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CHRISTMAS FESTIVAL AND PAGEANT
Saturday 7 December 2019, 3pm – 8pm
Town Square & Alison Hartman Gardens

The Christmas Festival and Pageant is one of the biggest events in the region for the year.
Bringing together all members of the community in collective celebration for the end of school
semester and the start of the holiday season.
Albany’s CBD becomes alive commencing with the Christmas Festival which will includes a fun-filled afternoon
of family orientated activity zones, intergenerational workshops, roving entertainment, and live local music.

NEW YEAR’S EVE FAMILY PICNIC AND FIREWORKS
Tuesday 31 December 2019, 5pm – 9pm
Anzac Peace Park

New Year’s Eve is an important time of celebration for everyone. Combine this with the universal nature of
fireworks and you have an event that attracts multigenerational and multicultural participation. Held in Anzac
Peace Park, family members and friends are able to join together to share in the passing of one year and the
welcoming in of another.
The action all starts from 5pm where families and friends are invited to participate in interactive activities, enjoy
local live music, grab a bite to eat and/or just to gather with a picnic to view the two separate fireworks displays.

MIDDLETON BEACH FESTIVAL 2020

Twilight Hawkers Markets: Friday 24 January 2020 3-7pm
Australia Day: Sunday 26 January 2020, noon– 10pm
Middleton Beach
The Middleton Beach Festival takes place at Albany’s iconic Middleton Beach and offers an array of opportunities for
the community to participate and engage. The program each year commences the week leading upto and includes
Australia Day. The week provides a cultural and community experience for the Great Southern population by fostering
community spirit, promoting a sense of identity and actively engaging an intergenerational community.
The Middleton Beach Festival’s program grows more and more each year attracting visitors and local
residents to enjoy week packed with activities, workshops, amusements, market stalls,
music and entertainment.

The City runs an expression of interest for Food Vendors interested in participating in the City of Albany’s
Community Events Program.
Prior to submitting the Food Vendor Expression of Interest Application Form, food vendors must read and
understand the selection criteria and Terms & Conditions. Once satisfied that you meet the criteria, please
complete the application form. If you have any questions about your application or eligibility, please call the
City of Albany’s Events Team on 08 6820 3031 or email events@albany.wa.gov.au

www.albany.wa.gov.au
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The City of Albany invites you to place an expression of interest to be part of the 2019/20 Community Events
Program as a Food or Coffee Vendor. All entries must be received by Friday, 1 November 2019.
Please note this is an expression of interest only, and if successful, you will be advised of further information after
the closing date via email.
Priority will be given to stallholders complying with the
following requirements:
•
Regional produce
•
Affordable, healthy food and drink
•
Gourmet or specialty food
•
Minimise use of single-use plastics by using
alternative reusable cutlery and plates, or
products made from 100% plant material that are
certified as compostable to Australian Standards.

The following goods and stallholder requests will
be excluded:
•
Retail chains or franchises
•
Mass produced and imported goods
•
Alcoholic beverages
•
Offensive material
•
Animals / live produce
•
Those not registered under Food Act 2008

FOOD / COFFEE VENDOR DETAILS
Business name:

ABN:

Postal address:

Phone:

Contact person:

Email:

Is your food business currently registered outside the City of Albany?
If this answer is YES - in which local government area?

Yes

No

*Please attach your business registration.

How will produce (meat, dairy etc.) be kept cold on site?

A hand washing station is required in each food vendors space, please provide a description of your hand
wash station.

What method will you use to dispose of your waste/rubbish?
Stallholders must provide their own water and rubbish removal.

What actions have you taken to reduce single-use plastics including: straws, cutlery, cups, bottles, ice-cream
sleeves, plates, containers, bags and cling wrap?

Alternatives include reusable cutlery and crockery. Alternatively please preference products that are FSC certified home compostable
or items that can be recycled through the local recycling system. See page 6 for more options on ways to reduce your use or contact
our Waste Services Team for assistance.

INFRASTRUCTURE DETAILS
Type of mobile food / coffee vendors (Please tick one)
Food
Truck

Van/Trailer
(towed)

Stall

Cart

Bike

Please indicate the serving side (Please tick one)
Drivers Side

Passenger Side

www.albany.wa.gov.au
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EVENTS
Christmas Festival & Pageant: Saturday, 7 December 3pm - 8pm
New Year’s Eve Family Picnic and Fireworks: Tuesday, 31 December 5pm - 9pm
Friday Night Hawkers Markets: Friday, 24 January 2020 3-7pm
Australia Day: Sunday, 26 January 2020 noon - 10pm
Please note that submitting this form does not guarantee a place at your nominated events. Further information
will be provided to you once your Expression of Interest is received.

INSURANCE
Each food stallholder MUST have public liability insurance and an up-to date certificate of currency, which
must be produced when booking a stall.
Insurance company name:
Policy cover number:
Attached Public Liability Insurance Certificate to this application

Yes

COST
3m x 3m

7m x 5m

Business

S100

Community

$60

Business

$200

Community

$120

POWER REQUIREMENTS
10 AMP

15 AMP

If power is required, two outlets are allocated per vendor. Please advise if you require more outlets or have
other power requirements.
It is recommended that vendors provide a distribution board to match their required power. This should
have a 3 phase plug and can be connected to the City of Albany’s power source. This will help ensure power
supply is not interrupted for each vendor.
All electrical applicances, cords and cables must be tested and tagged prior to the event by a registered
electrical contractor.
All cords and cables must be to commerical standards.
No small generators are permitted without pre-approval for the CoA Environmental Health Officer.
I have read and understood the COA Healthy Event Vendor Guide

Yes

I have attached a copy of my full menu including drinks and prices

Yes

I understand my responsibility to advise of any menu changes prior to the event

Yes

I have provided a copy of my most recent food inspection report

Yes

I have provided photos of my mobile food/coffee business in setup mode

Yes

ALL COMPLETED FORMS MUST BE RECIEVED BY FRIDAY, 1 NOVEMBER 2019
Please return entries to:
City of Albany
Attention: Events Team
By Post: PO Box 484, Albany WA 6331
In Person: 102 North Road, Albany WA 6330
By Email: events@albany.wa.gov.au

www.albany.wa.gov.au
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CITY OF ALBANY: HEALTHY EVENT MENU GUIDE

At the City of Albany, we are committed to supporting the health of our community by making healthier food and
drink c
 hoices easier at our events.
We give priority to catering vendors who include and promote affordable, healthy food and drink choices on their
menus.
This Guide aims to help vendors understand our selection criteria and make changes to their menus if needed. It
should be r ead with our Food Vendors Application Form.
When assessing applications, we use the traffic light system below based on the Australia Dietary Guidelines:
GREEN
Fill the menu

AMBER
Provide Carefully

RED
Limit

Low in saturated fat, added sugar and
salt
•
Wholegrain breads and cereals
•
Fruit, vegetables and legumes/
nuts
•
Vegetable based meals (e.g. pasta,
rice, soup)
•
Plain water
•
Plain reduced fat milk (300ml or
less)

Moderate levels of saturated fat, added
sugar and salt
•
Small fruit muffins
•
Savoury food (w/reduced fat and
salt pastries)
•
Meat based meals (e.g. burgers,
pasta with bacon
•
Plain or flavoured full fat milk
•
Plain or flavoured reduced fat milk
(larger than 300ml)
•
99% fruit juice (250ml or less)

High levels of saturated fat, added
sugar and salt
•
All deep fried food
•
Chocolates and lollies
•
Iced cakes
•
Premium ice-creams (e.g. choc
coated)
•
Soft drinks, energy/sports drinks

We give priority to vendors that:• Provide mostly GREEN and AMBER food and drink choices and avoid or limit RED
choices
•

Offer foods with a large and vegetable content

•

Offer foods with reduced or low amounts of added fat, sugar and salt

•

Cater for different dietary requirements and preferences (i.e. meat, gluten or nut free)

•

Offer water and drinks with reduced or low sugar such as small 99-100% fruit juice, and reduced fat flavoured
milk and/or s moothies.

Not sure if something on your menu is healthy?
Check your menu, products, and recipes using these online tools:
•

For pre-packaged food items Livelighter Walletcard

•
http://heas.health.vic.gov.au/healthy-choices/guidelines/traffic-light-system
Make your menu healthier with these easy changes
1. Reduce portion sizes
• Offer half-size or mini-size serves of meals, snacks and drinks
• Avoid ‘upsizing’ deals
2. Add fruit and vegetables
• Make salad or mixed vegetables the side dish (rather than hot chips) for main meals
• Include fruit, vegetable or salad items in the cost of every meal and snack. Avoid charging extra
3. Use less fat
• Reduce the amount of cooking oil. Use non-stick cookware or spray oil (canola or olive oil)
• Avoid deep frying. Oven bake where possible
• Replace butter with margarine for cooking and in sandwiches
• Use and/or offer reduced fat dairy products such as milk, cheese, yoghurt, and mayonnaise
4. Reduce the salt
• Flavour foods with herbs and spices instead
• Use reduced salt versions of sauces, stocks and gravy
• Use lean roast meats or tuna instead of highly processed meats (i.e. salami, ham)
5. Offer wholemeal and wholegrain options
• Use wholemeal or wholegrain bread for sandwiches, rolls and wraps
• In baked goods, replace half of the flour with wholemeal flour, bran or oats
6. Limit sugar sweetened drinks
• Offer a selection of bottled water, 99% fruit juice, reduced fat milk, and diet drinks
• Provide smaller serving sizes of soft drinks, fruit drinks, energy and sport drinks
7. Promote healthier items
• Place healthier items in visible areas, such as on the counter
• Promote your healthier options on menus, display boards and labels
• Include healthier items in ‘meal deals’, such as water instead of soft drink

www.albany.wa.gov.au
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GUIDE TO REDUCE SINGLE-USE PLASTICS FOR FOOD VENDORS

At the City of Albany we aim to assist community members, visitors and businesses to be litter aware and reduce waste. With
litter posing a growing threat to marine and coastal environments the City seeks to set an example at our events to reduce
problem items while encouraging waste reduction, correct disposal and personal responsibility.
The purpose of this guide is to assist Food & Drink Vendors to transition away from single-use plastics by suggesting alternate
options. Together we can reduce litter, create less waste and protect our parks, bushlands, waterways and wildlife.
1.

Consider whether a product is needed at all. For example, most customers don’t need a straw.

2.

It is always better to choose REUSABLE alternatives wherever possible.

3.

When the above is not feasible, we recommend using products that are FSC certified home compostable (AS 		
5810-2010) and made from natural products such as sugar cane, paper, bagasse, cardboard, wood, palm 		
or bamboo that will break down more readily. Where these are not an option, we recommend products that 		
can be recycled through Albany’s recycle services.

Contact our Waste Services team (08 6820 3918) for a free assessment to assist you to reduce waste generated by your business.
Condiments
Discouraged: Single plastic sachets
Alternative suggestions: Large dispensers

Icecream Cone Sleeves
Discouraged: Disposable plastic sleeves
Alternative suggestions: Paper serviettes or sleeves

Straws
Favourable option: No straws
Alternative suggestions: Remove straws from sight and only provide upon request.
Paper or wheat straws.
Put up signage saying that you are reducing straws to encourage customer participation.
Exceptions: Medical exceptions, or as needed by people with disability
Coffee cups & lids
Reusable options: Encourage customers to BYO coffee cups. Consider offering a discount to encourage this good
behaviour. Utilise wash facilities where available.
Alternative suggestions: Look for paper cups with 100% compostable lining (check lining is not traditional plastic).
Lids should be made from compostable material such as bagasse (preferred) or PLA/CPLA.
Avoid: Single use paper cups where possible. Polystyrene lids - these lids will have ‘PS’ and the number ‘6’ on them
Exceptions: Health and safety regulations Medical exceptions
Water Bottles
Reusable Options: BYO Reusable Water Bottles – the COA will provide a water tank as a refill station at each event.
Exceptions: Alcohol licensing regulations Health and Safety reasons Medical exceptions, or as needed by people with
disability
Serveware – cutlery & crockery
Disposable options: Where wash facilities are not available for reusable options, bamboo/wood is the best choice. Try
to source sustainable products if possible.
Avoid: Plastic stirrers / cutlery
Exceptions: Medical exceptions, or as needed by people with disability.
Takeaway containers
Disposable options: Where wash facilities are not available for reusable options, preference products made from
cane/wood/paper that meet home compost standard. Products made from bagasse are a good option as they are
strong and leak-proof. For cold cups, paper is preferred. If lined ensure all lining is 100% compostable.
Be wary of the label ‘biodegradable’, or ‘oxo degradable’. Try to source sustainable products if possible.
Avoid: Plastic serveware including EPS (polystyrene) and PLA (biodegradable plastics)
Exceptions: Medical exceptions, or as needed by people with disability
Plastic bags
Reusable options: Encourage customers to BYO reusable bags
Alternative suggestions: If a takeaway option is needed, provide recycled cardboard boxes or sustainable sourced
paper bags. Consider partnering with Boomerang Bags to offer reusable cloth bags if required.
Avoid: Single use plastic bags.
Promotional items
Avoid: Disposable giveaways such as balloons or bubble wands.
Alternative suggestions: Make sure customers remember you with delicious food and drink and great service!
Resources:

https://www.cityofsydney.nsw.gov.au/__data/assets/pdf_file/0020/313175/Reducing-waste-from-events-and-services_Guidelines-for-single-use-items.pdf
https://docs.wixstatic.com/ugd/6a1af1_385ba46a490644e399bc0aa372f0f47d.pdf
With thanks to Boomerang Alliance www.boomerangalliance.org.au

www.albany.wa.gov.au
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TERMS AND CONDITIONS
GENERAL RULES
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

The Event Coordinator is responsible for the allocation of stalls and will provide each stallholder
with a map showing t heir position prior to the event.
Stallholders will be assigned a stall site according to the advised space requirements.
Site areas will not be perfectly to scale on site maps.
Stallholders will be advised of their positioning approximately one week before the event.
Stalls may be relocated at any time and for any reason as required by the City.
It can take up to 4 weeks to approve a food business (including community and not for profit organisations). You
may be asked to complete additional paperwork.
The City of Albany has the right to accept/reject stallholders or food vendors who do not meet the event priorities.
The event will focus on healthy food options, work towards minimising single-use plastics, and a select variety of
local fresh produce.
All market stallholders must have a suitable fire extinguisher.
Market stallholders must adopt a smart casual dress standard.
It is recommended that market stallholders provide a distribution board to match their required power. This should
have a 3 phase plug and can be connected to the City of Albany power source. This will help ensure power supply is
not interrupted for each holder.
All electrical appliances, cords and cables must be tested and tagged prior to event by a registered electrical
contractor.
All cords and cables must be to commercial standards.
All gas bottles must be secured.Market stallholders are required to follow safe food handling practices and follow
Public Health and Food Regulations (information packs are available by request). An inspection will occur prior to
commencement of event and the City has the right to refuse activity based on OHS standards.
Variations may be sought for health and safety reasons or where there is no other practical alternative available e.g.
disposable gloves are mandated as a condition on a food permit.
Market stallholders must ensure they are responsible for the cleaning and rubbish removal within a 1 metre area
surrounding their stall.
Market stallholders must ensure they provide hand washing facilities within stall.
Each market stallholder MUST have public liability insurance and an up-to-date certificate of currency.
All stall structures including marquees, tables, table cloths, chairs and display materials are to be provided by the
stallholder.

HEALTHY EVENT CATERING
•

The City of Albany is focused on promoting and endorsing healthy events to positively contribute to peoples’ health
and wellbeing.
•
The City of Albany recognises that the ready availability of healthy food and drink options at events can play an
important role in creating a healthy environment for our community
•
Community feedback from the Healthy Albany project has also shown that the Albany community has a strong
demand for healthy food and drink options
•
Please refer to the City of Albany Healthy Event Menu Guide on page 5
•
Stallholders and food vendors are encouraged to actively promote healthy food and drink options on their menu
and at point of sale.
•
For more ideas – read the Livelighter Health Recipe Swap Fact Sheet
References
Australian Guide to Healthy Eating: https://www.eatforhealth.gov.au/guidelines/australian-guide-healthy-eating
Australian Dietary Guidelines: https://www.eatforhealth.gov.au/guidelines/australian-dietary-guidelines-1-5
Healthy Eating Advisory Service: http://heas.health.vic.gov.au/food-industry-and-outlets/simple-changes-healthier-foodsdrinks
For support, advice and resources to meet these guidelines please contact the City of Albany Events Team on
08 6820 3031.

STALL OUTLINES
•
•

All stallholders must arrive on-site according to the bump in schedule advised by the Event Team.
Stallholders are required to stay open and trade for the duration of the event; they may not pack down until the event
is finished.

PLEASE NOTE
•
•

A City of Albany Environmental Health Officer and Electrical Contractor will inspect all stallholder sites and vans
during event bump in.
All fees are non-refundable unless the stallholder can satisfy the City that failure to attend the agreed event day is due
to circumstances beyond their control.

www.albany.wa.gov.au
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DECLARATION
I/we have read, understood and agree to abide by the requirements, terms and conditions as detailed in the
Community Events Program Food Vendor Expression of Interest Application Form.
Name:
Date:

Signature:

www.albany.wa.gov.au

