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SPEECH BY THE PREMIER, MR. DUNSTAN, TO THE NATIONAL RESTAURANT AND 
CATERING ASSOCIATION. 21.1.76 

Thank you for asking me to your Executive meeting, and firstly let me 
congratulate your industry on forming the National Restaurant and Catering 
Association. One of the problems which has bedevilled the restaurant 
industry has been the lack of a national body with executive and research 
facilities to provide advice to the industry. I am sure that this 
Association will develop into such an organisation, to the benefit not 
only of individual restaurateurs but the community at large. 

Your industry is dependent on the community, not only for its economic 
health but also for its style and standards. The increase in restaurants 
throughout the country in the past ten years has been remarkable, and that 
growth has come about because more families on an average income have been 
able to adopt the very pleasant civilised habit of going out for a meal. 

Families have become much more food and wine conscious, and this has 
aroused their awareness of the availability of the wide range of overseas 
cooking. The notion that going out to a restaurant was a very special, 
almost annual event has been replaced by a willingness to experiment by 
patronising reasonably priced restaurants offering different specialities. 

One of my personal campaigns has been to encourage that trend in South 
Australia. Good, reasonably priced restaurants enhance the atmosphere of 
the community and while there will always be restaurants which will only 
be available to a few by virtue of their prices, my philosophy has always 
been that the community's emphasis must be on encouraging restaurants 
within the reach of the family man on an ordinary wage. 

Looking at the number of restaurants in this State - and I realise that 
this is a delicate subject among some of you - the development in the 
past five years has been very marked. In 1971 there were 79 restaurants, 
while at the end of last year there were 145 - an increase of 85 per cent. 
The majority of those new ventures have been in that medium price bracket 
catering for the family on a normal income. 

As well as giving South Australians much greater choice of conviviality, 
that growth has assisted the tourist trade in South Australia because 
most of our tourists are not the stereotyped rich Americans, but mainly 
average to above average income Australians. They want good meals at 
reasonable prices. 
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The provision of high standard, moderately priced facilities is necessary 
for the whole of the development of the State. Our wine industry, our 
tourist industry and a range of tertiary industries benefit from the 
ready availability and patronage of good restaurants. Adelaide is now 
a much more enjoyable and sophisticated city because it has a wide range 
of restaurants,providing varied specialities, an attraction which adds to 
the overall tourist and residential appeal of South Australia. 

The Government has assisted that growth by providing licencing laws which 
allow flexibility, by provisions for guaranteeing loans in the case of 
viable undertakings needing help and by giving the new School of Food and 
Catering a high priority in our plans. 

When the Regency Park complex is ready, I hope by about September this 
year, the School of Food and Catering will move from Pennington to 
facilities which will be comparable to, and in some cases in advance of., 
facilities anywhere else in the world. 

There is certainly no complex approaching these standards anywhere else 
in Australia, and I am sure that the restaurant industry in South Australia 
will improve in quality and professionalism over the next few years. The' 
new School is designed to help your industry and is a very significant 
government contribution to viability of restaurateurs in the State. 

It's always pleasant to be able to paint a picture of improvements which 
have added materially and socially to the community's quality of life, but 
in the case of your industry it would be a painful illusion to leave the 
canvas in such a halcyon state. 

Apart from economic matters, which I will discuss in a moment, I am very 
disappointed that the restaurant industry has not been more adventurous 
and been more prepared to adopt some very practical European ideas which 
are very relevant to Adelaide. 

Our climate should encourage a Mediterranean atmosphere, but in very few 
places have we been able to encourage the development of open-air restaur-
ants and cafes. We have the climate, we have the physical environment 
which offers facilities in numerous squares and parks and we have the 
licencing laws which should encourage open-air eating. But very little has 
happened, and I feel that this is an area where a little more innovation 
would pay off not only for the restaurant but also for the city and its 
charm. 

Dunstan Collection, Special Collections, Flinders University Library.



-3-

Eating at a street cafe., under an awning or trellis, would be ery 
attractive to the city worker during the week and to the family relaxing 
at the weekend. We all want the city to be used more at weekends, and one 
way of encouraging this is by providing pleasant outdoor places to eat. 

Along with open-air dining, another European custom which would seem suited 
to restaurants in this State is the practice of having a simple, set menu 
at weekends at prices which encourage families to eat out on their leisure 
days. The prix fixe of the Continent would be equally successful here, 
with a small menu of good food within the reach of the working man and 
his family. In the more casual weekend atmosphere do people really want a 
four page menu offering a very wide variety of dishes. Most people, I am 
sure, would appreciate a smaller selection. 

At a time when restaurants are applying to give up their Sunday licences 
because of increased labour costs, the advantage of prix fixe is that it 
enables a very much smaller staff to be employed at a time when penalty 
rates must be paid and it allows greater pre-preparation of food. With a 
lower wage bill, a known menu and a fixed price, eating at restaurants 
on a Sunday could become much more attractive and if more people can be 
encouraged to use restaurants at weekends, and particularly on Sunday, the 
erratic usage patterns of your industry could be levelled out. 

The restaurant trade is faced with a problem not unknown to other 
industries - how, in times of inflation and rising cost pressures, can 
prices be kept within the reach of most people and at the same time the 
standards be improved? 

The restaurateur has several pressures which distinguish his problems from 
those of other businesses. The large amount of work which must be done in 
shifts which attract penalty rates, the dramatic fluctuations of trade 
within the week and within the year and the very great elasticity of 
demand for service industries in general present financial stresses 
repeated in few other industries. 

The Government is very concerned about the industry's problems. We 
established a working party to enquire into the restaurant situation in 
the State, and the terms of reference included the possibility of Govern-
ment assistance to restaurants because of the unique service they provide 
and the unique problems they face. A first draft of that report of that 
investigation has been completed and I hope the final report will be on 
my desk within a few weeks. I will then be instructing senior officers 
of my Department to discuss the report with your Association prior to 
Cabinet making any decisions on its recommendations. 
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But while the Government may be able to provide some assistance, I feel 
that the restaurant industry might need to be more forthcoming. 

If we take the Working Party Report, the officers conducting the 
investigation sent out a questionnaire which dealt with economic, 
management and training questions as well as inviting comments on the 
desirability or otherwise of government assistance and the forms it should 
take as well as the role of Government restaurants. The questionnaire was 
checked with the South Australian Association of Restaurateurs and was 
designed to guarantee anonymity. Indeed, some questions on profits and 
so on - which would have been very useful for an overall economic view 
of the industry - were dropped on the advice of the S.A.A.R. because of 
the fears which could bave been raised about disclosure of information 
to competitors. 119 questionnaires were sent out, only 44 returned; and 
this from an industry which has some very strong views about the need 
for Government assistance either directly or through tax remissions. 

While your industry remains a collection of competitive individual 
entrepreneurs, the Government will be inhibited from making effective 
policy decisions because of the absence of a united, well documented case 
from the industry. This is why I am so pleased to be able to come today 
to this meeting, and I hope that the National Restaurant and Catering 
Association of Australia will give your industry and the Government a 
lead. 

Thank you. 
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