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The program has great 
content, is engaging and 
has interesting speakers. 
The content covers the 
entire supply chain.

H E N R Y  N O B L E

E X P O R T  M A N A G E R  –  R T C  F O O D S
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PROGRAM
OVERVIEW 
Looking to the future of the Australia-New Zealand 
meat industry, the Meat Executive Program is a 
forum on how the industry is coping with pandemic 
disruption, innovation in tough times, personal 
resilience and re-energising interactions with 
business insiders, executives and experienced 
teachers.

Put together with a passion for relevant and 
experiential learning including talks with industry 
leaders and experts across species, this program is 
a unique combination of personal and professional 
development.



Meat Executive Program delegates are high stakes 
influencers in the Australia and New Zealand beef, lamb, 
pork and poultry industries. They have a mix of skills and 
category experience across all facets of the supply chain 
from producer and processer through to retailers.
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Access the latest industry thinking to maximise your 
competitive edge.

Analyse and understand present market pressures and 
technology disruptions.

Prepare your executives of tomorrow for a fast-changing 
landscape.

Nurture your best talent, a week of renewal can yield long 
term loyalty and results.

Develop industry networks and increase team-wide 
performance.

Optimise your workplace for collaborative results, build 
personal resilience.

Gain clarity of today’s key market movements and 
emerging issues.

Build a robust skill set for evolving markets.

Redefine real-world problems with innovative solutions.

Enhance your strategic thinking skills and build high 
performing teams.

Investigate best practice for building more rewarding 
relationships.

Expand your network with industry-leading peers 
throughout the supply chain.

Build your 
organisations 
future

Invigorate your 
career

WHO SHOULD 
ATTEND

O U R  A L U M N I  S P E C I A L I S E  I N  A R E A S  I N C L U D I N G :

• National Sales

• National Marketing

• Trade Marketing

• National/Senior Buying

• General Management

• National Accounts

• Financial Management

• Key Accounts

• Retail Operations

• Category Development

• Promotion and 
Advertising

• Supply Chain & 
Logistics

• Regional Management
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Designed to maximise team-based learning and innovation, the 
course promotes the generation of new ideas from perspectives 
across the supply chain, followed by the opportunity to present one 
of those ideas having utilised the new tools, skills and information 
acquired during the week.

PROGRAM 
DETAILS

A review of the key demographic, economic, lifestyle, shopping 
pattern and dietary factors which are driving the consumer market 
for meat, discuss how trends are changing and how meat retailers, 
foodservice operators, distributors, processors, suppliers and 
producers will need to respond to sustain their success.

Practical tools to help solve day-to-day management problems 
and longer-term strategic issues. A framework for generating and 
evaluating innovation will be introduced and practised.

Mastering 
Market Realities

Succeeding at 
Innovation
Ms Lisa Smith

–  T R E N D S ,  C U S T O M E R S  A N D  M A R K E T S

–  P R O B L E M  S O L V I N G  A N D  I N N O V A T I O N

The key issues involved in motivating and retaining productive 
employees to grow the business will be examined. Participants will 
be provided with a framework to help interpret and understand their 
own management style and their primary motivating factors and 
how these can influence their decision-making as leaders.

Leadership & 
Collaboration 
for Business 
Performance
Mr Gavin Freeman

–  L E A D E R S H I P ,  M O T I V A T I O N  A N D  D E C I S I O N 
M A K I N G

A syndicate group exercise over the course of the week involving 
the use of collaboration and innovation on a real-life situation, 
which requires team building and team management, situation and 
opportunity analysis, application of course materials, group decision 
making and a presentation of conclusions and recommendations.

–  L E A D I N G  E F F E C T I V E  T E A M S  -  L E A R N I N G 
I N T O  P R A C T I C E

A series of experiential activities aimed at understanding 
collaboration and it’s impact on teamwork, goal setting and business 
performance, identifying the barriers to collaboration and deciding 
when to collaborate versus compete in order to achieve business 
growth.

–  C O L L A B O R A T I V E  A D V A N T A G E

Experiential activities and discussion of the impact of personal 
health on emotional and mental well being and the connection of 
well-being with individual and team performance.

–  P E R S O N A L  R E S I L I E N C E

TBC

Mr Lex Dwyer

* Note: Some aspects of the program may be subject to slight alteration.

Industry Insights 
and Opportunity

Professor David Hughes
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THE 
FACULTY
Tristan is an ex-retailer, having previously held senior positions 
with Sainsbury’s (UK) and Coles supermarkets, and is now a 
management consultant providing advice and support along 
the grocery value chain, from major retailers through to 
manufacturers and primary producers. He has a focus upon fresh 
foods and was the Group Merchandise Manager, Fresh Produce, 
at Coles Supermarkets (2005-09).

Mr Tristan Kitchener
D I R E C T O R  O F  T H E  P R O D U C E  E X E C U T I V E  P R O G R A M

Mr Lex Dwyer
F A C I L I T A T O R  -  C O R P O R A T E  F I T N E S S  S E R V I C E

Corporate Fitness Service business forum facilitator Lex Dwyer 
has been refining his craft for over 25 years. That is, enabling 
accelerated learning for individuals and teams participating 
in business forums, executive training and development, and 
leadership programs. Lex has worked with, and observed 
the world’s best presenters and facilitators. This experience, 
combined with his own insights, has enabled Lex to create his 
unique style of bringing business forums to life. His facilitation 
is people-friendly and business savvy. It offers both substance 
and fun, grounded in proven processes that deliver outcomes for 
individuals, teams and organisations.

Ms Lisa Smith
M I N D S  A T  W O R K

Lisa Smith is the driving force behind the Minds at Work unique 
“Problem Solving Program” in which role she has been sharing 
the organisation’s thinking strategies with corporate high fliers, 
“community builders”, principals, teachers, crack police response 
teams, fire fighters, SES, truck builders, produce industry 
executives, food industry executives, meat industry executives, 
seafood industry executives, leading farmers and bull semen 
traders. She will challenge you to open up your potential 
for more creative thinking and provide you with action and 
evaluation tools for effective problem solving.

Prof David Hughes
E M E R I T U S  P R O F E S S O R  O F  F O O D  M A R K E T I N G

David has an international reputation on food industry marketing 
and management issues and fresh food in particular. He is an 
international advisory board member with food companies on 
three continents. Professor Hughes has developed and sold 
successful food businesses and been and adviser to McDonald’s, 
Waitrose, and J Sainsbury, and more recently, with major value-
added fresh produce businesses in North America, Europe and 
Australasia. David is a strong proponent of building strong 
alliances between key chain members.

Mr Gavin Freeman

Gavin is a sport / corporate psychologist who has bridged the 
gap between sport and the business world. After supporting 
elite athletes from 1998 to 2006 and being fortunate enough 
to be a part of several Olympic Campaigns, he moved into the 
corporate world. His passion is sharing information and providing 
a humanist and psychological explanation to everyday events. 
Not shy in front of a camera or behind a mic, Gavin has been 
commenting in the media for over 20 years. Always keen to share 
and provide commentary.

D I R E C T O R  -  B U S I N E S S  O L Y M P I A N  C O N S U L T I N G
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R E G I S T R A T I O N  F E E

R E G I S T R A T I O N  A N D 
P A Y M E N T

The Registration fee is $9,995 plus 10% GST.
The fee includes instruction, accommodation,
all meals, books and supplies. No refunds are
possible for any part of package not taken.
Telephone and personal expenses, such as
laundry and extra drinks, are not included.

Your registration should be completed online no 
later than 22 September 2025.  A tax invoice will be 
issued when this is received. Payment can be made 
by EFT or credit card.

C A N C E L L A T I O N

Any cancellation within eight weeks of program 
start will incur 50% of the program fee. Any 
cancellation with four weeks of program start 
will incur the full program fee. However, a 
company may send a replacement (subject to 
approval by the Program Director) if cancellation 
of the intended participant is necessary.

C O U R S E  D A T E S 

The program will be held from 

Sunday 19 October 2025
through to 

Friday 24 October 2025

P A R T I C I P A T I O N

V E N U E  A N D 
A C C O M M O D A T I O N

Participation in the program is limited. The 
Program Director reserves the right to select 
participants to achieve a desired balance of 
occupational and professional backgrounds and 
responsibilities. If an accepted applicant finds 
it necessary to withdraw from the program, the 
sponsoring organisation may send a replacement 
subject to approval by the Program Director. 

For more information about the program or any 
general information about Streamwise Learning 
please contact:

Anita Pike - Program Manager
Streamwise Learning
+61 2 8324 1343 or +61 411 238 883
Fax +61 2 8324 7592
apike@streamwise.com.au

Waurn Ponds Estate, Deakin University
– Geelong, Victoria

Tucked away on Deakin University’s Waurn 
Ponds Campus, the Estate is surrounded by a 
beautiful, distraction free rural environment 
with complimentary car parking. The Estate is 
approximately one hour drive from Melbourne 
and 30 minutes’ drive from Avalon Airport. The 
Estate consists of 60 contemporary refurbished 
accommodation rooms, eight technology rich 
conference rooms, extensive breakout areas, 
gym, swimming pool and a stunning restaurant 
leading to the kitchen garden.

Waurn Ponds Estate, Nicol Drive South, Waurn 
Ponds, Victoria 3216
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PROGRAM 
INFORMATION




