
is a part of the Nundah Community Enterprises Co-operative, formed in 

1999 to provide meaningful employment opportunities for people with Intellectual Disabilities 
and learning difficulties. We are a not for profit organisation and receive no government funding 
to provide our unique services. 

We use outstanding ingredients like free range eggs, our own fresh 

grown herbs and quality olive oil.  All food is made from scratch, 

with no nasty additives or surprises, with whole ingredients and 

fresh local produce. We are happy to help with any of your dietary 

requirements catering for Gluten Free, Dairy Free, Vegans and Vege-

tarians! 

We support local business for our supplies and likewise we are supported by local businesses.  We 
believe in healthy diet and lifestyle and reject the idea of deep fried or overly processed foods.  

INTRODUCING 

Our Professional Chef 
Born in 1977 in France, I have always been passionate 
about food, thanks to my parents. At 20 years old, I gave 
up scientific studies to start my apprenticeship in a 1 
Michelin star fine dinning restaurant, La Ville Blanche. 
There, my passion was fed and  channelled. It was an eye 
opening experience, that led me to work in another two 
1   Michelin Star restaurants (l’Alexandrin and Chez Cath-
erine)  and three 2 Michelin Stars (Le Chabichou, Jean-
Pierre Crousil and Le Relais d’Auteuil), which were, and 
still are, amongst the best restaurants in France. 
 

About Us... 

FIND US:  46 Station Street Nundah, right 

next the Nundah Train Station! 

CATERING: 

 WEB:  ncec.com.au 

 PHONE: 3260 7414 

 FAX: 3260 7414 

Espresso Train                          
Open Monday 

to Friday        
6:30am till 3pm 


