
Restaurant & Catering Australia (R&CA) is the national industry association representing the interests of over 45,000 restaurants, cafes and catering businesses across Australia. R&CA delivers 
tangible outcomes to small businesses within the hospitality industry by influencing the policy decisions and regulations that impact the sector’s operating environment. 

AN EXPANDING,  

SUSTAINABLE INDUSTRY 

TO DRIVE GROWTH IN 

NEW SOUTH WALES



REDUCE  THE COST OF 
EMPLOYING PEOPLE

Raise the payroll tax threshold to 
$1.5 million

SUMMARY OF MAJOR PRIORITIES

TACKLE LABOUR & 
SKILLS SHORTAGES

Increase apprentice rebates and 
reverse decline on the completion of 

apprenticeships and traineeships.

Lower energy costs
No additional Public Holidays
Continue Red Tape Reduction

No mandatory Country of Labelling Scheme

REDUCE

BUSINESS COSTS

REFORM LIQUOR 
LICENSING

Halve the cost of on- premises liquor licence 
Remove the Community Impact Statement 

Requirement

1. 2. 3.

4. OTHER 
PRIORITIES5.

• Capitalise on significant growth in tourism.

• Increase dispersal to regional and rural Australia

• Minimise disruption for cafes and restaurants caused 
by major construction projects

• Expand the outdoor dining policy



NSW INDUSTRY SNAPSHOT

$8.2 Billion
annually to 
economy

Employs
> 92,000 people

15,0000+
cafes, restaurants 

and catering 
businesses

> 94% of the 
industry are

small and family 
businesses with 

fewer than 
20 employees

One third of all cafes, 
restaurants and 

catering businesses
in Australia

> 5% Annual 
Turnover Growth 



1. LABOUR AND SKILL SHORTAGES
Tackle

Increase apprentice rebates that small and family businesses employing new apprentices are eligible for.  

✦ This will not only benefits the businesses in terms of decreasing decreasing overall wage costs but 

allows apprentices and trainees to gain the valuable skills and experience necessary for for a long term 

career path in hospitality. 

Work with industry associations to address the steady decline on the completion of apprenticeships and traineeships.  

✦ New South Wales has had the second highest reported rate of skills deficiencies after South Australia at 

71%.  NSW also had the highest reported level of recruitment difficulties of any state.  The current 

shortages in the hospitality sector are particularly acute amongst chefs, with more than 70% of 

Restaurant and Caterers Industry Association members reporting difficulty in filling these positions.  



2. COST OF EMPLOYING PEOPLE
Reduce

Raise the payroll tax threshold to $1.5 million bringing NSW into parity with South Australia. 

✦ Costs of involved in employing staff (including wages, staff training, payroll tax and workers’ 

compensation can be as high as 44% of overall expenditure.  Payroll tax therefore acts as a disincentive 

to employ people. 

✦ With 94% of NSW’s hospitality sector businesses employing fewer than 20 people lowering payroll tax 

would be a powerful incentive for cafes, restaurants and catering businesses to hire additional 

employees, contributing to the overall productivity and sustainability of the industry.

Tax Rates and Thresholds across Australia (in order of Competitiveness)

ACT SA NT TAS QLD NSW WA VIC

Date from: 1 July’ 2025 1 Jan 2019 1 July’ 2026 1 July’ 2018 1 July’ 2018 1 July’ 2019 1 July’ 2018 1 July’ 2018

Basic Rate 6.85% 4.95% 5.5% 4.00% 4.75% 5.45% 5.5% 4.85%

Payroll Tax Threshold 2,000,000 1,5000,000 1,5000,000 1,2000,000 1,1000,000 900,000 850,000 650,000



3. BUSINESS COSTS 
Reduce

Lower energy costs for households and small businesses through implementing costs that provide 

industry with certainty for the future. 

✦ A significant rise in energy prices affect cafes and restaurants in several ways.  Firstly they rely heavily 

reliant on machinery.  Secondly increased energy costs are not easily absorbed by industry businesses 

who operate on thin profit margins.  Any increases passed on to consumers reduces patronage and can 

have a crippling effect on the livelihood of business owners. 

No additional Public Holidays that incur penalty rates

✦ Under the Restaurant Award, staff wages on public holidays incur penalty rates of 225% for full and 

part- time staff and 250% for casuals.  This makes in economically unviable for many small and family 

businesses to operate with as many as 20% of businesses surveyed reporting they opt to close on public 

days.



BUSINESS COSTS 
Reduce

Continue Red Tape Reduction  

✦ The Easy to do a Business program has reduced the process of establishing a restaurant or cafe from 18 

months to 3 months.  The NSW government needs to rollout this program at a faster pace statewide. 

The burden of ‘red tape’ remains one of the most significant impediments to the efficient and 

effective operation of hospitality businesses. 

No mandatory Country of Labelling Scheme bringing requiring cafes and restaurants to include such 

labelling on their menus. 

✦ A compulsory County of Labelling Scheme would impose an unnecessary red tape burden on those 

businesses with thin profit margins who would be required to continually re-print menus at a 

significant cost to comply with the scheme, given constant changes in the food, particularly seafood, 

supply chain. Conservative estimates of re-printing menus would add $150K per annum to a food 

services business costs.

3.
Part B



LIQUOR LICENSING
Reform

Halve the cost of applying for and transferring an on- premises liquor licence to $350. 

✦ Currently a $700 application fee is required for an on-premises licence. This compares with a small bar 

licence application which costs $350, who with their primary purpose being the sale of alcohol rather 

than the provision of food are of a higher risk nature than cafes and restaurants. 

Remove the Community Impact Statement Requirement for low risk cafes and restaurants as in Queensland.

✦ Licensed restaurants and cafes are currently required to complete a Community Impact Statement  

(CIS) Requirement when applying for a Primary Service Authorisation or an Extended Trading 

Authorisation.  This is often an onerous, complex, confusing task for businesses to complete and results 

in significant delays in the processing time taken for these applications. Licensed restaurants and cafes 

present minimal harm to their local neighbourhoods and until proven they are ‘high risk’ a CIS should 

not be a requirement.

4.



Priorities
Other

Capitalise on significant growth in tourism. 

✦ Increase funding to Destination NSW the state’s dedicated tourism and major events body.  This will enable them to 
attract even more international tourists while increasing the spend from domestic tourism through attracting major 
events to the state.  2016 saw over 3.8 million international tourists visit NSW contributing over $9.5 billion a 13% 
increase on the previous year.  In addition for the year ending March 2017, domestic tourist spent $9.7 billion on meals 
from restaurants and takeaway outlets, up from $9 billion the year before. 

Help to increase dispersal to regional and rural Australia 

✦ Increase funding and resources for rural and regional areas to support the sustainability and capacity of tourism and 
hospitality businesses.  

✦ Reduce the payroll tax for businesses that employ 85% or more rural or regional employees in line with Victoria. 

Minimise disruption for cafes and restaurants caused by major construction projects 

✦ Restaurant and Catering Industry Association (RC&A) fully supports the construction of major public transport and 
road infrastructure projects.  However R&CA believes it is crucial that business owners are able to put contingency 
measures in place so that they may still trade profitability whilst construction is occurring. This will reduce a 
significant source of frustration and anxiety for business owners of how they might be affected. 

Expand the outdoor dining policy 

✦ Consumers have indicated a strong preference for outdoor dining.  The trial in six local council areas making it easier 
for cafes and restaurants to expand their businesses onto neighbouring footpaths should be expanded state-wide with 
a reduction in outdoor dining licence fees to incentivise businesses to offer outdoor dining spaces.

5.



Restaurant & Catering Australia (R&CA) is the national industry association representing the interests of over 40,000 

restaurants, cafés and catering businesses across Australia. R&CA deliver tangible outcomes to small businesses within 

the hospitality industry by influencing the policy decisions and regulations that impact the sector’s operating 

environment.  

R&CA is committed to ensuring the industry is recognised as one of excellence, professionalism, profitability and 

sustainability. This includes advocating the broader social and economic contribution of the sector to industry and 

government stakeholders, as well as highlighting the value of the restaurant experience to the public. 

.

ABOUT RESTAURANT & CATERING

Who We Are and What We Do


