Peter Wright: A Visionary Leader in Global Hospitality
and Culinary Excellence

Peter Wright is a distinguished Australian chef and hospitality
consultant with a career spanning over 40 years. He began his culinary
journey in the 1980s, training at Melbourne's renowned William
Angliss Institute. His expertise has been pivotal in orchestrating
complex food and beverage programs for major global events,
including the Sydney Olympics and the Japan Rugby World Cup in
2019.

As the Managing Director of Global Hospitality Group, Peter leads a
team involved in significant food service projects and events, delivering
comprehensive business solutions. His leadership extends to roles
such as Director of the Chef of the Year Competition, where he
continues to foster culinary excellence.

Peter's contributions to the culinary field have been recognised with
numerous accolades, including the Les Toques Blanches Award of
Excellence. He holds the title of Worldchefs Certified Master Chef
and serves as the Pacific Rim Continental Director on the Worldchefs
Board of Directors.

His dedication to the profession is further exemplified by his tenure as
President of the Australian Culinary Federation, where he was
honoured with Life Membership for his service.

Peter Wright's enduring passion and leadership continue to inspire the

culinary community, both in Australia and internationally.
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