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ACKNOWLEDGMENT OF COUNTRY

Sydney Fish Market Pty Ltd acknowledges the Gadigal and Wangal people of the Eora Nation, the
Traditional Owners of the land on which we operate.

Furthermore we acknowledge that we receive product that has been sourced from lands and waters
across Australia, with each of these regions also having Traditional Owners that have cared for Country
over thousands of years and many generations.

We pay our respects to Elders past and present and recognise their continuing connection to lands,
waters and communities.

DISCLOSURE NOTE

This Modern Slavery Statement (Statement) is approved by Sydney Fish Market Pty Ltd for the financial
year ended 30 June 2023. Sydney Fish Market Pty Ltd is a reporting entity under the Modern Slavery
Act 2018 (“Act”) with gross revenue of approximately $174 million in the financial year ending 30

June 2023.

Under the Act, reporting entities are not required to report on modern slavery risks associated with
how their customers use the products or services they purchase. Similarly, landlords and lessors
are not required to report on modern slavery risks associated with the operations and supply chains
of lessees.

Unless the context otherwise requires, a reference to to ‘we’ or SFM in this Statement refers to Sydney
Fish Market Pty Ltd.







OUR COMMITMENT:
A MESSAGE FROM OUR CHAIRMAN
AND CHIEF EXECUTIVE OFFICER

This is the third Modern Slavery Statement
(“Statement”) for Sydney Fish Market as required
by the Commonwealth Modern Slavery Act 2018.

Sydney Fish Market is a leader in the seafood
industry, and we therefore feel a strong sense of
responsibility as an organisation for setting the
standard in responsible industry practice. Thus,










PROPERTY MANAGEMENT
SERVICES

OFFICE OPERATIONS AND
PROFESSIONAL SERVICES

SFM is a busy site based in Pyrmont, Sydney,
providing property management services to a
range of operations. These services require strict
organisation, regulation, and management to
ensure that safety and operational e ectiveness
is maintained in all aspects of our property
management services.

Our property management services are
comprised of:

. On site retail tenancies (6 fishmongers,
6 restaurants/ cafes, and 7 other retail
stores)

. Refrigeration and cold storage facilities

. Vessel berthing (leasing and temporary)

. On site security and tra ic management
(contractor)

. Waste management and cleaning services
(contractor)

SYDNEY SEAFOOD SCHOOL

Sydney Seafood School (SSS), located above
SFM'’s auction hall, is Australia’s leading seafood
cooking school, with over 5,000 guests a year
attending classes.

Wherever possible, SSS purchases seafood

from the auction floor or direct from an SFM
supplier (fishers and fish farmers). Preference is
given to Australian produce. On rare occasions,
supply interruptions (for example, bad weather)
require seafood to be sourced from international
suppliers. The vast majority of other fresh
ingredients are sourced from our on-site
businesses.

Our o ice and operations teams comprise a

total 70 full- and part-time employees, 21 casual
employees and a number of professional service
providers, such as auditors and other consultants
engaged as and when needed. All service
providers are required to adhere to SFM’s Market
Rules whilst onsite which includes observance of
all SFM policies. SFM sta uniforms are sourced
from a single supplier.

@ FULL TIME EMPLOYEES: 66

O

CASUAL EMPLOYEES: 21

DIRECTORS: 7

O
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IDENTIFYING THE RISKS OF
MODERN SLAVERY IN OUR
SUPPLY CHAINS

During the FYE 2022, we undertook a thorough revision of our modern slavery risk assessment
methodology and undertook a desktop assessment of the 804 suppliers to SFM and 47 suppliers to
Sydney Seafood School. In FYE 2023, Be Slavery Free (A specialist provider of consulting services
focused on ensuring compliance with Australia’s Modern Slavery legislation) reviewed the criteria used
and the risk assessment outcomes and suggested no substantive changes. The criteria we used assess
the potential risk of modern slavery in our supply chains includes country risks from where we source
seafood and materials, the products and services that we source, and the location and type of seafood
suppliers.

Areas of vulnerability for our on-site operations were identified as the outsourced services of cleaning,
laundry, and security. Known controls by suppliers of these services to mitigate risks of modern slavery
within their business lowered the risk scores of almost all of these suppliers. Areas of vulnerability in
our domestic seafood supply chains included the use of migrant labour from non-English speaking
backgrounds, the geographic remoteness of the operation and the accommodation arrangements of
workers (i.e., whether they lived aboard the fishing vessel), and for our imported seafood, forced and
child labour.

SFM’s Modern Slavery Committee steers the Company’s work on addressing the risks of modern
slavery. This encompasses oversight of the development and implementation of SFM’s modern slavery
policy, due diligence activities (including managing our reporting obligations), and various initiatives
to e ectively identify and manage modern slavery risks. Members during the reporting period were:

Michael Guilday, General Counsel and Matthew Wassnig, Business Development
Head of Property Manager Region 2 (until March 23)

Lauren Drummond, Chief Marketing Jenitt Thomas, QHSE and Risk Manager

O icer
Sevaly Sen, Sustainability Adviser

Stephanie Margrain, Communications
Manager

Lara Jones, Consumer Marketing Manager







EFFECTIVENESS ASSESSMENT

We believe in the continuous improvement of our processes and actions to address modern
slavery risks within all tiers of our supply chain, acknowledging that this is an ongoing process and
recognising that we are in the early stages.

A O PRO - O

8 meetings held. Quorum for each meeting.

Modern Slavery Committee Meetings Actions recorded.

Annual review of suppliers to SFM and SSS Completed in April 2023










