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Welcome to Dandenong Market!
A busy and bustling market full of sights and delights,  
Dandenong Market offers a taste for every season and a  
treasure in every stall.

At Dandenong Market you can shop and experience the 
world as a local and get insider tips from over 200 traders, 
score amazing bargains and source seasonal produce that’s 
fresh all year round.

Spanning over 8000 square metres, Dandenong Market is a  
traditional working market, jam-packed with hundreds of 
market stalls selling almost anything you can imagine. From 
seafood to spices and mangoes to manuka honey, we’re the 
ultimate destination for good value and new discoveries.

We are an authentic and lively market, continuing age-old  
traditions – with hidden gems to be discovered, deals to be 
struck and delicious food to devour. Come and discover us!

Fruit & Veg
Fresh, local, seasonal and exotic, we have the best of  
everything.

Meat, Fish & Deli
Specialist cuts & styles of meats, whole fish and fillets, 
exotic seafood, spices, zataar and satays.

The Pantry
Delight the senses with sensational coffee, chocolate and 
nuts. Stock up on every ingredient you can imagine!

The Bazaar
A shopping mecca of clothing, shoes, accessories, jewel-
lery, handbags, toys and electronics.

Market Square
Grab a snack or sit down for a delicious meal at Market 
Square. The world is your oyster!

The TErrace
Dandenong Market’s new outdoor dining area. Indulge in 
a delicious pub meal and beer from Market Tavern.



Market Square is the perfect place to take a break 
and indulge your palate: what tickles your fancy? 
Gözleme? Banh mi? Burek? Dandee Donut?

Dandee Donuts (VN01)
Often talked about and much loved, Dandee Donuts 
is a must-stop on the Dandenong Market shopping 
trail. Dandee Donuts has been family-owned and 
operated since 1968. Join the queue to sample these 
delicious, freshly made, sugar-coated donuts filled 
with super sweet strawberry jam.

  

MARKET SQUARE

Dough Works Gozleme & Kebabs (VN03)
At Dough Works Gözleme & Kebabs, you can see 
family members lovingly prepare fresh gözleme 
dough, a  
traditional Turkish handrolled pastry with delectable 
fillings such as spinach and feta, lamb, chicken and 
mushroom.

PiqNiq Hut (L8-9)
Indulge your tastebuds with an authentic selection 
of Sri Lankan street foods such as devilled chicken, 
street curry combo, and kothu roti which is cooked on 
a BBQ grill while you wait.

Outdoor dining Melbourne-style. Indulge in a  
delicious pub deal from Market Tavern in our new 
outdoor dining area.

Market Tavern (Container 1-2)
At Market Tavern, customers can enjoy a delicious 
pub meal in the open-air terrace with craft beer, a 
glass of wine, cocktail or  mocktail. For breakfast, you 
will find various kinds of toasties and omelettes, with 
freshly ground coffee and teas also a variety of vegan 
and healthy choices.
 

THE BAZAAR

THE TERRACE

A shopping mecca of clothing, shoes, accesso-
ries, jewellery, handbags and toys. Discover a 
treasure in every stall: it’s all about hunting down 
those amazing finds and ultimate bargains.

Bella Maria (J10)
Bella Maria was formed by two Indo-Pak friends and 
graduates from RMIT Fashion School. They design 
and sell Indian- wear, Bollywood fashion and eve-
ning-wear with a promise of trendy, affordable and 
quality  
products. Bella Maria are a great example of young 
women in business.

Airbrush Planet (J05-06)
Airbrush Planet create unique hand-painted products, 
including caps, tees, party and sports teams banners 
and airbrush portraits. Customers can customise their 
own designs with their choice of words and colours.

Volkan Books (Y2-3)
Volkan Books has thousands of fiction and non-fiction 
second-hand books on offer, and stall holder Mustafa 
encourages customers to buy, swap or sell books and 
keep the love of reading alive.

Dad and Dave’s Sports Collectibles (G5-6)
Malcolm Stokes, owner and collector of Dad and 
Dave’s Sports Cards & Collectibles is well-known 
for his mint condition trading cards (including AFL 
licensed cards) and character figurines and collector 
dolls. An ideal hang out for avid collectors of all ages 
or if you’re looking for the quirky, unusual or difficult to 
find.

Sultan Hand Craft (C22-23)
Sultan Hand Craft operated in Afghanistan over many 
generations and has been under the guidance of Sul-
tan Ahmed for the last 10 years in Dandenong. Sultan 
Hand Craft offer beautiful hand-made shawls from 
Kashmir, as well as eye-catching costume jewellery.

Louise’s Pet Supplies (E21-22 / D22)
Looking for treats and accessories for your beloved 
pooch or feline friend? Look no further than Louise’s 
Pet Supplies who has traded at Dandenong Market 
for over 15 years.

Venus Jewellery (A11)
Venus Jewellery specialises in sterling silver jewel-
lery, designing timeless pieces made with impeccable 
quality. They have an extensive range of handmade 
rings, earrings, pendants, bracelets and necklaces for 
both men and women.

  

Dandenong Market has 15 fruit and vegetable 
stalls, some of which have been here for decades. 
Fresh, local and organic, seasonal and exotic, we 
have the best of everything. Score a bargain and 
chat with our Fruit & Veg traders about what’s in 
season.

Alexander Produce (ST4) 
One of our long-term fruit and vegetable traders is 
Alexander Produce: currently run by a second-gener-
ation fruiterer Alex Alexopoulos and his wife Nicole. 
Alex took over the business from his father, making 
him one of many second generation traders at Dan-
denong Market.

Taylors Orchards (R 7B /T 3A-B)
Taylors Orchards  has been trading at Dandenong 
Market since 2003 and has regularly supplied pro-
duce to the market since the mid-1980’s. Their main 
produce includes apples and pears which are all 
organic and home-grown. 

S&G Fresh (R2-3)
Dandenong Market is about new stories as well as 
old histories: S&G was established by Abdul Ghani 
in 2013, after immigrating to Australia in 2007. Upon 
arrival in Australia, Abdul worked in wholesale mar-
kets until he gained enough experience to manage 
his own business here at the Market.

FRUIT & VEG

Delight the senses with sensational coffee, nuts 
and chocolates. Stock up on every ingredient you 
can imagine – not to mention some you might 
never have dreamed of!

Peanut Market (P11-13)
Peanut Market has been a permanent fixture at 
Dandenong Market for more than 40 years. Stocking 
everything you need to turn your cooking into a taste 
sensation. With more than 450 produce lines, Sam is 
a strong promoter of organic products including nuts, 
seeds, beans and dried fruits.

Baker Boys (P14)
Baker Boys in managed by Jawad Zada, who arrived 
in 2001 from Afghanistan by boat, fleeing Taliban rule. 
Jawad was a baker in Afghanistan, and continued his 
trade, working for various bakeries before opening 
Baker Boys at Dandenong Market in 2010. 

Little Peddler (P4-5)
Little Peddler is owned by husband and wife Chhee 
and Antonia Law. The pair use all the Market fresh 
produce found at the Market for their traditional, 
hawker-style, Eastern Malaysian food.

THE PANTRY

MEAT, FISH & DELI HALL

Nesh’s Corner Deli (M24)
Nesh’s Corner Deli stocks a fantastic range of 
locally made and imported smallgoods, plus a huge 
variety of gourmet cheeses from around the world.

Why Not? Wooden Bakery (W5)
Husband and wife team Kamil and Rhonda Tannous 
opened the Why Not? Wooden Bakery in August 
2011. The couple bakes traditional Lebanese pizza 
and pastries of various flavours, all baked daily and 
while you wait. The duo also stock a range of Mid-
dle Eastern groceries and alcohol free beer.
 
Premier Poultry (M7-M9)
Suppliers of premium poultry products. From whole 
chicken, quail and ducks, through to marinated 
ready-to-cook chicken cuts, the friendly staff at Pre-
mier Poultry can offer you any cut you desire.

 

Schwarze Seafoods (M10-11)
Schwarze Seafoods has been serving Dandenong 
Market customers the freshest and best-value sea-
food since 1930. Dennis Schwarze is a third gener-
ation trader who personally handpicks the highest 
quality seafood from the wholesale market each 
market day.

Specialist cuts and styles of meats, whole fish 
and fillets, exotic seafood, spices, dips and 
flavours.

Hart’s Honey (N2)
Slovenian-born Joza Hart has been producing 
honey from Lilydale for many years. His portable 
beehives are located across Victoria, allowing him 
to offer a wide variety of quality honey from Orange 
Blossom to Ironbark and Redgum to Yellowbox. 


