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Register Now for NACEOGOSsS Experi e

Havendt registered f
day and join us in Austin:

or Experience

y e trejistée | |,

Group Rates:NACE is offering great savings on Experience! 2010 full conference registrations to group
of three or more from the same company. Here is a breakdown of the great discounts you could receiv
for your group:

Number of Registrants Fee Per Person

311 $850
1221 $800
22 or more $750

Please call NACE Headquarters at28186410, or emailonference @nacenet.fog more information.
Note: Group discounts cannot be received via online registration.

AT CONFERENCE: NEW THIS YEAR! PRE -CONFERENCE:

CPCE Exam: Earn the prestigious Certified Prc-CPCE Fast Track SessionsgCome to Austin a
fessional Catering Executive (CPCE) designatiohay early and prepare for the CPCE exam at our
and position yourself for increased success. Tngreconference Fast Track sessions*, July 24 from
exam* will be held on July 25, 1:303p#r80 pm, 9:00 an®5:00 pm at the Hilton Austin Downtown.
in conjunction with the Experience! 2010. The sessions are only $8gistenow!

*Application approval and exam date registratiomYisuedo not need to be approved or registered for the ¢
quired to take the exam. to attend these sessions. Application approval and exa

date registration is required to take the exam.
E You

e See page 4
@@ Come to Experience! in Austin Check out the preview videb
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THE TRENDS REPORT: News from National

President:Greg Casella, CPCE;
Owner, Catered Too, SanJose, @A ¢ Pr esi dent 6 s Repor t : Not

Immediate Past President:
Kevin Brant, CPCE; Director of
Sales, Wolfgang Puck Catering,
Union Station, Dallas, TX

As spring blooms throughout in many ways. Our Foundatiorers across
the country, | am amazed at is awarding two $10,000 scholthe coun-
how fast the season turns, fronarships this year to students irtry and
bitter cold and snow (for somethe hospitality industry. This iscontinue

. : . . of you) to the first warm days a huge achievement for us ando be im-
First Vice President. and we see signs of life! This i wonderful way for NACE to pressed b

g??gééeéglgglgspggi dCAM r: é ricand time of renewal for all of us agive back to our young leaderghe com-

Catering, Atlanta, GA Ieaders.and catering and eyen'and future coworkers. mitment
professionals as well as a time of each of
of economic renewal. Our Experience conference you. Recently, on one of those

Second Vice President will grow this year, as well. Byfirst beautiful spring days, |
Cliff Schamber, CPCE, CMP; Col[_-. . 9 year, - BY pring aays,

. . inally, it looks as though our the end of March we had moreattended the San Francisco
porate Director of Catering, Mar-__ . . L :
fiott International. Bethesda MDnauonaI economy is beginningthan 200 preegistered atten- chapter board retreat. Some of

' ' to show signs of life. While  dees and we expect hundredsthe board traveled two hours
some of us have seen it directlypore to make the trip to Aus- just to spend their day develop-
it is maybe more significant thain for another one of our very ing plans to have a stronger,
g mood has changed. Maybeun and educational Experi- better chapter.

thére is light at the end of this ence! conferences.

Secretary/Treasurer

Linwood Campbell, CPCE; Seni
Convention Services Manager,
Westin Charlotte, Charlotte, NC

tunnel for us and business will | am in awe of how devoted
Event Professional continue to slowly bu~|ld over And our chapter Igade(s con- our NACE members are to
ti me, | et 6 s h otipue to blassom in their roles.improving our industry. Keep

Tim Sudall; Owner, Video One

Productions, Philadelphia, PA | have had the great opportu- up the good work!

At NACE, we continue to grownity to meet many of the lead-

ci l . . ;
RepresentativeEd DiAntonio, otes From the Executive Director, Bonnie Fedchock
CPCE, CMP; Director of
Catering and Convention Servic
Walt Disney World Swan & Dol-
phin, Lake Buena Vista, FL

Chapter Preside|\r|tsﬁ Counci

want to take aSubmissions are due May 1NACE conference is an excellent
'momentto  This is your chance to receivgalue and more than pays for
remind our  national recognition and locaitself in terms of meals, network-
members of kudos, too. The NACE ing opportunities and education.
some impor- awards are press release
| tant deadlinesworthy and often the subjectElections

and ways to of articles and press coveragdACE is unique in that we offer
getinvolved Visitwww.naceawards.cdo an active system to run in elec-
with NACE. submit your entry today. tions and serve at the national

‘ This month I Awards to help you with the cost. The

Foundation of NACE President
Troy Conklin; Director, National
Account On Premise Sales,

Winebow Imports, Montvale, NJ

Member-At-Large:

David Reusche; National Director level on our board and on com-
of Catering, ARAMARK, PhiladeBeing a member is the first stefonference mittees. The national board elec-
phia, PA but attending our conference, | t 6 s never b etemwilldaheld enJulyt2® in
submitting your work for na-  attendour national confer-  Austin and our national commit-
Member-At-Large: tional recognition in our awardnce, July 288, in Austin,  tees will be meeting there as well.
Steve Kemble; Principal, Steve | program and becominga NACEX. Wedve made it one day
Kemble Event Design, A Dose of/olunteer leader are all provenshorter, without compromis- These are all great ways to get
Sass, Dallas, TX ways to deepen your experienéen g t he c ont eimvblved aAthethational fevekand
as a member and make it morgnstituted an optional three | hope everyone takes advantage
Member-At-Large: valuable. part installment payment planf as many of them as possible.

James Balda; Sr. Vice President,
Membership, National Restaurant
Assouaﬂon, WaShmgton’ DC News From the National Association of Catering Executives is published by the National Association of Catering Bdecutives, 98
Broken Land Parkway, Ste. 301, Columbia, MD 21046-Z268410. The opinions, recommendations and information provided in

NACE Executive Director: the art_iclgzs that appear in_ Trepds Repqrt are only those qf th}e authors and do not represent the official polia:_;f NA;mEit_l'ﬁnp
Bonnie Fedchock Assaociation specifically disclaims any liability for loss or risk incurred as a consequence of the use and applicattynoeitits-
Columbia. MD ! rectly, of any advice or information presented herein.
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Balti more Chapter Presents UNCORKED! Unpl
Submitted by Stephanie Bradshaw, Director of Marketing of Baltimore Chapter of NACE

the diverse creativity and talents of our and Chef's Expressions, "Strawberry Fields
design team. Judges from both the local Forever," The Beatles. Most Creative and
music and events industries had the diffi-People's Choice: Perkins Productions "Love
cult task of choosing their favorites. Desigghack,” B2's and Best Intepretation: Abso-
awards were presented during dinner to theely Perfect Catering, "Sugar, Sugar,” The
following: Best Overall: Bradshaw StylingArchies.

As dinner service began, opening remarks
were made by: Alicia Crosby, AVAM host,
chapter president, Carmen Lennartsson and
Chair of the event, Cate Buscher. The eve-

yni ngds food and wine
point and each of three courses were pre-
pared and donated by top local chefs includ-
ing: Sean Curry, Renaissance Harborplace,
Bill Tien, Matsuri Japanese Restaurant, Ex-
ecutive Chef John Wal s
sions and Owner and Corporate Chef, Jerry
Edwards, CPCE, Chef &8s

Photo crediits: Photography by Alexander,
NACE Member

Let s get this par
March 15, 2010 marked the anniversa
of the Baltimore

annual UNCORKED! fundraising event
Hosted by the American Visionary Art
Museum (AVAM), more than 300 mem
bers, guests, press and foodies alike
flooded the building for great food, fun,

dinner and (new this year) dancing! .
( year) g Wine remarks were made by our very own

Sharon Charny, CBP, CTC, National Direc-
tor of the Charmer Sunbelt Group, who also
dgr\?tgd the wines.

The cocktail hour and silent auction
kicked off in the lower level of the Jim
Rouse Building wi
vres and a photo op to boot. Anticipa-
tion was building as guests moved up-
stairs to view the incredible tabletop de
signs by more than 25 local designers. : i
This yeards theme, 0MUSI Bowdebs Foo
Love, 6 was t he | ns ptikepsugler PhavaephyfNACE Membelang s e
blescapes and it was by far a testament to /0/09rawhy by Alexander, NACE Member

D O

New this year and with an overwhelmingly
positive response was
Partyi dinner and dessérheld in the

Sgulpgite Barn. Live music was provided by

t h,[ea_VI P6s and a great

See page 4

Are You The Bestof-the-Best In Catering and Events? Prove It!!!

Remember that event you pulled off at tional Association of Catering Executiveswanted to make sue&/ERYONE who

the last minute, with a tight budget, a  (NACE) offers NACE members and created a fantastic event gets their due

demanding client and impossible de-  chapters the opportunity to receive the recognition. The NACE "Best Team

mandsgd and it was FABULOUS! highest levels oécognition through its  Event of the Year" award recognizes out-
national awardsogram. And this year is standing achievement in the seamless

If only you could be recognized for the no exception. team effort to execute the total event

work you pulled off. If only there were a planning and production of a catered

big gala where people from all over the Better known as th@scars of the cater- event by a grouReview the terms of

country could appreciate how talented ing world, the deadline for NACE awardseligibility to see if your team qualifies.

you and your staff are as you were callesubmissions are almost here:

on stage to accept the prize. May 14- All award submissions are due. This year, all submissions will be accepted
July 28- Winners will be revealed at the online atvww.naceawards.com

Well there is, of course: The NACE Experience! 2010 Awards Gala in Austin,

Awards. TX. We hope you enjoy your submission ex-
perience angdlease contact Lauren Wil-

Now more than ever, excellence in NEW THIS YEAR!! - The Best Team liams atwilliams@nacenet.oog Kim

craftsmanship, artistry and talent in catelevent of the Year Award Grimm atkgrimm@nacenet.ovgth any

ing and event design is what defines théWe know that great events are often the questions!
best of the bestAnd, recognition has  result of a tremendous team effort. That's

never been more important. The Na-  why this year the awards committee Thank you and good luck! Page
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DEADLINE EXTENDED TO MAY 1 FOR FOUNDATION OF NACE
VINCE DEFINIS SCHOLARSHIPS

$10,000 SCHOLARSHIPS FOR HOSPITALITY STUDENTS AVAILABLE

The Foundation of the National Associa- 1h€ money will be distributed in two

tion of Catering Executives announced th
it has expanded its Vince DeFinis Scholar-
ship program for undergraduate students

credits to be eligible.

in an accredited hospitality, culinary or related
ayments. Students must maintain a 3frogram. Students must have completed 60
PA and be enrolled as a-firtie stu-
dent to be eligible for the scholarship.

and will award two $10,000 scholarships iﬂ-he recipient will also receive a complidudging will be based on an essay and two

summer 2010. The application deadline h

been extended to May 1, 2010. )
tives.

The two scholarships will be awarded at the

entary student membership for the

submitted by May 1.

letters of reference, which must be included
ational Association of Catering Execun the application. All applications must be

2010 NACE annual conference Experiené%qplicants must be currently enrolled aStudents who are interested in applying for

2010, in Austin, TX.

Baltimore, From Page 3

It is easy to see why UNCORKED! continues to be

recogni zed nat i on alaftey
year , as o0 uof-theibestcollabbrate 6
on such extrardinary displays of fine food, wine
and d®cor . Proceeds fr
benefit: Meals on Wheels, the Foundation of NAC
and our local chapter.

MANY THANKS to each and every one who do-

nated a service, product, their time and/or creative

energies to this event. The success of our chapter
due to talented professionals and great teamwork
BALTIMORE ROCKS!

To see a complete list of sponsors and/or to chech
out photos from the event, visit:
www.baltimoreuncorked.canour NEW Face-
book page ONACE Baltim
you as our FAN!

Be the First to Get the Latest
Conference Updates Today!

Find us on Follow us.
| www.twitter.com/
Facebook NACENational

Share your excitement for
Become a faof The NACE

Experience! 2010 Conference #NACEEXP10

Experience! 2010 with hashtag:

o}

as Oaward winni
s best a1 &0
Ll ad v
om t his y dVACE BRERIENGERQ il

E

a fulktime student (12 credits or more) the scholarship may find the applicatiere

Experience! 2010 Format Provides Greater Value

nmr
A

JULY 25-28 AUSTIN

Get in tune with the latest products and services that can transform your

next event into a truly memor abl

e

viders who will be on hand to answer your questions, teach and demon-

strate the newest products for your business. The Marketplace will be
on Tuesday, July 27.

Dondt miss your chance to conne
tact Matt Dirks andirks@nacenet.otg reserve your space as an exhib
today.

See page 6

Paget

open

ct
tor

Are you ready for the excitement of Experience! 2010?
ltds coming to the HI-28t2018! Auls't

S Reqgistetoday!
This year, NACE has redesigned the Experience! conference format|to
provide you greater value in a schedule that respects your travel and budget:
re. 6° whesAwargs Galawill e held Tuesday night, July 27

e The entire conference will require one less hotel night

e Experience will end on Wednesday, July 28 at noon
Marketplacee NACEds Experience! 2010 i s

[

\
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CATERING EXECUTIVES
Steve Kemble Gives You 10 Sassy Tips for Planning a Spring Party!

It 5s time to enjoy the b edessediorpepareg gpgcakdishfor gpartycEL EBRATE

SPRING! . . . . .
6) Wonderful candles in various widths and heights in fabu-

1) Use o0Spring Fever! 6 aQusglasgnilargapesyperh forpgpring pagiyh Apgthereopee j ¢ j

and feisty! And oh! so! ripe! as a theme!! of my favorites is paper lanterns!

2) Remember to think about the critters that come out Wiffake centerpieces from beautiful spring florals right

the spring weather! If you must spray for bugs, do so oM your garden! Arrange flowers in mason jars or in a
least three days prior to your event as not to have anytpﬁautlful eclectic collection of pitchers! Fabulous floral and
gering odors. The same goes for allergies; the first pol@ﬁle‘("are with style go a long ways when throwing a spring
drops can sometimes be quite intensive, so be sensitiRAH

guests who may have allergies when selecting a date fqr
your party! 8) Flavored water (that you flavor yourself or purchase) and

lemonade are always a wonderful and refreshing comple-
3) You can celebrate the season by being the first to hB& (0 any beverages you may be serving! 'I love filling a
picnic! Invite guests to bring blankets and their favoriteVheelbarrow in the backyard with beverages!

covered dish!
9) Think about bright and contemporary colors for your

4) Plan an organic, fresh, sustainable and locally sour@ty! Here's a great secret: go to the Sherwin Williams site,

meal! Additionally, it's so much fun shopping at your lo@dl then go to ofind coloro; cl
farmers market! two accent colors automatically b

5) The days are | onger . 3s0hSepdipackets ged \git}h raffigjandsainige, npte ARG~ p 4 r t
later in the evening; this gives your guests time to rela}€gdgver for your guests!

Common Sweeteners and Health Concerns
The April issue of Culinary Nutrition News: Sweeteners Exposesghines light on common sweeteners and health concerns

From highfructose corn syrup to lactose, there are many types of sugar with varying levels of sweetness. There are also
numerous widespread questions when it comes to swéefesrarashich ones are best for diabetics to which ones are
said to cause cancer.

The April issue dEulinary Nutrition News: SweetenersiEgpeststl by the American Culinary Federation Chef and
Child Foundation (CCF) and Clemson University, Clemson, SC, answers these questions and more. Download the free
article atvww.acfchefs.org/CNN

In addition, author Dr. Margaretn&owmndalas&weeReDer s&€C&nd
tant information about common sweeteners, including the dates they were approved for consumption in the U.S. and the
number of times they are sweeter than sugar, from 180 times to 7,000 times. Pages
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NACE Member Benefit NACE 2010 EVENTS CALENDAR

NACE Experience! 2010 Conference
Hilton Austin Downtown

(CPCE Exam Location)

July 2528

Dondt miss out on the most i mpor
and education Experience of 2010!

The weather is heating up, so why not drive in style to
your next vacation destination with Hertz. Use your Online registration is open! Good thru July 15: Members $1,095 and
NACE Member Discount Cafgrovided in your new and | Non-Members $1,395. Spegialup discountavailable. Call 4P®0
renewal member packats) advantage of savings on 5410 or emailonference@nacenet.tognquire.

your daily, weekend, weekly arwhthly business and

personal rentals. Mention the disc@&@bP# 1605259 Reservgour room at the Hilton Austin Downtown and get our special
located on your card when making your reservations | group rate. Room Rat&169 per night (single/double). Make your
and present your Member Discount Card for identifica- | reservations online or ca8062361592 andise group rate code,

tion at the time of rental. NACE2010

Hertz is the worl d&és | ar gRreConfegeaicae Eastdacknaddition to €Expérience! donference pn 0 p

from approximately 8,500 locations in 141 countries worlglyijd24, 9:00 af00 pm.

Hertz is the number one airport car rental brand in the U.S. and

at 42 major airports in Europe. CPCE Exam In conjunction with Experience! Conference on July 25,
1:30 pr4:30 pm.

Announcement CPCE News

NACE ELECTIONS
NACE is proud to congratulate the
Get ready to elect your 264@1 NACE board of directors! All members will soon receivefollowing catering and event profes-
the slate of nominees for the next NACE board and voting delegates will cast their vatesianals who passed the CPCE exam!
the Experience! conference in Austin.
Craig Frigaard, CPCE

NACE national leaders: Robert Ivey, CPCE

e Serve as the voice of the members in matters of the organization. (Orlando chapter)

e Shape and position the orgami pataicenfas aO0dyMbiondREE | eader
sionals in the industry. (Ventura chapter)

e Enhance their personal and professional lives. Rebecca Rowland, CPCE

(Washington, DC chapter)
Jennifer Scarborough, CPCE

Dondét forget to review your nomineesd pridnhdid Scutshith €pceampai g
able to all NACE members in the coming weeks. (Dallas/Ft. Worth chapter)

e And most importantly, NACE national leaders make a difference for you!

If you are an darge member and are interested in serving as a delegate, please contact
NACE Headquarters at 42005410.

NACE Headquarters Staff

Catering Excellence. Event Success

Sylvia Buell Leslie Jones Danielle Richards
Administrative Assistant Manager, Membership Coordinator
THE NATIONAL ASSOCIATION Education and Certification
OF CATERING EXECUTIVES
Bonnie Fedchock Joanne Kim Kris Schneider
9891 Broken Land Parkway Executive Director Marketing and Communicationgoundation Coordinator

Suite 301
Columbia, MD 21046

Coordinator

Kim Grimm Kristen Reilly Lauren Williams
Phone: 412965410 Manager, Education Coordinator Membership and Chapter
Fax: 412905460 Membership and Chapter Relations Coordinator

E-mail: info@nacenet.org Relations Page
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