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NACE is maxing out all of our activities at Cater-

source, in Las Vegas, March 7-11. 
 
If you are there, don’t miss the NACE closing 
party at Caesars Palace. With a special astrological 
theme, the evening will be designed to match your 
horoscope with food and drinks that are in line 
with your sign. 
 
Taking place in the elegant new pool and interior 
venues at Caesars Palace, this will be your chance 
to let your NACE flag fly! Let’s show everyone at 
Catersource why NACE members are the best of 
the best, and true leaders in the catering and 
events world. The closing party will be the high-
light of Catersource – join us there! You can regis-
ter for the party at www.catersource.com. 
 
In addition, Catersource will be your chance to 
take the Certified Professional Catering Executive 
(CPCE) exam, as well as, the 2-day Fast Track 
preparation course (March 7-8)! Do you have the 
training you need to create the perfect event? Now 
is your chance to earn the industry’s most prestig-
ious certification and communicate to the world 
your expertise. 

And while you are in Vegas, go behind the scenes 
with tours of Caesars Palace, the Venetian and the 
Palazzo Conference Center, ARAMARK and the 
Las Vegas Convention Center and Bally’s Paris ar-
ranged by the Las Vegas chapter of NACE. This 
time, what happens in Vegas, goes home with you! 
 
We hope to see you at Catersource and that you are 
a part of all of the NACE events! 

Visit the Glamour Gemini and the Dueling DJs at 
the NACE closing party at Catersource. 

NACE Makes the Most of  Catersource! 
Closing Party Will Be A Conference Highlight 

NEW!!! Experience! 2010 Promo 
Video Just Added! 

Featured Business Partner  

Featured Business Partner  

Become a fan of The NACE  
Experience! 2010 Conference 

Join our group to find out 
what’s going on nationally or at 

a chapter near you.  

Follow us. 
 www.twitter.com/

NACENational  

Share your excitement for 
Experience! 2010 with hashtag: 

#NACEEXP10 

An Experience! ™ You Don’t  

Want to Miss! 

Register now to get Early Bird 

Rate!  

http:///www.nace.net
http://www.nace.net/cs/education/cpce
http://www.nace.net/cs/education/cpce
http://www.catersource.com/
http://nacetube.com/ch-2-education
http://nacetube.com/ch-2-education
http:nacetv01.netdrivein.com
http://nacetube.com/ch-2-education
http://www.facebook.com/home.php?#!/pages/The-NACE-Experience-2010-Conference/274263442635?ref=ts
http://www.facebook.com/home.php?#!/pages/The-NACE-Experience-2010-Conference/274263442635?ref=ts
http://www.facebook.com/group.php?v=wall&ref=search&gid=5212584855
http://www.facebook.com/group.php?v=wall&ref=search&gid=5212584855
http://www.catersource.com/conference-tradeshow/attend
http://www.thesavvybride.com/
http://twitter.com/NACENational
http://twitter.com/NACENational
http://twitter.com/NACENational
http://twitter.com/NACENational
https://guest.cvent.com/EVENTS/Register/IdentityConfirmation.aspx?r=ba9f620a-a84e-4716-90cb-ada3a3d40fd3
https://guest.cvent.com/EVENTS/Register/IdentityConfirmation.aspx?r=ba9f620a-a84e-4716-90cb-ada3a3d40fd3
https://guest.cvent.com/EVENTS/Register/IdentityConfirmation.aspx?r=ba9f620a-a84e-4716-90cb-ada3a3d40fd3


 

The Catersource Show is just a 

couple of weeks away and by 
now you should know all that 
NACE is doing at this confer-
ence; we are going to be there 
in a big way!  The Las Vegas 
chapter has stepped up to the 
plate and is doing what we do 
best—throw a party like they’ve 
never seen before.  This is an 
opportunity for NACE to 
brand ourselves as the fun and 
professional association for 
caterers and event profession-
als.  Doing what we do best is 
what makes us shine as an or-
ganization. 
 
Walk the living red carpet, and 
join the NACE closing party 
for Catersource at Caesars Pal-
ace, Wednesday March 10. It 
will be an evening under, and 
among, the stars!  

So what’s your sign? 
 
If you are a Capricorn like:  
Eli Manning, Nicolas Cage 
and Dave Matthews you have 
a love for feasting on: 
 
Cheese Gougeres, Warm Win-
ter Vichyssoise, Beef Stroga-
noff, Swiss Chard and Lentil 
Risotto and Quince Compote 
with Vanilla Ice Cream. 
 
Additionally, you have a love 
of classic beverages: Classic 
Vodka Martinis and Gin and 
Tonics. 
 
So, you will want to visit the 
Capricorn station at the 
Wednesday night’s NACE 
closing party, where astron-
omy meets gastronomy.   
 
Or, if you are a Gemini like 

Priscilla 
Presley, 
Wynonna 
Judd, 
Heidi 
Klum, 
Courtney 
Cox and 
Nicole 
Kidman, you are said to be a 
champion of cocktail party 
chatter and lighthearted social 
encounters and have a fond-
ness for snack foods such as 
nuts and pretzels.  Gemini 
enjoy ―cool‖ things like white 
wine spritzers and melon mar-
tinis. 
 
With a visit to the Gemini sta-
tion,  you will experience the 
Glamour Gemini towering 9 
feet above the crowd 
(pictured),  and the interactive 
entertainment of the 

The President’s Report: Notes from Greg Casella, CPCE
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THE TRENDS REPORT: News from National 

NACE National 
Board of  Directors 

President: Greg Casella, CPCE; 
Owner, Catered Too, San Jose, 
CA 
 
Immediate Past President: 
Kevin Brant, CPCE; Director of 
Sales, Wolfgang Puck Catering, 
Union Station, Dallas, TX 
 
First Vice President:: 
Stacy Zeigler, CPCE, CMP; 
Director of Sales, Bold American 
Catering, Atlanta, GA 
 
Second Vice President:  
Cliff Schamber, CPCE, CMP; 
Corporate Director of Catering, 
Marriott International,  
Bethesda, MD 
 
Secretary/Treasurer:  
Linwood Campbell, CPCE; Sen-
ior Convention Services Manager, 
The Westin Charlotte,  
Charlotte, NC 
 
Event Professional:  
Tim Sudall; Owner, Video One 
Productions, Philadelphia, PA 
 
Chapter Presidents’ Council 
Representative: Ed DiAntonio, 
CPCE, CMP; Director of  
Catering and Convention Ser-
vices, Walt Disney World Swan & 
Dolphin, Lake Buena Vista, FL 
 
Foundation of NACE Presi-
dent: Eric Ostrow,  
New York, NY 
 
Member-At-Large:  
David Reusche; National Direc-
tor of Catering, ARAMARK, 
Philadelphia, PA 
 
Member-At-Large:  
Steve Kemble; Principal, Steve 
Kemble Event Design, A Dose of 
Sass, Dallas, TX 
 
Member-At-Large:  
James Balda; Sr. Vice President, 
Membership, National Restaurant 
Association, Washington, DC  
 
NACE Executive Director: 
Bonnie Fedchock,  
Columbia, MD 

News From the National Association of Catering Executives is published by the National Association of Catering Executives, 9891 
Broken Land Parkway, Ste. 301, Columbia, MD 21046  P: 410-290-5410. The opinions, recommendations and information provided in 
the articles that appear in Trends Report are only those of the authors and do not represent the official policy or position of NACE. The 
Association specifically disclaims any liability for loss or risk incurred as a consequence of the use and application, either directly or indi-
rectly, of any advice or information presented herein. 

Notes From the Executive Director, Bonnie Fedchock 

leaders of our association from 
those regions; they just also 
happen to be the leaders of 
the catering and events profes-
sion all across the country. 
 
At these Leadership Summits, 
our chapter leaders learn about 
running NACE chapters, 
chapter meetings and events. 
But more than that, they take 
home valuable leadership skills 
that they can apply to their 
businesses and careers overall. 
I have worked in many profes-
sional associations, and I be-
lieve that our Leadership Sum-
mits are a unique member 
benefit. 
 
I also had the opportunity to 

NACE is a 

World of 
Learning, Dem-
onstrating, Net-
working 
 
Dear Members: 
 
Along with our 

staff and board members, I’ve 
just wrapped up a series of meet-
ings all across the country that 
demonstrated NACE’s leader-
ship in catering and events, and 
if you missed those, there is still 
more to come! 
 
In Nashville, Orlando and Port-
land, the NACE Leadership 
Summits brought together the 

visit the New Orleans chapter 
and the brand new Greater 
New Jersey chapter in forma-
tion. Welcome to all our new 
NACE members and congratu-
lations. 
 
And coming soon, the Cater-
source conference will be 
NACE’s chance to shine in 
front of a huge national audi-
ence of several thousand atten-
dees. 
 
With our back stage facility 
tours, tradeshow floor booth, 
CPCE Fast Track and closing 
party, we will be an amazing 
force at Catersource! 
 

See page 3 

See page 3 



 

Are you ready for the excitement of  
Experience! 2010?  It’s coming to the  

Hilton Austin Downtown July 25-28, 2010!   
 

Online registration is open!  
 

Maximize your savings. 
Don’t miss out on our special early-bird rates 

available to all attendees. 
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If you are there, I hope you will join us, and if you have friends at Catersource who are not yet 
members, bring them by our booth for special membership opportunities!  

New NACE Experience!  
2010 Format Provides Greater Value.  Online Registration Now Open! 

This year, NACE has redesigned the Experience conference format to provide 

you greater value in a schedule that respects your travel and budget: 
 

The Awards Gala will be held Tuesday night, July 27 

The entire conference will require one less hotel night  

Experience will end on Wednesday, July 28 at noon 
 
Experience! 2010 will offer all of the benefits you are accustomed to in a NACE 
Experience conference in an updated format that has been redesigned to meet 
your needs. You will receive all of the education, meals, general sessions, break-
out sessions and networking — and you will get home one day sooner to start 
putting into practice all that you have learned. 
 
Register today! 

Casella, From Page 2 

Dueling DJs! 
 

In the amazing new outdoor and indoor venues at Caesars Palace, the NACE party will 
be your chance to unwind from the conference like royalty.  
 
Whatever your sign, you will find food and décor to match your personality and style; 
and you will be among the stars in the catering and events world at the NACE closing 
party.  
 
Lisa Lynn Backus is chairing the event along with Michele Polci, thanks to them for do-
ing such an outstanding job!   

See page 5 

Dallas/Ft. Worth Chapter Helps “THINK PINK” 
Submitted by: Dana Carroll, CWC, President of the Dallas/Ft. Worth Chapter of NACE 

and Wendy Timson, CPCE, CMP, Director of Program of the Dallas/Ft. Worth Chapter of NACE  

The DFW chapter of NACE held its annual Tabletop Competition this past October, but this time with a twist, by 

incorporating it into their annual fundraiser.  This year the fundraiser benefitted the Susan G. Komen Foundation. 
NACE ―THINK PINK‖ was held on Thursday, October 1st at the Infomart in Dallas, as a kick off to Breast Can-
cer Awareness month. The building glowed pink as guests arrived, which provided a small 
sign of what was to come.  
 
As guests strolled through the atrium of the Infomart, they went under a cool balloon arch 
provided by Balloon City USA. Guests signed the names of breast cancer survivors that they 
know have been affected by this disease.  
 
They also enjoyed a wide array of food stations and passed items.  As we know, no NACE event would be com-
plete without great bars!  We had our fair share.  They were stocked by Ben E. Keith, Barefoot wines and others; it 
even included a signature pink martini.  The evening also included a live band from our own Luana Stoutmeyer 
with Center Stage Band and Encore Entertainment, light up casino tables by Cameron Fox from iEntertainment 
and silent auction items.  The true show stoppers of the event however, were the amazing tables cre-
ated by many of Dallas’ top event designers and industry organizations for the Tabletop Competition. See page 4 

Follow us. 
 www.twitter.com/

NACENational  

Share your excitement for 
Experience! 2010 with hashtag: 

#NACEEXP10 

Become a fan of The NACE  
Experience! 2010 Conference 
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https://guest.cvent.com/EVENTS/Register/IdentityConfirmation.aspx?r=ba9f620a-a84e-4716-90cb-ada3a3d40fd3
http://www.dfwnace.com/meeting_images/200910/20091001 dfwnace 0567.htm
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http://www.facebook.com/home.php?#!/pages/The-NACE-Experience-2010-Conference/274263442635?ref=ts
http://www.facebook.com/home.php?#!/pages/The-NACE-Experience-2010-Conference/274263442635?ref=ts
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The Special Event 2010 NACE Highlights  

NACE Members Making Connections at TSE 
Photo credits: Frank Stansbury, NACE Member and NACE Staff  
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The New Orleans Chapter Created A Buzz as Co-Sponsors of the Welcome Event 

Page 4 

Each table was created in honor of someone who had 
fought with breast cancer and in many cases had won.  The 
tables were created by area florists, event planners, as well as 
other organizations like ISES, JWI and TXACOM and they 
each told the story of one amazing individual. There were 
more than 10 tables entered and the themes included the 
show Survivor, a boxing theme, a garden tea party and the 3-
day walk.  
 
The stories of the breast cancer 
survivors were displayed by the 

tables and were truly amazing and quite inspirational. Many of the survivors attended and were honored at the 
celebration by telling their story.  

 
The judges were representatives of the Susan G. Komen foundation, as well as NACE’s own, Steve Kemble, 
America’s Sassiest Lifestyle Guru and The Wedding Guys, Bruce Vassar and Matt Trettle from the NACE 
Minneapolis-St. Paul chapter, who were in town for their Unveiled Bridal Show.  The DFW NACE chapter 
even won the Best Industry Table – and no there was no cheating, as the tables were not identified when the 
judges went through. 
 

The event was attended by more than 150 guests and raised more than $12,000 dollars; a portion of which will go to the North Texas 
chapter of the Susan G. Komen foundation.  It was an amazing evening that came together through the result of the generosity of many 
DFW NACE members as well as all those that donated their time and product to creating the amazing tables.  To capture this remarkable 
event, all the photography was done by CarpeVita Photography.  It is an event that the DFW chapter hopes to continue each year to give 
back to the community as well as show off the talent that is in Dallas Fort Worth. 
 

Dallas, From Page 3 

http://www.dfwnace.com/meeting_images/200910/20091001 dfwnace 0251.htm
http://www.dfwnace.com/meeting_images/200910/20091001 dfwnace 0161.htm
http://www.dfwnace.com/meeting_images/200910/20091001 dfwnace 0194.htm
http://www.dfwnace.com/meeting_images/200910/20091001 dfwnace 0133.htm
http://www.dfwnace.com/meeting_images/200910/20091001 dfwnace 0306.htm
http://www.dfwnace.com/meeting_images/200910/20091001 dfwnace 0453.htm
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A) Start a List! 
Identify the important things and make a list of all that 
needs to be done, I suggest starting a week before the 
party with the items on your list. 
 
B)  Time Management! 
Think about heavy cleaning only in the rooms you will be 
using for your event (I always suggest you first start with 
removing the clutter from various rooms then you can 
evaluate how much cleaning really needs to be done). For 
example, if no one will be going into the children's rooms 
don't spend valuable time cleaning those areas. 
 

C)  Recruit help! 
Anytime you host a party friends are going to ask if they 
can help, say YES! Think of things you need help with 
from food, to hosting, and more and recruit! I always like 
to plan a gathering two weeks before of everyone who 
has said they would like to help, and assign and delegate 
responsibilities! My only caution is that when you do this, 
you should always be willing to reciprocate. 
 

D) Personalize your Party! 
One of my favorite suggestions to personalizing a party is 
to put framed photos of your family and friends through-
out the house! Not only are they are conversation starter, 
yet also a fabulous accent to any table. 

As event professionals we plan parties 
and events for our clients all the time, yet 
when it comes to hosting events in our own 
homes, sometimes we need a few shortcuts 
and secret weapons. Hereõre mine. Enjoy!  

Steve Kemble’s Tips on How to Prepare for a Party: 
Shortcuts and Secret Weapons! 

Steve Kemble's Checklist of Secret Weapons  

to Have on Hand for Your Party! 

X Toilet Tissue 

X  Kleenex 

X  Paper Towels 

X  Garbage Bags 

X  Air Freshener 

X  Band Aids 

X  Stain Removal Products 

X  Phone Number for Plumber 

X  Phone Number for Heating and 

 Air Specialist 

X  Phone Number for Taxi Cab 

 Service  

We asked Steve Kemble, America’s Sassiest Lifestyle Guru, a 
few question regarding entertaining… 
 

What is the biggest myth in entertaining?  
I think the biggest myth in entertaining is that you cannot enjoy the party 
you are hosting! Don't stress over the little things, and enjoy the company of 
your family and good friends! I always suggest to all my hosts, men and 
women, to give themselves two hours prior to the party to do nothing but 
pamper themselves! Whether it is taking a short nap or a bubble bath, if you 
give yourself this time before the event, you will be amazed with how re-
freshed you feel. 
 

How to simplify the hosting process? 
I feel the easiest way to simplify the hosting process is by asking friends and 
family to help! (see C). Additionally, don't hesitate to save time in the kitchen 
by taking your silver platters or other serving pieces to the gourmet or pastry 
shop and having them put the items you want to serve directly on these 
pieces. I call it Take Out-Fake Out, and the time it saves you in the kitchen is 
fabulous! 

5 Quick TipsTo Simplify Hosting a Party!  
1. Use candles! Candles are the most cost-effective and romantic way to 

create an atmosphere! I love using candles in various sizes and containers 
to create your own look! 

2. Make a custom CD of all the music you want to hear at your party! Ask 
your friends for suggestions. If you have the time and resources giving 
each guest a copy of the CD as they leave makes a fabulous favor! 

3. Change some of your light bulbs in your lamps to an amber or pink bulb. 
A simple fix to create a dramatic new atmosphere! 

4. Don't hesitate to go with a Pot Luck Theme! Family and friends all have 
their own favorite recipes, so why not let them bring them! Ask all to 
bring copies of their recipes and exchange them with each other at the 
party! 

5. Don't ever underestimate to use disposable products. There are numer-

ous fun and colorful environmentally friendly paper products out there 

that will save you lots of time doing the dishes! (And also prevents any 

breakage of your grandmother’s fine china that was handed down to 

you!) 

If you had an extra $100.00 in the budget what would you do with the money? I would definitely use it on hiring 
professional help. For $100.00 you can get a wait person to help you in the kitchen prior to the event with prep and also 
help with the clean-up afterward. It is worth every penny of the $100.00! No one likes dishpan hands!  



 

Phone: 410-290-5410 

Fax: 410-290-5460 

E-mail: info@nacenet.org 

9891 Broken Land Parkway 

Suite 301 

Columbia, MD 21046 

Catering Excellence. Event Success 

T H E  N A T I O N A L  A S S O C I A T I O N  
O F  C A T E R I N G  E X E C U T I V E S  
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Leslie Jones 
Manager 
Education and Certification 
 
Joanne Kim 
Marketing and Communications 
Coordinator 
 
Kristen Reilly 
Education Coordinator 

Sylvia Buell 
Administrative Assistant 
 
Bonnie Fedchock                          
Executive Director  
 
Kim Grimm 
Manager 
Membership and Chapter  
Relations 

NACE Headquarters Staff 

Danielle Richards 
Membership Coordinator 
 
Kris Schneider 
Foundation Coordinator 
 
Lauren Williams 
Membership and Chapter  
Relations Coordinator 

NACE 2010 EVENTS CALENDAR 

Catersource 2010 
Las Vegas, NV 
(CPCE Exam Location) 
March 9-10 
 
Visit us at the Las Vegas Convention Center at Booth #1177 for 
a taste of fun, interactive games!  On March 10, go behind the 
scenes on the NACE Las Vegas chapter facility tour. Later that 
same evening, plan to spend some time under the stars at the 
NACE closing party at Caesars Palace.  
 
CPCE Fast Track Training : March 7-8 
 
CPCE Exam: In conjunction with Catersource on March 9 from 
9:00 am-12:00 pm. 

NACE Experience! 2010 Conference 
Hilton Austin Downtown 
(CPCE Exam Location) 
July 25-28 
 
Don’t miss out on the most important network-
ing and education Experience of 2010! 
   
Online registration is open! Special early-bird 
rates will be available until March 31:  Members $995 and Non-
Members $1,295.    
 
Reserve your room at the Hilton Austin Downtown and get our 
special group rate.  Room Rate - $169 per night (single/double). 
Make your reservations online or call 1-800-236-1592 and use 
group rate code, NACE2010. 
 
CPCE Exam - In conjunction with NACE Experience! 2010 Con-
ference on July 26. 

NACE Member Benefit 

The call for proposals to speak at The Special Event 2011 in Phoenix, AZ is currently open. 
They are especially looking for submissions in the Food Services track which is sponsored 
by NACE. To begin the online session proposal process, go to Submit Proposal to receive 
an ecode. The deadline for speaker submissions is Friday, June 4, 2010. 

Announcement 

As a NACE member, you can use the NACE Member ADVANTAGE Program to save on a wide 
variety of business management products and services. Even if your business or organization already 
receives a discount with these companies, you may be able to increase those savings through the 
ADVANTAGE program. Access the program using your member login. 

 
CORT Event Furnishings is a nationwide provider of furnishings for 
the catering industry.  Visit the Cort Event Furnishings Web site and call 
1.888.CORT.YES. to receive the 15%NACE membership discount.  

http://www.nace.net/galleries/default-file/CPCE%20Application2010.doc
https://guest.cvent.com/EVENTS/Register/IdentityConfirmation.aspx?r=ba9f620a-a84e-4716-90cb-ada3a3d40fd3
http://www.hilton.com/en/hi/groups/personalized/AUSCVHH-NCE-20100725/index.jhtml
http://www.nace.net/galleries/default-file/CPCE%20Application2010.doc
http://www.hilton.com/en/hi/groups/personalized/AUSCVHH-NCE-20100725/index.jhtml
http://thespecialeventshow.com/specialevent2011/Public/ProposalSubmitter.aspx
http://www.nace.net/cs/membership/nace_advantage_program
http://www.cortevents.com/

