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Venue management - food and beverage

Elliott Moore, General Manager merican
Express Community Sta . Plus: &b advice from expert Robert Read.

oper210is in spott "Opening day is @ great experience, guite 2t Brighton & Hove Albon's new home.
have battled ne ang,” says Elliott A ral “When you 1 a new stadium

nngoutto  Man 2t the Amex stadium. e from fans, staff, the

Brighton & Hove Albion FC and Azure Elice UK and the caompany awarcet the contract here,” says Moare. © We st aut 10 nat use
? v !
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oot achese niners v o« BTCWErS” brands still great fit for venues
o : InBev UK Limited, the UK triading arm of leading
f PRI SRy global brewer Anheuses-Busch Indey, is now the

e Mo raenite official beer partner for The NEC Group, which

the hacic o titicde rathes 1t L inchudes: the LG Arena, The National indoor Arena,

oot it readiv | ¢ Wo docided that we The National exhibition Centre and The International

: e . win Convention Centre

Wy sl ol A5 An exclusive Stella Artois 8ar cpened last month at the
: ' KS The kitchs LG Arena to welcome the partnership. The deal also

; : ' p AV means InBav UK's beers, indluding Stella Artois,

Le itehene - fot V » Budweiser, Beck's and Boddingtons, will be avaiable to

: , the four million annual visitors who attend events,

t i very well ¢ t-out here ' conferences and exhibitions at the NEC Group's venues

b ehsha ot e : The Stella Artois 8ar is the biggest in forumLIVE and

. y £ o complements a range of established faciities such as

t it es has its awn kitel ; restaurants, further bars, digital screens and music
i ne s ns where evervthir plus the fast pour pumps that can serve up an
) ' b impressive six pints in seven seconds.
1w afe : ke 1001 y Wil Guy Dunstan, General Manager the NEC Group's
2 y : Arenas (pictured right) said: “Stella Artois is 2 household name and Anheuser-Busch InBev
forcal kaaes an one of the world’s biggest brewers, so it's great that they have seen the marketing
: potential associated with the LG Arena and The NIA.
"Our partnerships with LG and now Anheuser Busch InBev demonstrate the appeal of live
entertainment to global brand owners and we will work hard to make sure that our

Th(_) Q wo rd partnerships are huge success stories for our customers and for the region.”

) Joby Mortimer, National Account Aanager On Trade Wholesale said: "Our agreement with
The NEC Group is in line with our global vision to be assaciated with high-profile, top
quality events and venues. Ensuring that our brands are available within venues that
reflect this vision is of key importance to us. We look forward to working with The NEC

Group and diiving success together.”

IWo Impoetant i ngele o BC Place has concluded a multi-year agreement with PepsiCo Canada for exclusive

nproe beverage supply rights for all non-alcoholic beverages at BC Place. PepsiCo Canada’s

bottle, can, and fountain products will be prominently displayed and served during al

public events at 8C Place under this agreement.

Moare. “We work with CAMRA “We couldn’t be more proud of our partnership with BC Place,” says Kurtis McCariney, Vice

! way team President and General Manager, Western Canada, Pepsio Canada. "It's a great honour to

€ t ; serve our family of bewverages to the millions of visitors who use the iconic facility each

! i year, and it's always a pleasure to do business with organisations which truly embrace

€ ty consuit k Marque partnership.”
t e e tul ! “We've had a great working relationship with PepsiCo Canada, which has been our
eale ¢ t A exclusive supplier foc more than 25 years,” adds Howard Crosley, Genaral Manager of BC
! ' Place. "We're delighted that our close working relationship will continue, as we open the
ne sladium opens tw 5 DEINE KiK doors on the new B Place and head into a whole new era together.”
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Healthy trends

following the launch of the UK
Government’s Responsibility Deal,
Compass Group UK & Ireland has made A
number of pledges which continue to
put health and wellbeing at the heart/of
its business. Gne of these pladges is §
tommitment to reducing salt in the food
it serves; government targets are to
reduce salt by a turther 15% by the fend
of 2072

In an industry first, Compass is
decreasing the size of salt sachets b
25% from 0.8g to 0.6g. Mick Hickmdn,
foodsesvice Directoe at Compass Grogp
UK & Ireland, comments: “This is an
industry leading mave, and is
undoubtedly a really simple and
effective way to help people reduce
their daily salt intake and take healthie!
steps towards a balanced diet, all
without them even really noticing.”
Compass has analysed over 2,000
recipes to ensure accurate nutritional
information in the form of GOAs can now
be provided to customers. In addition,
more than 4,000 product spacifications
are being reviewed to ensuee all artificial
trans fats have been remaved from the
food served.
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At American Express Community Stadium, Azure has lifted traditional products with
distinctive pgeKaging and locally-sourced ingredients,
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cuzlity, and 1 is ser withn an acceplable
time by pleasant staif” summarises Reac

“Thare's na magic wand when it comes \Q
menus,” says Reac. "It's about delivenny
traditiona! products lfaster, with better quality
anc  better  presentac evolution not
revolution” Traditio fucts can be gwven a
boost. Far example the Deliz effect (Tv chef
Dela Smith was until recently a direclor) at
Narwich’s Carrow foac Stadivm mears the pies

are lreshly baked on site. For concaurse
t2tering, Reac favawrs kiosks which serve licuar
with 2 bit of load or fooc with 2 bit ol Squor.
"Single praduct kiosks are best for sp
gelting the lagistics right. Although sometimes
a one-stop shap is neadec. It cepends un the
venue and the speed of service reguirec.”

campary covers a2 very bvoad
spectium in its consulting, from planning new
and recevelopec facilibies, ta creating tender
cocuments on behalf of operators, and
teviewing, monitoring and driving perfarmance.
he plenming gels down to cetails such as
counter length per 1,000 spectators, how many
bars anc where 1o site the cellars. The caompany

tan 2lsa see each project thrawgh o fruition

and

“Klea ?,’ W

stape,” says Reac

«2 1o be involved at an earty
Al Lberty Stacum, he
suggestec sweppng two Hoors to provice more
space for 2 lunction suit2. "Architects have lots
1o defiver and thare's competition far space and
I don’t know any project yel that hac an
unlimitac bu

el,” he adds. "We are aiming to
nced blend between competing
factars.” He mentions Twitkenham South Stand
as @ highly successful project that allowed
ellarmen, chels and front o
tollabarate early cn.

The comparmy has evolved a s
2r 21 years n the business and can help veny

wouse staff 1o

designed 10 pr n-matchday

revenue. A long-term deal with Compass
unlocks the many opportunities.

30 STADIUM & ARENA MANAGEMENT

VVVVVVLVVIHIAT T HTIUTIAY .UU.UN

Reac gives York Racecourse amd
Ivickenham as  outstanting  examples.
“Twickenham has had same pretty spectacular
results in public catering impravement,” he
says. “Maichday revenue is unrecognisable

from 10 years 2go.”

Compass Group UK and Irelends Sport,
Leisur2 and Hospitalit ises the value of
ship 2nc a joint venture. Its
latest ceal, with Warwickshire County Cricket
o £10

y reco

ampass provid
gtail and hospitzlity foad service for 2
dnlerence and bangueting business which
aifracts up 1o 200,000 visitors per year. Salling
of| match-cey torporate hospitalty s theough
Cofmpess” Kaith Prowsa business.

Gaig  Hindall, Finance Directar a2t
vigrwickshire C(rnckel Club, explains the dub’s
mptwvations “This is anather mportant and

pipgressive development lor the Cub which
will help us deliver 2 fus! class cuslomer

1e willingness of 2 FISE 100 company like
pmpess o imves! in Edgbeston demonstrates
we strength of our praposition both now
more importantly going foeward”

Nedl Maclaurin, Sa irectar Spart, Leisure
anc Hospitality 2t Compass Group UK and
Irelanc, ¢ "We ope similar successful
parinerships at iconic sparting venwes including
2s The Kiz Owvel and Twickenham Stadium and
are pleasec to adc tdgbaston to this portfalio.
Ve loak d 1o working in partnership with
Warwickshire to drve consistent guality of 2
woncerful venue.”

Part Yele and Azure UK have concluded a
ceal for Asure to provide el
canfererce semvices, with all
continuing o work 21 Vale Park as employees of
the gior Group.

Part Vale Chiel fxecutive Perry
explairs: "Anwes expertse ss the entire
catenng and events spaclrum ensures 2 high
guality catering service for the dub aver the
next five years anc | am inoedibly exoted
2bout the partnership which, in 2ddition, will
celives unprececented revenues far the club i
this area aof our business. To secure
agreement with a company of Awre’s qua2
2nc reputation is 2 major coup far the club
its confidence in the Part Vale bvand has been 2
majar factor during negotiations.”

Deawn

www.sam.uk.com

Vancouver in November at the
‘evitalised BC Place stadium.
Centerplate is hospitality provider to the
home fields for both Grey Cup finalists,
the 8C Lions and the Winnipeg 8lue
Bombers. The company served over
54,000 fans, offering specialty food and
beverage menus reflecting Vancouver’s
culinary style.

VA a—. B e AT AT B A e A .
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Centerplate’s Executive Chef Ryan Stone
invited his fellow members of Team BC,
British Columbia’s competitive culinary
team, to consult on his special menu for
the game. The team presented three
stations, in addition to traditional fan
favourites:

Lightly Maple Smoked Steelhead -
served in fata paper with confit fennel
and fingerling potatoss.

Indian Spiced Lamb Chops - served with
basil coulis, sumac yogurt and fried
eggplant chips.

Barbegue Pork Belly Sliders - topped
with apple relish, house-made mustard
served on parkerhouse rolls.
Representing the flavours of Vancouver
wete dishes including:

English Meat Pie - made for Centerplate
by Vancouver's Mark Crest Bakery, based
on a traditional English recipe, but using
braised short rib as a contemporary twist.
Battered Fish and Chips - created in
partnership with local seafood company,
Ocean Mama.

Suite holders enjoyed a special game
menu designad in partnership with
several of Vancouver’s leading chefs
including Chef Tomoki Yamasaki, Chef
Vikram Vij, Pastry Chef Thomas Haas and
Charcuterie Master Drews Driessen.

“We are proud to serve as hospitality
provider to one of this country’s defining
athletic events,” says James Findlay,
Centerplate’s General Manager
responsible for the game.

“This is a great opportunity to serve our
partnars with the level of committed
service and extraordinary guest
experiences people have come to expect
from Centerplate.”
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