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QUÉBEC 
CITY, 
YOUR  
SUCCESS 
MAKES 
HISTORY.
QuebecBusinessDestination.com

fairmont.com/frontenac

GASTRONOMY  
AT ITS FINEST

Fairmont Château Frontenac is 

renowned for its gastronomical 

prowess, which combines the city’s 

unique heritage with the latest culinary 

trends. Featuring an eclectic array of 

restaurants, bistros, and bars, the hotel 

caters to refined palates looking to revel 

in Québec’s take on nouveau cuisine.

More information:

convention.qc.ca/en

AWARD-WINNING 
ACCESSIBILITY  
AND SERVICE

Looking for the unexpected to tickle 

both sophisticated and jaded palates? 

For any type of event, the Québec City 

Convention Centre creates culinary 

masterpieces that marry the latest food 

trends with sought-after regional 

flavors. Chef Gérard Michel and his 

culinary brigade craft eco-friendly 

menus that cater to guests’ special needs, 

food allergies and health issues. It’s 

versatility at its best.

More information:

TOP 5 FOOD IDEAS  
FOR YOUR NEXT EVENT
Without a doubt, the rise in foodies is greatly impacting how planners are 
designing upcoming events. Event participants are looking for more than just 
your run-of-the-mill buffet food. 

Québec City, a leading reference in business tourism has compiled a list of 
some of the most inspiring and tasteworthy ideas that are sure to delight even 
the most sophisticated taste buds and make your event the hit of the year.

Eat like a local
From locally sourced ingredients to locally 
crafted fare and drinks, event participants are 
looking to truly experience a region’s culinary 
prowess—all while encouraging sustainability 
in all of its forms. Farm-to-the-table concepts 
are still taking the event world up by storm.

Mash-ups
This is not your ordinary take on fusion 
cuisine. Mash-ups feature two or more unlikely 
ingredients and combine them into an off-beat, 
yet delicious, treat. This is more than just the 
cronut. From bacon on mille-feuilles to Krispy 
Kreme Sloppy Joe’s: the only limit is your (and 
your attendees’) thrill for adventure.

Dietary restrictions that are 
no longer “restrictive”
With more and more people going organic, 
gluten-free and vegetarian, event planners need 
to factor in a variety of dietary “restrictions.” But 
rather than view these as constraints, event 
chefs are whipping up innovative concoctions 
that can be enjoyed by all participants—even 
die-hard meat lovers! 

For more information, please visit:

QuebecBusinessDestination.com

Going way off the beaten path
Edible shot glasses? Sushi rolls made with 
Ramen noodles? Ice cubes that light up? Ethnic 
foods that go beyond the usual suspects? 
Participants crave both the new factor and the 
wow factor. And they both start with the food 
you serve.

Up close and personal with 
the kitchen and producers
Many event planners are bringing chefs right 
out to the events—and participants “back in 
the kitchen.” Such highly immersive dining 
experiences enable participants to actually 
view and talk to a chef in action. Event planners 
are also organizing half-day trips to local farms 
and producers to discover a region’s culinary 
scene in an entirely new light.
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One Contact, One Contract,
Unlimited Possibilities

Falls Avenue Resort delivers what you need! 
Located directly across the street from the 
spectacular Niagara Falls, this 20-acre resort 
combines state-of-the-art meeting venues 
and first-rate hotels with incredible dining 
and entertainment options. Whether you’re 
planning a meeting, conference, awards 
gala or incentive travel program you’ll deal 
with one contact, who will guide you through 
all the Resort and Niagara offers; help you 
create a one-of-a-kind event that will make 
even the most discerning clients happy and 
wow attendees; and wrap it all up in one 
contract. It’s planning made easy in one of 
the world’s truly iconic destinations!

STAY
Falls Avenue Resort has rooms with a View! 
The four-Diamond Sheraton on the Falls has 
669 guestrooms and suites, many featuring 
panoramic views of Niagara Falls. The historic 
Crowne Plaza Niagara Falls-Fallsview has  
234 guestrooms and suites featuring Fallsviews 
as well. Together with the Clifton Victoria Inn 
and Skyline Inn the Resort offers more than 
1,200 guestrooms and suites, making it the 
perfect place to stay for groups of all sizes.

MEET
The resort makes meeting easy! The Sheraton 
on the Falls has 35,000+ square feet of  

conference space while the Crowne Plaza 
features 15,000 square feet of dedicated 
meeting space. Planners can choose from 
over 35 flexible, function rooms as well as  
a host of unique venues such as the new 
Niagara Brewing Company’s Falls-side patio—
a total of more than 140,000+ square feet  
of usable event space.

CONNECT
The resort knows how important quality  
connectivity is to planners and attendees. 
WiFi at the Sheraton on the Falls is available 
via 23 access points and has been upgraded 
to handle more than 4,000 devices simultane-
ously. Connecting of a different kind is  
available through a range of team-building 
activities including a cooking lesson/ 
competition helmed by award-winning  
chef Jamie Kennedy.

PLAY
When it’s time to play, you can pick from a 
wide range of special attractions and enter-
tainment venues. On-site themed venues 
that are perfect for private parties and team-
building activities include Planet Hollywood, 
Rainforest Cafe and the Hard Rock Club and 
Hard Rock Cafe Niagara Falls. The 24-hour 
Casino Niagara, Hershey’s Chocolate World 
Niagara Falls store and action-packed 

Adventure City Arcade are all located on 
the Resort. No transportation needed!

EAT
Groups staying at Falls Avenue Resort have 
the chance to embark on amazing culinary 
journeys at three Fallsview restaurants. 
Windows by Jamie Kennedy Fresh Grill & 
Wine Bar is a four-Diamond, farm-to-table 
experience. The renowned Rainbow Room 
by Massimo Capra offers authentic Italian 
cuisine. The Fallsview Buffet Restaurant 
features live-action cooking stations, and 
an unbeatable setting and view. Or host an 
outdoor event on the Fallsview Garden  
Terrace accommodating up to 1,600 people. 
Cooking demonstrations, wine tastings, 
mixology competitions and more—Falls 
Avenue Resort is an epicurean’s delight!

DISCONNECT
Before or after a full day of meetings and 
activities, attendees can relax at the Resort’s 
award-winning Christienne Fallsview Spa. 
Delegates will be wowed by the Relaxation 
Lounge, which looks directly over the  
Canadian and American Falls. Spa-goers 
can also enjoy a Falls view while sipping a 
custom-blended tea or specialty beverage 
in the exclusive hydrotherapy infinity tub. 
It’s an unforgettable experience!

Meetings Like Nowhere Else!
www.NiagaraMeetings.com  |  905-374-4444  |  Twitter - @MeetAtFallsAve

Sheraton on the Falls Boardroom Falls Avenue Resort Sheraton on the Falls Guestroom

NIAGARA FALLS
FALLSVIEW
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what's new on

Listen in on the conversation or better 
yet, join in! Follow us on Twitter for the 
latest breaking industry news and updates 

 @MeetingsCanada

View and share event photos, ask for advice  
from other planners and suppliers or react 
to industry headlines on our Facebook page 

 (facebook.com/MeetingsCanada)

FOUR SEASONS  
SEOUL OPENS

HOTELS
NEWS

AMEX BULLISH  
ON MEETINGS
2016 is going to  

be a good year  

for the meetings 

industry, according  

to the American  

Express Meetings & 

Events 2016 Global  

Meetings Forecast.

“To my fellow planners, let’s all  
unite and start complaining  
about how additional service  
fees add to the price  
of our events.”

BLOG

MPI FOUNDATION RAISES 
RECORD AMOUNT

DESTINATIONS GOOD WORKS

MIAMI  
UPDATE

“In a world where 
pretty much everyone 
is bombarded with 
big figures, it is the 
individual examples 
of how a specific 
gathering brought 
about professional 
advancement and 
positive change 
that seem to best 
demonstrate the  
real value of events.”

Rod Cameron
The Power of Stories
Meetings + Incentive Travel, 
Sept.Oct 2015

Les Selby, Industry 
Insider blog, “The Impact 
of the Sharing Economy 
on M&E Industry”

QUOTABLE
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 Managing Director  ROBIN PAISLEY
 416.510.5141 rpaisley@meetingscanada.com

EDITORIAL

	 Editor LORI SMITH, CIS
 416.442.5600 x3254 lsmith@meetingscanada.com

 Associate Editor CHRISTINE OTSUKA
 416.442.5600 x3255 cotsuka@meetingscanada.com

ART

	 Art Director ELLIE ROBINSON
 416.442.5600 x3590 ellie@newcom.ca

SALES

 Senior Account Manager CORI-ANN CANUEL
 Canada +USA ccanuel@meetingscanada.com
 416.510.6819 

 International Business ALANNA MCQUAID
 Development Manager amcquaid@meetingscanada.com
 416.510.5144 

 Advertising and  MARK KELLY
 Marketing Consultant mkelly@meetingscanada.com
 416.510.5199 

INCENTIVEWORKS

 Event Coordinator  MEGAN MEHLENBACHER
 416.442.5600 x5213 mmehlenbacher@meetingscanada.com

 Event Coordinator STEPHANIE RAPKO, CMP
 416.442.5600 x3213 srapko@MeetingsCanada.com

 Senior Event Coordinator SIM FRAYNE
 416.510.6867 sfrayne@meetingscanada.com 

“White cheddar mac & 
cheese... even though  
I’m allergic to dairy.”

“My favourite comfort food 
is my mother’s lasagna which she 

makes especially for the my family. There 
is nothing like mamma’s cooking!”

A big juicy stadium dog!! 
Actually any kind of hot dog 

makes me happy!” 

“Fresh, homemade, simmered  
for hours Chicken Soup with LOTS 
 of noodles and crusty bread on  

the side for dunking!”

“My Boona’s homemade 
mac and cheese.   Ooey, gooey, 

cheesy, deliciousness that warms 
the heart and the soul.”

“Cheesy, greasy pizza  
smothered in hot sauce, dipped 

in blue cheese…. And Buffalo 
wings to complement ;)”

“Homemade macaroni & cheese 
smothered in buttery bread crumbs 

alongside cheddar meatballs…  
salad optional!”

“Perfect soft boiled eggs.”
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“Lasagna! You can’t go 
wrong with that.”
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MEETINGS AT  
CINEPLEX

Auditorium rentals at  
161 locations across Canada

TOWN HALLS

ROAD SHOWS

SHAREHOLDER MEETINGS

+AGENDA

JANUARY
	+ 15  MPI Atlantic LinkedIn Education  

Session, Halifax, NS
	+ 21  MPI Ottawa Charity Auction &  

Dinner, Ottawa, ON
	+ 21  MPI Montreal Cocktail Party &  

New Year, Montreal, QC
	+ 25  CSAE Social Media Master Class, 

Toronto, ON

FEBRUARY
	+ 1  CSAE Social Media Master Class, 

Vancouver, BC
	+ 8  MPI Atlantic Event Sustainability, 

Halifax, NS
	+ 10  MPI Montreal Lunch & Learn  

(Trade Shows), Montreal, QC
	+ 10  MPI Toronto Professional  

Development Workshop, Toronto, 

CSAE – Canadian Society of Association Executives, MPI – Meeting Professionals International, PCMA – Professional Convention Management Association

event spotlight

JANUARY
CONVENING LEADERS
Vancouver plays host to 

the 2016 edition of the Professional Con-
vention Management Association’s an-
nual convention. “Cultivating the Creative 
Moments” is the theme of the three-day 
event, which will feature keynotes by 
Gretchen Rubin, author of The Happiness 
Project and more; Robert Biswas-Diener, 
the “Indiana Jones of Psychology”; Juliet 
Funt, founder and owner of Whitespace at 
Work; and Johnny Earle, founder of Johnny 

Keep on top of professional develop-
ment and networking opportunities 
in the business events community.

Cupcakes. In addition to a full slate of ses-
sions exploring event technology, meet-
ing design and event strategy, this year’s 
conference features two new education 
tracks: Leading Change and Being Your 
Best (wellness and productivity). pcma.org

CSAE OTTAWA-GATINEAU  
“TÊTE-À-TÊTE 2016

The Canadian Society of Association Exec-
utives’ annual tradeshow will feature more 
than 160 exhibitors and sponsors. Being 
held at Ottawa’s Shaw Centre, the one-day 
event also includes breakfast and lunch 
keynote presentations. This year’s speakers 
are Clara Hughes, six-time Olympic medal-
ist and mental health advocate; and Den-
nis Moseley-Williams, experience economy 
solutions specialist.  csaeteteatete.ca
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+EDITOR’SCOMMENT

At 1:24 p.m. on Monday, October 26th, 
I received a text message from Alanna 
McQuaid, the magazine’s ebullient  inter-
national business development manager. 
She wrote that she was having chest pains 
and was in the emergency department at 
Mississauga’s Trillium Hospital. By nightfall 
the doctors were saying she’d had a heart 
attack. She was admitted to the coronary 
care unit and in the ensuing days under-
went a battery of tests. By Thursday, it was 
determined that she hadn’t had a heart at-
tack and there were no arterial blockages. 
What she had was stress-induced cardio-
myopathy, also known as Broken Heart 
Syndrome.

None of us had heard of Broken Heart 
Syndrome. We Googled it and learned that 
it was “a reaction to a surge in stress hor-
mones that causes a swelling and unusual 
movement of the lower left heart cham-
ber,” which in turn produces “sudden, in-
tense chest pain.” We learned that it was 
more likely to happen to women than men. 
And, we learned it could strike anyone. 

Alanna’s recovery is going well. She is 
taking part in a doctor-ordered stress man-
agement program and working with a per-
sonal trainer on lifestyle changes. She will 
be back and healthy in January!

I’m sharing this story, with Alanna’s 
permission, because the gender make-
up of the meetings and incentive travel 
industry is roughly 80 per cent female to 

LORI SMITH
EDITOR
lsmith@meetingscanada.com

M+IT EDITORIAL MANDATE Meetings industry and travel publications are often offered free FAM trips, accommodations and gifts. 
M+IT magazine only accepts those that will be featured in the magazine or online through editorial content. Destinations are chosen 
through reader surveys and market research.

HOW DO YOU MEND  
A BROKEN HEART?

COMING NEXT ISSUE

20 per cent male. In addition, it’s a stress-
filled industry, loaded with deadlines and 
demands. In fact, it’s so stressful that event  
coordinator took the number five spot on 
CareerCast’s 2014 study of stressful jobs, 
bested—if I can use that term—by enlisted 
military personnel (#1), military general 
(#2), firefighter (#3) and airline pilot (#4). 

Anyone who has ever been told by their 
doctor to reduce stress knows that it’s eas-
ier said than done. While the destress pre-
scription is straightforward—exercise, eat 
right, meditate, cultivate social relation-
ships, learn to say “no,” etc.—we stumble in 
filling it because life’s challenges cannot be 
turned off like a tap. And we live in a world 
of relentless expectations. Every day we 
are asked to do more, often with less. At 
the same time, we are required to be bet-
ter, faster, smarter. We juggle jobs, family 
and more. We should be superheroes but 
inevitably a ball drops. Or, a heart breaks. 
We’re only human after all. 

So I write my last editorial of 2015 with 
two questions on my mind: How do you 
mend a broken heart? And, how do you 
prevent more hearts from breaking?

A look at how AV contributes to the 
event experience; new columns on 
career-building and incentives; reports 
on Madrid and NYC; plus Trends 2016.

Sign up for our newsletters,  
delivered right to your inbox.

Weekly The top five must-read stories 
of the week, plus industry blogs and 
important dates.

Monthly In case you missed it,  
we recap the most-read industry  
news of the month.

meetingscanada.com/subscribe

STAY IN THE KNOW
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Whether you are looking for a world-class stay or a banquet hall
for a convention, at InterContinental® Presidente Mexico City Polanco
you will find impeccable décor, modern amenities and unbeatable service.

Campos Eliseos No. 218, Col. Polanco, Mexico D.F., C.P. 11560 | T: +52(55) 5327 7700 | From USA 1800 344 0548
www.presidenteicmexico.com •      InterContinentalMexico •      @InterContiMex

ENJOY A LAVISH EXPERIENCE IN
OUR NEWLY RENOVATED SPACES.
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How many of us have a childhood memory of being told not to leave the table 
until we’d eaten everything on our plate?  I used to take food and stuff it in my jean 
pockets so it would look like I had finished. My poor mother on laundry day! Looking 
back I see that my actions as an eight-year-old reflect some important truths.  First, 
I couldn’t eat all of what was on my plate. I had been served too much.  Second, I 
didn’t like some of the items on my plate.  Third, I had eaten some candies before 
dinner and wasn’t hungry.  Last, but not least, the food was being wasted because 
I’d picked at it or stuffed it in my pocket.

Now, let’s fast forward to today and look at a typical dinner event.  If you are 
seeing a lot of food waste at your event, there could be several contributing factors.  
First, perhaps you served too much food.  Solution: go from four courses to three.  
Second, are you serving something that people don’t like?  Solution: serve food the 

FO0D
WASTE 

ENDING

BY SANDRA WOOD, CMP

THE TIME 
HAS COME 

FOR THE 
MEETINGS 
INDUSTRY 

TO TAKE 
ACTION. 
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+LEADERSHIP

H A L I F A X  M A R R I OT T  H A R B O U R F RO N T

1 9 1 9  U P P E R  WAT E R  ST R E E T,  H A L I F A X ,  N O V A  S COT I A

PHONE 902.421.1700   WWW.HALIFAXMARRIOT T.COM

FACEBOOK.COM/HALIFAXMARRIOTTHARBOURFRONT

TWITTER @HALIFAXMARRIOTT

M E E T S  T H E  
B I G G E S T 
E X P E C TAT I O N S

The spacious Nova Scotia Ballroom offers a massive 
7,600 sq. ft. of floor space, unobstructed views, 
and a capacity of 850 guests, theatre style. Perfect 
for business or personal events, the Nova Scotia 
Ballroom is part of our 22,000 sq. ft. of convention 
space that our client hosts return to time and again.    

majority of people can identify with (not everyone eats 
pork belly or lobster for example).  Third, did you serve 
attendees a big lunch or did you have lots of food at a 
pre-reception?  Solution: serve light lunches if you are or-
ganizing a big dinner and maybe you don’t need much 
food at the reception (thus saving money as well as food). 
Last of all, address the issue of food waste with the venue 
and have a conversation about what happens to leftovers 
and whether they can be donated to those in need.

Food waste is an “inconvenient truth” in our indus-
try, but we are starting to talk about it. Let’s take a look 
at what’s happening.  Unfortunately, there are no com-
prehensive food waste measurements statistics for the 
meetings industry. However, Value Chain Management 
International released a revised report in 2014 that states 
“food waste in Canada equates to an estimated $31 bil-
lion annually, of which eight per cent (about $2.5 billion) is 
the food service industry (hospitality and restaurant industry).” We 
often hear that between 30 per cent or more of all food produced 
is wasted.  Whether you are an event planner, a caterer, or you work 
in the banquet kitchen, you see the waste and these estimates are 
probably no surprise to you.

SO WHAT CAN OUR INDUSTRY DO ABOUT IT? PLENTY!
Food waste is a complex issue and not easily resolved but we can 
make a difference. It starts with taking responsibility for the prob-
lem and doing our part to change it. Here are steps you can take 
to reduce, reuse and recycle food.

EVENT PLANNERS 
+  Keep a history on events to improve accuracy on guarantees. 
+  Sell tickets to meal events rather than package pricing.  This 

helps eliminate some of the guesswork in how many will show up.
+  Know your event demographic: don’t order food that isn’t likely 

to be consumed by the majority or isn’t known by the majority
+  If you serve lunch, then dinner, keep lunch light.
+  Serve three courses instead of four at dinner (saves money too). 
+  Avoid buffets when you can.  They are terribly wasteful. Speak 

with the hotel and discuss how you can hold food back in the 
kitchen (don’t have them refresh the food stations if your event 
is winding down). 

+  Order food that doesn’t easily spoil (whole fruit instead of cut fruit). 
+  Re-evaluate dessert. Some 60 per cent of desserts get wasted.  
+  Seek the advice of your banquet chef who is an expert on esti-

mating quantities. Try not to over order out of fear of running out.
+  Reuse food you order. For example, I’ve moved food from an 

on-site staff cafeteria to a refreshment break when it wasn’t 
moving well in the staff cafeteria. Monitor how your food is 
moving and adjust accordingly.

+  If you know your event attendance will be low and you’ve al-
ready guaranteed the food, tell the hotel anyway so they don’t 
prepare and serve all that extra food.  At least have them re-
cover it and ready it for donation.

+  Ensure you have a food recovery program in place with your 
caterer/venue. If they do not have a program, then ask that they 
implement a program.

+  It is legal to donate food; provincial law 
protects the food donor.  Food donation 
has been happening in Canada for decades 
and the same applies in the US.  If a venue 
does not wish to donate food it is because 
they do not want to take the risk because 
they likely do not have a food waste strat-
egy in place. I used a program called the 
Chef’s Table (www.tableedeschefs.org/en) 
in 2013 and 2014 when I worked on the 
annual meeting of the Canadian Medical 
Association.  Sixty-five subscribing hotels 
donated 298,000 meals to the program 
in 2014 alone. There are more than 8,000 
hotels in Canada. Imagine the possibilities! 
Check YouTube for videos that show how 
the program works. 

+  Cities also run programs. For example, Second Harvest operates 
a food donation program in the Greater Toronto Area.   

ATTENTION VENUES 
+  If an event planner doesn’t ask about a food waste strategy, 

bring the topic up. 
+  Provide guidance on how to minimize food waste, especially if 

you see something that you know will generate significant waste.
+  If you see significant waste at the beginning of a conference, 

tell the event planner to help them make adjustments to their 
orders (if they can).

+  Hold food back in the kitchen, don’t replenish food stations if 
the event is coming to an end.

+  Collect metrics to get a better picture of what and how much 
is being wasted and offer creative menus that are designed to 
keep food waste to a minimum. 

 +  Embrace a food waste recovery management system (kitchen 
morale, pride and team spirit will go up!).

+  Less food being discarded into the landfill not only saves money 
but prepares your business for future regulatory changes (i.e. 
by 2021 no more organic waste will be allowed into landfills in 
the province of Quebec).

+  Enhance your compliance with Green Key and increase client 
and associates satisfaction (http://greenkeyglobal.com/news/
la-tablee-des-chefs-green-key-global-reducing-food-waste-in-
the-hotel-industry/).

+  Talk to venues that are already using a food waste program 
such as the Westin Calgary, the Westin Ottawa, Sheraton Centre 
Toronto or the  Calgary Telus Convention Centre 

+  Get metrics on how many meals are donated. This becomes part of 
your Corporate Social Responsibility activities. You can also report 
this to your client who may be seeking a CSR program anyway.
We are all part of the food waste problem. We can all be part of 

the solution.  The benefits of mitigating food waste far outweigh 
the time costs of making the changes needed. It’s a good business 
practice and it’s the right thing to do. 

Sandra Wood, CMP was the 2015 Industry Innnovator inductee to the 

 M+IT Hall of Fame. She was selected for her work in ending food waste. 

Food waste is an 
“inconvenient 

truth” in our 
industry,  

but we are 
starting to  

talk about it.
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105 Princes’ Blvd., Exhibition Place, Toronto, Ontario  416 263 3000  sales@allstreamcentre.com

With free Wi-Fi Internet, spacious lounges and 
pre-function spaces, natural light and picturesque 
lakeside views, the state-of-the-art Allstream Centre 
is the perfect place to host your next meeting, 
convention or special event.

Start planning now. Visit allstreamcentre.com.

Engage
at Canada’s Greenest Conference Centre

p13-22 LeadershipMITtalkConvTwentySomething.indd   16 15-11-19   2:30 PM

mailto:sales@allstreamcentre.com
http://www.allstreamcentre.com
mailto:sales@allstreamcentre.com


+HOW TO

17M E E T I N G S C A N A D A . C O M

105 Princes’ Blvd., Exhibition Place, Toronto, Ontario  416 263 3000  sales@allstreamcentre.com

With free Wi-Fi Internet, spacious lounges and 
pre-function spaces, natural light and picturesque 
lakeside views, the state-of-the-art Allstream Centre 
is the perfect place to host your next meeting, 
convention or special event.

Start planning now. Visit allstreamcentre.com.

Engage
at Canada’s Greenest Conference Centre

©Thinkstock

BUILDING 
RAPPORT
BY MARK A. VICKERS

Emily, a manager in a large organization, was having signifi-
cant challenges with her team. Communication with team 
members was inconsistent, and she continually struggled to 

motivate them. Her team was regularly missing their monthly ob-
jectives, and failed to provide meaningful status updates. 

The core issue Emily faced is all too common.
Anytime you are communicating with people, your ability to 

create rapport is key to your success.  Emily did not realize that 
there is a “wall” between her and the team, and her responsibility 
to take the wall down as quickly as possible. 

Two simple questions helped Emily realize she had not built 
rapport, or developed any form of relationship with her team 
members.

1 |  Have you spent time building a relationship with your team 
members?

2 |  Do you know what they like, want, and need at home and 
at work?

In Emily’s case, the answer to both of these questions was no. 
She was attempting to manage people with whom she had no 
relationship other than being their boss.

Establishing strong rapport does not mean learning everything 
about your customer or employee’s private lives, but rather, show-
ing them that you care about them and what is important to them. 

TAKING THE WALL DOWN
The wall between you and other people can be removed by de-
veloping your skills and maintaining focus on four key concepts: 
 
W | Watch
 A | Ask
 L | Listen
 L | Learn

W | WATCH
Observe any master of rapport, and you will see a person who 
has a keen awareness of their surroundings including other people 
and how they react. 

What to watch for before the first word is spoken
When you enter into a rapport-building situation, your observa-
tion skills will help you determine good starting points for your 
conversation. Before the first words are said, take a few seconds 
to take stock of the surroundings. If you are meeting someone in 
their home or office look for conversation starters or anything that 
might create common ground.

You might look for: 
• Any item that is given a place of prominence
• What is on their desk and side tables
• Pictures
• Awards, memorabilia, or collectibles

If someone is coming into your office, you will have fewer clues so 
pay close attention to what they are looking at. When you notice 
that they are paying special attention to something, it may be a 
sign of a potential conversation starter. 

As you are building rapport
Once engaged in a rapport-building conversation, your skill at ob-
serving the reactions of the other person will help you guide the 
conversation in the most productive direction.

Pay close attention to:
• Their eyes
• Their body positioning
• Their gestures
• What they look at during the conversation

Having genuine relationships 
with employees and customers 
is essential to business—and 
event—success. Are you ready 
to tear down the “wall”?
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+HOW TO

By asking questions that show a genuine in-
terest in the other person’s wants, needs 

and interests, they are more likely to 
open up to you.

Caution | During the rapport-
building segment of a conversa-
tion, it is easy to slip into the “I” 
mode, telling the other person 

everything about what you do. Your 
objective is to get them into “I” mode. 

Keep the rapport-building about them. They 
should be doing most of the talking.

  L | LISTEN
You have asked your rapport-building questions and now it is time 
to employ the most important rapport-building skill—listening.

So many professionals ask all the right questions, but they 
don’t really listen to the answers they are given. These profes-
sionals assume they are building rapport, but  they forget to 
really listen:

Caution | When you are observing people as part 
of rapport-building, never make an assessment 
based on a single “sign.” People are called “in-
dividuals” for a reason and each will respond in 
their own way. Look for combinations of signs 
and signals, and changes over the course of 
the conversation to understand more accur-
ately how they are responding to you.

A | ASK
Asking powerful questions will provide you the most 
reliable way to create rapport. Beyond just asking powerful 
questions, having a strategy with pre-planned questions frees you 
to focus more intently on the other person. 

As you consider the questions you will use to build rapport, 
choose questions that will:

• Show you taking an interest in them
• Build a relationship based on the needs of the other person
• Show your understanding of your area of expertise
• Gather important information to direct the conversation
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• Intently to the words
• For changes in tone, volume or speed
• Vocal cues for emotions like excited, contemplative, annoyed
• For vocal cue and body language changes
•  Watch for changes and correlations between words/vocals/

body to establish baseline responses

In addition to paying close attention to what the other person 
is saying, become an expert at listening to what is not being said 
in your rapport-building discussion.  There are two specific situa-
tions to be aware of: one-word answers, and intentional omissions 
and avoidance.

If you’re asking powerful questions and all you’re getting back 
is one-word answers, odds are you’re going down a track that the 
other person is not interested in pursuing. 

In addition to single-word answers, it is not unusual for the 
other person to provide partial answers as they omit the details in 
an attempt to avoid complete disclosure. In many cases, the omit-
ted information is exactly what you want to learn, but they are not 
comfortable sharing. Make a quick mental note and find a way to 
come back to that point later in the discussion.

Caution | Rapport building should never feel like an interroga-
tion. Remember that your objective is to get to know as much 
about them by letting them know and feel that you care about 
what is in their best interest. 

L |  LEARN
Learning how to build rapport is about trying things, watching and 
listening, observing the end result and learning from it so that you 
adjust your approach the next time. 

There’s no one right way, or a magic process to building rap-
port so it is important to learn what works for you and the situa-
tions you work in. 

Become an active student of rapport building:

•  Learn what works for you with different people  
and different situations

• Become more aware of how others react to you
• Try new approaches when encountering roadblocks
•  After each attempt at rapport building do a  

critical assessment
• Watch how others build rapport

Less than one month after Emily began focusing on remov-
ing the “WALL” with her team, people who were distant became 
engaged both personally and professionally, and overall team per-
formance started to improve.

Become a student of building rapport and over time you will 
see your ability to generate rapport will develop quickly and your 
success rate will skyrocket.  

  

Communications consultant Mark A. Vickers is a Certified Professional Coach, a 

Gitomer Certified Advisor and Certified World Class Speaking Coach. 

speakingisselling.com

G R O U P S  &  M E E T I N G S

greatwolf.com/meetings 
3950 Victoria Ave  
Niagara Falls, ON L2E 7M8

Make your next  
meeting Great.

Start the conversation at 905.354.4888 ext. 5701 
or sales@greatwolfniagara.com.   

Make your next event Great, pick your perk! 
Book your next 2015/2016 meeting or event on or before 
June 30, 2016 and choose from one of the following perks*: 
    •  Complimentary gift certificate for an overnight stay for    
      event planner. 
    •  Two suite upgrades for meeting or event planner or VIP  
      of your choosing.
    •  All day coffee service for your attendees.
    •  Complimentary welcome reception.

Meeting  Group Rates 
Starting at 

Based on single occupancy.

$119.99*
Per Night. 

Family Friendly Meeting &  
Event Rates Starting at

Based on double - quad occupancy.

$139.99*
Per Night. 

*Restrictions and minimum & maximum numbers apply. Rates are based on availability and not 
valid on previously booked meetings or events. 

p13-22 LeadershipMITtalkConvTwentySomething.indd   19 15-11-19   2:30 PM

mailto:sales@greatwolfniagara.com
http://www.greatwolf.com/meetings


20 M E E T I N G S C A N A D A . C O M

I got my start in the meetings industry… 
by accident! I needed a job after high school and found  
myself working at one of Vancouver’s iconic tourist attrac-
tions, Grouse Mountain. Not knowing at all what I wanted to 
do for a career I thought this could open a lot of doors for 
me to help explore a possible career in tourism. My job in 
Guest Services morphed into planning some of the mountain’s 
smaller catering events. Once I started planning these events I 
knew this is what I was meant to be doing. A few months later 
I enrolled at the Art Institute to get my Event Management 
Certificate and never looked back. 

The most challenging thing for me  
when I began my career was…
people underestimating me because of my age. I started my 
career in the events industry at 22, and I found that people 
didn’t take me seriously, until they saw me in action. I think 
the best way to prove yourself is to work hard. You may not 
always have the answers because you don’t have the ex-
perience but hard work and dedication to your job always 
prevails.  

People shouldn’t underestimate me because…
I continually take strategic steps to challenge myself and work 
towards advancing professionally. I want to push myself to 
learn something new every day. Whenever a new opportunity 
to challenge myself arises, no matter how new or different it 
is, I will gladly take it. Constantly learning and willing to try 
new things can set you up for so many new experiences you 
may never thought possible.

I think our industry could truly benefit from… 
waste management. I know that technology has helped our 
industry reduce the amount of paper we use but I think more 
needs to be done.  Events produce a lot of waste and I think that 
not only event producers but also suppliers need to keep this 
top of mind. If our entire industry collaborates we can think of 
creative ways to pull off killer events and keep our planet beauti-
ful at the same time.

One thing most people don’t know about me is… 
that music is an essential part of my life and has been for as 
long as I can remember. One of my first memories from child-
hood is listening to records for hours on end with my dad. He 
turned me into a music fan from a very young age.  As soon as 
I was old enough to go to a concert on my own I never looked 
back. Checking out live bands and listening to music is a passion 
of mine, and something that helps me keep a level head when 
planning events.

In 10 years, I see myself… 
as a leader in our industry. I want to play an integral role in 
meetings and events in my city. Born and raised in Vancouver, I 
am extremely passionate about elevating the city’s reputation 
and helping us become a global leader. We are involved in an in-
dustry that is ever changing and always pushing the boundaries 
to do something different, and I thrive on that. I am extremely 
passionate about the meetings and events industry. I love what 
I do, and I want to continue to do it. My next career goal is to be 
a respected leader in the meetings industry in my city and the 
industry as a whole. 

+TWENTYSOMETHING

Name: Kristine Koonts

Title: Producer

Company: BRANDLIVE Group

Age: 29

Designation: CMP

Education: Event Management Certificate

Associations PCMA (current), MPI (past)

++++++++++++++++++++++++++

++++++++++++++++++++++++++

2 Great Properties, 1 Brand of Service — The Very Best!

sales@fallsview.com

1-800-493-5187

N I A G A R A  F A L L S
M A R R I O T T

G A T E W A Y
M A R R I O T T

F A L L S V I E W
M A R R I O T T

Closest Hotels to the Falls and the
Scotiabank Convention Centre
Your attendees expect a meeting experience that leaves them
feeling connected, inspired and accomplished. That’s why 
Marriott starts with people — their business purpose, the way 
they work and the technology they use.

With our new Meetings Imagined products and services, we’ll 
help you design and deliver those inspiring experiences. A 
website to inspire your planning. An app to connect instantly. 
All delivered by the best people in the industry. Because 
when you move the conversation from tables and chairs to 
people and purpose, amazing things can happen.

Discover more at MeetingsImagined.com.

Pick Your Perks And Receive Double Rewards Points
LIMITED TIME OFFER. CALL FOR DETAILS. 

NiagaraMarriottEvents.comNiagaraMarriottMeetings.com
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Closest Hotels to the Falls and the
Scotiabank Convention Centre
Your attendees expect a meeting experience that leaves them
feeling connected, inspired and accomplished. That’s why 
Marriott starts with people — their business purpose, the way 
they work and the technology they use.

With our new Meetings Imagined products and services, we’ll 
help you design and deliver those inspiring experiences. A 
website to inspire your planning. An app to connect instantly. 
All delivered by the best people in the industry. Because 
when you move the conversation from tables and chairs to 
people and purpose, amazing things can happen.

Discover more at MeetingsImagined.com.
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When people connect in meaningful ways, anything 
is possible. Which is why Connect+ gives you access to 
more than 100 premier destination hotels with sweeping 
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So discover what’s possible for your next event 
at hiltonworldwide.com/connectplus.
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+GOOD FOR YOU

Why Rover is taking over
BY CHRISTINE OTSUKA

Good For 
Your Group
Animals and events may not 
seem like the perfect combo but 
they can mix. At the MPI World 
Education Congress in San Fran-
cisco, organizers offered “puppy 
cuddling” to attendees in an open 
area designed for networking 
away from the session rooms. At 
five specified times over three 
days, representatives from 4Paws 
Social Therapy, whose teams 
visit healthcare and educational 
sites in Napa, Sonoma, Marin, 
Mendocino and San Francisco 
counties, brought puppies into 
the convention centre for at-
tendees to snuggle up to. While 
4Paws Social Therapy’s goal is to 
enable patients and students with 
problems to feel “normal,” no 
matter their age or circumstance, 
they can also be used to give 
attendees an oft-needed energy 
boost and promote feelings of 
community and warmth. The 
area, which had its own separate 
sponsor, was wildly popular. 

The Canine Effect
Last weekend, I went to the dog park. The funny thing is, I don’t have a dog.

With no puppy in tow, I walked myself to the designated off-leash area of  
a beautiful park for no other reason than to lock eyes with a few furry friends. 

I promise I’m not a creep. And this is not a regular occurrence.
I took the solo trip to the dog park, quite simply, to unplug. I wanted some time 

alone with my thoughts in the crisp autumn air. Getting outside accomplishes that, but 
I get something looking at a dog roam freely in the grass, with his tongue hanging out of his 
mouth and tail wagging, that I don’t get from looking at a tree. 

Dogs have this unbridled joy for every step, sniff or lick that turns the corners of my mouth up ev-
ery single time. While nature most definitely provides me with a sense of calm, being in the presence 
of a fluffy Burmese Mountain dog lights up my eyes, and brings a pinch to my cheeks. 

Happiness is contagious. And dogs have those feel-good vibes in spades.

PET-POSITIVE
Since the 1980s, studies have shown that dogs and other pets have a positive effect on both our 
bodies and minds. Their presence can help children with ADHD focus better, reduce blood pressure 
and lower stress, and make people a little nicer to each other. 

Why does this occur? Being in the presence of pets helps to regulate our hormones. Harmful 
stress hormones like cortisol (which is associated with depression and anxiety) deplete and beneficial 
hormones like oxytocin (which is linked to happiness and relaxation) are elevated. What’s more, some 
people experience an outpouring of endorphins and dopamine after just five minutes with an animal.

While dogs are most commonly associated with releasing feel-good chemicals in the brain, 
other pets can help too. Studies show that watching a fish tank as opposed to a bare wall for half 
an hour can be even more powerful than meditation.

The positive effects recorded in these studies have led universities and college campuses to 
bring in pooches during exams to help students relax and ease stress. In the United States, Emory 
University, Kent State University in Ohio, Macalester College in Minnesota, and the University of 
California, San Francisco all have puppy therapy programs where dogs are available in counselling 
centres for students and faculty to visit regularly. Most schools partner with organizations that train 
companion dogs so that the canines get their social training while students get stress relief. 

Ivy League universities such as Yale and Harvard have taken it a step further with their library-
based therapy dogs. For instance, at Harvard Medical School’s Countway Library, Harvard employees 
can spend up to 30 minutes at a time with the registered therapy dog Cooper by showing their ID 
at the reference desk. They can check him out like they would a book however they must stay in a 
certain zone within the library. Harvard goes so far as to categorize him as an anti-depressive agent, 
an “anti-anxiety agent” and “animal assisted therapy” in the Countway catalogue. 

In Canada, Therapeutic Paws of Canada (TPOC) has the Paws Room Program, which sees TPOC 
teams partner with universities and colleges across the country to provide emotional support and 
stress relief for students during exam week, allowing students to refocus on something other than the 
challenges of exams, even for just a brief moment. Organizers of these dog therapy programs in the 
schools suggest that students may find it easier to let their emotions out to a dog who can’t speak 
to them rather than a human. 

While the Paws Room Program is primarily targeted to universities and colleges, on occasion 
they’ll bring their program to secondary schools or corporate settings.

http://www.meetingscanada.com
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POOCHES AND PRODUCTIVITY
As more research comes to light on the positive affects the presence of pets can have 
on people, employers across the globe are taking notice. 

What started as the kitschy “Take Your Dog To Work Day,” which launched in the late 1990s 
in the United Kingdom and United States and has had moderate response in countries like 
Canada over the past decade, has become a real trend that’s been surveyed, studied and said 
to improve employees’ moods, team-bonding and productivity.

Digital online marketing firm Bio Agency conducted a survey of 3,000 office work-
ers and found that 16 per cent had an actual office pet, and as many as 55 per cent 
admitted they would feel more motivated if there was an animal in the office. 

A study by Virginia Commonwealth University found that dogs in the workplace 
can lower an employee’s stress levels by 11 per cent by the end of the workday. The 
study, led by Randolph Barker, a professor of management, was conducted at a din-
nerware company in North Carolina, which sees 20 to 30 dogs a day on its premises.

An additional study published in the International Journal of Workplace Health 
Management found that people who took their dogs to work reported feeling less 
stressed throughout the workday than employees without pets or those who had pets 
but didn’t take them to work. 

A reduction in stress can mean decreased absenteeism and improved staff morale. 
It can also be good for team-bonding and office dynamics as pets can promote social 
interaction thereby stimulating more effective collaboration.

In an experiment carried out by a team of researchers at Central Michigan Univer-
sity, test subjects were split into groups that had a dog around them during a group 
task and those that did not. The groups in which the dog was present throughout the 
task showed significantly higher mutual trust, team-bonding and intimacy than those 
that worked without one.

Google, Amazon and Ben & Jerry’s are all known for their work culture and employ-
ee-friendly policies, and so it’s unsurprising they allow pets on the premises. Other 
companies that have office pets include cloud-based software startup Prezi. And clos-
er to home, The Northern Alberta Institute of Technology Students’ Association office 
has allowed their full-time employees to bring dogs to work to keep them company for 
the last 10 years. Instead of a coffee break, employees get a dog break. 

Having dogs in the office is a good excuse not to power through lunch. Instead 
employees get up and move around taking their dogs for a short walk, which can 
invigorate them. 

WORKPLACE WOOFS AND WOES
But these positive benefits aren’t free of concerns. After all, not every environment is 
conducive to having pets around and not all employees may be on board. 

There are workplace safety issues, health issues, risks to employees and risks to the 
pet itself. Beyond that, what about those who suffer from allergies, or have a fear of 
or dislike animals?

Not to mention the potential loss of company time due to distracted employees. 
In order to combat these woes, those wishing to adopt a pet-friendly office policy or 
pitch the idea to their higher-ups should consider these steps:
+ Clearly define acceptable and unacceptable pet behaviour in the workplace
+ Offer basic necessities such as water bowls, litter boxes (if necessary)
+  Determine if coffee breaks should be used for walking dogs or if additional time 

will be given
+  Establish a “pet-free” zone for employees who are uncomfortable around pets or 

have allergies
As people continue to strive for work-life balance and companies continue to look 

for ways to make their employees happier and more productive, pet-friendly office 
policies may not be too far off. If having a pooch in the office means happier and 
healthier employees that collaborate and like coming into the office every day then 
maybe it’s not such a bad idea. Plus, free cuddles! I’m happier already.  

One hotel chain that is hip to the trend 
is Fairmont Hotel & Resorts who have 
12 canine ambassadors on-site at select 
properties to greet guests, and accom-
pany them on walks. These Labrador 
Retrievers bring smiles to hotel patrons 
at 10 hotels across North America. At 
the Reno-Tahoe International Airport, 
passengers may encounter “Please Pet 
Me” dogs whose mission is to walk the 
airport turning frowns into smiles. The 
dogs, accompanied by a human partner 
from Paws 4 Love walk through all areas 
of the airport, with the exception of eat-
ing establishments, giving passengers 
something else to think about besides 
the stresses of travelling as part of the 
Paws 4 Passengers initiative. 

Illustrations: Thinkstock
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On the Road

A Suite View is Just the Beginning

Show your group how much they are valued, 
and we’ll show you great value for your meeting.

Deliver an inspiring and memorable conference by choosing JW Marriott The Rosseau Muskoka.
The natural setting, unique environment and luxurious surroundings will help your group

achieve stronger relationships, creative ideas and fresh perspective.

you save money by staying north of the border, plus each participant will enjoy the

Go to www.jwrosseau.com to submit an RFP
or call 705-765-1900 to speak to a member of the sales team.

1050 Paignton House Road, Minett, ON  P0B 1G0
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Starwood Hotels & Resorts Worldwide, Inc., or its affiliates.

SET FOR SUCCESS

Situated on the waterfront of Lake Ontario, The Westin Harbour Castle is the ideal backdrop for your next 
meeting or event. Guests have access to endless entertainment and are steps away from the Downtown  
Core by the PATH. Showcasing 70,000 sq. ft. of flexible space we can host anything from intimate dinners  
for ten, to large-scale galas for 3,000 attendees. With dedicated meeting planners, signature amenities and  
panoramic windows overlooking the lake, we’re certain to set you up for success. 
 
When you select The Westin Harbour Castle, you’ll enjoy our exclusive benefits that are designed to  
enable your groups to perform at their best. Experience the Westin difference and hold a meeting by 
December 31, 2016, to enjoy:

     • Up to 100,000 Starpoints® signing bonus 

     • 2% rebate on master-billed rooms

FOR MORE INFORMATION, CALL 416.814.1299 OR VISIT 
WESTINHARBOURCASTLETORONTO.COM

Earn perks for planning your next meeting.
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HERE’S HOW IT WORKED
IncentiveWorks marked the unofficial kick-off of the M+IT 

Readers’ Choice Awards and planners were encouraged to 

nominate a supplier on-site. In September, M+IT readers had 

the opportunity to nominate a hotel, venue or meetings indus-

try supplier for a 2015 M+IT Readers’ Choice Award. Through 

an online survey, readers could nominate their favourite ho-

tels (with bedrooms), venues (without bedrooms) and cater-

ers in one of three regions in Canada (West, Central, East), as 

well as national meetings industry suppliers (audiovisual, on-

line registration, etc.) They were asked to tell us which vendor 

had impressed them over the past 12 months and why they 

thought they were deserving of an award. 

Once the nominations were in, we posted the nominees 

online at MeetingsCanada.com and asked planners to vote for 

their favourites in one or all of the categories over a three-

week voting period. Nominees were notified by M+IT staff 

and asked to spread the word to their clients. The votes were 

tallied—our most ever with 1,560 votes!—and the winners 

were sworn to secrecy. And now we reveal the winners in our 

new and improved M+IT Readers’ Choice Awards!

If there are other categories you’d like to see in the future, 

please email cotsuka@meetingscanada.com

Remember, these are your awards and we want to hear 

from you!  
—Christine Otsuka, Associate Editor

he Readers’ Choice Awards 
gives you—the reader— 
the opportunity to support,  

celebrate and give back to the  
suppliers that have impressed  
you and made your events a  
success over the past 12 months. 
For nearly two decades, the  
M+IT Readers’ Choice Awards  
were given to those who received 
the most nominations from our 
readers. This year, we decided  
to create a two-part process  
to give readers even more say.

27M E E T I N G S C A N A D A . C O M

THANK YOU TO OUR READERS!
A big thank you to everyone who nominated a supplier and who took part in the online voting process. We 
selected two readers (at random) from those who nominated suppliers. The winners of the $250 VISA gift 
cards are: Liz Ptak, Corporate Travel and Events Manager, Financial Planners Standards Council and Karla Doig, 
Prospectors & Developers Association of Canada. Congratulations and thank you again!
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“The DoubleTree by Hilton team understands the hos-
pitality industry inside and out. From the front office, 
banquets and sales to the housekeeping staff, my ex-
pectations were surpassed!” —Andrea Cliff, Department 
of Medicine, Administrative Services, University of Alberta
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WINNER
DOUBLETREE BY HILTON HOTEL 
WEST EDMONTON
EDMONTON, AB

TOP PICK
THE FAIRMONT 
BANFF SPRINGS
BANFF, AB

TOP PICK
CALGARY MARRIOTT 
DOWNTOWN HOTEL
CALGARY, AB

BEST HOTEL IN WESTERN CANADA
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BEST HOTEL IN CENTRAL CANADA

TOP PICK
FAIRMONT ROYAL YORK
TORONTO, ON

TOP PICK
FAIRMONT LE CHATEAU 
MONTEBELLO
MONTEBELLO, QC

“They’re personable, reliable, 
flexible, overly accommodating, 
and they go above and beyond.”  
—Olivia Schreinert, Events Coordin-
ator, The Canadian Institute

WINNER
TORONTO MARRIOTT 
BLOOR YORKVILLE HOTEL
TORONTO, ON
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TOP PICK
THE WESTIN NOVA SCOTIAN
HALIFAX, NS

TOP PICK
THE LORD NELSON 
HOTEL AND SUITES
HALIFAX, NS

BEST HOTEL IN EASTERN CANADA

“I have worked with the Halifax Marriott 
Harbourfront Hotel for approximately 
four years now and I’m continually im-
pressed by their service and attention to 
detail. The location is immaculate, the Chef 
is superb and the staff is very knowledge-
able in working with corporate events!” —
Susan MacKay, National Events Manager, 
Staples Advantage

WINNER
HALIFAX MARRIOTT 
HARBOURFRONT HOTEL
HALIFAX, NS
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TOP PICK
VANCOUVER CONVENTION CENTRE
VANCOUVER, BC

TOP PICK
SHAW CONFERENCE CENTRE
EDMONTON, AB

BEST VENUE IN WESTERN CANADA

“The Calgary Stampede Staff go above 
and beyond for your events! The friend-
liest group to work with, always smil-
ing and willing to make sure even the 
littlest of details are covered for my 
events!” —Susan MacKay, National Events 
Manager, Staples Advantage

WINNER
THE CALGARY STAMPEDE
CALGARY, AB
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HONOURABLE MENTION
PARAMOUNT CONFERENCE  
& EVENT VENUE
WOODBRIDGE, ON

TOP PICK
STEAM WHISTLE BREWERY
TORONTO, ON

TOP PICK
RIPLEY’S AQUARIUM  
OF CANADA
TORONTO, ON

BEST VENUE IN CENTRAL CANADA

“The MTCC has great staff 
that are always willing to go 
above and beyond.” 

WINNER
METRO TORONTO 
CONVENTION CENTRE
TORONTO, ON
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BEST TRANSPORTATION 
PROVIDER

BREWSTER TRAVEL CANADA

BEST AUDIOVISUAL 
SUPPLIER

FREEMAN AUDIO VISUAL CANADA

BEST SPEAKERS’ 
BUREAU

SPEAKERS’ SPOTLIGHT

BEST ONLINE 
REGISTRATION PROVIDER

CVENT

BEST MOBILE APP 
COMPANY

EVENTMOBI
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I N N O V A T I O N  D E D I C A T E D  T O  Y O U R  B R A N D .

1 . 8 0 0 . 8 6 8 . 6 8 8 6   ◆ w w w. f r e e m a n a v - c a . c o m

The art of presentation technology.
Proud Recipient of 2015 M&IT Readers’ Choice Award for Best Audio Visual Supplier

2020.M&IT-TravelMagAd  11/10/15  11:50 AM  Page 1

BEST VENUE IN EASTERN CANADA

“Things happened so efficiently and 
fast I swore their staff were psychic!” 
—Chuck Schouwerwou, CMP, CMM, 
ConferSense Planners, Inc.

WINNER
THE HALIFAX WORLD TRADE 
AND CONVENTION CENTRE
HALIFAX, NS
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BEST CATERER IN WESTERN CANADA BEST CATERER IN CENTRAL CANADA

“They were exceptional 
to work with and very 
creative!”

WINNER
DANIEL ET DANIEL
TORONTO, ON

Words.
Anyone can say them.
But actions.
They speak louder.    
At Sheraton, 
We’re opening our doors to this philosophy.
With big things.
Small things. 
‘Why didn’t anyone think of that before’ things. 
Changes you’ll feel from the lobby up.
All around the world.
But don’t take our word for it. 
Come stay.
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Double your rewards for meetings and events with the SPG Pro Double 

Double promotion. Book by December 31, 2015. Register at spg.com/double2Where actions speak louder.

WINNER
UPPER CRUST CAFÉ 
AND CATERING
EDMONTON, AB

An innovative cuisine using products 
from local artisans from all Québec
regions between the laurentian mixted 
forest and the south of the province. 
Moreover, a selection of 25 wines from 
Québec now complements our wine list.

downtowm Montreal

group menu

cocktail and lounge

close to the bell center

1325 boul. René-Lévesque west, Montreal   |   Restaurant of hôtel le crystal
Lacoupole.ca   |   514-373-2300   |   info@restaurantlacoupole.ca
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FOOD & BEVERAGE

FOOD 
MATTERS

BY LORI SMITH

WHAT DOES F&B MEAN TO EVENTS & INCENTIVE TRAVEL PROGRAMS? 

38 M E E T I N G S C A N A D A . C O M
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FOOD & BEVERAGE

On a recent site visit in the Caribbean, 
Kelly MacDonald, manager, Industry Rela-
tions at Fraser & Hoyt Incentives in Halifax, 
took her client to a restaurant being con-
sidered for an off-property dinner. There 
they had such an amazing meal that the 
decision was quickly made to incorporate 
it into the program. “The client was wowed 
by it and his feedback about the site is 
thumbs up all the way around and a lot of that has to do with his 
experience of enjoying the food,” she says. 

Food and beverage has always been an essential part of meet-
ings and incentive travel programs. But now planners are being 
challenged by elevated f&b expectations on the part of clients and 
attendees. The food experience is one of the things that people 
talk about, says MacDonald. “If it’s talked about negatively then it 
kind of spirals through the whole program. On the other hand, if 
you have a ‘wow’ meal, it sets the bar high.”

Heather Douglas, a senior buyer at Meridican Incentive Con-
sultants, agrees. “People remember great food,” she says. “If 
you’re hosting an incentive and you serve a meal that’s really 
spectacular people feel really valued and it’s very memorable. It’s 
a super important part of the program.” 

On the other hand, if you’re unlucky enough to have an f&b mis-
step at any event, it tarnishes the attendee perception of the value 
of the event. Helen Van Dongen, CMP CMM, principal at The Meeting 
Works, has planned meetings and events of all sizes and types. It’s 
her experience that attendees only remember what they love and 
what they hate, and not much in between. “If you’re at a three-day 
conference, you won’t remember every session. You’ll remember 
the highs and the lows. Those high points are usually related to the 
way something or someone made us feel,” she explains. “Food is all 
wrapped up in emotion. You can be comforted or challenged by what 
you’re eating. You can feel rewarded or celebrated. You can be turned 
off. You can be bored. All of those things can happen over the course 
of a food and beverage experience.”

CHANGING PALATES
The advent of “foodism” over the last decade has had an enormous 
impact on MICE f&b offerings. Thanks to food media—magazines, 
television shows, blogs, social media and more—people are now 
part of a pervasive, ongoing conversation about cuisines, restau-
rants, beverages and more. Even a decade ago, people waited po-
litely for everyone at their table to be served before they began 
eating. Today they wait politely while people take pictures of their 

food to post on Facebook, Twitter and In-
stagram. The old adage that we are what we 
eat has taken on another meaning. 

Where we eat has also become more im-
portant. Van Dongen points out that people 
are dining out more than ever and, as a result, 
many clients and event attendees have the 
expectation that the restaurant experience 
can be translated into a group f&b experi-

ence. “As planners we know that may not be a reasonable expect-
ation,” she says. “It’s very difficult to deliver a fine-dining-for-six 
experience at a conference with 1,000 attendees.”

Planners are also challenged with having to deliver f&b experi-
ences that cater to an increasing number of food allergies, restric-
tions and preferences as well as the rapidly growing number of 
discerning palates. It seems to Douglas that people who don’t 
have dietary restrictions are in the minority. “Now it’s low-salt, 
gluten-free, vegetarians, vegans as well as a long list of things 
people can’t eat for health and religious reasons.”

MacDonald and Van Dongen also note the rise in food sensi-
tivities and allergies. MacDonald says that while they’ve always 
asked program participants about food allergies and restrictions, 
even a decade ago they got few requests for changes. “Now it 
seems people have more sensitivities. You have to work with the 
chef on the menus. If a percentage of your participants are vege-
tarians, you don’t want to have the same option at every meal. You 
need to be very creative with what you’re offering.”

Questions and concerns about the origin and safety of the foods 
being served are also coming up more often. This has spurred the 
local, organic and farm-to-table trends that have become part of 
today’s food experience landscape. Douglas talks about a recent 
stay at Verdura Resort, a Rocco Forte property in Sicily. She re-
ports that the resort grows its own vegetables and presses its own 
olive oil. This culinary sustainability is being seen globally. Take 
for example The Capitol Grille in The Hermitage Hotel in Nashville. 
The produce used in the restaurant is grown by executive chef and 
farmer Tyler Brown. In addition, the beef on the menu is from the 
hotel’s own Double H Farms, located just west of the city. 

Immigration has also changed the palates of Canadians. In 
1967, our country’s immigration laws shifted from country of ori-
gin to a point system based on education and skills, opening the 
doors to people from Asia, Africa, the Middle East and more. Nat-
urally these people brought their cuisines with them. “The exotic 
is now mainstream,” says Douglas. “Go to a standard grocery store 
and look at all the things you can buy. It used to be just Sifto salt, 

PHOTOS: Opposite Page (large image) - Korean makgeolli (rice wine). Photo courtesy of Korean Tourism Organization - KTO; (small images, l-r) Namdaemun Market, Seoul, South Korea. Photo: KTO; Ricky Ricardo cocktail, Hotel Valley Ho, 
Scottsdale, AZ. Photo courtesy of Hotel Valley Ho; Melbourne winery. Photo: Australia Business Events; Double H Farms, Nashville, TN. Photo courtesy of The Hermitage Hotel; (image above) Smoked Trout Nicoise Salad, Air Canada Culinary 
Partnership. Photo courtesy of Air Canada.
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now it’s all kinds of sea salts, and different oils, vinegars and so on. 
There’s an excitement about food and willingness to experiment. 
The whole foodie mentality has grown exponentially. As one of my 
colleagues said, who knew 10 years ago that we’d be doing Indian 
and Thai food stations at events.”

And who knew that cooking “experiences” would become 
popular program activities. It is now de rigueur to include a cook-
ing class of some type in a program or as an optional activity. Ho-
tels and restaurants worldwide are creating spaces to accommo-
date this demand. In addition, cooking schools have been added 
to the selection of unique venues available for events. 

Farmer’s markets have also gotten on the food activity train. 
Groups of up to 75 can take part in Vancouver Foodie Tours Gran-
ville Island Market Tour, a two-hour walk around the market with 
20 tastings. In Santa Monica, a group can hire a local chef to guide 
them through the Farmer’s Market and help them select produce. 
The chef then whips up a delicious meal for the group using the 
ingredients they selected. 

More unique food experiences are being unveiled every day. 
Destination St. John’s has just announced that groups are now 
permitted to fish off the city’s wharf. Their catch will be cleaned 
and cooked up right on the spot. What could be more authentic?

A FINE BALANCE
Despite the foodie revolution, MacDonald says that where f&b is 
concerned planners have to strike balance. “You want to give pro-
gram participants a taste of where they are but you don’t want to 
make them feel uncomfortable. Years ago I did a program in Spain, 
where they eat [dinner] much later than we do in North America. 
We wanted participants to experience that part of Spanish culture 
but we had to work with what they were used to as well.”

On the flip side, planners doing events in Canada have to be 
aware of the cultural make-up of their attendee group. Fortun-
ately, hotel and convention centre kitchens are keeping up with 
these culinary changes and challenges. For example, this Octo-
ber Edmonton’s Shaw Centre introduced an East Indian menu. Its 
executive chef, Simon Smotkowicz, recognized that the centre had 
become an increasingly popular venue for events being held by 
the city’s East Indian community. In response, he asked sous chef 
Lalit Upadhyaya to spearhead the creation of a menu that would 
represent the diverse culinary traditions of the community. The 
new menu has 60 dishes from regions across India. For events 
hosted by East Indians they are comfort food. For events with 
multicultural attendees, they can be a taste of the exotic. That is 
the new f&b reality. 
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CROSS-COUNTRY

B Y  D O N  D O U L O F F

When it comes to great f&b experiences, Canadian 

cities and growing regions can compete with  

the best in the world. To prove it, food writer  

Don Douloff travelled cross-country this summer  

and fall, exploring the food experiences offered  

in four Canadian culinary hotspots. Here’s  

what he tasted, sampled and sipped.  

Bon appetit! – Lori Smith, Editor
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Kelowna, in the picturesque Okanagan Valley, 
is the birthplace of BC wine, with early pioneers 
cultivating the province’s original vineyards more 
than 150 years ago. Today, in excess of 30 wineries 
operate in the Kelowna area, and a new breed of 
pioneering vintners, chefs, farmers and producers 
is forging a unique farm-to-table identity.

Among those 30-plus makers of fermented 
grape juice is certified-biodynamic Summerhill 
Pyramid Winery, whose wares include stellar Ci-
pes Blanc de Noirs, Brut Rosé and Ariel 1998. At 
onsite eatery Sunset Organic Bistro, a cheese plate, 
sparked with thick, sweet quince preserves, pre-
sented three BC offerings, Camembert and Harvest 
Moon, from Poplar Grove Cheese, and fresh goat 
cheese, from Happy Day farm.

Speaking of goat cheese, Ofri and Ofer Barmor, 
owners of Carmelis Goat Cheese Artisan Inc., craft 
first-rate products from milk supplied by a 90-ani-
mal herd raised on the sloping fields of their scenic 
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boutique farm. Standouts include a nutty Goat Gruyere and Goat-
gonzola, their signature blue.

Back on the wine trail, an afternoon tasting at architecturally stun-
ning Mission Hill Family Estate yielded a trove of drinkable treasures 
—Martin’s Lane Pinot Noir 2012; Mission Hill Quatrain 2011; and Bor-
deaux-style Oculus.

Quails’ Gate, a 125-acre estate vineyard owned and operated by 
the Stewart family, produces a wide range of vintages, including crisp 
Chenin Blanc 2014 and oaky Reserve Chardonnay 2013. There’s also 
the Stewart Family Reserve Pinot Noir 2013, masterfully matched 
with beautifully moist roast duck breast served with duck confit and 
roasted squash at the winery’s Old Vines Restaurant, whose kitchen 
is overseen by executive chef Roger Sleiman. 

BC is no slouch when it comes to spirits, either. Western Canada’s 
oldest craft distillery, founded in 2003, Okanagan Spirits’ line includes 
intense black currant liqueur and smooth absinthe, both sampled at 
its charming Kelowna showroom.

Kelowna’s in-town restaurants continued the strong showing of 
the winery eateries. A new addition to the downtown is casual-chic 
Salted Brick, where Jason Leizert cooks up simple but dazzling plates 

such as warmed dates stuffed with blue cheese, a superb addition to 
the sweet/salty repertoire.

Also inducted into the sweet/salty pantheon were bacon-wrapped 
heirloom plums served at RauDZ Regional Table, a rustic restaurant run 
by chef Rod Butters and Audrey Surrao. At dessert, rich chocolate mocha 
truffles and tiny Callebaut fudgesicles sent smiles around the table.

At Waterfront Wines, an intimate, contemporary restaurant on 
Sunset Drive, chef and sommelier Mark Filatow’s passion for fresh, 
local ingredients were evident in admirably moist steelhead trout and 
parsley root soup garnished with compressed apple. Adding to the 
evening’s pleasures were the BC wines: Tantalus Vineyards’ Riesling 
and CedarCreek Estate Winery’s 2013 Chardonnay.

To take the measure of the area’s natural larder, visit the Kelowna 
Farmers’ and Crafters’ Market, where, in addition to farms, artists, 
artisans and craftspeople, food vendors also set up shop (Crepe Bis-
tro’s ham, egg and cheese crepe is breakfast perfection).

For a post-breakfast treat, visit nearby Sandrine, a bright French 
pastry shop specializing in cakes, macarons, cookies, croissants (the 
pain au chocolat is flaky heaven) and chocolates.

To experience an elaborate Sunday breakfast, head to the Hotel 
Eldorado, a quaint, heritage-style 53-room boutique property on 
Okanagan Lake. Indeed, the Eldorado’s legendary Sunday brunch 
buffet showcases breakfast classics (say, perfectly poached eggs 
benny; and fresh waffles topped with blackberry/raspberry com-
pote); an impressive seafood selection; and house-made pastries and 
desserts such as creamy pumpkin cheesecake.

A short amble down the lakeside boardwalk is Manteo Resort, 
home to Smack DAB, a lively kitchen and bar. Lunchtime brought 
Margherita pizza fragrant with basil and salad of roasted yam, pump-
kin seeds and pickled onion in balanced citrus shallot dressing. Must-
try BC craft brews on tap included Phillips Brewing Co.’s Electric Uni-
corn White IPA and Cannery Brewing’s Blackberry Porter. 

PHOTOS: Opposite Page (top) 
Cherry Dessert, RauDZ Regional 
Table: (bottom) Dining in Kelowna. 
Photo courtesy of Tourism Kelowna/
Brian Sprout; (this page, clockwise 
from top left) Carmelis Goat Cheese 
Artisan. Photo courtesy of Jose An-
tonio Lopez; Quails’ Estate Winery; 
Waterford Wines Restaurant. Photo 
courtesy of Pinstripe Productions; 
Summerhill Pyramid Winery. Photo 
courtesy of Kevin Trowbridge; and 
beer taps at Smack DAB.
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There they sat, tiny cubes of spicy salmon and tuna tartare, look-
ing like red jewels perched on a puffed-rice cracker and accessor-
ized with avocado, shredded lettuce and Asian pear. On the pal-
ate, this awesome assemblage delivered a symphony of textures 
(mega-crunch; buttery softness) and flavours (spicy heat; subtle 
sweetness). We’re not in Kansas anymore, Toto.

No, we’re in Calgary, at Raw Bar, in Hotel Arts, where chef de 
cuisine Jinhee Lee conjures culinary magic in her signature Viet-
modern mode.

There were other pleasures: Whisper-tender beef carpaccio 
jazzed with red onion, Thai basil, chilies, spicy peanuts and yuzu 
vinaigrette; kabocha squash in spicy/sweet/sour gastrique sauce; 
chilled coconut soup with fruit ‘spaghetti.’

A huge talent, Lee is part of a new generation of talented 
chefs driving a sizzling restaurant scene that’s putting Calgary on 
the culinary map.

That generation of cooks includes Rouge restaurant’s execu-
tive chef Jamie Harling, who works closely with local suppliers 

to fashion beautifully executed plates where you can practically 
taste the terroir. Elk tartare goes down like velvet. Pickled car-
rots amplify the pure, sweet flavour of silken carrot soup. A trio 
of tarts (peach, lemon meringue, and hazelnut ganache) ends 
things sumptuously.

Teatro, another leading light of Calgary’s fine-dining scene, 
operates in a grand space housed in a former bank building dat-
ing from 1911. Under the watchful eye of executive chef Jason 
Barton-Browne, the kitchen turns out pureed, emerald-coloured 
zucchini and cannellini bean soup perfumed with basil; and deli-
cate hazelnut-crusted Atlantic cod. Moist pistachio olive oil cake, 
understated and sophisticated, mirrors Teatro itself.

Of course, Calgary dining isn’t just about the high end. Cas-
ual eateries, too, dish up unalloyed pleasures. Housed in the Hotel 
Le Germain building, Charcut Roast House, run by chefs Connie 
Desousa and John Jackson, serves urban-rustic cuisine (rotis-
serie meats; house-made charcuterie) in a room that’s all hard 
surfaces and buzzing with energy. A generous sandwich layers 

FOOD & BEVERAGE

PHOTOS: (Clockwise from top left) 
Blossom Cooler, Raw Bar; Heritage 
Angus Beef Carpaccio, Raw Bar;  
Appetizer, Rouge Restaurant;  
Dessert, Teatro Restaurant; Pork 
Imperial Spring Rolls, Raw Bar. 
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pulled chicken, wild boar bacon, aged 
cheddar and piri-piri aioli between slices 
of thick-cut house-made focaccia. To fin-
ish—chocolate chip cookies, warm from 
the oven, in a paper bag, to go.

Wurst, a convivial, high-ceilinged 
eatery on 4 St. S.W., focuses on stick-
to-your-ribs German classics—schnitzel, 
bratwurst, pork hock, dumplings—and 
lighter dishes such as fluffy quinoa salad 
speckled with black olives, diced cucum-
ber and cherry tomatoes.

Nestled in the Fairfield Inn & Suites, 
The Beltliner serves modern diner fare 
(crème brulee French toast; lobster 
mac ’n’ cheese; merguez sausage and 
eggs, for example) in bright and cheery 
surroundings.

Another way to eat the city, while also 
exploring one of its hippest neighbour-
hoods, is to don walking shoes and ex-
perience Savouring 17th Ave Southwest, 
presented by Calgary Food Tours. Led by 
the gregarious Karen Anderson, Calgary 
Food Tours’ owner, this progressive lunch 
visits six stops that deliver gastro-thrills 
galore. Highlights included Parc Café and 
Brasserie, for rustic ratatouille topped 
with perfectly poached egg; Ox and 
Angela Spanish restaurant, for churros, 
served warm, with dark chocolate dip-
ping sauce; and Bar C, for melt-in-the-
mouth bison-tenderloin tartare.

Also a must-visit is the Calgary Farm-
ers’ Market. Located just off Blackfoot 
Trail and Heritage Drive, about 25 minutes 
from downtown, this sprawling indoor 
market presents more than 80 vendors 
displaying local produce, meat, poultry, 
organic goods and international food. The 
best way to experience the market is in 
the company of chef Judy Wood, part of 
the Calgary Food Tours team and owner 
of Meez Cuisine & Catering. 

Guided by the energetic Wood, the 
tour visited Wapiti Ways, whose organic 
elk meat is raised by a fourth-generation 
farming family; Spragg’s Meat Shop, sell-
ing a wide range of pork products made 
from its own, farm-raised hogs; Bauer 
Meats, processors of locally sourced, 
fresh and frozen bison and bison saus-
ages; and Silver Sage Beef, offering 
products made from hormone- and anti-
biotic-free cattle humanely raised on a 
100-year-old family farm.  

In winemaker’s parlance, a crush refers to the annual harvesting and processing of 
grapes. Crush also describes the feelings of intense fondness that food lovers develop 
for Ontario’s Niagara wine country after touring the scenic region and sampling its 
inventive cuisine.

More crush-worthy still is the area’s distinctively regional cuisine driven by farmers 
growing a wide spectrum of top-notch fruits and vegetables and producers turning 
out small-batch food and drink, everything from cheeses and prosciutto to craft beer 
and spirits.

Niagara, of course, built its reputation on wine. But there’s so much more to this 
rapidly evolving food destination than the pressed grape. At Ravine Vineyard Estate 
Winery, a boutique operation near Niagara-on-the-Lake, the onsite restaurant, under 
the direction of executive chef Ross Midgley, favours a local, seasonal approach, based 
on French technique. The entire property is certified organic and grows its own salad 
greens, vegetables and herbs. On the plate, there were slabs of sesame-crusted egg-
plant, preceded by thick and creamy chowder loaded with smoked whitefish.
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Cornbread at Old Stone Inn; Doc 
Magilligan’s Pub; Hayloft of Oast 
House Brewers; Appetizer, LIV, 
White Oaks Resort & Spa. 
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Not far away, at White Oaks Resort & Spa, executive chef Mi-
chael Price sources as much as possible from local farms and 
producers for the menu at LIV, the property’s softly lit, white-
tablecloth restaurant. One evening, the nightly soup brought vel-
vety puree of celery root and Yukon gold potato, and fork-tender 
pan-seared bison lavished with a deeply satisfying white-bean 
ragout (think pork and beans gone way upscale).

Also in Niagara-on-the-Lake, the restaurant at Trius Winery 
at Hillebrand dishes up gorgeous plates radiating local flair: im-
probably sweet heirloom tomatoes piled onto rosemary focaccia 
with pesto and creamy burrata cheese; Ontario corn anchoring 
a highly refined soup; and an extravagant cheese plate offering 
Niagara Gold and Smoked Comfort Cream, both from Niagara’s 
Upper Canada Cheese Company.

Venturing outside of wine country, to nearby Niagara Falls, 
also yielded gastro delights. At Fallsview Casino, Golden Lotus 
restaurant offers up authentic Chinese fare in airy surround-
ings. Must-try dishes include moist grouper; garlicky, tender 
snow-pea leaves; and deeply flavourful soup floating soft pork/
shrimp wontons.

On a more casual, but equally enjoyable, note is Doc Magilli-
gan’s, a sprawling pub that was built in Ireland, shipped to Can-
ada and reconstructed adjacent to the Best Western Plus Cairn 
Croft Hotel. Everything is made from scratch and hews to pub 
classics, often reimagined—say, hearty chicken-wing chowder 
loaded with chicken breast, potatoes, corn, carrots, Frank’s hot 
sauce and crumbled blue cheese.

At the Crowne Plaza Niagara Falls-Fallsview, the tenth-floor 
Rainbow Room restaurant bears the imprimatur of celebrity chef 
Massimo Capra. I dined on house-made lasagna noodles layered 
with Capra’s signature Bolognese sauce, béchamel and Grana 
Padano cheese; a fat slab of halibut with crispy potato-wrapped 
prawns; and molten-chocolate banana-bread pudding.

A staunchly do-it-yourself philosophy is embedded right in 
the name of the restaurant, Flour Mill – Scratch Kitchen, nestled 
in Old Stone Inn boutique hotel and led by executive chef Cam-
eron MacDonald. On the Flour Mill’s breakfast menu, that DIY 
credo is evident in the deeply nutty house-made granola that 
accompanies tangy yogurt and fresh fruit.

No round-up of the burgeoning Niagara food scene, of 
course, would be complete without sampling the region’s stellar 
wines: Ravine Vineyard’s velvety 2014 Meritage; crisp, balanced 
Trius Brut sparkling wine; and full-bodied Tawse 2011 Chardon-
nay Quarry Road Vineyard.

Beyond wines, Niagara is attracting buzz for its craft beer. Go-
ing gangbusters, for instance, is Oast House Brewers, launched in 
2012 in Niagara-on-the-Lake. Signature brews include The Barn 
Raiser Country Ale; Farmhouse Ale, available in three varieties; 
and seasonal beers incorporating local, often unconventional 
fruits and fruit combinations such as strawberry/rhubarb, roast-
ed chestnuts, sour cherries, and peaches.

Locally made spirits, too, are gaining traction. Case in point: 
Dillon’s Small Batch Distillers, in Beamsville, which produces 
vodka, gin, blackberry bitters, pear eau-de-vie, absinthe and The 
White Rye (made without wood aging) that helped flavour that 
superb white-bean ragout at LIV restaurant. 

As food towns go, Halifax is flourishing, and draws on Nova Sco-
tia’s peerless natural larder to dish up globally-inflected edible de-
lights. This became deliciously apparent during a July FAM hosted 
by Destination Halifax.

The province enjoys access to exceptional raw ingredients—sea-
food, of course, along with produce, grains and meat—which, again 
and again, showed up on inventive plates.

For instance, at a dinner held at Kenneth Rowe Hall, in the Can-
adian Museum of Immigration at Pier 21, and catered by RCR Hospi-
tality Group, there was fat, moist filet of Atlantic salmon, garnished 
with minced green olives sharpened with citrus.

Delta Halifax hosted a splendid lunch in its eighth-floor meeting 
room, which offers panoramic views of the harbour. For the main 
course, the Delta’s kitchen sent out a sumptuous dish of salmon, 
shrimp, haddock and scallops in a white-wine sauce enriched with 
fennel and butter and baked in parchment paper. 

Nova Scotia ingredients played a starring role throughout a 
dinner hosted by The Five Fishermen Restaurant & Grill, a Hali-
fax institution celebrating 40 years in business. Leading off the 
meal was a cheese board featuring locally-made smoked Gouda 
and sharp, creamy Dragon’s Breath Blue. Sweet East Coast lob-
ster, perfumed with lemon and basil and given earthiness with 
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minced shiitake mushrooms, filled irresistible spring rolls.
And then chowder, its light broth scented with local summer 

savory and packed with Atlantic lobster, shrimp, scallops, clams, had-
dock and salmon. There were smoky seared scallops from Digby, NS, 
stuffed with lobster and lavishly garnished with silky pear-parsnip 
puree. A refined sweet pea/mint risotto animated moist, slow-roast-
ed halibut from Sambro, Nova Scotia. 

Even dessert went local, highlighting wild Nova Scotia blueberries 
tucked into sweetish crème brulee.

Canadian fusion was on the menu at Seventy3, a modern bistro 
that launched in January in Dartmouth, on Halifax Harbour’s eastern 
shore. Feathery, warm-from-the-oven scones preceded an upscale 
take on a clubhouse sandwich that layered Nova Scotia lobster with 
avocado, bacon, tomato and lettuce.

This is a sterling example of how Halifax-area restaurants have 
taken a traditional ingredient, lobster, and used it in creative, non-
traditional ways. But the traditional ways haven’t lost any of their 
appeal, as evidenced by the lobster dinner catered by RCR Hospi-
tality Group at the Maritime Museum of the Atlantic.

With great ceremony, and accompanied by bagpipers playing a 
suitably stirring tune, the lobsters were paraded into the spacious 
room on platters. Using the provided utensils, the crowd excavated 

the crustaceans’ sweet, succulent claw, knuckle and tail meat, and 
feasted on the traditional accompaniments: corn on the cob, picnic-
style potato salad and crunchy coleslaw.

A post-FAM visit to Digby, on Nova Scotia’s southwestern 
shore, yielded regional treats aplenty, including the area’s world-
famous scallops wrapped in bacon; crab cakes made with locally-
sourced shellfish; and shortcake anchored by a buttermilk biscuit 
topped with sweet local strawberries.

Not only is Halifax’s locavore food scene booming, but regionally 
produced beer and wine are also thriving. The city’s craft-beer scene 
continues to blossom, with outfits like Propeller Brewing Company, 
North Brewing Co. and Garrison Brewing Co. leading the way.

Among the province’s wines, the whites, in particular, are making a 
name for themselves, thanks to their uniquely crisp, bright style. With 
this in mind, Nova Scotia winery owners and winemakers developed and 
then launched, in June 2012, Tidal Bay, the province’s first wine appella-
tion reflecting the region’s terroir, shaped by coastal breezes and cooler 
climate. To obtain the Tidal Bay designation, wines must be made from 
specific grape varieties, include 100-per-cent Nova Scotia-grown grapes, 
follow a strict set of standards and be approved every year by an in-
dependent blind tasting panel. An excellent example is the Domaine de 
Grand Pré 2014 Tidal Bay served at the Kenneth Rowe Hall dinner. 

FOOD & BEVERAGE

PHOTOS: Scallop 
dinner. Photo courtesy 
of Destination Halifax; 
Tidal Bay Domaine de 
Grand Pré White Wine. 
Photo courtesy of Tidal 
Bay; Traditional lobster 
dinner. Photo courtesy 
of RCR Hospitality.
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LOOK CLOSER.

Why choose between fantastic food, convenient location and flexible spaces when  

you can have them all? At the Metro Toronto Convention Centre, you can expect more.  

Take our award-winning cuisine, for example. Our diverse menu is prepared in-house  

with locally sourced and sustainable ingredients. And when it comes to location, you  

can’t beat downtown Toronto’s vibrant entertainment district. Inside the Centre, you’ll  

find a wide selection of meeting spaces that can be configured to accommodate events  

of all sizes, plus the elegant 1,232-seat John W. H. Bassett Theatre. Take a closer look at  

all we have to offer at mtccc.com.

A top-tier venue with sustainable practices. Fast and reliable 

Wi-Fi. Delicious food with a customizable menu to boot. 

When you are selecting a venue for a meeting or event, 

which do you think is most important? At the Metro Toronto 

Convention Centre (MTCC), you won’t have to choose. This 

world renowned convention centre has changed the way meet-

ing and event planners view the planning process. A satisfying 

and rewarding experience is part of the event package. Here is 

how MTCC brings meetings and conventions to the next level… 

An elevated food and beverage experience

Fresh and from scratch is the standard set by MTCC’s culinary 

team, who creates mouthwatering dishes in a technologically 

advanced on-site kitchen and pastry kitchen. Drawing inspir-

ation from the international nature of meetings and events, 

MTCC’s cuisine speaks to the industry through a selection of 

cross-country dishes that showcase what Canada has to offer. 

From the West Coast to the East, the Centre’s culinary team 

has crafted menu items representing the food culture across 

10 distinct Canadian cities, giving planners an opportunity to 

select or combine from various regions of this great country. 

Flexible meeting spaces

Operable walls and barrier-free exhibition halls are just the 

beginning. With 600,000 sq ft of meeting and exhibit space, in-

cluding carpeted meeting rooms, two multi-purpose ballrooms, 

and a beautiful theatre, it is no wonder more than 500 events 

come to life in this venue every year. Want more? Vibrant pre-

function areas with ample seating throughout the Centre pro-

vide additional space for inspired break-out sessions. 

An advanced high-tech facility

Fast and reliable Wi-Fi is what you can depend on when you 

book an event at MTCC. The infrastructure of this advanced 

high-tech facility is both flexible and robust enough to ac-

commodate the individual needs of exhibitors, show man-

agers, and attendees alike, regardless of the size and com-

plexity of your event. 

Zero Waste, all the time

As a result of longstanding sustainability efforts, MTCC has a 

90% waste diversion rate. What does this mean? By choosing 

to host an event at MTCC, the decision has already been made 

to be more sustainable. No extra work or extra fees – they’ve 

got you covered.

Read more about the event planning experience offered at the 

Metro Toronto Convention Centre: http://www.mtccc.com/ 

BREAKING CONVENTIONS AT THE 
METRO TORONTO CONVENTION CENTRE
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can’t beat downtown Toronto’s vibrant entertainment district. Inside the Centre, you’ll  

find a wide selection of meeting spaces that can be configured to accommodate events  
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TODAY’S TOP 
The International Association of Conference Centres (IACC) 
asked its global membership what f&b trends were showing  
up at meetings worldwide. Here are seven worth noting.

1 | LOCAL IS EVERYTHING
The importance of incorporating local—ingredients, dishes, ambience—in meetings has 
been identified as a major trend as attendees want to experience as much as they can 
about the area they are going to for their meeting or event. 

2 | NETWORK & NOSH
Small plates of food items, continuously served in a reception format, add a nice break 
to an extended event. Another popular choice is to hold a more substantial, networking-
friendly dining reception midway through an event. It’s a great way for attendees to meet 
in a casual environment and build relationships while enjoying food and beverage.

3 | SMALL IS THE NEW BIG
Bite-size portions, which started with appetizers, have migrated to the dessert table over-
taking larger portions in popularity. Warm house-made donuts, chocolate truffles, French 
macaroons, mini cupcakes and house-made cookies are topping planners’ lists of sweets. 

4 | IN WITH FLAVOUR, OUT WITH FATS
Healthy dining choices aren’t limited to rabbit food. Today’s conference centre chefs are 
creating great looking, extra tasty dishes using whole grains, protein alternatives (qui-
noa, amaranth, tofu, beans), super greens (kales, spinach, swiss chard, etc.) and low-fat, 
low-sugar foods. Spices and herbs up the flavour quotient.

5 | MAKING AND BREAKING BREAD TOGETHER
Sharing food brings people together and preparing meals together can bring them even 
closer. Culinary team-building activities are popular additions to events today as they 
reveal hidden talents and strengths, which aren’t on display in most office environments. 

6 | THAT’S SHOW BUSINESS
Adding an interactive chef station adds pizzazz to an event while highlighting freshly-
prepared menu items. Remember to ask for gluten-free options.

7 | GO MICRO FOR MAXIMUM EFFECT
Today’s explosion of microbreweries and craft distilleries offers planners the opportunity 
to bring a local element to event libations. 

FOOD TRENDS
Members  of North America’s ever-
increasing restaurant-going, food-
literate population may well be 
attending your event this year. To 
understand what they might be look-
ing for on their plates, we checked 
out Technomic’s new research on 
2016 restaurant food trends. 

THE SRIRACHA EFFECT 
Chefs are searching for assertive 
ethnic flavours to spice up dishes 
and entice palates. Condiments to 
watch out for: ghost pepper from 
India; sambal from Southeast Asia; 
and gochujang from Korea.

ELEVATING PEASANT FARE
Meatballs and sausages along with 
ethnic dumplings (pierogis to bau 
buns) are getting the royal treatment. 

BURNED 
Smoke and fire are no longer limited 
to protein preparation. Watch for 
charred vegetable sides; desserts 
with charred fruits or burnt sugar 
toppings; and cocktails with smoked 
salt, smoked ice or smoky syrups.

BUBBLY 
Effervescence is in. Adults-only “hard” 
soft drinks (ginger ales, root beers, 
fruit-based artisanal sodas, sparkling 
teas) are joining stalwarts like Cham-
pagne, prosecco and Campari-and-
soda aperitifs in the bubbly category.

PROLETARIAN PROTEINS
Increasing protein prices are raising 
the profiles of under-utilized stewing/ 
braising cuts (eg. brisket), organ meats 
and less expensive species of fish. 

ON THE 
MENU  
IN 2016
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1. These decorative, handcast pewter 
magnets range in size from one to two 
inches, and are available in a variety of 
food-related designs. MSRP for gift-
boxed set of four magnets is $20. 
michelle-beaudoin.com

2. This hand-blown clear decanter and 
complementary stemless wine glasses are 
decorated with decals of iconic Canadian 
animals. Decanter is $175; wine glasses are 
$25 each; and set is $210.  studiovine.ca

3. Hawaiian Aloha Salt Collection, fea-
tured in O Magazine, is comprised of 11 
salts including Balsamic Sea Salt, Hawai-
ian Guava Wood Smoked Sea Salt, and 
Bamboo Jade Sea Salt. $64.95. 
orangefish.ca

4. These unique beer openers are made 
from reclaimed hockey sticks and feature 
a magnet embedded in the wood, which 
holds the cap once the nail pops it off. $15 
each.  arttechstudios.ca

5. The Industry Social Gift Basket offers 
alternatives to standard office snacks 
available at grocery stores. It also sup-
ports local artisans. $80.00. 
ediblecanada.com

6. Designed by artisan Dave Bradley, this 
long-handled 17-inch board is made from 
Ambrosia Maple. Turquoise colour block 
edge gives it a modern Scandinavian look. 
$45. craftcollective.ca

7. Wild Canadian smoked sockeye sal-
mon from British Columbia comes pack-
aged in hand-built and hand-silkscreened 
cedar boxes that feature an original na-
tive design by renowned Haida artist Don 
Yeomans. Available in a variety of sizes 
and prices. Corporate pricing available for 
orders over $250. seachangefoods.ca

8. Canadian Maple Carmelized Onions 
are made from locally-grown Vidalia 
Onions and Ontario Canada No. 1 Grade 
maple syrup. killercondiments.com

  GIFTS   
GEAR
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Search the Buyers’ Guide online at

The most comprehensive event venue and supplier directory in Canada.

NEED MEETING SPACE? SPEAKERS? 
ENTERTAINMENT?

Over 3,000 meeting industry suppliers have listings  
in MEETINGS + INCENTIVE TRAVEL’s searchable,  

online buyers’ guide database

ASSOCIATIONS
SERVICE + RENTALS

SPEAKERS, ENTERTAINMENT + STAFFING
TRANSPORTATION

HOTELS, VENUES + CVBS
EVENT RESOURCES

PREMIUMS + GIFT CARDS

BuyersGuide House Ad_halfhoriz.indd   1 15-11-17   11:17 AM

9. Made from recycled beer bottles, one-
of-a-kind Map Toast Rebeer Glasses are 
dishwasher and freezer safe. Each glass is 
hand decaled. $21 each. arttechstudios.ca

10. London Fog Cotton Candy is made 
with organic cane sugar and all-natural fla-
vours and colours. 500ml jar is $5.75. 
ediblecanada.com

11. Toronto-based Mad Batter Bakers 
makes custom soft gingerbread and old 
fashioned sugar cookies. Cookies are avail-
able in a wide range of shapes and sizes. 
Price varies. madbatterbakers.com

12. Street Maps Glassware can be cre-
ated for any city. Pieces available include 
16-ounce mason jar glass, wine glass, 
16-ounce pint glass, carafe and 11-ounce 
rocks glass. Prices vary. orangefish.ca

10

9

11

12

Queenstown

businessevents.newzealand.com

Take your highest achievers to 
unforgettable new heights in New Zealand.
From adrenaline-packed adventures 
set amongst staggering scenery, world 
renowned wineries, sensational Pacific Rim 
cuisine and Māori cultural activities, all 
within easy reach of each other, you can 
be sure your best will be rewarded with a 
diversity of experiences unlike any other.

Reward your best with an incentive in 
New Zealand.

FOOD & BEVERAGE
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within easy reach of each other, you can 
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  Find out what SITE Canada is all about at our annual Holiday Gala.

Join us on Tuesday, December 15, 2015 at the InterContinental Toronto Centre hotel 
to celebrate the holiday season and toast yet another successful year for the SITE 
Canada Chapter. The InterContinental Toronto Centre will host our annual gathering  
at the spacious Azure Restaurant & Bar. There will be a raffle and auction prizes 
which make for great holiday gifts.

Visit www.sitecanada.org for more information.
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BEST 
BITES

“On the event side, I like what I call ‘salad 
in a glass’. It’s not new but the idea that I 
can have something healthy, tasty and not 
on a stick at a stand-up reception makes 
a lot of sense to me. In the restaurant cat-
egory, I recently had the best plate of fish 
and chips I’ve ever had. It was at a gastro 
pub called The Aberdeen Tavern in Hamil-
ton, Ontario. The fish was really fresh. You 
could tell the batter didn’t come out of a 
container. The chips were hand cut. The 
tartar sauce was freshly made. And even 
though the plate was simple visually, it 
was really appealing.”
Helen Van Dongen, CMP CMM
Principal
The Meeting Works

Fish & Chips, Aberdeen Tavern, Hamilton, ON. 
Photo courtesy of Aberdeen Tavern. “I was in Sicily in May pre IMEX Frankfurt 

and the food was fabulous but there were 
two standouts. The first is eggplant par-
magiano I had at Oliviero Restaurant at the 
Belmond Villa Sant’Andrea in Taormina. 
The most amazing views, food and service! 
The second is a dish we made in a cooking 
class at the Rocco Forte Verdura Resort. 
It’s a gorgeous, easy to make salad pre-
pared with Mazzara Red shrimp—a special 
shrimp found only there and very red due 
to what it eats—oranges and beans grown 
at the resort. The dressing is a reduction 
of fresh orange juice emulsified with extra 
virgin olive oil from the resort’s own trees 
(they bottle and sell it). This salad is going 
into my ‘company’s coming’ repertoire!”
Heather Douglas
Senior Buyer
Meridican Incentive Consultants

Shrimp and Orange Salad. 
Photo by Heather Douglas. 

“The one meal that I always remember 
is a dinner I had with a client at Cypress 
Restaurant in Charleston, South Carolina. 
We asked the waiter to make a recom-
mendation and he said we had to have the 
wasabi crusted tuna and a basil martini to 
start. It was great. We ended up doing a 
dinner there with the group and had the 
tuna on the menu. Everybody raved about 
it as well.”
Kelly MacDonald
Manager, Industry Relations
Fraser & Hoyt Incentives

Wasabi Tuna at Cypress Restaurant, Charleston, NC.  
Photo by John Smoak Photography.

A trio of planners share their  
favourite food memories

  Find out what SITE Canada is all about at our annual Holiday Gala.

Join us on Tuesday, December 15, 2015 at the InterContinental Toronto Centre hotel 
to celebrate the holiday season and toast yet another successful year for the SITE 
Canada Chapter. The InterContinental Toronto Centre will host our annual gathering  
at the spacious Azure Restaurant & Bar. There will be a raffle and auction prizes 
which make for great holiday gifts.

Visit www.sitecanada.org for more information.
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#myphx

This is where you abandoned expectations 
and began to embrace each moment.
You wouldn’t have guessed it. But you’ll never forget it.
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CANADA   
UPDATENEW EVENT SPACES, HOTEL OPENINGS, 

RENOS, F&B AND MORE

Professor Mccourt (Francis  Melling), Casa Loma Escape Series

Novotel Toronto-North York Photo: Vrancor Group

ONTARIO 
Liberty Entertainment Group, which operates Casa Loma, 
has partnered with Company & Co., to transform the iconic 
Toronto landmark into the venue for a series of escape games 
that are perfect for team building. The Casa Loma Escape Ser-
ies currently features two games: Escape from the Tower and 
King of the Bootleggers. Developed and produced through a 
collaboration of game design, tech and theatre experts, both 
games combine historical facts about Casa Loma with fictional 
challenges. Escape from the Tower teaches players about 
Casa Loma’s ties to World War II and then sends them off on a 
challenge set in 1941 and involving a top-secret U-boat facility. 

B Y  L O R I  S M I T H
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+CANADA UPDATE

King of the Bootleggers is set in the 1920s 
and takes players through the tunnels 
underneath the building to investigate 
the mysterious disappearance of a key 
criminal suspect. A cast of theatre actors 
and elaborate sets combine to complete 
memorable experiences. + DoubleTree by 
Hilton London Ontario opened follow-
ing a $10 million renovation of the Hilton 
London Ontario. Owned and managed 
by Holloway Lodging Corporation, the 
22-storey, 323-room property is London’s 
largest convention hotel. It has 18 meeting 
rooms totaling more than 30,000 square 
feet as well as the city’s largest ballroom 
(maximum capacity 1,200). + Hamilton, 
ON-based Vrancor Group has acquired 
the 260-room Novotel Toronto-North 

York and the 325-room Novotel Toronto 
Mississauga Centre hotels. The Missis-
sauga property has 10,000 square feet 
of usable meeting and event space, with 
two ballrooms offering capacities of 280 
and 400 people respectively, as well as 
five breakout rooms. The Novotel Toronto 
North York has 7,400 square feet of usable 
meeting space including a ballroom 
(capacity 300) and 10 break out rooms. 
It is a consecutive winner of TripAdvisor’s 
Certificate of Excellence. + Crescent Hotels 
& Resorts has been selected to manage 
The Westin Prince, Toronto, a CAA/AAA 
Four-Diamond property in northeast To-
ronto. The 388-room hotel features 30,000 
square feet of meeting space that can 
accommodate groups of 10 to 700 guests. 

The property is situated on 15 acres of 
parkland. + The Sheraton Centre Toronto 
has completed a $100 million renovation. 
All 1,372 of its guest rooms have been 
upgraded and now feature wall-mounted 
50” flat panel televisions, renovated bath-
rooms featuring walk-in showers, and new 
in-room heating and air conditioning. In 
addition, the property features a new, $10 
million collection of ballrooms, including 
a grand ballroom that can accommodate 
3,500 guests. + Located inside Union 
Station on the second floor of the new UP 
Express, CIBC Upstairs Lounge featuring 
Mill St. Brewery is now available for private 
and semi-private events. With a 90-person 
capacity, the space overlooks the trains de-
parting and coming from Union to Pearson. 

Photos (Clockwise From Top Left): Artist’s 
Rendition Of Cineplex Rec Room, AB; 
Glenlyson Hall, The Glen At Crossmount, 
Saskatoon, SK; The Westin Prince, Toronto, ON; 
Guestroom, Hotel Universel Montreal; Scenic 
Rush Driving Experience, Vancouver, BC.
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QUEBEC
The Hôtel Universel Montrèal has com-
pleted its interior renovation and will now 
begin work on its exterior spaces. Located 
near Olympic Stadium, Botanical Gardens, 
Biodôme and the Planetarium, the four-
star property now has 6,200 square feet of 
meeting space, which can accommodate 
groups up to 500 people in a theatre or 
cocktail set-up. + Tourisme Montreal 
reports that at least five properties will 
open in the city in the coming months. 
The Marriott Renaissance is scheduled to 
open in January 2016. Located steps from 
Place Ville Marie and St. Catherine Street, 
it will have 142 guest rooms and 1,800 
square feet of meeting place. The 11-storey 
property is expected to have a four- or 
five-star rating. The Mount Stephen Hotel 
is expected to open its doors in the next 
six months. This 90-room boutique hotel 
will feature a lobby housed in a neo-renais-
sance style social club that was built nearly 
100 years as well as three banquet rooms 
that will be able to accommodate up to 
500 people. A 140-room Marriott Court-
yard will be the first hotel built in the bor-
ough of Baie-d’Urfé. It will be located next 
to the area’s new multi-sports complex. 
Sixty Hotel is developing its first property 
outside the United States in downtown 
Montreal. The chic boutique hotel will have 
120 rooms, event spaces and a rooftop 
pool and bar. Another small boutique hotel 
is also expected to open in 2016. Boxhotel 
is located between the Quartier des Spec-
tacles and the Latin Quarter. It will have 20 
rooms. + Ivanhoé Cambridge and Fair-
mont Hotels & Resorts will close Fair-
mont The Queen Elizabeth in downtown 
Montreal in mid-June 2016 for a CDN $140 
million renovation. The property’s common 
areas and some 500 guestrooms will re-
open in June 2017, in time for celebrations 
marking the 375th anniversary of Montreal 
and the 150th anniversary of Canadian 
Confederation. The remainder of the rooms 
will be completed by December 2017.

NOVA SCOTIA
In 2017, Nova Scotia’s new Halifax Conven-
tion Centre will open its doors with over 
120,000 square feet of flexible event space, 
including a 30,000 square foot ballroom, 

and nearly 50,000 square feet of multi-
purpose convention space. The HCC team 
is actively marketing and selling the new 
Centre and has booked 30 national and 
international events booked to date. + 
Destination Halifax reports that the city is 
also getting two new experiential venues. 
Coming at the end of 2016, the New 
Discovery Centre will be located on the 
city’s waterfront. It will feature four floors 
of programming space and permanent sci-
ence exhibitions, totally more than 40,000 
square feet. DRUM!DOME is an immersive 
3-D multi-media experience telling Nova 
Scotia’s story using cutting- edge technolo-
gies in a 70-foot geodesic dome. Via inter-
active and augmented reality technologies, 
visitors will experience and interact with the 
rhythms, music and culture of the province. 
Opening date not yet available. 

ALBERTA
Cineplex Entertainment plans to build 
a two-storey dining and entertainment 
complex in Deerfoot City (formerly Deer-
foot Mall), Calgary, Alberta. Scheduled to 
open in December 2016, The Rec Room™ 
is a nearly 50,000-square-foot “social 
destination” designed to appeal to young 
adults and families, while also serving 
as a unique venue for corporate parties 
and events. Deerfoot City will be The Rec 
Room’s second location. The first is slated 
to open in Edmonton, Alberta, this spring. 
+ Fort Edmonton Park, the largest living 
history museum in Canada, is in the final 
phase of creating its new 4,000-sq.-ft. 
catering kitchen. Scheduled to open in 
January 2016, the kitchen is attached to 
the 10,000 square foot Blatchford Hangar 
rental venue. + West Edmonton Mall is 
getting two new attractions. Mirror Maze 
and Slideboard Waterslide are sched-
uled to open in late December/early 2016. 
Slideboarding combines a waterslide with 
video gaming. 

SASKATCHEWAN
Regina added three properties with 262 
rooms to its hotel inventory in 2014. In the 
coming months, two more hotels are pro-
jected to open. A 127-room Four Points by 
Sheraton is scheduled for a Q1 2016 debut. 
It will have 1,200 square feet of flexible 

meeting space. In addition, a new 121-room 
Comfort Inn & Suites is also expected to 
join the city’s hotel scene in 2015/2016. This 
year also saw five new restaurants open in 
the Saskatchewan capital: Leopold’s East 
(April), The Capitol Jazz Club & Tapas 
Bar (May), The Lot Club (May), The Nest 
(June) and Malt City (September/Octo-
ber). + Saskatoon is also experiencing a 
room and venue boom. This year 570 guest 
rooms were added, bringing the city’s 
inventory up to 4,646. It’s expected that 
another 125 rooms will be added in 2016. 
New event spaces coming on the Saska-
toon market include: a 3,000-square-foot 
Art Deco space for up to 125 people at 
Lucky Bastard Distillery (December 2015); 
spaces in Glenlyon Hall and Arts Barn at 
The Glen at Crossmount, a brand new 
eco-tourist destination; and a new Italian 
restaurant called The Little Grouse (on 
the Prairie), which is scheduled to open 
in early 2016. It will be run by the team at 
Ayden Kitchen & Bar, which is led by Dale 
McKay, the season one winner of the Food 
Network’s Top Chef Canada.

BRITISH COLUMBIA
Vancouver-based tour company Scenic 
Rush offers four driving experiences that put 
delegates behind the wheels of exotic cars—
Lamborghini Gallardo, Ferrari F430 Spider, 
Audi R8, Porsche 911 Turbo, Nissan GT-R—for 
an exciting trip along the 110-kilometer Sea-
to-Sky Highway, which connects Vancouver 
and Whistler. The company also offers Exotic 
Drive & Fly in partnership with Sky Helicop-
ters. It combines the driving experience with 
a helicopter tour over the peaks of the Coast 
Mountain Range.    

Canada Update is included in every 
issue of Meetings + Incentive 
Travel. Canadian CVBs, DMCs, res-
taurants and venues are invited 
to send information about new 
event spaces to Lori Smith, Editor, 
(lsmith@meetingscanada.com) 
for possible inclusion in the section 
and online at MeetingsCanada.com.
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+WRAPUPS

IMEX AMERICA 2015

The fifth edition of IMEX America, held 
October 13-15 at the Sands Expo® and 
The Venetian | The Palazzo in Las Vegas, 
put up some big numbers. A total of 
3,100 companies from 150 countries ex-
hibited at the three-day event. Its hosted 
buyer program delivered a record 3,030 
buyers from 54 countries, including ap-
proximately 150 meeting and incentive 
travel professionals from Canada. Col-
lectively exhibitors and buyers met in 
66,000 business appointments including 
57,000 one-to-one appointments and 
booth presentations.

On the education side, the show of-
fered nearly 180 learning opportunities, 
both on and off the show floor, beginning 
with Smart Monday powered by Meeting 
Professionals International (MPI). Sessions 

and workshops were divided into 10 spe-
cialty tracks: Business Skills, Creative 
Learning, Diversity, General Education, 
Health/Wellbeing, Marketing and Com-
munications, Research/Trends, Risk Man-
agement/Compliance, Sustainability and 
Technology/Social Media. Attendees were 
able to create custom program from these 
deep, wide offerings. In addition, more 
than 75 per cent of the education qualified 
for CMP/CEU certification points.  

One notable new addition to the show’s 
education offerings was “The Play Room.” 
Sponsored by Play with a Purpose, it pro-
vided a hands-on learning experience with 
a variety of tools, techniques and resources 
to create more engaging meetings in the 
areas of room design, tech, networking, 
teambuilding, f&b and more. 

Health and Wellness was also a focus at 
the show. Beyond sessions exploring how 
planners could incorporate both into their 
own events and programs, IMEX organizers 
launched a new wellness initiative called 
“Be Well at IMEX.” It included a meditation 
room and the first IMEXrun Las Vegas. The 
latter saw 412 exhibitors and buyers run a 
5K course, which included a section of the 
Las Vegas Strip, in the early morning hours 
of Wednesday, October 14th. 

A full slate of networking events rounded 
out the IMEX America 2015 experience. Site 
Nite North America, held at Omnia Night-
club at Caesar’s Palace, drew 1200 industry 
leaders.  MPI Rendezvous was held at Drai’s 
Beach Club & Nightclub at The Cromwell 
and featured fabulous music courtesy of DJ 
Warren Peace.   —LORI SMITH

IMEX America 2016 will be held October 18-20, 2016 in Las Vegas. 

The first IMEXrun Las Vegas included 412 exhibitors and buyers who ran a 
5K course in the early morning hours of Wednesday, October 14th. 
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Meetings + Incentive Travel  
is proud to honour its  

2015 Hall of Fame Inductees

These planners and suppliers were selected from nominations submitted by industry 
peers. Who will join them in 2016? The Call for Nominations opens January 8, 2016 

on www.meetingscanada.com. Nominate a peer, colleague or yourself!

CALL FOR NOMINATIONS OPENS JANUARY 8, 2016

INDUSTRY RISING STAR

MARIELLA IRIVARREN, CMP
Manager — Event-Based 
Marketing
BMO Financial Group

TAHIRA ENDEAN, CMP
Manager-Events
QuickMobile

THE BIG IDEA

HÉLÈNE MOBERG
Executive-Director, Sales
Destination Halifax

INDUSTRY VOLUNTEER INDUSTRY PLANNER

CHUCK SCHOUWERWOU  
CMP, CMM
President
ConferSense Planners Inc.

ELLIE MACPHERSON
Senior Vice-President
SM+i/Strategic  
Meetings + Incentives

NDUSTRY VETERAN

KRISTA CAMERON
Director of Sales
Destination St. John’s

INDUSTRY MENTOR

INDUSTRY BUILDER

MARIELA MCILWRAITH 
CMP, CMM, MBA
President
Meeting Change

INDUSTRY INNOVATOR

SANDRA WOOD, CMP
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+SNAPPED

SITE Nite North America 2015

(Left to right) SITE Nite North America 2015 | 1. Bonnie Boyd, CMP, DMCP, BBC Destination Management; John Iannini, Melia Hotels International; Alanna McQuaid, Meetings + Incentive 

Travel. 2. David Ogilvie; Catherine McAuley, Starwood Hotels & Resorts. 3. John Crowe, Metracon Travel Group; Reggie Lang, WestJet.  MGM Canadian Thanksgiving 2015 | 4. Casey Rossi, 

Bond Brand Loyalty; Jan Zwolak, Bond Brand Loyalty; Anne Bowie, Bond Brand Loyalty; Bob Macdonald, Bond Brand Loyalty. 5. Nicole Jourbadjian, Bellagio; Karen Robson, Aptos; Renee 

Wilson, Mirage. 6. Joe Giuliani, SM+i;  Lauren Smith, Dominion Lending Centres. 7. Suzanne Mahabir, Carlson Wagonlit; Julia Williams, CLC, Audience Communications Inc.; Lisa Callaghan, 

CMP, CWT Meetings & Events. 8. Kristjan Thorsteinson, Essential Meetings + Incentives; Karen Thorsteinson; Shawn Barrie, Essential Meetings + Incentives. 9. Mark Dosman, Strategic Site 

Selection; Jodi McCulloch, Strategic Site Selection; Ryan Gallant, Unit4 Business Software; Angela Visconti, Strategic Site Selection. (All photos by Lori Smith, M+IT)

MGM Canadian Thanksgiving 2015

8

7

9

1 2 3

4
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(Left to Right) CanSPEP Day | 10. Karen Dowhan, Tourism London; Rebecca Alexander, Meetings & Conventions PEI; Sandra Polson, London Convention Centre.  11. Robert Thompson, AV-Canada; 

Heidi Wilker, CMP, Blessed Events. 12. Catherine Paull, CMP, Catherine Paull Meeting Management; Bettyanne Sherrer, CMP CMM, ProPlan Conferences & Events; Caroline Aston, Aston Events & Com-

munications. 13. Glenna Mitchell, Hilton Mississauga Meadowvale; Ralph Schwengers, Old Mill Toronto; Natalie Teichmann, Old Mill Toronto. 14. Diane Laundy, Behind the Scenes Conference Plan-

ning; Moriah Bacus, Define Events. 15. Helen Van Dongen, CMM CMP, The Meeting Works; Shannon Valeroite, Scotiabank Convention Centre. 16. Candida Azevedo, The Westin Bristol Place Toronto 

Airport; Erin Jacob, Westin Bristol Place; Tony Coluccio, Westin Bristol Place. Destination Halifax Reception  | 17. Erica Trask; Zeeba MacEwan, Helms Briscoe. 18. Lauren Patterson, CMP, Canadian 

Museum of Immigration at Pier 21; Kirk Mosher, Hampton Inn by Hilton & Homewood Suites by Hilton. 19. Natalie Wallace, Real Estate Institute of Canada; Barry Gallant, Atlantica Hotel Halifax. 20. 

Meghan Lloyd, Fox Harb’r Golf Resort & Spa; Ruth Pereira, Canadian Alliance of Physiotherapy Regulators. 21. Julie Epplett, CMP, ConferenceDirect; Anastasia DeFrancesco, ConferenceDirect; Ken 

Bain, Canadian Association of School System Administrators. 22. Alysone Will, CMP, Absolute Conferences & Events Inc.; Catherine Porter, Destination Halifax; Anne-Marie Laderoute, Chartered 

Professional Accountants of Canada. 23. Michelle Posner, Grant Thornton LLP; Hélène Moberg, Destination Halifax; Sharm Simon, S&L Solutions Event Management. 

+SNAPPED

CanSPEP Day AGM & Supplier Showcase
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Destination Halifax Customer Appreciation Reception
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+SNAPPED

(Left to right) MPI RENDEZVOUS @ IMEX AMERICA | 24. Rose Timmerman Gitzi, CMM, RTG Special Events; Grant Snider, Meeting Escrow Ltd.; Tina 

Madden, CMP, Meetings & Incentives Worldwide. 25. "Robots" at Rendezvous. 26. Hélène Moberg, Destination Halifax; Shannon DeSouza, MBET; 

Courtney Stanley, EventMobi; Susan Prophet, MPI; Aneeta Parmar; Trevor Lui, International Centre. 27. Bettyanne Sherrer, CMP CMM, ProPlan 

Conference Planners; Shelley Williams, Caesar’s Entertainment. 28. Painting at Rendezvous. 29. Jonah Wolfraim, EventMobi; Cori-Ann Canuel, 

Meetings + Incentive Travel; Austin Schaefer, EventMobi. 30. DJ Warren Peace had everyone up and dancing. SITE CANADA GET Cooking! 

Chapter Meeting | 31. Georgia Greenan, Peller Estates Winery; Carly Orsborn, Peller Estates Winery. 32. Melissa Truong; Joanne Hall, Four Sea-

sons Hotel Vancouver. 33. Brock Dale, Porter Airlines; Debbie Miller, Tourism Toronto; Natalie Sela, Silver Birch Hotels; Mary Sistilli, JW Marriott 

The Rosseau Muskoka.  34. David Carr-Harris, KidSport; Cory Abke, Los Angeles Tourism & Convention Board. 35. Leslie Wright, Fletcher Wright 

Associates Inc.; Jason Boyer, SITE Canada. 36. Vlad Haltigin, PDM(i); Suzanne Cowley, LARCO Hospitality.

SITE CANADA GET Cooking! Chapter Meeting

MPI Rendezvous | Imex America
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FIND HAS 
MOVED 
ONLINE!

meetingscanada.com
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