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Overview of Session

Review cost savings
suggestions during...

e Contract Negotiations
* Planning Process
e On-site Management
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Contract Negotiations



Contract Concession Savings -
Pricing
Percentage off of listed menu pricing

Menu prices guaranteed to increase no more that
X% per year

Guaranteed current menu prices for future years
Guaranteed menu pricing - 6, 9, 12 mos. out



Contract Concession Savings -
Pricing
e 1 per 50 comp — 1 meal comp for every 50

purchased

 Room rate rebate to off-set meeting expenses,
e.g. food and beverage

e Liquor pricing — by the Bottle vs. by the Drink



Contract Concession Savings -
General

Guarantee policy 48 hours instead of 72 hours
* Increase the allowed % of overset and over serve
« Additional server/labor charges waived

 Request additional concessions to help your
meeting’s bottom line

 Room reduction clause in contracts should allow you
to proportionally reduce your F&B minimum



Planning Process



Planning Process Savings —
General Notes

« Talk about food and beverage early and often
« Communicate your budget

* Involve the Chef

e Have realistic expectations

e Ask the facility for their best!!!



Planning Process Savings —

General Notes

« Don't forget to use your contract concessions

« Compare room service menus (hospitality planning)
against banguet menus for lower prices

 Discounted staff/crew menus

e Be aware of your F&B minimums — don’t cut to the
point of attrition

 Proof all Banquet Event Orders to verify prices
match proposals



Planning Process Savings —
Ordering Guidelines

Food & Beverage Item

Ordering Recommendation

Breads 1.5 pieces per person

Coffee 100% (60% Regular; 30% Decaf; 10% Tea)
Juice 75-85% of the attendees

Fruit 45-50% of the attendees

Yogurt 30% of the attendees

Cereal 30-50% of the attendees

Dry Snacks 1 oz. per person

Anchor Foods (cheese and crudités)

1/3 of the attendees

Action Stations

1/2 — 1/3 of the attendees

Hors d’ oeuvres (hot)

1 of each for all attendees

Hors d’ oeuvres

2/3 hot items and 1/3 cold items

Dessert & Coffee

1/2 — 1/3 of attendees




Planning Process Savings —
Continental Breakfast

« Compare a la carte vs. per person pricing

« Confirm what size juice glasses and coffee
cups the facility uses

« Bottled juices can be less expensive and a
good supplement to fresh juices

* Order non-perishable items on
consumption



Planning Process Savings —

Continental Breakfast
o Ask that bagels be cut in half

* Verify the size of breakfast bakeries to ensure
correct guantities are ordered

e Order most expensive food items on last day
only

 Whole fruit Iis less expensive than sliced fruit
 Use Bread & Butter (B&B) plates



Planning Process —
Breakfast

 Upgrade a continental breakfast with hot
breakfast sandwiches

e Plan for an average of 10% slippage unless
served in conjunction with important
presentation or high profile speaker



Planning Process Savings —
AM/PM Breaks

e Serve cold beverages by the gallon

e Consider eliminating bottled water and
using water stations/bubblers

e Order snacks on consumption



Planning Process Savings —
AM/PM Breaks

e Order snacks in bulk

e Combine break stations instead of one in each
breakout or meeting room

* Provide voucher or coupon redeemable at a
concession stand, instead of providing coffee
break



Planning Process Savings -
Lunch

* Include iced tea in lunch price vs. offering bottled
beverages

« Serve lunch dessert as PM Break or in Exhibit
Hall

e Consider vouchers or coupons to be used at
concessions



Planning Process Savings —
Lunch/Dinner

 Order two courses, instead of three

« Modify buffet menus offering one or two
entrees instead of three

e Use portion control

e |nquire about serving the same menu as a
different group



Planning Process Savings —

Wlne Service
nstruct facility to open wine bottles as needed
 |nstruct banquet staff/bartenders on pour size

 |nstruct the wait staff about pouring refills upon
request vs. automatically refilling

* Do not place bottles of wine on the table for self-
serve

Ask about a facllity’s “dead stock” wines




Planning Process Savings —
Receptions

 Hold your reception before or after dinner hour
 Evaluate the per person price vs. a la carte ordering

Do not order a huge variety of foods, instead order
more of the same variety

e Distribute drink tickets for bar functions vs. paying
on consumption

e Pass hors d'oeuvres — instead of stations



Onsite Management



On-site Savings —
Flow Management

* Place the more expensive food towards the back
of the room or end of food buffet line

e Use small plates to limit consumption
e Limit the seating

e Design room layout to manage food and
peverage consumption




Onsite Savings —
Inventory

Coffee

Soda

Snacks (chips, pretzels, popcorn, candy bars, granola bars)
Plated Meals

Buffet Meals

Bars



On-site Savings —
Bill Review
 If there is a problem on-site — RESOLVE IT
WHILE YOU ARE STILL ON-SITE!

e Review and sign all Banquet Checks before
leaving the property

o Always get actual numbers served — History,
history, history



Final Thoughts

Know your group profile

Communicate early and often
with your catering partners

Compare prices and service
options
History, history, history



Questions



Contact Information

Nancy DeBrosse, Vice President, Washington DC
E-mail: nancy.debrosse@experient-inc.com

Jenny Moss, CMP, Manager, Meeting & Event Operation s
E-mail: jenny.moss@experient-inc.com

Joy Womack, CMP, Manager, Meeting & Event Operation s
Email: joy.womack@experient-inc.com

Main Phone: 703-525-8333
Websites: www.experient-inc.com
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