he seed was planted a year before the idea was born.

In 2004, with the meeting industry still grappling with the issue of attrition,
Experient (formerly Conferon Global Services) and Hilton Hotels partnered to produce
the landmark Guide to Room Block Management. When the concept for the Guide to the
Food & Beverage Experience was conceived soon after, it was only natural for Experient

to once again turn to Hilton for both sponsorship and its considerable F&B expertise.

This guide is the product of that partnership.

The acknowledgments start with Hilton’s Senior Vice President Steve Armitage and Vice
President of Group Sales and Industry Relations Larry Luteran. Paul Keeler, Vice President
of Hilton Restaurant Development, marshaled the considerable catering and F&B resources
of the entire Hilton organization. Thanks to Jodi Cato, Director of F&B, Doubletree
Chesterfield; Ann Davis, Beverage Director, Beverly Hilton; Jane Vukovich, Director of
Catering, Hilton Pointe Resorts and David Blitch, Director
of Food and Beverage, Hilton New Orleans Riverside.

A lion’s share of the work fell to the outstanding cater-
ing team of the Chicago Hilton. Thanks to Ed Chen, Robert
Neubert, Jennifer Hajduk and executive chef Thierry
Meissonnier. And to Don Voss, Coca-Cola NA Food Service
and Scott Nava, Patrick Henry Creative Promotions.

The editors would like to extend a special thanks to
Hilton’s Regional Director of Food and Beverage Bill
Brogan, who was Hilton’s champion during the yearlong
project. No detail escaped his eagle eye. /

Many of the best practices described in the guide are the  Emeril Lagasse with Editor Nancy Jackson
handiwork of Experient’s Director of Strategic Events Karen
Watson. The Guide to the Food ¢ Beverage Experience is a reflection of her vision. The edi-
tors were also assisted by Experient event managers Kim Becker, Ruth Butler, Kristie Chang,

Lise Fitzpatrick, Ping He, Brenda Houlihan, Nicole Jacobson, Kim Schauwecker, Patti Steele,
Kelly Williams, Halle Weinberg and Aramark director of marketing Jami Leveen.

The marquee name on the masthead belongs to freelancer writer Nancy Jackson. She did
an extraordinary job of compiling all of the source information and presenting it in an
accessible step-by-step format. (She also got to spend an afternoon with cooking icon
Emeril Lagasse.) Thanks also to managing editor Jamie Roberts and creative director Susie
Garland of Hammock Publishing and Andre Lacour, whose photographs brought the
Guide to the Food & Beverage Experience to life.

Bon appetit!
Peter Shure

Director of Strategic Marketing
Experient Inc.
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