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Seasoned Events are de-
lighted to announce that
they have been awarded
the contract to cater at Bar-
ber-Surgeons’ Hall. Sea-

it

The Crown Group once
again played host to 150
important guests and cli-
ents at one of the country’s
most prestigious events in
the social, sporting and
hospitality calendar.

The Cartier International

g soned Events will
provide the high-
est quality cater-
ing at this won-

“F5 venue in the City
M| just off London
Wall.
Barber-Surgeons’
Hall has been home to the
Worshipful Company of
Barbers since 1430. Today
the Barbers Company also
incorporates surgeons and

Polo took place on Sunday
29" July at its premier loca-
tion of Smith’s Lawn in
Windsor Great Park and
guests arrived to the
Groups exclusive pavilion
for two of the most exciting
and important games of the
Season, which included the

GCrown

dentists and is mainly in-
volved with charitable work
within the medical profes-
sion. The Great Hall, Re-
ception Room and the
Court and Charter Room
are all available for hire and
as a whole can accommo-
date 120 guests for dinner
and up to 250 guests for a
reception.

Seasoned Events has over
twenty years of experience
in the catering and hospital-
ity industry and will bring
with them the skills and

final of the Coronation Cup
between England and Chile
A regular fixture in the
Crown Group’s event cal-
endar, guests enjoyed
spectacular sunshine, out-
standing hospitality pro-
vided by Seasoned — In-
spiring Food and Events
and world class Polo, all in
the comfort of Piggott's Pa-
vilion marquee with furni-
ture provided by The Event
Hire Company. This year
we also had the services of
a professional créche
which saw that over thirty
children of our guests were
kept happy in our Garden
Party Créche ensuring that
their parents could enjoy
the day knowing that their
children were safely taken
care of and enjoying their
very own picnic in the park.

PARTNERSHIP « PASSION = PEOPLE

...all about us

expertise to provide clients
with a level of service that is
second to none. Hugo
Miller-Brown, Managing Di-
rector of Seasoned Events
comments, “I am very ex-
cited that we are entering
this partnership with Barber-
Surgeons’ Hall. The venue
is one of the oldest Livery
Companies in the City and
we are very proud to be part
of this history. We are
thrilled to be offering a new
client the very highest qual-
ity service that is expected
of Seasoned Events.”

Charles Beer, Chief Execu-
tive of the Crown Group
comments, “The Cartier In-
ternational Polo is always a
thrilling day and we were
lucky to have been privi-
leged enough to be able to
invite guests to experience
fabulous hospitality at this
special event. Guests en-
joyed a rare day of fantastic
sun shine while sipping
Pimms and champagne and
of course the excitement of
watching the polo.

We are delighted that the
resources of our companies
came together in spectacu-
lar fashion to offer our
guests a day of luxury.”

Continues on page 2...



The menu for the day
took a sumptuous turn
with guests welcomed to
the Crown Group garden
party with freshly brewed
coffee, tea and freshly
squeezed juices with deli-
cate mini pastries, blue-
berry and chocolate muf-
fins as well as tropical
fruit brochettes on offer.

Lunch was an equally
special affair, as it always
is at Crown Group events
with an endless buffet
which included a deli-
cious starter of confit of
salmon ‘bloody mary’ with
potato and cucumber
salad, spiced tomato
vodka dressing.

Some of the mouth wa-
tering options prepared
by our very own Sea-
soned Events chefs in-
cluded:

Roasted Loin of English
Lamb with a Rosemary
glaze, Minted Hollan-
daise, Redcurrant Jelly
*

Honey Glazed Gammon
of Ham with Apple and
Cider Chutney
*

English Lobsters with
Char-Grilled Asparagus
and Cucmber Mayon-
naise
*

Smoked Fish Platters of
Salmon, Halibut and
Mackerel
*

Ballentine of Chicken,
Asparagus and Spinach
*

A Selection of Hand
Raised Pies and Terrines
of Traditional Game, Tur-

key and Cranberry, Pork

and Black Pudding Ter-

rine, Capon Terrine with
Chestnut and Duck
*

Portobello Mushroom
with Roasted Pepper and
Wild Mushrooms
*

A Selection of Tartlets of
Red Onion and Dolce
Latta, Mushroom and
Tarragon, Tomato, Basil
and Mascarpone, As-
paragus and Fennel
*

Mosaic of Provencale
Vegetables
*

Goats Cheese Mousse,
Olive Tapénade
*

Hot Minted New Potatoes
*
Roasted Pumpkin, Sage
and Cous Cous
*

Normandy Coleslaw
*

Pernod Mayonnaise
*

Tomato Salad with Plum,
Green and Yellow cherry
tomatoes Fresh Basil,
Rock Salt
*

Spinach, Roquette and
Watercress Salad with
Parmesan Shavings
*

Caesar Salad with Garlic
and Thyme Croutons

Dark Chocolate Delice
with a Kumquat Compote
*

Raspberry and Vanilla
Cheesecake with Créeme
Anglaise
*

Fresh Fruit Platters with
Kirsch Syrup

* -
Pear and Almond Tart [, «
with Cinnamon Ice Cream |
*

Martini Glasses of Vanilla
Panna Cotta with Straw-
berry Salsa and Mango

and Raspberry Fool
*

" &l
\““‘“"llllllllll//

‘r’ I'inq n

il

A selection of traditional #-
British summer cheeses.

Waffle cones filled with
chocolate, vanilla or rasp-
berry ripple ice cream or
elderflower and mint sor-
bet were available for
guests to enjoy in the
afternoon sun before en- .
joying mini bottles of
Nicolas Feuillatte cham-
pagne as they took to the
stands to enjoy the after-
noons Coronation Cup
between England and
Chile; and returning to a
guintessential English tea [#
with a selection of dainty- *
cut sandwiches, tradi-
tional afternoon pastries
and tarts all served with
Arabica rich roast coffee,
teas and herbal tisanes.

The Garden Party at the
Polo is held every year by
the Group and show-
cases the talents of
Venue Reservations, The
Event Hire Company,
Seasoned Events and
Piggott’s. | think it is safe ,v,«
to safe that everyone’s
hard efforts to bring this
event together were suc-
cessful and once again
The Cartier International
Polo was highlight of the
Group’s event calendar.
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After a day of brilliant sun-
shine, the short storm did
not deter clients from the
Venue Reservations BBQ
on Monday the 9" July at
Gibson Hall.

A Morrocan haven was
created in the Gibson Hall
by Silverleaf Productions.
They helped to set the
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As part of the annual Har-
rogate International Festi-
val on the sunny evening
of the 24™ July RHS Har-
low Carr hosted the out-
door modern Shake-
speare production of ‘A
comedy of Errors’ per-
formed by the talented
Oddsocks Productions.
HIC sponsored the event
and invited potential and
key local clients to join
them for an evening of
hospitality provided by
Kudos.

scene for a laid
back summers
evening in the
city garden by
providing  low
wooden tables,
surrounded by
comfy leather
bean bags and
Hookah pipes
offering cherry
and apple fla-
vours. For the
young at heart
a Giant Jenga
set was avail-
able to keep
clients  enter-
tained.

The Garden
room, which played host
to the musical entertain-
ment was also decorated
with ornamental screens
back lit in red tones and
simple but beautiful fish
bowl floral centre pieces
added elegance to the
room.

As guests arrived into the

Guests arrived to a spar-
kling wine reception and
received luxury individual
picnic bamboo hampers
to enjoy whilst watching
the performance. The
menu served was
Smoked Salmon, Parma
Ham with Melon, Finger
Sandwiches, Yorkshire
Cheese & Biscuits and
Strawberries with Cream.
Post event we've had
many thanks, potential
leads and wonderful com-
ments especially on the

Garden they were greeted
with a Cayman Cup cock-
tail and invited to enjoy
the last moments of sun-
shine and guests contin-
ued to arrive in expecta-
tion of a great evening.

I would like to thank our
partners who helped to
make this event a suc-
cess. The New London
Orchestras showcased
what they had to offer by
providing a classical
Harpist to wow the guests
and modern interludes
were provided by DJ Ka-
mal of Vinopolis whose
equipment was kindly
donated by Eclipse Pres-
entations.

It was important for us to
really impress our guests
with everything this venue
and our services have to
offer. An excellent BBQ
feast was laid on by Ku-
dos Hospitality. The
menu, which received a
great reception from the
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presentation and quality
of the hampers.

Dave Giles, The fountains
commented ‘We enjoyed
the night very much espe-
cially the way you looked
after us all from meeting
and greeting us to

the hospitality throughout
the evening. A good night
all round.’

Angela.Thompson, Co-
vance says ‘Myself and
my colleagues thoroughly

guests, included Beef and
Ale Burgers with Smoked
Garlic and Ginger Chut-
ney, Cajun Spiced Chicken
Fillets with Guacamole,
Tomato and Red Onion
Salsa and a Fillet of Tuna
with Olive and Tomato
Tapenade. This was all
served with an array of
pastas and salads. A
Raspberry Panacotta with
summer Berry Compote to
finish really upheld the
summer spirit despite the
weather.

The whole event was a
great success, we were
able to offer clients show
rounds of Gibson Hall,
which, as always, did not
fail to impress, and to dis-
cuss the comprehensive
service Venue Reserva-
tions has to offer with our
venue finding expertise for
any event requirement.

enjoyed the evening and
your kind hospitality was
very much appreciated.’

‘Thank you for a wonderful
evening. We thoroughly
enjoyed A Comedy of Er-
rors, the garden looked
fantastic and the picnic
was superb. Our cheeks
ached at the end of the
night with so much laugh-
ing and smiling.’ said
Pauline Thompson, Bigga

Another Kudos success!



Look Digital, the digital
branding division of Pig-
gotts — a leading manu-
facturer of banners and
flags established in 1780
—is a proven supplier of
sustainable branding
products within the digi-
tal printing industry.

With the emphasis on
producing environmen-
tally friendly products,
the company manufac-
tures Stadium Branding,
Arena Branding, Event
Branding, Venue Brand-
ing, Retail Branding &
City Branding.

When The Scout Asso-
ciation were looking for
high quality, eco-friendly
pa scrims and the pro-
duction of the largest
branded banners to be
used for the recent
World Scout Jamboree
held here in the UK, they
called upon Look Digital
to come up with a viable,
sustainable option.

The company supplied

numerous printed ban-
ners for the event, held
at Hylands Park,
Chelmsford in Essex,
totalling nearly 500
square metres.

The ceremonies and
celebrations at the 21°
World Scout Jamboree,
saw over 40,000 scouts
attending from nearly
every country in the
world at the biggest ever
get-together, which ran
from July 27 — August 8.

During the event, 50
troops, made up of 36
participants and four
troop leaders, partici-
pated in celebrations to
mark the Centenary of
Scouting. On August 1,
1907, Robert Baden-
Powell sounded the
kudu horn to start an
experimental camp for
22 boys on Brownsea
Island.

Mike Bryan of The
Scout Association said:

“We selected Look
Digital specifically
for their experience
in the manufacture
of sustainable
branding, as well
as their ability to
deliver high-quality
products to our ex-
act requirements.”

Look Digital recog-
nises its environ-
mental responsibili-
ties and is commit-
ted to contributing
to the reduction of

local, national and global
environmental damage.
They are proud to offer
environmentally friendly
branding and are helping
to reduce waste within
the events and branding
industry.

The company
has under-
taken to re-
duce the envi-
ronmental im-
pacts of its
activities and
further pro-
mote environ-
mental good
practice, de-
veloping and
implementing
a closed loop
policy on
waste.

Look Digital
Business De-
velopment
Manager, Rory
Blackwood
said: “We have
provided a tai-

lor-made service for
manufacturing banners
and flags for more than
200 years.

“All of our banners, flags
and branding products
are created to specific
requirements and are
digitally printed using
eco-friendly materials,
which we are able to take
back for recycling at the
end of their useful life.

“We believe that our ex-
perience, coupled with
our commitment to the
environment, is a winning
combination for our cus-
tomers.”

A great job done by the
Piggotts team.



The Essex-based com-
pany recently undertook
their largest single
printed project to date,
when they were commis-
sioned to manufacture
giant photographic im-
ages for pitch display at
the prestigious F.A. Com-
munity Shield.

On Sunday, August 5,
2007, The Football Asso-
ciation Community Shield
returned to Wembley Sta-
dium for the first time in
seven years, the tradi-
tional opening showcase
for the new FA Premier
League season.

The match, which was
the curtain-raiser to the
2007-2008 campaign,
was watched by a crowd
of more than 80,000 and
a worldwide television
audience. It saw Premier
League champions Man-
chester United take on
2007 F.A. Cup winners
Chelsea.

Ryan Giggs put Man-
chester United ahead in
the 35" minute, with Flor-
ent Malouda replying for
Chelsea 10 minutes later.
The match ended in 1-1 a
draw after 90 minutes,
with United winning 3-0
on penalties to take the
trophy.

Look Digital’s client
event360, who were
solely responsible for the
production and imple-
mentation of the match
entertainment and open-
ing ceremony, required
two 27 metre by 20 metre
pitch banners depicting
photographic images of
Manchester United play-
ers and Chelsea players,
a 15mx3m sponsor ban-
ner and 36x sponsor
flags.

Clive McElarney of
event360 said: “We
wanted to create some-
thing different this year
and decided the largest
photographic images

ever used on a pitch
would do!”

“The plan included the
huge photographic ban-
ners and following on
from the F.A. Cup Final
success, we chose Look
Digital again. Their ex-
perience with large for-
mat banners is unrivalled
and we are well aware of
their ability to deliver
high-quality products on
time.”

Look Digital was also
responsible for the manu-
facturing of the 15 metre
by 15 metre pitch ban-
ners, for event360, which
were used in the opening
ceremony of the 2007
F.A. Cup Final at Wem-
bley in May.

Look Digital Business
Development Manager,
Rory Blackwood said:
“Look Digital is the new
branding division of Pig-
gotts setup specifically
for the digital market and
to help clients meet un-

usual briefs.

“This brief certainly
tested our expertise in
terms of the sheer scale
of the project. These
were definitely the big-
gest photographic digital
images | have ever seen
used on pitch, possibly
the largest ever manufac-
tured anywhere in the
world.”

Rory adds: “With the
wealth of experience in
our team (combined over
117 years) we are per-
fectly positioned in the
market for branding pro-
jects anywhere in the UK,
Europe or the Middle
East. Look Digital has
specifically been setup to
help with branding pro-
jects in the following ar-
eas: Retail, Stadia, Ven-
ues, Arenas, Events and
Cities. To aid in this we
will be launching some
exciting new products in
the near future.



Piggotts are pleased to
announce their latest en-
vironmental initiative. In
conjunction with the New
West End Company
(which encompasses Re-
gent Street, Oxford Street
and Bond Street) Piggotts
will be providing them
with carbon neutral
schemes for all of the
three streets

Shoppers out on Oxford
Street were recently occu-
pied with shopping, soak-
ing up the occasional sun-
shine or ducking from
shop to shop sheltering
from the latest shower -
Christmas couldn’t have
been further from their
minds. However, high
above their heads with
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July has been one of the
busiest ever months in
Piggotts long history with
all departments working
flat out. Piggotts is also
embarking on rebranding
itself to enhance its corpo-
rate image. This is being
done in conjunction with
Creative Workhouse.

154
days
to go
until
Christ-
mas
Day,
techni-
cians
were
out
with
their
Christmas decorations,
measuring up outside this
year’s host shop, John
Lewis Oxford Street.

Technicians at Piggotts,
established in 1780 and
the UK’s oldest Christmas
decorations supplier that
counts the BBC TV Cen-
tre Christmas trees as
another of their clients,
were out testing the low
energy LED bulbs in
preparation of this year’s
Oxford Street Christmas
Lights. A much-
anticipated date for West
End shoppers for over 50
years according to the
New West End Company
- the organisation respon-
sible for revitalising the
West End - this year's

- Christmas llluminations

Whilst many may not have
thought it, the hard work
for Christmas llluminations
happens during the Sum-
mer. The refurbishment
team are currently decorat-
ing Christmas trees as we
speak in preparation for

annual illuminations com-
prise energy-efficient
bulbs using 75% less en-
ergy. The West End
Christmas Lights for Bond
Street, Oxford Street and
Regent Street will also be
carbon offset through
PURE, the first UK regis-
tered charity dedicated to
combating climate change
by carbon offsetting,
which uses a technology-
based approach to reduc-
ing carbon emissions.

Jace Tyrrell, New West
End Company, said: “We
tested the lights out this
week to ensure a smooth
switch on, which will get
news coverage world-
wide, to bring shoppers in
from far and wide. The
West End Christmas
Lights across Bond
Street, Oxford Street and
Regent Street cost
around £1 million per year
and are a major attraction
to the 40 million visitors to
the West End over the
Christmas period, spend-
ing £1 billion during the
six week festive sea-
son.”

the festive season!
- Event Hire

Apart from the Christmas
period, July has been
Event Hire's busiest ever
month with events under-
taken at Hampton Court
Palace, London Dun-

Managing Director of Pig-
gotts, Nick McLaren, said:
“Each year it takes us a
total of 41 days to put up
and take down the million
lights that are used to illu-
minate all three streets.
Our guys will be putting
them up with a clear con-
science knowing that we
are carbon offsetting and
using the most energy effi-
cient bulbs available.”

Sir David Brewer, Trustee
of PURE and former Lord
Mayor of London, said:
“The Festive Season sim-
ply wouldn’t be the same
without the West End
lights but there is inevitably
an environmental conse-
quence. The donation
made to PURE will allow
the charity to eliminate an
equivalent amount of emis-
sions by supporting United
Nations Projects. If every
UK household made a
similar donation of just £1
to offset their tree lights at
home, PURE could elimi-
nate a further 1,500,000
tonnes of CO2; more than
the annual output of a me-
dium UK sized power sta-
tion!”

geons, St Paul’'s Cathedral
and the Natural History
Museum. Event Hire also
provided a range of equip-
ment for the Cartier Polo
Event, including outdoor
wooden patio furniture and
heaters, tables and chairs
covered champagne moiré
chair covers.
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- Marquees

July has been the busi-
est month ever for the
Piggotts Marquee Divi-
sion. Piggotts undertook
to supply the Wolrd
Scout Jamboree with
over 30,000sgm of struc-
tures for their centenary
celebrations. To put this
into context this amount
of structures would cover
over 6 football pitches.
The structures supplied
were a mixture of hard
and soft sided marquees
used for a variety of pur-
poses including super-
markets, hospitals, inter-
net café’s and ware-
housing.

In addition to this Pig-
gotts have also provided
marquees for the open-
ing of the new Chelsea
FC training facility, mar-
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The BBC Radio 5 break-
fast show was recently
presented live from the
Extras coffee bar at
Pinewood Studios. The
Pinewood contract in-
cluding Extras is man-
aged by Missing Ingredi-
ents, the business cater-
ing arm of the Crown

quees for Audi at the
Cornbury Festival. Mar-
guees were also pro-
vided for the Tour de
France, Festival of
Speed at Goodwood and
Elstree Studios to name
a few more of the con-
tracts undertaken.

- Flags and Look digital

The flags and branding
division of Piggotts busi-
ness is continuing to ex-
pand. We have manufac-
tured flags this month for
the Barclays Premier-
ship, Lamborghini Ma-
serati and Morgan
Stanley.

Look Digital have been
working on some excit-
ing projects which in-
cluded the FA Commu-
nity Shield. Sail flags
and parasols were

Group.

The show, presented by
Nicky Campbell, in-
cluded a series of inter-
views regarding the Brit-
ish film industry, with
particular reference to
the Carry On films and
of course James Bond;

manufac-
tured for
Audi, giant
scrims
were pro-
vided for
the World
Scout
Jamboree.

We are
continuing
to sell
large num-
bers of
indoor and
out door
café barri-
ers to cli-
ents in-
cluding
Harvey's
Sandwich
Bars and
BAA.

both having been filmed
at the world famous
Pinewood Studios.
Throughout the 3 hour
breakfast show the team
were kept refreshed with
a steady supply of teas
and coffees prepared, as
quietly as possible, by
Barista Mirijana.

Missing Ingredients
Business Development
Manager, Graeme Millar,
who listened to the show
while driving to work at
Pinewood commented “It
was fascinating and ex-
citing to be listening to

the show coming from
Extras and we all share
Nicky’s hopes that the
next James Bond film is
filmed here at Pinewood
Studios!”

Nicky Campbell



$6 1)2 &

Last month Simon King
Head Chef at Central
Halls Westminster and
myself Larry Serra World
Master Chef and Execu-

v
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Jason started work for us
at IMECHE a year ago as
a fresh faced trainee hav-
ing been inspired by the
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This annual event took
place this year on
Wednesday 4th July at
Battersea Park and as
usual was kindly spon-
sored by the Crown Group
Chairman, Mr Morgan.

Over 500 sandwiches
were provided by London’s
Flying Chef for children
with leukaemia, another
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tive Chef of Kudos hospi-
tality were delighted to
give a little back into the
community amongst our
busy work schedule.
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work of his father
Rudy Gomez, Head
Chef for the Cafete-
ria Central Halls
Westminster and a
accomplished Ban-
queting Chef. Ja-
son decided to try
his hand at cooking
under the tuition of
World Master Chef
Mick Caffrey the Head
Chef at IMECHE. When
put forward for his NVQ
training Jason was inter-

110

1500 guests were in atten-
dance to support the
event.

The fun filled day was
helped along with a fun
fair, bouncy castles, roller
coaster rides and a puppet
show together with lots of
face painting, eating and
drinking which everyone
enjoyed!

We were invited to do a
presentation at a local
school in Harrow called
the Salvatorian College
to a group of 30 pupils
that were interested in
becoming chefs when
they leave school, hav-
ing done this a couple of
times before we thought
it would be a good idea
to teach them a thing or
two about healthy eating
as well as cooking.

We had a full days worth
of nutritional and prepara-
tion information regarding

viewed by an assessor
who was so impressed
with his commitment he
decided to put him
straight onto NVQ level 2
which he started in Octo-
ber last year. This course
was supposed to take one
year to complete, passing
out in October 2007. Ja-
son’s commitment and
hard work aided him to
pass the final assessment
last week, 3 months
ahead of schedule! Con-

This years specials
guests included Ash-
ley from the X Factor,
Glenn from Big
Brother and Jeremy
Beadle!

The Crown Group
and London’s Flying
Chef were pleased to
support such a spe-
cial event.

different types of fish with
whole examples of fish
such as sea bass, plaice,
sea carp, and a live lob-
ster.

After the presentation we
then got the pupils to pre-
pare Thai flavoured Sea
Bass En-Papillote which
they then cooked on a
BBQ and enjoyed for
lunch, this was greatly re-
ceived by pupils and
teachers alike of which
most of them had never
tried sea bass before let
alone seen fresh Thai basil

gratulations!

If Jason continues to
show this much dedication
and talent throughout his
career he will achieve all
he aspires. | am pleased
to have such a talented
team at Kudos hospitality
that are able to produce
and train our stars of the
future.



After just missing out at
RSVP’s awards as the
'Best Christmas party
package’ provider, the
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response to Vinopolis’
‘Freeze’ theme has been
astounding. Over 7,000
guests have already con-

firmed to enjoy their fes-
tivities here in December
2007 - An increase of
around 7% on bookings
based on this time last
year. It's clear that Vino-
polis is still one of the
places to be for Christmas
and we are leaving our
competitors out in the
cold!

After enjoying a truly
magical Christmas party
last year at Vinopolis,
many of our clients have
chosen to come back to
celebrate Christmas with
us again. Freeze 2007
has been causing quite a
storm among our party
bookers !

Our unique live light per-
formance, FLUX will not
fail to amaze, whilst the
dramatic theming, lighting,
sumptuous menus and our
Party DJ will get everyone
into the Party spirit! For
those a bit more adventur-
ous why not Snowboard
across the Alps on a simu-
lator as one of our unique
and inspiring upgrade op-
tions.

Although many of the
prime dates have been
taken some time ago, we
have some good dates still
available, especially during
the last working week in
December.

Graham Strong, Sous Chef at Vinopolis and wife Jane are delighted to announce the birth of a healthy baby girl,

Kadie.

All of the Vinopolis and Seasoned Teams would like to congratulate Graham and Jane and wish them all the best

for the future.
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It has been six months
since VIP Attention took
the events industry by
storm, with now over
5000 members VIP Atten-

tion is proving to be the
most unique, loved and
utilised rewards scheme
in the events industry.
VIP Members are now

fully utilising the scheme
and two members are
shortly about to enjoy
their rewards for placing
their business with the
Crown Group.

Sean Doyle of Silver Leaf
Productions is soon to
have the benefit of spend-
ing a luxurious week at
the exclusive Casa Monte
Cristo, a very special
place in the Western Al-
garve. Whilst Sean who
placed his business with
Gibson Hall has chosen
to take a well earned in-
dulgent holiday, Robert

Beswick of HDI Europe
Ltd has chosen to spend
a glamorous evening in
the London’s West End,
watching a theatre show
of his choice. Robert re-
deemed his VIP Stars
awarded on his business
placed with Seasoned
Events.

| am sure will agree that it
is great to see that clients
are being awarded for
their loyalty to the Crown
Group and we shall look
forward to seeing more
clients redeem their VIP
Stars for a well deserved
reward!
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Promote the service
where and when ever pos-
sible:

You should all be VIP Atten-
tion ambassadors, using
every opportunity to inform
clients about the scheme
and be selling the many
unique points identified in
the VIP Attention training
sessions.

Key times to mention VIP
Attention and its benefits
are:

- When dealing with a client
for the first time.

- Contacting past clients
that you have not been in
contact with since the
launch.

- When sending any corre-
spondence to clients
whether electronically or in
the post you should always
include a brochure or web-
link.

- When attending events or
networking functions, the
more people we inform
about VIP Attention, the
better.

- On receiving enquiries or
confirmations you should
always request their VIP
Attention Number.

Log onto the web-site:

Visit:
www.vipattention.co.uk

Log on with the follow de-
tails:

VIP Number: demo
Password: demo
(for Crown Group staff use

only)

You should familiarise your-

self with the website and its
content on a regular basis.
Be aware of any special
offers or additional prizes
that become available and
use this information to bet-
ter promote the scheme.

Attach either PDF bro-
chure or enclose paper
copy when sending corre-
spondence to clients.

Everybody should now have
access to a copy of the PDF
brochure and hard copies
can be obtained upon re-
quest. You should also in-
clude the link to the E-
Brochure with all correspon-
dence sent to new or exist-
ing clients:

http://www.venuereservati
ons.co.uk/VIPAttentionBr
ochure.exe

Always ask for VIP Num-
bers:

When taking any enquiries
or confirmations always ask
clients for their VIP Number.
You will of course receive
one of two possible re-
sponses:

- They give you their VIP
number and are already
participating in the scheme.

- They say “what’s a VIP
Number” and this is your
perfect opportunity to sell
the scheme!

Sell the benefits:
As you should all know it is
the benefit that sells some-

thing not the feature.

A Feature is simply what it
is or does.

A Benefit on the other hand
is what it means to the indi-

vidual.
Examples:

The Feature:

We have a fantastic incen-
tive scheme called VIP At-
tention

The Benefit:

This means that when you

place business with us you
will personally be rewarded
and could qualify for prizes
such as a dinner for two or

four persons at Midsummer
House a two Michelin Star

Restaurant.

The Feature:

There are great promotions
running for some of the
prizes

The Benefit:

This means that you could
treat yourself to a luxury
break away to a very spe-
cial place called Casa
Monte Cristo in the Western
Algarve, Portugal for only
half of the amount of VIP
Stars which are normally
required.

When selling a benefit the
phrase ‘this means that’
makes it tangible and adds
meaning for the individual.

Use the different media
available:

With so many different com-

munication methods avail-
able to us every day, there
should be a chance to pro-
mote VIP Attention at every
opportunity and using the
following media:

- E-mails: always include
the E-Brochure link on any
e-mails sent and where ap-
propriate the PDF brochure.

- Internet: Visit the website
or send the link.

- Postal information: VIP
Brochure to be included.

- Spoken word: both in per-
son and on the telephone
this is the best and most
effective method to promote
the scheme; encourage
clients to register and re-
member VIP Attention is a
great selling tool to use to
secure potential business.

Remember: VIP Attention
has been set up not only to
reward clients but to help
you in securing potential
business, please ensure
that VIP Attention becomes
part of your usual sales rou-
tine and you involve your
clients at every opportunity.

If you have not yet attended
a VIP Training session
please contact Sian on
01277 366021 or via
hello@vipattention.co.uk



As most of you should now
be aware, we are currently in
the process of re-launching
our business referral scheme
throughout the Group with
the aim of retaining clients
should one company / venue
be unable to accommodate
their needs or a new busi-
ness opportunity is identified.

We have some fantastic staff
and companies within the
Group, and we should be
able to deliver against any
client requirement, hence the
main purpose of the busi-
ness referral scheme. Not
only do we have a free
venue finding service with
over 150 venues on their
database but we can offer
bespoke catering solutions in
most locations, a full graphic
design consultancy, a mar-
guee hire service, contract
catering for the business and
industry sectors to name but
a few! As you can hopefully
see there are many opportu-
nities out there and part of
the success of any organisa-
tion is developing potential
and often unseen or un-
known business leads.

You could earn up to £1000
for a contract referral and
either £75 or 1% of the food
and beverage invoice for an
event referral, just for send-
ing over client details that
you are unable to accommo-
date or an opportunity that
you've identified.

£75 could buy you a return
flight to Spain or somewhere
with some sunshine, a 1
Gigabyte MP3 player to
store 500 tracks, or dolphin

and whale watching for two
with Red Letter Days. £1000
speaks for itself, cold hard
cash!

There is potentially an inesti-
mable amount of scenarios
that could result in a busi-
ness referral being made,
but generally they would all
fall into one of three catego-
ries:

1. An event referral

2. A contract referral

3. A standard business refer-
ral.

Looking at these in a little
more detail:

An event referral — this is
likely to occur when a par-
ticular event or client is un-
able to be accommodated at
a venue. It may be due to
lack of actual availability, the
requirements of the client
(such as size of group) or
perhaps budgetary re-
straints; in any of these cir-
cumstances the ‘event refer-
ral form’ should be used and
the client’s details passed
on. Don't forget, you could
earn an extra £75 for doing
this!

A contract referral — While
effectively questioning your
client you may identify a
potential contract referral;
this is likely to come in the
form of a venue or site
where there is a permanent
catering requirement yet to
be filled. It may be a new
venue that your client is in-
volved with or perhaps they
require a new operator for
their existing on site staff
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restaurant; either way you
could be earning up to
£1000 extra should the con-
tract be won! This is poten-
tially the most lucrative refer-
ral but it is weighted accord-
ingly, and by building a good
relationship with your client
you may be able to uncover
these!

A standard business refer-
ral — This covers a myriad of
scenarios and casts the pro-
verbial referral net even fur-
ther into the sea of clients;
maybe you effectively up-sell
a client some branded table
cloths (produced by Look
Digital) for their gala diner or
new product launch party,
simply fill in the ‘business
referral form’ with all the
available details. Perhaps a
client needs some extra
equipment or furniture for
their event; establish their
needs, record this informa-
tion on the appropriate form
and it may become a referral
for the Event Hire Company.
Maybe after questioning your
client further about their
other interests you find out
they have catering delivered
to their offices from Darwin’s
Deli; a definite referral for
London’s Flying Chef there
and one that could result
with you having extra money
in the bank at the end of it!

What it means to you:

Should you identify a lead for
a potential new contact
(maybe for Seasoned
Events, London’s Flying
Chef or Missing Ingredients)
fill in the ‘business referral
form’; if the lead is verified
as genuine you will receive a
£15 bonus, should this de-
velop to tender stage you
receive a further £185 and
should the contract be
won... happy days and a
further £800 for you.

If you work at a venue and
are unable to accommodate

an event, simply fill in the refer-
ral form and should this event
confirm else where then you
will receive £75 or 1% of the
food and beverage, which ever
is greater. Please note: this is
paid once a client settles their
invoice.

Top tips:

Please ensure you get as much
information from the client as
possible before passing on the
lead; aim to fill in every field on
the new referral form, the more
information the better! A client
will not appreciate being ques-
tioned twice and no one likes to
feel that they are repeating
themselves, so take the initial
opportunity to get as much in-
formation as possible about the
client’s requirements and re-
cord these in a complete and
accurate manner.

Save the different versions of
the referral forms with you own
personal details already com-
pleted; this will save you time
when you complete a new form
for any referral opportunities
identified.

Question each client thor-
oughly, not only about their
requirements directly related to
your business but also in gen-
eral about their other interests
or operations. This may lead to
a contract referral later down
the line, which could result in
you earning an extra £1000,
which has untold benefits!

The person making the most
number of referrals each quar-
ter will also receive a bottle of
champagne, regardless of if the
referrals resulted in confirmed
business or not; this will start
with the first quarter being Sep-
tember to December so you
could be popping a complimen-
tary cork on New Years Eve!
Time to prove if you really are
the Groups top sales person!
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During the mid part of last
year, the majority of you
took part in our ‘Planning
for the Future’ employee
survey which provided
some very helpful infor-
mation and feedback.
Thank you. Charles Beer,
myself and the directors
of the group assessed the
feedback to identify the
areas where we can im-
prove and develop how
we work with and manage
you — our most valuable
asset.

Being able to report that
we have made significant
steps in improving and
addressing all of the fol-
lowing areas underlines
the director’s and senior
management team’s com-
mitment to you.

Training Courses

We have worked signifi-
cantly hard in the last 6
months to increase the

training we provide:

- New workshops for mid-
dle management on Ap-
praisal, Disciplinary and
Grievance Procedures
have been completed.

- More workshops are
planned for the future on
Recruitment & Manage-

$+-- 1'&* #

ment Skills.

- Basic Food Safety Train-
ing and Assessment
Course — see Health and
Safety below.

- VIP Attention — product
knowledge training.

- Sales Skills

- Enquiry handling and
business conversion
skills.

- NVQ places have been
booked for many team
members.

- Courses with Learn Di-
rect are available for a
variety of skills training.

Please agree your train-
ing needs with your line
manager and communi-
cate your needs back to
Human Resources.

Induction Programme

For all new employees a
Group Induction Pro-
gramme is being revised
and finalised to be imple-
mented within the next
two months. | will also be
delighted to see existing
staff attend an induction if
you want to improve your
knowledge of the whole
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group and our profes-
sional working practices.

Health and Safety

Karl Wilkinson, Group
Health and Safety Officer,
has joined the Group and
is already working within
the venues on all aspects
of health and safety.
Karl's initial impact was to
collate and implement
Basic Food Safety Train-
ing and Assessment train-
ing and certification.

Staff Benefits

The directors view addi-
tional staff benefits as an
extremely important way
to communicate how
much we appreciate and
value people. The first
stage in implementing
new and additional staff
benefits is the Health-
shield Scheme; which is
to be rolled out to all em-
ployees during the course
of this year.

There is a business cost
to any improved staff
benefits. Additional bene-
fits are under review and
communication about
these will be provided in
due course.

Recruitment

The HR Department and
the senior management
team recognise the impor-
tance of recruitment and
to this end we have as-
sessed our process to
ensure maximum impact
to media and turnaround
of candidates. This is still
in the early stages, but we
will get there!

Team Building Days

It is always difficult to
close a venue or operation
to have team building
days, but | do know that
companies within the busi-
ness have organised trips
to bowling alleys, team
meetings and evenings out
for staff. Team building
days are open to all staff
members — lobby your line
managers to ensure they
support you to take advan-
tage of this fun way of im-
proving how we do busi-
ness.

Poor Communication

This is an area which is
dear to my heart as | be-
lieve in an honest and con-
structive approach to com-
munication.

continues page 14...



This area is always being
addressed and developed.
Communication works
two-ways; whilst we can
drip feed communication
down, we strongly encour-
age you to communicate
with your Managers and
the senior management
team. This area is defi-
nitely improving with team
meetings, workshops and
venue visits for individuals.

IT

We are continually improv-
ing the information tech-
nology facilities within the
Group and have upgraded
all the servers at Romford
recently. We continue to
assess the IT equipment
we have and use in the
Group.

Poor Speed of Response
or Authorisation from
Head Office

This is one of the biggest
areas that needs to be
improved and we continue
to assess and make
changes. This is an ongo-
ing project.

Belonging to the Group.

| hope that the majority, if
not all of you, have a dif-
ferent perception of this
now and as we continue to
make changes within the
Group of companies, | am
sure you will recognise
that we want you to feel
valued and part of the suc-
cess!

The positives you dis-
closed were the Grape-
vine, which continues to
be a great source of infor-
mation and accessibility to
the senior management
team, which will remain as
it is imperative to our
growth and communica-
tion.

VIP Attention and Casa
Monte Cristo.

| would also like to take
this opportunity to shout
about an exciting develop-
ment - Casa Monte Cristo
and the group rewards
programme — VIP Atten-
tion. The villa in Portugal
and VIP Attention Limited
are not group members
but work closely with and
in support of the group. If

you have not attended a
VIP Attention training
course please contact
Sian Chignell on 01277
366021 to find out more.

To familiarise staff with
Casa Monte Cristo several
people have been invited
out to Portugal. This has
proved to be such a great
experience and had such
a strong impact that visits
to Casa Monte Cristo will
become a major part of
rewarding excellence in
job performance.

We all want the very best
— the Directors and Senior
Management Teams are
demonstrating our commit-
ment to you and encour-
age you to communicate
back to us — please take
part!!

VIP Attention shall be holding a staff training session on Friday 21 September 2007 in central London, if you have
not yet attended a training session and would like to do so please contact hello@vipattention.co.uk by Friday 28
August to confirm your attendance.
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Lucy Aldis

Pablo Alvarez

Ryan England
Ondrej Rafai

Peter Bent

Rodney Brannigan
Jennifer Donovan
Sandra Fearon
Sarah Hylands-Thorpe
James Lindsay
Diana Vysniauskiene
Jerome Zammit
Natalie Andreou
Richard Bond
Hayley Davies

Kerry Ann Hunt
Joanna Leszczynska
Matthew Phillips
Darren Deadman
Tricia Morton

Debbie Thomas
Laura Thomas

Sales Ledger

Web Developer

Internet Marketing Executive
Web Developer

Operations Manager

Head Chef

General Manager

Financial Administrator

Café Manager

Regional Operations Manager
Accounts Assistant

Head Sommelier

PA to MD

General Manager

Business Development Executive
Café Supervisor

General Assistant

General Assistant

Executive Chef

Customer Services Support Asst.
Customer Services Executive
Customer Services Executive

Crown Group
Crown Group
Crown Group
Crown Group

Kudos Hospitality
Kudos - Gibson Hall
Kudos — Gibson Hall
Kudos - THFC
Leisurextra
Leisurextra
London’s Flying Chef
Midsummer House
Missing Ingredients
MI — Pinewood
Missing Ingredients

MI — Regus
MI — I&DEA
MI — Regus

Seasoned Events
Seasoned Events
Venue Reservations
Venue Reservations
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Tottenham Hotspur Football Club provide a fantastic opportunity for an experienced
and enthusiastic Sous Chef for this busy and prestigious venue.

Responsibilities to include:

- Deputise for Head Chef as and when required
- Assist in the running of the kitchen

- Assist in menu development

- Good team player

You must be enthusiastic and dedicated, able to rise to a challenge to provide excel-
lent service for the demands of a busy and prestigious venue.

You must be health and hygiene conscious with an exemplary record.

You are required to have banqueting experience of up to 2,000 with 2+ years experi-
ence at Sous Chef level.
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We are currently looking for a highly motivated and talented individual to continue
our success.

You will be responsible for the day to day control of all staff and the catering opera-
tion, whilst maintaining and improving client relationships. You will control the an-
nual budget to achieve agreed financial targets.

Ideally you will have a minimum of two years experience at a similar level.
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The Arts and Leisure Centre provides an excellent opportunity for an enthusias-
tic and dedicated individual to continue the growth and success of the venue.

The Arts and Leisure Centre is situated in the heart of Stevenage and provides a
unique blend of sports and fithess centre, theatre, parkland, pool, conference
centre, restaurant and art gallery.

The Gordon Craig Theatre has been entertaining audiences from across the
Home Counties since it first opened its doors in 1975. This 501-seat theatre
boasts a varied programme of live entertainment, ranging from one-night variety-
music shows to week-long drama productions.

The conference centre is flexible with a wide range of facilities ideal for all corpo-
rate and social events from training workshops and meetings to parties and
cocktail receptions.

We are looking for a Head Chef with experience and the relevant qualifications
along with the essential basic food hygiene certificate. Experience must include
catering for a high level and fine dining

The ideal candidate should be focused and dynamic with skills in team manage-
ment.
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The Arts and Leisure Centre provides an excellent opportunity for an enthusias-
tic and dedicated individual to continue the growth and success of the venue.

The Arts and Leisure Centre is situated in the heart of Stevenage and provides a
unique blend of sports and fithess centre, theatre, parkland, pool, conference
centre, restaurant and art gallery.

The Gordon Craig Theatre has been entertaining audiences from across the
Home Counties since it first opened its doors in 1975. This 501-seat theatre
boasts a varied programme of live entertainment, ranging from one-night variety-
music shows to week-long drama productions.

The conference centre is flexible with a wide range of facilities ideal for all corpo-
rate and social events from training workshops and meetings to parties and
cocktail receptions.

You will be responsible for the running of high profile events and day to day
venue management.

You will provide management support to a team and organise the daily routine,
ie; staff rotas, stock control, booking of events.

We are looking for individuals who are able to communicate at all levels and rise
to the challenge. Must have 2 + years experience within a similar role.
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You will be working with a young and dynamic team of 8 people to continue the high
standards expected of a Michelin star restaurant. You must be organised, willing to
learn and able to work shifts. Previous rosette and Michelin star background in a
gastronomic environment would be an advantage.
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You will be working with a young and dynamic team to continue the high standards
expected of a Michelin star restaurant. You will have at least 2 years experience
and be proactive and flexible in your work ethic.

Experience in a similar environment is essential.
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The Headley has been transformed into a truly lovely retreat for lunch, dinner or fam-
ily meal. Owned by East Anglia’s only 2 Michelin Star Chef, Daniel Clifford, The
Headley offers great traditional British dishes with a distinctive twist in its cool, com-
fortable and elegant surroundings.

We are currently looking for an experienced General Manager for this hands on role.
Working under the guidance of Daniel Clifford, you will develop the team and drive
the business forward.

A key task of this position will include training the team to ensure high standards are
constantly met and develop the style of service to be relaxed and unpretentious. As
the restaurant offers a modern and vibrant atmosphere we are looking for an individ-
ual whose personality will reflect in the service to our clientele.

This position is for a fixed term (up to 12 months) and is cover for long term sick-
ness.

The successful candidate must have experience within this environment. Excellent
communication and people management skills are also essential for this role.
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We are looking for an experienced Catering Manager to join our team to assist with
functions/events in some of London’s most prestigious locations.

The ideal candidate must have experience of banqueting for up to 300 people and
be fully motivated to achieving success.

This position would suit someone with similar background experience.
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Seasoned Events concentrates on achieving excellence for their clients and has
grown to become one of the leading high quality event caterers in the City. We are
experts in delivering quality service to our prestigious clients.

Due to internal promotion we are currently seeking a Sales Support Executive to
work in our Bishopsgate offices - duties include:

Admin support for the Sales Director

Organising Email shots

Managing a data base of clients

Coordinating PR events

Sending invitations to events and collating replies
Liaising with clients

Attending Events

The position would suit a recent graduate with a relevant degree in hospitality or
events - or someone with 2 years experience in a similar role.
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Seasoned Events concentrates on achieving excellence for their clients and has
grown to become one of the leading high quality event caterers in the City.

This is a new contract for Seasoned, with a start date of 1% September 2007.

We therefore require a highly motivated and talented individual for this new prestig-
ious venue to ensure its success.

Barber-Surgeons’ Hall has been home to the Worshipful Company of Barbers since
1430. It is seeped in history and contains magnificent décor including the famous
portrait of Henry VIl by Hans Holbein.

Responsibilities to include:

- all aspects of kitchen preparation and procedure.

- managing food margins and stock control

- be instrumental in menu development

- management support to a small team and be experienced in promoting the skills of
the members of your team

The ideal candidate should be focused and dynamic with previous banqueting ex-
perience of up to 200.
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We are currently looking for an enthusiastic individual to carry out the day to day
administration duties of a busy Procurement Department.

Your responsibilities will include liaising with suppliers for purchasing, arranging re-
turns, chasing outstanding goods, recording purchases on an in-house database
and setting up new supplier accounts.

Ideally with strong administration experience you will be able to communicate at all
levels, prioritise a high workload and be numerate.
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An exciting and unique opportunity has arisen for an experienced Group Buyer to be
responsible for procuring products and services for the 9 limited companies encom-
passing 80 sites nationally.

Other duties will include establishing group contracts, record keeping and working
within budgets.

The ideal candidate should have strong background experience in buying within the
industry, have the ability to work to tight deadlines, be able to prioritise a high work-
load and be numerate.
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Due to an increase in operational capabilities together with a key internal promotion
we now have a fantastic and exciting opportunity for an experienced Sales Man-
ager to grow, develop and maintain our client base.

Reporting directly to the Managing Director you will be responsible for maximising
sales potential and identifying new business opportunities as well as growing the
existing accounts via the assistance of new product development.

You will also be responsible for management of the existing sales team and be re-
quired to present targeted sales achievements to the MD.

Assistance with sales forecasting, profit and loss issues and sales growth strategies
will also be a key element of the role.

The ideal candidate should be ambitious, enthusiastic with excellent communication
skills and a proven track record of pro-active selling.

We will offer you full support and autonomy in this role so that your focus can be to
develop the sales!
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We currently require a determined and ambitious Business Development Executive
to work in the marquee department, to convert existing sales enquiries, maximise
sales potential and identify new business opportunities on a face to face basis with
our prospective clients. Our clients include plc’s, blue chip companies, local govern-
ment and private clients.

This role requires an individual with proven pro-active selling and excellent commu-
nication skills. Previous experience within the events industry is desirable.
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We are looking for a dynamic and proactive Management Accountant. You will re-
port directly to the MD and be involved in shaping the business going forward.

Key elements of the role will include preparing monthly management accounts, pre-
paring company annual budgets, liaising with our business units and operational per-
sonnel,

Your qualities will include being a team player, self-mativation, lateral thinker and

above all commitment to success. You will have advanced excel skills and be ideally
be part or fully qualified with a minimum of 3 years experience in a similar role.
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We are currently looking for a positive and motivated individual for our busy produc-
tion kitchen.

The role require an individual with extensive experience in producing high quality,
high volume buffets as well as catering for fine dining and corporate events.

As Head Chef you must be able to lead by example as this is hands on position re-
quiring strong management and communication skills.

Only dedicated professionals, with proven skills need apply.



