
Sporting Stadia, Theatres 
and Arenas. 
 
Seasoned Events, inspir-
ing food and events!  A 
specialist company ad-
dressing catering and 
event services for special 
events held in unique and 
premium locations. 
 
Developing the USP 
 
A ‘Soul Culture’ of warmth, 
likeability, rapport and de-
liverable results is at the 
heart of all 12 companies 
and operating divisions. 
No other service provider 
in this market has such a 
genuine ‘Unique Selling 
Proposition’. Our clients 
like us and the new brands 
will capitalise on our ability 
to ‘deliver the promise’. 

 
VIP Attention – you de-
serve it! 
 
Participating member com-
panies of the Crown Group 
work with the most com-
prehensive and well struc-
tured incentive scheme 
available to reward all of 
our clients with the thanks 
they deserve for loyalty 
and long term support. 
The fantastic rewards and 
experiences can be found 
at: www.vipattention.co.uk 

linquish day to day opera-
tion of the highly success-
ful businesses. 
 
  
- Investment in employee 
stakeholders – forward 
thinking initiatives demon-
strate each of the groups 
company’s belief and in-
vestment in its most valu-
able asset. 
 
  
- Financial delivery – the 
group has been consis-
tently profitable and will 
improve and maintain a 
strong financial delivery. 
 
  
- Continued re-investment 
- confirmation of the core 
value of re-investing profit 
to consistently strengthen 
and grow our and our cli-
ent’s business. 
 
Establishing strong identi-
ties 
 
New names based on 
each company’s strengths 
and core values enables 
clients to differentiate be-
tween the businesses; 
they allows us to effec-
tively communicate what 
we do. 
 
Kudos Hospitality  inde-
pendently focuses on de-
livering the most highly 
regarded Hospitality Cater-
ing for Conference Cen-
tres, Exhibition Venues, 

venues, plus City of Lon-
don Livery Halls. Both per-
manent contracts and ap-
proved listings throughout 
the UK including a popu-
lous London focus. A 
member of the Crown 
Group. 
www.seasonedevents.co.u
k 

 
Why new brands? The 
motivation behind the 
brand review. 
 
Positively underlining the 
next stage 
 
Crown Group has robust 
and challenging growth 
targets for the future; 
based on 30 years history 
establishing the company 
as the largest and leading 
supplier for the combined 
hospitality and events mar-
ket place. Fresh brands 
highlight a refreshing ap-
proach: 
 
  
- Visions and values - The 
companies Core Values 
have evolved during its 
growth. The Crown Group 
has now defined its Vi-
sions and Values for the 
future. 

 
  
- Developing leadership - 
Charles Beer’s appoint-
ment as Group Chief Ex-
ecutive has enabled Rus-
sell Morgan to assume his 
role as Chairman and re-

June and July 2007 will 
witness the launch of three 
new brands replacing 
three companies which 
previously shared a similar 
name: 

 
Kudos Hospitality  – The 
largest company within the 
Crown Group; delivering 
on site catering services in 
the hospitality market sec-
tor. Kudos Hospitality op-
erates catering contracts 
in major conference, exhi-
bition, events and sporting 
arenas and venues. A 
member of the Crown 
Group. 
www.kudoshospitality.co.u
k 

 

Seasoned Events, inspir-
ing food and events!  – 
Providing highly regarded 
award winning event cater-
ing and management at 
special event, meeting and 
historic tourist attraction 
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The future for Kudos Hos-
pitality is very exciting. 
We have genuine benefits 
that none of our competi-
tors can offer.  Our 
proven track record, 
achieving operational ex-
cellence at our venues 
and sustained financial 
goals enables us to sup-
port our clients and is tes-
timony to our success.” 

Fine nutritional and wholesome food is essential in the delivery of excel-
lent hospitality. Kudos Fine Food understands what our clients want and 
deliver through combining contemporary developments and traditional 
staples. We effectively employ innovation in menu design; the highest 
quality ingredients; the best suppliers and a team of World Master 
Chefs. 

Venue management is an effective benefit Kudos offer to cli-
ents. Venue Management services support Kudos Hospitality 
through strategic marketing; sales growth and business conver-
sion to guarantee longevity and success for our partnership ven-
ues. 

People are our most important assets and key to Kudos Hospitality’s 
success. We demonstrate the value we place on the people who serve 
our clients providing them with unparalleled employee benefits: an em-
powered motivational culture; development and training through our In-
vestors in People programme. 

Welcoming hospitality is 
not the only element to 
the range of services Ku-
dos is able to provide to 
partner venues. The Ku-
dos team believe their 
attributes and expertise 
extend further, encapsu-
lated in three sub brands 
(as below) 
 
John Wright, Managing 
Director comments 

“Taking responsibility for 
Kudos Hospitality allows 
me to develop the ele-
ments of food service that 
I passionately believe in: 
fresh and wholesome 
food, professional cus-
tomer relationship man-
agement, business inno-
vation and team develop-
ment. 
 
The success of our daily 

service delivery is de-
pendant on the motiva-
tion, attitude and skill 
level of our teams. Be-
cause of this we strive to 
furnish them with the best 
possible management 
tools in the industry, ap-
propriate levels of support 
and resource, and a cul-
ture that encourages en-
trepreneurs and innova-
tors.  
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events we have the op-
portunity to capitalise on 
our position consolidate 
our name as the best 
events supplier.” 

Financial Delivery  – 
continuing to be real 
value for money plus 
substantial and suppor-
tive business partners 
for our clients while 
maintaining profitability 
enabling us to invest in 
the future for both our 
clients and to sustain our 
business.  
 
Soul Culture  - warmth, 
likeability, rapport and 
deliverable results is at 
the heart of all 12 com-
panies and operating 
divisions. No other ser-
vice provider in this mar-
ket has such a genuine 
‘Unique Selling Proposi-
tion’. “People like to do 
business with us!” 

Memorable events are 
exciting, different and, 
above all, inspirational. 
Adding the element of 
inspiration to an events 
catering company with 
an already well estab-
lished reputation for pas-
sion and perfection is 
Hugo Miller-Brown’s fo-
cus for Seasoned 
Events. 
 
Hugo Miller-Brown, Man-
aging Director com-
ments: 
 

 “Seasoned Events, a 
completely independent 
special event catering 
company, holds a pre-
eminent position in Cen-
tral London special 
event venues. We have 
contracts and preferred 
supplier status at more 
special events, heritage, 
visitor attraction and Liv-
ery venues than any 
other events and cater-
ing suppliers in the mar-
ket. Our reputation and 
relationships at venues 
and events outside of 

the City is equally as 
strong. Recognition and 
selection by so many 
venues is testament to 
Seasoned Events’ abili-
ties in special event ca-
tering. 
 
 The Seasoned Events 
team bring a personal 
touch creating bespoke 
hospitality solutions for 
each client and event 
plus an unsurpassed 
level of special attention. 
With our renewed focus 
on adding inspiration to 
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very best products sys-
tems and services 
throughout all of our 
business. 
 
Ethos & Philosophy  – 
articulate how we set out 
and deliver our best 
practices; deliver our 
promises to clients, em-
ployees and suppliers 
establishing a view that 
Crown Group compa-
nies’ styles are em-
braced and demon-
strated in our everyday 
performance. 
 
Business Targets  – 
sustained and consistent 
financial growth, effec-
tive employee retention 
and continued success 
in everything we do. 
 

Business Principles  - 
reflected in sustaining 
the environment, trading 
fairly and acting as up-
right and honest, caring 
and professional. 
 
Employee Stake-
holders  – ensuring that 
our employees, present 
and past, reflect each 
company’s actions to 
value our most important 
asset, from caring and 
career development to 
benefits and remunera-
tion. 
 
Communication and 
Presentation  – making 
sure that all of our mes-
sages confirm and sup-
port the Visions and Val-
ues to our clients and 
employees. 

Core Values, universal 
throughout the Crown 
Group, enable all group 
companies to work in 
harmony and partner-
ship especially where a 
multi brand solution is 
relevant to clients. Un-
derlining the individual 
company’s visions and 
values are the core val-
ues of the Group:  
 
 Partnership, Passion 

and People.  
 
Partnership, passion and 
people are integral to 
everything we do and 
encompassed in each of 
our core values. 
 
Quality and Standards  
– setting industry stan-
dards and achieving the 
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garden); all enjoying the 
fabulous surroundings 
and sunshine at Casa 
Monte Cristo.  
 
 We are delighted to 
have this very special 
place providing first 
class facilities to our 
guests and VIP Attention 
members. With 2007 
already fully booked, we 
are looking forward to 
the positive results in 
2008.   

  
 
- Cars available 
to explore the 
region 
 
 - For your chil-
dren we have 
basketball, pool 
tables, air 
hockey and a 
trampoline as 
well as many 

other games and toys 
available for all ages. 
We can also provide 
cots and high chairs. 
 
 Located within easy 
reach of the beautiful 
towns of Lagos and Luz 
and within easy travel-
ling distance to Faro air-
port, Casa Monte Cristo 
is exclusively available 
by invitation only and for 
VIP Attention members. 
It has so far seen a 
whole host of our clients 
sample its facilities since 
opening. From enjoying 
one of the world re-
nowned golf courses 
nearby, some excellent 
local shopping and the 
fabulous sandy beaches, 
Casa Monte Cristo offers 
the perfect location for 
our guests to sample 
true Portuguese culture.   
Casa Monte Cristo has 
so far proven to be a 
huge success with 
guests including Heather 
Bailey (Sales Adminis-
trator, Odeon), Julia Bur-
cham (Commercial Man-
ager, Stationers Hall), 
Dorothy Rugira (Event 
Co-ordinator, East Win-
tergarden) and Joanne 
Taylor (Deputy General 
Manager, East Winter-

equipped kitchen, dining 
area and living area 
complete with 32” LCD 
TV with Sky, DVD and a 
fully integrated sound 
system 
 
 - Heated swimming pool 
and sun lounging areas 
 
 - Sauna & Jacuzzi 
 

 - A state 
of the are 
BBQ, 
pizza 
oven and 
al fresco 
dining 
area 
 
 - Exten-

sive private orchards 
that include fig, almond, 
orange, lemon, lime, 
grapefruit, olive, banana 
and avocado, as well as 
home grown strawber-
ries and raspberries 
 
 - A visiting beautician 
who provides a wide 
range of treatments from 
massages to manicures 
with our compliments 
(selected days only)  
 
 - Wireless internet ac-
cess 
 

Casa Monte Cristo, part 
of the Crown Group, has 
opened with astounding 
success at its fabulous 
location in the Western 
Algarve, providing our 
guests with the height of 
luxury in a truly special 
country.  
 
Casa Monte Cristo is a 
first for the industry, of-
fering a 
fresh 
dimen-
sion to 
client 
enter-
taining. 
Nestled 
on the 
side of 
a hill, this beautiful Villa 
with apartments experi-
ences some of the most 
breathtaking views, not 
to mention the glorious 
sunshine which this re-
gion is famed for. Fol-
lowing extensive refur-
bishment and develop-
ment across a 12 month 
period, Casa Monte 
Cristo now boasts the 
finest facilities in the 
area including: 
 
 - Five self sufficient 
apartments which in-
clude a fitted and fully 
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lunch, the afternoon 
was spent by the pool, 
soaking up the sun and 
taking a dip in the pool 
to cool off. As you 
would expect from the 
Crown Group, the 
meals provided by 
Casa Monte Cristo’s 
chef were fantastic and 
kept us anything but 
hungry, most notably at 
our BBQ lunch which 
everyone thoroughly 
enjoyed and more then 

one of us going up for 
seconds! Dinner that 
evening gave everyone 
the chance to catch up 
about the days events 
and our thoughts about 
Casa Monte Cristo, all 
agreeing what a fabu-
lous property for our 
company to have and a 
real treat to offer our cli-
ents. 
 
The final day 
was spent by 
the pool and 
exploring the 
local area, visit-
ing nearby La-
gos for a spot of 
shopping before 
we all left with a 
heavy heart and 
full stomachs 
ready for the 
flight back to 
London.  
This was a fan-
tastic opportu-
nity for our staff, 
who thoroughly 
enjoyed their 
time here and 
can return back 

chards. After the wel-
coming speeches from 
Mr and Mrs Morgan and 
a lovely Portuguese buf-
fet, guests were shown 
to their rooms – and I 
think everyone was 
stunned by how beautiful 
the villa and the guest 
apartments were! Kitted 
out with a 32” LCD TV 
complete with Sky TV, 
DVD and fully integrated 
sound system, each 
room was beautifully 
decorated and themed 
with the fruit growing in 
the orchards a short 
walk from the doorstep – 
Lime, Almond, Plum, 
Orange and Lemon. 
 
The next morning, the 
day began with a lovely 
breakfast and a relaxing 
boat ride along the coast 
of the western Algarve, 
with sun and calm seas, 
before boarding a speed 
boat for a tour of the 
magnificent caves  this 
was a perfect start to the 
day. Returning back to 
Casa Monte Cristo for 

Over a period of three 
weeks a number of 
members of staff from all 
areas of the company 
flew out to visit the 
Crown Groups fabulous 
new villa, Casa Monte 
Cristo located on the 
stunning Western Al-
garve. 
 
Over a stay of three 
days guests were intro-
duced to the Crown 
Group’s newest asset, 
allowing them to familiar-
ise themselves with this 
unique dimension to cli-
ent entertaining, not to 
mention as a unique 
selling point for our VIP 
Attention Members, who 
can select to stay at 
Casa Monte Cristo when 
they have accumulated 
their VIP stars.   
 
Guests arrived to a 
champagne reception on 
the beautiful terrace with 
views that look out 
across the heated pool 
and extensive land-
scaped grounds and or-

to their office or venue 
ready to take advantage 
of this magnificent prop-
erty and spread the 
great news to our clients 
and attract even more 
members to VIP Atten-
tion. 
 
 
 
 

Our most sincere 
thanks go to Mr and 
Mrs Morgan and all 
their housekeeping 
staff for their hospi-

tality and really 
looking after all of 
us while we were 

out there! 
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The launch day 
consisted of the 
catering outlet in 
Exhibition Hall B 
being opened up 
with the full Think 
branding and prod-
uct specification in 
place.  Key clients 
for Harrogate Inter-
national Centre, a 
team of Kudos 
Hospitality manag-
ers, key suppliers, 
and venue staff 
were invited to the 
launch.  The day 
consisted of a 
practical workshop 
on the brand speci-
fication manual for 
the Kudos manag-
ers, followed by a 
product tasting, 
incorporating thea-
tre cooked Chinese 
wok foods. 
 
Think has great 
flexibility, and has 
improved the stan-
dard of retail mas-
sively. I am very 
pleased to have 
been given the 
autonomy and op-
portunity to de-
velop a concept, 
which works ex-
tremely well at Har-
rogate, which can 
also be adopted 
within other areas 
of the business.  

compliments brand 
credibility.  The Think 
specification has been 
designed to offer a con-
sistent, simple and 
profitable operation that 
will increase sales by 
offering customers high 
quality products that 
are well presented and 
packaged. 
 
The marketing materi-
als consist of high im-
pact signage, utilising 
top quality food photog-
raphy that was pro-
duced by Dan Hains-
worth (Sous Chef at 
Harrogate), myself, and 
marketing agency At-
lantic Creative Ser-
vices.  Path to pur-
chase floor stoppers 
are designed to rein-
force the awareness of 
the catering outlet to 
customers.  When at 
the outlet, the point of 
purchase materials are 
designed to increase 
sales on key items, to 
drive sales. 
 
This project has been 
the result of many 
months of work, and 
initially started out from 
a conversation between 
Jon Pryce (Operations 
Director) and myself in 
Jan 2006 during my 
interview, as how to 
improve the standard of 
the retail catering op-
eration, and to increase 
sales and profitability. 
 

Thursday 31st May 
2007 saw the launch of 
Think, the new retail 
catering brand for Ku-
dos Hospitality.  This 
took place at Harrogate 
International Centre in 
Exhibition Hall B. 
 
Think is a new retail 
concept that has been 
developed init ial ly 
within Harrogate Inter-
national Centre, but 
early on in the project 
Think showed  potential 
to be rolled out within 
other venues.   
 
Think offers venues a 
brand that is to the 
standard of a quality 
high street café/food 
retail operation.  The 
two main elements of 
the brand are the prod-
uct specification and 
the high quality point of 
purchase/path to pur-
chase marketing. 
 
The product specifica-
tion is based very much 
around high quality, 
fresh products such as 
freshly baked pastries 
& cookies, freshly 
made smoothies, yo-
ghurt crunch pots and 
theatre food.  It also 
features Costa Coffee 
as a sub brand, which 
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THE BEST OF BOROUGH 
 
The taste…VINOPOLIS culinary team have developed new British 
menus incorporating various locally sourced ingredients from Bor-
ough Market. Our ingredients are not imported by plane and are 
therefore more environmentally friendly, reducing carbon emissions 
as well as reflecting seasonal changes. Wild Avon salmon, Wiltshire 
goats cheese, Bramley apples and King Edward potatoes are just 
some of the wonderful ingredients at chef’s disposal. 

DAYTIME SOLUTIONS 
– SOLVED!  
 
Tuesday 1st May saw 
Vinopolis celebrate the 
very successful launch 
of Daytime Solutions - 
an event management 
solution for daytime 
events. The venue 
proved to be a stunning 
and versatile setting for 
conferences and meet-
ings and 'taste...VINO-
POLIS' impressed all 
with their creative gour-
met delights such as 

homemade fruit smooth-
ies and fresh fruit skew-
ers For those who 
missed the event, each 
of our stunning event 
spaces were set up as a 
conference showcase 
complete with each day-
time solution AV and 
lighting package. The 
Great Halls displayed 
theatre style seating for 
250 with a bespoke AV 
and lighting solution, 
The Mezzanine and 
Iberia displayed theatre 
style seating for 400 and 

60 respectively and 
parts of our unique wine 
tour were set up as 
break out rooms. Acade-
mia showed off the pos-
sibilities of using the 
space for internet pods 
and The Gallery dis-
played cabaret style 
seating for 50 in it's 
modern and fresh set-
ting. More details of our 
Daytime Solutions pack-
ages are available on 
our website 
www.vinopolis.co.uk/
conferences 

VINOPOLIS - CITY AM PARTY OF THE WEEK 
 
GMTV presenter Penny Smith, football pundit John Motson and the 
designer Stephen Bailey gathered with other lovers of champagne 
for the opening of the new Ruinart Champagne Bar in Vinopolis. 
Guests enjoyed exquisite canapés provided by taste…VINOPOLIS 
and champagne from the world’s oldest champagne maker (est. 
1729). 

NEW CORPORATE BROCHURE 
 
Look out for the new taste…VINOPOLIS corporate events brochure 
this month. Our new stylish brochure has been designed to inspire 
and illustrates our unique spaces spectacularly. Call the sales team 
now on 020 7940 8322 to request a brochure now. 
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and a selection of mini 
desserts. 
 
The organiser thanked 
us and was extremely 
impressed with the qual-
ity and presentation of 
food before jiving the 
night away! 
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On the 2nd June, Kudos 
Hospitality served our 
first barbeque at the his-
toric Sun Pavilion in Har-
rogate’s legendary Val-
ley Gardens. 
The client, Nuffield Hos-
pital, who were celebrat-
ing their 50th anniver-
sary. There was a 50’s 

theme to the evening 
and guests arrived in 
fancy dress and took 
champagne on the ter-
race overlooking the gar-
dens. 
 
With the barbeque fired 
up the menu served was 
Beadale beef burgers 

with caramelized onion, 
homemade pork and 
leek sausages with red 
pepper and sundried 
tomato chutney, vegeta-
ble and halumi bro-
chettes with salsa Verdi, 
tuna steak marinated 
with lime and coriander, 
an assortment of salads 
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making or breaking repu-
tations! 
 
Well, we were thrilled to 
have received some glow-
ing reviews in some of the 
most respected publica-
tions and below is a sam-
ple… 
 
 “The food is accom-
plished…it takes skill to 
get the simple things 
right.”  Jay Rayner, The 
Observer Weekend 
Magazine. 
 
 “ Offering well executed 
dishes…as you’d ex-
pect from such culinary 
credentials…a real res-
taurant finish”  Hilary 
Armstrong, Restaurant 
Magazine. 
 
 “A Menu shot through 
with culinary nostalgia 
makes an outing to 

lage of Great Warley 
woke up to the bustle of 
people coming to sample 
the delights that The 
Headley had to offer. 
 
 It is always a nervous 
time, when a new restau-
rant or pub opens, and 
you have to let reviewers 
through the door – it is 
even more nervous when 
the reviewers in question 
are prolific and known for 
their reputation of either 

Since opening its doors in 
February this year, The 
Headley has seen some 
of the country’s leading 
foodie journalists come 
and pay a visit to sample 
the menus of Head Chef 
Scott Wade.  
 
With Chef Proprietor 
Daniel Clifford at the 
helm, it wasn’t long before 
word spread that there 
was a new pub on the 
block and the sleepy vil-

tremely happy with Flying 
Chef and I'm sure if we 
need a catering company 
in the future, we will come 
straight back to you.” 
Carrie Moncar, Kaitlyn 
Insurance Companu UK 
Ltd 
 
 We are always delighted 
to receive such fantastic 
feedback from our clients 
and this glowing report is 
no exception! London’s 
Flying Chef thrives on the 
challenge of surpassing a 
clients expectation, no 
matter how unusual the 
requirements! 

Brentwood well worth 
the effort” Charlotte 
Ross, Evening Standard 
 
 A snapshot of our re-
views will appear in later 
editions of the Grapevine 
and don’t forget to apply 
for your staff discount 
card and receive 10% of 
your bill (Terms & Condi-
tions apply). Please con-
tact Human Resources to 
apply for your card. 
 
Visit: 
www.theheadley.co.uk for 
more information or for 
the location map when 
you come to visit! 

pagne, the summer feast 
to celebrate one of the 
social highlights of the 
year was ready to begin. 
Two of our team Mariusz 
and Tec, manager of the 
London’s Flying Chef con-
tract to supply catering for 
The Royal College of Pa-
thologists at 2 Carlton 
House Terrace, worked 
extremely hard to ensure 
that all the delicious picnic 
baskets were delivered on 
time and seamlessly to 
their unusual destination. 
Their hard work clearly 
paid off as after the event 
we received some won-
derful feedback from the 
client: 
 

When you are entertain-
ing corporate clients it is 
crucial to have the sup-
port of your team every 
step of the way. On the 
1st June Ladies Day took 
place at the Epsom Derby 
and a leading London 
insurance company found 
London’s Flying Chef to 
be the epitome of profes-
sionalism and dynamic 
delivery. From the original 
brief of providing a feast 
of picnic hampers to their 
Central London head-
quarters, the delivery des-
tination changed to the 
more challenging location 
of the racetrack itself. 
Complete with waiting 
staff, fine linen and cham-

 “I would like to thank both 
you and Shane for all the 
help leading up to Fri-
day. The whole day was 
hugely successful, the 
weather turned out to be 
gorgeous and the food 
was impeccable. My team 
are all very picky eaters 
and have always found 
something they haven’t 
liked at previous corpo-
rate events. Friday was 
an exception though as I 
heard nothing but good 
reports from everyone 
who attended, from the 
great selection, the pres-
entation, high standard of 
food and the friendly staff. 
  
All in all we were ex-
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only grow in line with the 
decline in cheques and 
more customers paying 
by bacs or credit card, 
so watch this space. 
 
We are currently compil-
ing our summer menus 
which is proving fun as 
there is so much more 
fresh British produce 
around and more “happy 
food” available ie straw-
berries, lovely salads, 
baby vegetables and lots 
of fresh and exotic fruit. 

the relationship with our 
clients.  This is still at the 
early stages, so we will 
let you know how it’s all 
going in a future edition 
of Grapevine.   

Monte Carlo Supercar 
Run hosted by The Su-
percar Group. A hearty 
breakfast was provided to 
get the drivers off to a 
great start as they began 
their journey at Hyde 
Park, crossing most of 
Europe and raising 
money for the charity 
Children with Aids. Fruit 
Lollies with freshly 
pressed raspberry coulis 
were served alongside 
freshly baked Danish 

London’s Flying Chef was 
delighted to win the con-
tract to provide a hot and 
cold breakfast for over 
200 eager drivers at this 
year’s Annual London to 

Pastries, Mini Croissants 
and Smoked Salmon Ba-
gel Platters as well as the 
ever popular Bacon or 
Egg sandwiches; all ac-
companied by freshly 
brewed coffee, select tea 
and a range of freshly 
squeezed juices. 
 
 Judging by the roar of the 
Supercar engines at 9am, 
the drivers were ready to 
begin their four day jour-
ney to the finish line in 

��	������1�
Monte Carlo and we were 
happy that we gave them 
the best start to their jour-
ney.  

As usual at LFC there 
are lots of different 
things going on and its 
amazing where this year 
has gone so far. This 
was bought home when 
two separate people 
said today “It will soon 
be Xmas” With the next 
bank holiday not until the 
end of August this state-
ment has certainly hit 
home or is it May bank 
holiday raining blues? 
 
None the less we have 
all been busy in our own 

ways, the recent exhibi-
tion at Olympia The 
Times Crème Show was 
well attended and we 
shared the stand with 
Sian Chignell of VIP At-
tention and the young 
and vibrant team from 
Venue Reservations 
headed by Nicky Pratt. 
Katrina Rabava and 
Jonathan Byrne are now 
helping us to contact our 
leads which we hope to 
convert into some new 
clients very soon. 
 

 Although this month we 
have said good bye to 
Brian Wilson who has 
moved onto the new 
Wembley Stadium, we 
welcome back Joanne 
Wassell as Commercial 
Director. Jo has returned 
to the fold after giving 
birth to her son Alex and 
is currently focusing on 
the accounts department 
with Rhobi. Paperless 
invoices by e-mail have 
been well received by 
our clients so far and 
this is an area that can 

�����2����-��!��&�
'���
����3
����%����� �� ����������

���������
�������*���� ��
�!�
'��������3����������(��������

ters.  Mark Richardson 
has been providing train-
ing sessions to the office 
team, which has been a 
great benefit and to-
gether with Jonathan 
Byrne we are learning 

more about the right 
questions to ask poten-
tial clients.  The aim is to 
convert more quotes into 
sales whilst generating a 
solid database of infor-
mation and developing 

We have a raft of new 
sales documents at LFC, 
which include a sales 
enquiry form, new pipe-
line document and 
SOP’s for telling calls, 
quotes and chase let-
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Clive McE-
larney  of 
Event360 
said: “As 
ever, our 
brief was to 
make this 
year’s final 
the biggest 
and best 
ever! 
 
 “The plan 
included 
giant club 
banners and 
we chose 
Look Digital 
for their ex-
perience in 

these enormous be-
spoke banners, as well 
as their ability to deliver 
high-quality products on 
time.” 
 
 The banners were digi-
tally printed, using a di-
rect to textile dye subli-
mation printing process, 
onto B1/M1 rated fire 
retardant 120gsm light-
weight 100% knitted 
polyester. Finished with 
reinforced webbing and 
coloured perimeter grab 
handles allowed for easy 
access into the ground 
and to be unfurled cor-
rectly. 
 
 Look Digital Business 

Wembley after a seven 
year absence. 
 
 Watched by a capacity 
crowd of almost 90,000 
at the new stadium and 
a television audience of 
12.9 million, the fans 
and players alike were 
treated to a wonderful 
spectacle of noise and 
colour. 
 
 Look Digital’s client 
Event360, who were re-
sponsible for the match 
entertainment and cere-
monies for the fifth con-
secutive year, required 
15 metre by 15 metre 
pitch banners represent-
ing the competing teams 
as part of the event. 

Look Digital, the brand-
ing division of Piggotts – 
a leading manufacturer 
of flags and banners es-
tablished in 1780 – is at 
the forefront of digital 
printing and sustainable 
products. 
 
 One of the latest remits 
for the Essex-based 
company was to manu-
facture huge pitch ban-
ners for the recent F.A. 
Cup Final at the new 
Wembley Stadium. 
 
 The footballing show-
piece – which saw Chel-
sea defeat Manchester 
United 1-0 after extra-
time to lift the famous 
old trophy – returned to 

Development Manager, 
Rory Blackwood said:  
“At Piggotts we have 
provided a tailor-made 
service for manufactur-
ing sports banners and 
flags for more than 200 
years. 
 
 “On this occasion, it 
was a case of one of the 
oldest private UK com-
panies, supplying brand 
new innovative products 
from our new Look Digi-
tal division, for one of 
the world’s oldest foot-
ball competitions, at the 
country’s newest sta-
dium!” 
 
 Rory continued: “We 
can manufacture a vari-
ety of different supporter 
items including, crowd 
banners, surf banners, 
hand held flags, national 
flags, supporter flags, 
club flags and huge rep-
lica shirts. Each one is 
created to specific re-
quirements and digitally 
printed onto the desired 
material. 
 
 “All of our sports ban-
ners and supporter prod-
ucts are made from eco-
friendly materials, which 
we are able to take back 
for recycling at the end 
of their useful life.” 
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site development. This 
will improve efficiency 
even more, and raise our 
standard of work. 

 

Adam Palczewski 

proving them, we feel 
that the new websites 
represent each entity 
accurately and to their 
individual aspirations, 
they are designs that we 
are proud to proclaim as 
ours, and have raised 
our standard of work. 

prise us, since we know 
how fundamental the 
Internet is for busi-
nesses, it has certainly 
pleased both us and the 
team at Look Digital. 

Many things have 
changed since you last 
heard from us, aside 
from the fact that back 
then it was winter, and 
now it is the summer. 
But we have now come 
out of our spring hiber-
nation period and would 
like to update you with 
the changes that have 
occurred during this 
time. 
 
First and foremost, most 
of us already know him; 

even so we would like to 
introduce everyone to 
our new manager Adam 
Palczewski. Adam joined 
the Internet Marketing 
team in February having 
previously worked for 
one of the USA’s largest 
suppliers of Home & 
Garden products.  
 
Bringing with him several 
years of online advertis-
ing experience, he has 
broadened the team’s 
core skills, but perhaps 

more significantly, his 
management skills have 
vastly improved the effi-
ciency of the whole 
team, and this is re-
flected in what we have 
achieved in the last 3 
months. 
 
To further this, we are in 
the process of re-
structuring the depart-
ment and recruiting per-
sonnel to cover different 
specialisms within Inter-
net Marketing and web-

Digital , and although 
there is some way to go 
before we can say opti-
mization is complete, 
rankings for café barri-
ers  are good (top 10 in 
Google, Yahoo! and 
MSN search engines). 
 

There are a number of 
websites which we are 
currently in the process 
of optimizing; some may 
take a while to gain good 
rankings within the 
search engines, some 
may not. One that has 
not taken long is Look 

 Rory Blackwood has 
informed us that as a 
result, the number of 
enquiries for all Look 
Digital products has in-
creased significantly (for 
specific details please 
contact Rory himself). 
While this does not sur-
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other projects and daily 
tasks. Working effec-
tively together, we were 
able to offer several de-
signs in relation to each 
new brand, and after the 
final designs were cho-
sen we managed to de-
sign and ready them for 
optimization within a 

month.  
Two websites from 
scratch within a month 
would not have been 
deemed possible before 
Adam joined us, thus 
proving his contributions 
are invaluable to the run-
ning of the department. 
Although we are still im-

The re-branding of 
Crown Venue Catering, 
and Crown Society was 
always going to place a 
big strain on our team; 
particularly since it 
meant three new web-
sites to be designed and 
placed online simultane-
ously, in addition to our 
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(depending on the 
amount of content); so if 
some keywords cannot 
be optimized for, then it 
is a good idea to use 
them within a PPC cam-
paign. This way, the 
website is covered for all 
relevant keywords. 

store, with the emphasis 
on making purchases; 
and Gibson Hall  has 
been changed to include 
special offers, improved 
layout and functionality.  

site accessible to every 
possible Internet user, 
such as disabled people 
and users with older 
computer technologies. 
So while we are busy 
designing and marketing 
the websites, we are 
also searching for ways 
to develop them. 

That’s all for now, thanks for reading. 
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As a result of Adam’s 
expertise in online and 
Pay-per click advertising 
(PPC), we are now look-
ing to generate more 
business to all Oriel 
Group companies by 
implementing or renew-
ing previous PPC cam-
paigns for many of the 
websites. Having so far 
introduced this to Lon-

don’s Flying Chef  we 
are now in the process of 
doing the same for the 
Flags and Decorations 
sections of Piggotts , 
and a campaign for 
Look Digital  is being 
planned. 
 
 PPC is a good way of 
advertising online whilst 
the optimization is still in 

progress, so as soon as 
a website gains top or-
ganic rankings, the PPC 
can be expelled.  
 
 It can also help a web-
site cover all required 
keywords; because in 
general it is only possible 
to optimize a single web-
page for a maximum of 
ten keywords 

maintaining a good 
knowledge of the Inter-
net, marketing and new 
technologies is essential 
for us and the future of 
the websites we control. 
We are always looking to 
improve a website, 
whether it is a small 
change or introducing a 

The re-branded websites 
will be number one prior-
ity, with optimization 
planned for each. How-
ever, the continuation of 
the optimization of Look 
Digital  and The Event 
Hire Company  is essen-
tial for successful rank-
ings. 

new technology, like the 
customer service chat 
software we are looking 
to initiate.  
 
Another important ele-
ment of our websites that 
has become clear to us 
is their accessibility. It is 
essential to make a web-
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facelift and now looks 
more professional; Look 
Digital  has been up-
dated with new images 
on a regular basis; 
Christmasparties.co.uk  

was made to be more 
search functional and 
had a large update of 
events; Piggotts ’ flags 
section has been made 
to be more like an online 

Over the last two months 
we have made changes 
to the design and func-
tionality of several web-
sites; The Event Hire 
Company  has had a 



to be assessed individu-
ally once they have all 
received accreditation 
we shall then put the 
group forward along with 
all the departments that 
are involved in all the 
companies i.e. accounts, 
HR etc. 
 
During June I have 
started working with 
Venue Reservation and 
aim to start with Jobs 2 
Go,  During the second 
half of the year the aim 
will be to start with Pig-
gotts, this is going to be 
large and diverse com-
pany to do towards the 
end of the year Sea-
soned Events  
 
In the New Year I will be 
starting with Flying Chef, 
Creative, Leisure Extra 
and all the ancillary de-
partments, this includes 
accounts, IT, auditors, 
HR and administration. 
 
I look forward to meeting 
as many of you as I can 
over the next few 
months and ask that you 
participate in all our en-
deavors to acquire IIP.  
 
 IIP is a continuing proc-
ess that will evolve and 
grow over the years we 
shall be continually look-
ing at how our busi-
nesses and employees 
can grow and develop to 
the benefit of all. 

As you may be aware 
the company embarked 
on the task of taking 
each of the companies 
through IIP at the begin-
ning of the year. 
 
During 2004 a few of the 
units in KUDOS HOSPI-
TALITY started the proc-
ess, these being Steve-
nage Arts and Leisure 
Centre, Tottenham Hot-
spur Football Club, Gib-
son Hall and Church 
House, these have al-
ready got the accredita-
tion and will be re as-
sessed over the next 18 
months starting with Ste-
venage this year. 
 
Also Missing Ingredients 
as a whole already have 
IIP this they attained in 
2006 
 
For those of you who are 
not fully conversant with 
Investors in People, a 
brief description follows. 
 
One of the most expen-
sive and valuable assets 
of any company are their 
employees, it is with this 
in mind that the Crown 
Group has decided to 
work with IIP to enhance 
the  development of their 
employees to the benefit 
not only to the company 
but also to the employ-
ees themselves. 
 
The aim is  
- To create a good work-
ing environment 
 
 - Recognition and de-
velopment 
 

 - Pride in being part of a 
successful organization 
 
 - To provide good qual-
ity training when re-
quired 
 
 - Improve job satisfac-
tion 
 
 - Create better commu-
nication 
 
 - Develop skill and ca-
reer opportunities 
 
 - To give increased in-
volvement and responsi-
bility 
 
 - Health and safety 
gains. 
 
How does it work?  
Everyone must : 
 
 - Know, understand and 
agree what is required of 
their job 
 
 - To know how to do the 
job and why they are 
important 
 
 - Have the necessary 
tools, materials, training 
and information to do 
their job well  
 
 - Be able to measure 
how well they are doing 
 
 - Know what to do when 
things go wrong 
 
 - Work within systems 
and guide lines designed 
to help not hinder 
 
 - Be led and guided by 
managers. 
 

Over the last few months 
I have been working with 
KUDOS HOSPITALITY 
unit managers to estab-
lish where the company 
stands at present with 
regard to the training 
that has been carried out 
and what training is re-
quired by all members of 
staff in each of their 
units. 
 
As part of the process 
towards recognition ap-
praisals will be carried 
out by the unit managers 
with their staff, from this 
we will be able to assess 
further training require-
ments and potential pro-
gression for those em-
ployees that wish to pro-
gress within the com-
pany. 
 
Communication is one of 
the issues that was been 
raised in the last staff 
survey, through IIP it will 
be essential that the 
aims, progression and 
aspirations of the busi-
ness is communicated to 
you all so that you are 
able to be involved in its 
development. 
 
During the next couple 
of months a staff ques-
tionnaire will be sent out 
first to KUDOS HOSPI-
TALITY this will give us 
a bench mark as to 
where you feel the com-
pany is at this present 
time. From this we will 
be able to look at spe-
cific areas where we 
need to improve. 
 
 Each company is going 
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issue that brings differing 
interests into conflict.  
The rights and needs of 
everyone will be consid-
ered but we will adhere 
to the new law. 
 
If you wish to discuss this 
further with an aim of 
‘giving up’ or indeed wish 
to view the Company 
Smoking Policy, then 
please speak to the HR 
Department who can pro-
vide you with appropriate 
ad-
vice/guidance/documenta
tion. 

 - Informing and confirm-
ing are the best uses for 
email, do not rely upon it 
for negotiating 
 
 - Mirror the other per-
sons formality, if you re-
ceive a casual email, 
send them an informal 
one and vice versa 
 

So, with this topic in 
mind, do you have any 

suggestions? 

In a couple of weeks be-
ing ‘smokefree’ will no 
longer be a choice, but a 
legal obligation and 
therefore it is imperative 
that you understand your 
responsibilities under the 
new law. 
 
 Whilst there are still 
some grey areas within 
the law, in the main the 
following will apply: 
 
 - No smoking on Com-
pany or client premises 
(this is already detailed in 
your contract of employ-
ment) 
 -Appropriate signage to 

be displayed.  The fine 
for non-conformance is 
between £1,000 - £2,500 
 
 - No smoking in Com-
pany vehicles at all times 
 
 -Responsibility for clear-
ing up smoking-related 
litter 
 
 - No staff smoking rooms 
will be available 
 
 Bear in mind here that 
as a Company we will 
subject to fines and 
prosecution if we do not 
adhere to this law. 
 

 If you are a smoker, you 
must liaise with your Di-
rect Line Manager to find 
out where you can safely 
smoke and what restric-
tions are in place for 
each 
venue/unit/department. 
 
Aside from the legal re-
quirements, we, as a 
Company, would like to 
encourage you to stop 
smoking altogether, for 
the sake of your own 
health as well as those 
around you. 
 
 Smoking at work is a 
complex and sensitive 
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plines to reduce email 
traffic and for email to be 
used appropriately. 
 
 Some tips that Kudos 
have thought of are: 
 
 - Don’t bother replying to 
emails with messages 
such as ‘thanks’ 
 
 -When sending an email 
please be careful to se-
lect the correct 
box/recipient in relation 
to whether it is ‘To’ or 
‘CC’ 

 
 - Make emails easier to 
read with the use of bul-
let points, line spacing 
and appropriate message 
headers 
 
 - Keep it short as much 
as possible 
 
 Other tips are: 
 
 - When an email ex-
change enters its fourth – 
sixth round, you need to 
phone the individual 
 

Although I have men-
tioned email and commu-
nication in a previous 
article, I thought I would 
raise this topic again as 
whilst we all accept 
emails have a place in 
the modern world; it is 
likely that many of them 
are unnecessary and 
could be better actioned 
either face to face or with 
a phone call. 
 
 Kudos Hospitality is 
leading the way on this in 
implementing some disci-
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Velina Yordanova,   Designer    Creative Workhouse 
Chris Sullivan,    Group Finance Director   Crown Group 
Jodie Beaumont,   Group Buyer    Crown Group - Procurement 
Helen Rothwell,   Business Development Executive CVC-St Williams 
Katrina Jack,    Events Supervisor   Kudos - Brighton 
Rudy Gomez,    Head Chef - Cafeteria   Kudos - Central Halls 
Kinga Faloa,    Operations Supervisor   Kudos - Harrogate 
Andrew Bremner,   General Manager   Kudos - Manchester Central 
Simon Firth,    Head Chef    Kudos - Manchester Central 
Stuart Jephcott,   Food & Beverage Supervisor  Kudos -Harrogate 
Merily Muttik,    Operations Supervisor   Kudos -IMECHE 
James McMahon,   Management Accountant  LeisureXtra 
Elaine O'Donnell,   Catering & Events Manager  LeisureXtra 
Emily O'Donnell,   Bar/Catering Assistant   LeisureXtra 
Megan Creasey,   Café Assistant    Leisurextra-Blackwater 
Charlotte Mowlem-Tett,   Café Assistant    Leisurextra-Blackwater 
Giovanni Pilla,    Catering & Bar Manager   Leisurextra-Grove Theatre 
Samantha Turpin,   Cluster Manager   Leisurextra-Lodden Valley 
Anh Chung,    Operations Manager   Londons Flying Chef 
Dorcas Adewuyi,   Hospitality Host    Londons Flying Chef - Regus 
Elia Cheio,    Hospitality Host    Londons Flying Chef  -Regus 
John Bosley,    Demi Chef de Partie   Midsummer House 
Cindy Crozier,    Commis Chef    Midsummer House 
Simon Warr,    Assistant Restaurant Manager  Midsummer House 
Steevens Le Barillec,   Commis Waiter    Midsummer House 
Claire Bellamy,    Café Supervisor    Missing Ingredients - Downham 
Katherine Game,   Customer Services Executive  Piggotts 
Samantha Martin,   Customer Services Executive  Piggotts 
Steven Powell,    Trainee Flagstaff Manager  Piggotts 
Anne Willis,    Customer Services Executive  Piggotts 
Alison Lloyd,    General Assistant   Seasoned Event-Painters Hall 
Heather Austen,   Customer Services Executive  Seasoned Events-Romford 
Edwin Childs,    Driver/Warehouse Assistant  Seasoned Events-Romford 
Patrick Gee,    Driver/Warehouse Assistant  Seasoned Events-Romford 
Graham Lewis,    Driver/Warehouse Assistant  Seasoned Events-Romford 
Rodger Manning,   Pastry Chef    Seasoned Events-Romford 
Gregory Legrand,   Restaurant Supervisor   The Headley 
Barbara  Lewandowska,   Assistant Manager   The Headley 
Robert Petrie,    Sous Chef    The Headley 

Kelly Starrs has been promoted to Team Co-ordinator of Kudos Hospitality. 

Kelly will be based at Gibson Hall and her core responsibility is to act as a central support function for the Kudos 
Senior Management team. 
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