
conduct a presentation to 
the committee.  One of the 
two Caterers are then 
awarded the contract sub-
ject to a trial meal.  It was 
after this intense process 
that Seasoned Events were 
awarded their first State 
Banquet at the Guildhall.  
 
The Banquet hosted by His 
Royal Highness the Duke 
of York at Guildhall was 
attended by over 500 dis-
tinguished guests, who 
were served with the fol-
lowing menu – A starter of - 
Tian of Smoked Chicken 

were awarded our first Full 
State Banquet in the 35 
year history of the Crown 
Group. On the 31st October 
Seasoned Events had the 
privilege of providing the 
dinner for the King of Saudi 
Arabia, King Abdullah Bin 
Abdul Aziz Al Saud.  
 
There are only four cater-
ers who are able to cater 
for ceremonial banquets 
and these caterers are re-
quested to prepare menus 
and tender from a given 
brief.  From this 2 are 
short-listed and invited to 

Our First State Banquet – 
September played part in 
Seasoned’s history as we 

with 
Green 
Beans and 
Beetroot, 
followed 
by Crispy 
Skinned 
Black 
Bream, Lemon Balm, 
Tabouleh and Smoked 
Garlic, a main course of 
Beef Tournedos, Thyme 
Rosti, Buttered Baby Cauli-
flower, Broad Beans, Shal-
lot Jus and to finish White 
Chocolate Panacotta, 
Strawberry Tea, Frosted 
Mint and Dark Chocolate 
Crackling. 

be building on the success 
of our special menus, al-
lowing our customers to 
enjoy dishes from around 
the globe alongside prod-
ucts grown locally in the 
South East of England.  
“We have a really good 
relationship with the cus-
tomers at Polycom and I 
am sure that this helped us 
to retain and extend our 
contract” said Tony. 
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Just as the 
clocks go back 
and the weather 
is shall we say 
becoming very 
British, Sea-
soned Events 
has just secured 
a 4th year as the 

caterer for Maidenhead 
Steam Navigation which 
hosts the Henley Royal 
Regatta.  
 
This event is the highlight 
of the rowing world and the 
summer event for every-
one’s diary.  Nestled on the 

bank of the Thames 500 
guests per day will be 
treated to breakfast, a four 
course lunch and a tradi-
tional afternoon tea, whilst 
also being able to jump 
aboard a paddle steamer 
and follow the racing up 
and down the river. 
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Polycom in Slough have 
extended Missing Ingredi-
ents contract for a further 3 
years.  “This is great news” 
said Missing Ingredients 
Managing Director Tony 
Wicking.  “This extension 
comes as a direct result of 
the excellent work done 
over recent years by Man-
ager Jackie Mayo and the 
whole operations team, 
providing friendly service 
and great wholesome 

food”. 
 
 The annual cost of the 
contract has been reduced 
as the initial investment 
made by Missing Ingredi-
ents 3 years ago has now 
been recovered.  Over that 
period Missing Ingredients 
have worked with Polycom 
to increase the use of the 
staff restaurant and have 
also significantly increased 
the volume of the hospital-

ity business, all prepared 
and served by Missing In-
gredients hospitality staff. 
 
 Every month we offer cus-
tomers a special theme day 
which is always popular 
with our customers, particu-
larly the Chinese and Mexi-
can buffets.  Every Friday 
Polycom customers can 
enjoy a special subsidised 
lunch for only £1.00.  Over 
the next three years we will 



Piggotts team involved 
the use of hydraulic plat-
forms and road-traffic 
management, for mini-
mum disruption. 
 
The celebrations, held on 
London’s famous shop-
ping curve, marked the 
finale of the Mayor of Lon-
don’s India Now Festival.  
The whole event explored 
the passion and vibrancy 
of Indian music, food, en-
tertainment and dancing, 
all celebrated in true car-
nival style. 
 
Kelly Seymour, Manager 
of the Flags and Flag-
poles Division at Piggotts 
said: “We have been in-
volved in the Regent 
Street Festival on previ-
ous occasions, and it was 
fantastic to be part of this 
enormously successful 
event 
again this 
year. 
 
 “With the 
wealth of 
experi-
ence in 
our team, 
we are 
able to 
help cli-

A traffic-free 
Regent Street 
was trans-
formed into 
India, for a day 
of spectacular 
free outdoor 
events show-
casing India’s 
incredible vari-
ety, colour and 
creativity. 
 
Essex-based 
Piggotts 
manufactured, 
supplied and 
installed cross-
street 
‘gateway’ ban-
ners at either 
end of Regent 
Street, lamp 
column ban-

ners along the route, as 
well as flags, banners and 
branding for crowd control 
barriers and marquee 
displays for the event. 
 
 The banners were digi-
tally printed onto PVC and 
finished with reinforced 
hems and eyelets.  The 
turn-around time, from 
artwork sign off to com-
pletion, took just a matter 
of days.  The two-night 
installation process by the 

Piggotts - leading manu-
facturers and suppliers of 
banners, flags and flag-
poles, established in 1780 
– recently helped trans-
form London’s Regent 
Street into a spectacular 
summer festival of colour. 
 
This year’s famous an-
nual Regent Street Festi-
val - 'An Indian Summer' - 
was themed to repre-
sent the distinct culture of 
India. 

ents meet specific briefs 
for projects like this one, 
specialising in event, re-
tail and city branding.” 
 
 Look Digital – the digital 
branding division of Pig-
gotts – have also pro-
duced digitally printed 
banners onto PVC im-
press, double sided, a 
quality, fire retardant 
strong fabric ideal for in-
ternal hangings, as well 
as outdoor use, for The 
Corn Exchange and New 
Greenham Arts in New-
bury, Berkshire. 
 
The banners were affixed 
to ‘original’ free standing 
aluminium, shine chrome 
posts and weighted bases 
to provide café barrier 
solutions for the venue. 
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Event Hire Co – In prepara-
tion for the Christmas pe-
riod we have had all of our 
Chairs re-sprayed to en-
sure that they are in first 
class condition for the Fes-
tive Season, which already 
looks set to be an ex-
tremely busy period! 

Marquees – A number of 
exciting contracts have re-

cently been undertaken 
including a marquee for 
THFC to hold 300 guests 
for corporate hospitality 
which was provided by 
Kudos Hospitality, also 
marquees for the Notting 
Hill Carnival, which in-
cluded a  25m x 60m hard 
sided tent.  

 

Christmas Illuminations - 
We have now embarked 
on the Christmas Lights 
installation and already 
have installed the lights 
for Oxford Street. This 
year the lights are being 
sponsored by Disney for 
the launch of their latest 
film Enchanted. Pictures 
to follow next in the next 
edition of Grapevine! 
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able to us. 
           
Here are some of the 
points discussed in the 
forum 
 
Quite a lengthy discus-
sion was had regarding 
suppliers, the tender proc-
ess and some of the rea-
soning behind who we 
use, why and how difficult 
it is to just add new sup-
pliers. There seems to be 
a recurring problem with 
supplier difficulties so 
consequently we have 
designed a supplier non 
conformance document 
that will be filled in by all 
the venues and sent to 
me once a month so that I 
can deal with any prob-
lems at a company level 
as opposed to 
lots of individ-
ual occur-
rences.  We 
have also put 
into place a 
client tasting 
criteria which 
will cut down 
on the amount 
of costs that 
we incur when 
doing large 

see what new products 
were available and the 
buying techniques used 
by Jalleys were ex-
plained. 
 
The main objective of the 
kitchen forum format is to 
get the individual venues 
working together as a 
team and moving Kudos 
forward as a leading 
player in the market place 
in product development, 
working practices and 
health and safety. We 
have a wealth of experi-
ence and knowledge in 
our venues and this will 
be the perfect way to har-
ness, share and utilise the 
resources we have avail-

The inaugural Kudos 
Kitchen Forum was held 
on the 5th of November. 
This was attended by 
Head Chefs from all Ku-
dos venues 
  
We were kindly offered 
the use of the facilities of 
the boardroom at Covent 
Garden market hosted by 
Jalleys our fruit and vege-
table suppliers. 
 
On arrival we were given 
a tour of the market and 
the buyers walk by the 
Jalleys buyer Jim, this 
was both interesting and 
educational for the Chefs 
attending. They were 
given the opportunity to 

tastings and this will stan-
dardise the format that 
these take throughout 
Kudos Hospitality.  
 
Finally it was agreed that 
we would arrange quar-
terly regional Chef’s Fo-
rums, these will be run by 
the Head Chefs in the 
relevant regions and will 
discuss upcoming busi-
ness with regard to staff, 
equipment and best pur-
chases. 
 
With these forums hap-
pening quarterly and then 
reporting into the bi-
annual kitchen forum it 
will improve the product 
and chefs development 
throughout the Kudos 
estate.   

 clubs emblem and their 
colours of blue and white 
was enjoyed by many!  
 
We wish the Tottenham 
Hotspur Football Club a 
very happy 125th Anni-
versary! 
 
Pictured are Larry Serra, 
Kudos Hospitality and 
Sue Tutin, Tottenham 
Hotspur Football Club.  

To help the celebrate the 
125th anniversary of Tot-
tenham Hotspur Football 
Club, World Master Chef 
Larry Serra created the 
largest cake he had ever 
used, measuring an im-
pressive 1.25m x 1.25m, 
the cake board alone 
weighed 50kg and it took 
four people to carry! 
 
The cake decorated with 
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encased the 
cast iron 
weight of 
each base in 
thermo 
plastic to 
ensure no 
rust marks 
are left in 
place. 

 
Our café barriers are 
supplied complete with 
D.D.A (Disability and 
Discrimination Act) 
compliant cross beams 
top and bottom, ensuring 
your barriers meet the 

Our new, improved café 
barrier posts are made 
from polished stainless 
steel to improve the look 
and lifespan. The weight 
of each base is now an 
improved and market 
leading 13kgs. We have 

set up to provide branding 
projects in the following 
areas: stadia, venues, 
arenas, events, retail and 
cities.  To aid in this, we 
will be launching some 
exciting new products at 
ISEMS 2007.” 
 
Rory concluded: “This 
year, the company has 
been involved in a num-
ber of sporting events, 
providing various services 
for the Tour de France on 
its first visit to London, the 
Festival of Speed at 
Goodwood, the opening 
of Chelsea Football 
Club’s training academy, 
as well as the FA Cup 
Final and FA Community 
Shield.” 

images of Manchester 
United and Chelsea play-
ers, a 15mx3m sponsor 
banner and 36x sponsor 
flags. 
 
They were also responsi-
ble for the manufacturing 
of pitch banners 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 set up specifically 
for the digital market and 
to help clients meet un-
usual briefs. 
 “With the wealth of 
experience in our 
team, combined over 
227 years, we are per-
fectly positioned in the 
market for branding 
projects worldwide. 
 
“Look Digital has been 

print, print manage-
ment, design, 
manufacture and 
installations. 
Ideally place in the 
market for high end 
contracts and ten-
ders, Look Digital – 
working with AVE 
and Sony - will be 

launching a new range of 
digital signage, LCD and 
digital menu systems, 
including Sony’s new se-
ries 52” Full HD LCD 
screen, at ISEMS 2007. 
 
The Essex-based com-
pany recently undertook 
their largest single printed 
project to date, for an on-
field display, when they 
were commissioned to 
manufacture giant photo-
graphic images for pitch 
display at the Football 
Association Community 
Shield. 
Look Digital were required 
to produce two 27 metre 
by 20 metre pitch banners 
depicting photographic 

Branding specialists Look 
Digital - a market leader 
in sustainable branding 
solutions – are set to 
launch a new range of 
digital signage products at 
ISEMS 2007. 
 
The company can deliver 
a complete consultancy 
service for entire branding 
projects worldwide, spe-
cialising in stadia, arena, 
venue, event, retail and 
city branding, both indoor 
and outdoor. 
 
Look Digital provide nu-
merous innovative sus-
tainable branding options, 
including hard and soft 
signage, digital signage, 

assemble. A complete 
cafe barrier set consists 
of - One banner (includes 
cross beams) and two 
posts. A typical area 
consists of the following, 
8m length with a 2m gap 
in between 
= 4 banners and 6 posts. 

 
***SPECIAL OFFER*** 

10% off any orders over 
£1,000 until 31st 
December 2007. 

Please contact Rory Black-
wood on 01277 363262 or 

via e-mail 
rory.blackwood@look-

digital.co.uk for more details 

latest requirements for 
outside eating areas. Our 
digitally printed banners 
are available in PVC, 
PVC Mesh and our high 
quality fabric called 
impress. Banners are 
available in single or 
double sided options and 
all our banners are fire 
retardant. 
 
Our cafe barrier posts are 
supplied either pre-
assembled or ready for 
self-assembly. The self 
assembly unit takes no 
longer than 10 minutes to 
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happy and this fits per-
fectly with the enthusias-
tic and dynamic vision of 
the group in its develop-
ment objectives. 

 “I’m so excited to be 
joining a company with 
the same professional 
and ethical ideas as I 
have, where the entire 
management has the 
same passion about 
quality and service and 
where I can maximise 
my own drive and vision”  

Seasoned Events busi-
ness is growing because 
of the style and quality 
that the new develop-
ments have 
achieved.  We are now 
one of the most sought 
after caterers in the in-
dustry.  2008 will bring a 
lot of challenges, espe-
cially for summer events 
and Christmas sales.  To 
enhance our abilities we 
have made important 
recruitment positions in 
Venue Reservations and 
the customer services 
department.  To en-
hance this we have 
asked Jackie Harding to 

take up the post of 
Group Business Devel-
opment Director which 
we are pleased that she 
has accepted (separate 
note will be coming out 
concerning Jackie’s pro-
motion).  We are 
pleased to announce the 
new Business Develop-
ment Director for Sea-
soned Events will be 
Victoria Beecher. 

Originally from the enter-
tainment industry, where 
she started as an ac-
tress singer/songwriter, 
she went on to run her 
own music production 

company for many years 
and created Sugabeat 
Music specialising in 
Jazz.  

For the past 6 years Vic-
toria has carved her ca-
reer in Events and Hos-
pitality as an Hotelier 
and Catering Business 
Development star. “The 
transition was easy,” she 
says, “once I entertained 
peoples ears, now I en-
tertain their other 
senses”  

She brings a wealth of 
experience in attracting 
and keeping customers 
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conducive to meeting 
and greeting. 
The refurbishment and 
re-branding project in-
cluded the installation of 
Costa Coffee branded 
café barriers, as well as 
colour scheme changes 
and interior decoration – 
with wall prints also 
manufactured and sup-
plied by Look Digital. 
 
 Tony Wicking, Manag-
ing Director of Missing 
Ingredients said: “Our 
priority is to focus on 
delivering the most cost-
effective and striking 
food service design for 
our client and Look Digi-
tal has helped us in that 
aim. 
 
 “We selected Look Digi-

shire, 
Missing 
Ingredi-
ents are 
contract 
and cor-
porate 
catering 
profes-
sionals, 
who pro-
vide res-
taurant 

service, executive dining 
and hospitality, as well 
as food service design 
and planning. 
 
 The company’s latest 
remit was a five-week 
long assignment, to 
transform six Home 
Counties Regus Café 
sites, creating a relaxed 
café environment, more 

Branding specialists 
Look Digital - a market 
leader in sustainable 
branding solutions – has 
manufactured and sup-
plied catering company 
Missing Ingredients with 
café barriers and wall 
prints, for their most re-
cent branding project. 
Based at Pinewood Stu-
dios, in Buckingham-

tal specifically for its ex-
perience in the manufac-
ture of high quality posts 
and barriers, as well as 
its ability to deliver an 
exceptional service 
along with company 
branding produced to 
our exact requirements.” 
 
 Essex-based Look Digi-
tal provide numerous 
innovative sustainable 
branding options, includ-
ing café barriers and 
parasols, hard and soft 
signage, digital signage, 
print, print management, 
design, manufacture and 
installations. 
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The company has un-
dertaken to reduce the 
environmental impacts 
of its activities and fur-
ther promote environ-
mental good practice, 
developing and imple-
menting a closed loop 
policy on waste. 
 
Look Digital Business 
Development Manager, 
Rory Blackwood said: 
“We supply banners, 
flags and branding prod-
ucts, 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 
experience, coupled with 
our commitment to the 
environment, is a win-
ning combination for our 

to opt for Look Digital as 
a supplier was an obvi-
ous choice. 
 
Melisa Ayache Global 
Store Design Manager 
of The Body Shop said: 
“We selected Look Digi-
tal specifically for their 
experience in the manu-
facture of sustainable 
branding, as well as their 
ability to deliver high-
quality products to our 
exact requirements.” 
 
Look Digital recognises 
its environmental re-
sponsibilities and is 
committed to contribut-
ing 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. 

When The Body Shop 
were looking for an eco-
friendly alternative to 
PVC, for the production 
of bespoke company 
branded banners to be 
used for exhibition units 
in the UK, they called 
upon Look Digital to 
come up with a viable 
solution. 
 
The Body Shop’s envi-
ronmental principles are 
world-renowned.  They 
are committed to being 
an environmentally re-
sponsible retailer and 
apply best practice 
throughout their busi-
ness activities. 
 
Supporting environmen-
tally responsible materi-
als and technologies, by 
promoting the use of 
renewable resources 
and sustainable raw in-
gredients, their decision 

customers.” 
 
Look digital lead the way 
in helping local councils 
and retail developers 
and retailers brand their 
towns, cities and shop-
ping malls and stores. 
We supply imaginative 
and environmentally 
friendly building wraps, 
roller banners, pop up 
banners, lamp post 
banners, point of sale 
branding, hanging  ban-
ners, window display 
banners, cafe barriers 
and parasols for both 
internal and external 
use. 
 
Our eco-friendly digitally 
printed banners onto 
textile are environmen-
tally sustainable, safe, 
toxic free and recyclable 
at the end of use, com-
pared to some materials 
in today's market. 
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absorbed a further 22 
venues into the business 
within the next 12 weeks. 
Our partners and client 
Leisure Connection Ltd 
have awarded us with a 
10 year contract to exclu-
sively manage all catering 
and event services within 
their centres throughout 
the country. From Ber-
wick-upon-Tweed in the 
North East, down to St. 
Ives in Cornwall, The 
Crown Group with Leisur-
extra is a truly National 
Company. 

customer satisfaction rein-
forcing our position as one 
of London’s premier cater-
ing professionals” 
The training was delivered 
by the Crown Group Health 
& Safety Officer Karl Wil-
kinson at IMECHE at 1 
Birdcage Walk, Westmin-
ster. Karl Wilkinson, who 
holds the Chartered Insti-
tute of Environmental 
Health Professional Train-
ers Certificate commented 
that “All candidates from 
London’s Flying Chef were 
extremely attentive during 
the training course and all 
passed with excellent re-
sults. The training program 
that was introduced 
throughout the Crown 
Group earlier this year has 
made a real impact on the 
companies within the 

Safety Training Course. 
Jo Wassell London’s Flying 
Chef Commercial Manager 
stated “ Our commitment to 
the training of all of our 
team enables us to provide 
a consistently high level of 

As part of the Crown 
Groups ongoing commit-
ment to training, further 
members of the team 
based at London’s Flying 
Chef have successfully 
completed the Basic Food 

Group and to date in ex-
cess of two hundred full 
and part-time employees 
have attended either the 
Basic Food Safety Training 
or the Food Safety Aware-
ness Training.” 
 
The Crown Group is com-
mitted to excelling in all 
aspects of it’s business 
operation and this is dem-
onstrated by this continued 
investment in the training 
and development of it’s 
team members and man-
agement. 
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Leisurextra are delighted 
to update you on our 
venue opening plan so 
far……….. 
 
Northern Region 
 
Under the diligent stew-
ardship of our most ex-
perienced Regional Op-
erations Manager Joy 
Carter we are pleased to 
welcome venues at Cas-
tle Morpeth, Ponteland 
(Newcastle-on-Tyne), 
Peterlee & Seaham. 
These four units brings 
the total number of ven-
ues opened from the 5th 
of March 2007 to 40. 
 
Central Region 
 
Our newly appointed Re-
gional Operations Man-

ager Mohamed Basharat 
(BASH) has joined us 
recently from Little Chef 
where he managed sev-
eral venues along the M4 
corridor. Bash has a real 
keen eye for detail and 
will be ensuring all the 
venues within his region 
are delivering the very 
highest standards in prod-
uct quality and customer 
service. 
 
Southern Region 
 
Another new recruit for 
the Leisurextra Senior 
Management Team is 
James Lindsay. As the 
new Regional Operations 
Manager for the Southern 
Region James will bring a 
wealth of experience 
gleaned from a previous 

life at Ikea. As with all our 
Regional Ops managers 
James will spend most of 
his time travelling, how-
ever he does have one 
consolation, this being 
that he has some of the 
most beautifully located 
venues within the busi-
ness. If you find yourself 
in St. Ives, Cornwall you 
may well find James dis-
cussing business with his 
Unit Manager Kevin on 
the patio! 
 
Leisurextra is the newest 
company within the 
Crown Group and is cur-
rently managing the cater-
ing services within 40 
Public Leisure Centres 
across the UK. Full con-
tract mobilisation will be 
completed once we have 
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ing Ingredients, Pine-
wood Studios and ten-
ants – ranging from on 
Ipod, signed photo from 
hit TV show My Family 
and books, to meals and 
coffees.  Collection 
boxes we dotted all 
around the room.  After 
everything was counted 
up we managed to clear 
the magical £1,000 tar-
get, a great achieve-
ment. 

and Marco Gremonini 
from Costa Coffee. 
 
This trio worked very 
hard making and serving 
coffees which customers 
found very entertaining – 
“organised chaos” was 
one rather unkind de-
scription – but a fun time 
was had by all, espe-
cially Marijana and the 
team who, after selling 
all the raffle tickets could 
put their feet up for a 
minute or two! 
 
 Between 9 and 12 all 
coffee sales were do-
nated to the cause.  A 
raffle was held with 
prizes donated by Miss-

sales for the day but 
also with a special 
award for the best event 
in the region. 
 
Next up for Beverley 
was the continuation of 
the roll out of Costa cof-
fee throughout the 
Regus group.  Once ser-
vice finished on Friday 
the fitters moved in, 
newly painted walls, 
counter signage, linen 
pictures and a beautiful 
new chrome coffee ma-
chine were all fitted.  By 
6pm the new coffee bar 
was taking shape, the 
coffee machine was 
plumbed in and the 
grinder ready to go, so 
off home for a restful 
weekend. 
 

show must go on!  The 
Indoor Barbeque was 
born and proved a great 
success with customers 
enjoying jumbo sau-
sages, home made bur-
gers and delicious fruit 
kebabs and no nasty 
insects!  The efforts of 
the team were rewarded 
not only with record 

September was a busy 
month for the team at 
Regus Bracknell.  De-
spite the damp summer 
Beverley Phythian and 
Wendy Wakefield were 
determined to give their 
customers a Summer 
Barbeque.  So in keep-
ing with British tradition, 
the ladies agreed the 

Welch, Extras Supervi-
sor. 
 
 To help serve the cof-
fees we were kindly as-
sisted by Nick Smith, 
Sales and Marketing 
Director and Peter 
Hicks, Studios Manager 
from Pinewood Studios 

On Friday 28th Septem-
ber MI at Pinewood 
joined in with the Mac-
millan Coffee Morning to 
help raise money for this 
worthy cause. 
 
 The event took place in 
Extras and was superbly 
organised by Marijana 

Monday morning arrived 
all too soon and back at 
work for a 6.30am train-
ing session from Costa.  
Tony Wicking was there 
to see the first custom-
ers enjoying the new 
environment and a 
“proper coffee”.  “Its 
been a busy few weeks” 
said Manager Beverley, 
“but my customers have 
certainly noticed the dif-
ference, and really enjoy 
the new coffee”. 
 
Next up its Regus Stock-
ley Park for the introduc-
tion of Costa with the 
remaining Regus sites 
following throughout Oc-
tober. 

���	�����������
�4��

�
�	�/�
���� �

��)����������0���
�#����� 
�
����

 
���


��'������ ��������
��������������������
�	�/�
���� �

��)����������0���
�#����� 
�
����

�������

���	�
���
����������	�



***PROMOTION***PROMOTION***PROMOTION***PROMOTION***PROMOTION***PROMOTION*** 
 

All bookings for events that are to be in held in J anuary or February 2008 with Seasoned 
Events, Kudos Hospitality, London’s Flying Chef and  Job-2-Go will be awarded with DOUBLE 

STARS if booked between 1 st November and 31 st December 2007! 
 
Here at VIP Attention we are constantly looking at new ways in which we can reward our client’s loyalty to the 
Crown Group.  To ensure that we remain the most unique, loved and utilised rewards scheme in the events in-
dustry we have introduced two new programmes that will earn you extra VIP Bonus Stars that can count towards 
your perfect prize!  

and is dedicated to work-
ing closely with you, find-
ing the right venue for 
your particular require-
ments. 
 
Creative Workhouse  a 
design agency offering 
the full spectrum of de-
sign for all your creativity 
needs. 
 
Whichever combination of 
the above companies 
your clients choose to use 
we will award them with 
an extra 4 VIP Bonus 
Stars, all they need to do 
is complete our ‘Extra 
Rewards’ form and return 
it to us! 
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ble loyalty we will give an 
extra 4 VIP Bonus Stars if 
two of the participating 
companies of Crown 
Group are used for the 
same event!   
 
Kudos Hospitality inde-
pendently focuses on de-
livering the most highly 
regarded Hospitality Ca-
tering for Conference 
Centres, Exhibition Ven-
ues, Sporting Stadia, 
Theatres and Arenas. 
 
Seasoned Events a spe-
cialist company address-
ing catering and event 
services for special 
events held in unique and 
premium locations. 
 
Missing Ingredients pro-
vides high quality food 
service contracts for busi-
ness and industry.  
 
London’s Flying Chef, 
the leading business ca-
terer offering a catering 
delivery service for of-
fices, venues and events. 
 
Jobs-2-Go supply hospi-
tality catering staff to 
some of London’s most 
prestigious conference 
and banqueting locations. 

Whether you require one 
to four hundred staff, they 
will always approach each 
booking with a profes-
sional and honest ap-
proach. 
 
Gibson Hall provides 
stunning surroundings in 
the heart of the city as 
one of London’s finest 
banqueting and confer-
ence venues.  
 
Piggotts Co Ltd. Mar-
quee, Christmas Illumina-
tions, Flags, Banners and 
Windsock specialists for 
over 200 years.  Today’s 
blend of tradition and in-
novation sees Piggotts as 
one of the oldest private 
UK companies, offering a 
fully comprehensive 
range of quality products 
and services. 
 
The Event Hire Com-
pany  is committed to pro-
viding the highest quality 
equipment and furniture 
to help create a memora-
ble event.  
 
Venue Reservations’  
expert team has a com-
prehensive database of 
more than 150 venues 
around London & the UK 

Introduce Us! 
 
For our clients who have 
already discovered the 
fabulous rewards scheme 
that is VIP Attention we 
would like to reward them 
with 2 VIP Bonus Stars 
for introducing us to their 
industry friends and col-
leagues who may not 
have yet been introduced 
to us yet! 
 
All they need to do is log 
on to 
www.vipattention.co.uk 
and log in to their VIP 
Account and click on the 
‘Refer a Friend’ link and 
provide the details re-
quested.  If their friend 
decides to become a VIP 
member then their ac-
count will automatically be 
credited with 2 VIP Bonus 
Stars! 
 
Use 2 companies and 
earn extra rewards with 
VIP Attention! 
 
The Crown Group are one 
of the leading specialists 
in the Events Industry and 
can offer you the com-
plete package when it 
comes to event organis-
ing.  For our clients dou-
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poolside, wander through 
the beautiful grounds or 
explore Lagos with its 
daily markets, Casa 
Monte Cristo offers you a 
perfect location for a per-
fect stay. 
 
To redeem your VIP Stars 
for a luxury stay or for 
more details on Casa 
Monte Cristo please see 
the VIP Attention prize 
database or e-mail 
hello@vipattention.co.uk 
and request the password 
to the exclusive Casa 
Monte Cristo website!  

Casa Monte Cristo is an 
exclusive villa with apart-
ments, located in the 
heart of the stunning 
Western Algarve coast 
within easy reach of the 
beautiful and historic 
towns of Lagos and Praia 
da Luz. The flagship of 
VIP Attention Ltd, Casa 
Monte Cristo is exclu-
sively available by per-
sonal invitation, providing 
guests with the height of 
luxury in a truly special 
country.  
 
Boasting incredible views, 
Casa Monte Cristo is min-
utes away from some of 
the most beautiful 
beaches in the region, as 
well as a wealth of world 
renowned exclusive golf 
courses, excellent local 
shopping, superb wa-
tersports facilities avail-
able locally and a whole 
host of wonderful local 
restaurants.  
 
Nestled on a sunny hill-
side, Casa Monte Cristo 
offers its guests the per-
fect setting to experience 
the real Algarve. Whether 
you want to relax by the 

provided cars for us to get 
around made it so easy to 
get down to beach and 
into town. 
 
Finally please do pass on 
our kindest regards and 
Thanks to Russell, 
Deidre, Daisy and of 
course Charles and his 
family whose company 
and hospitality towards 
the end of our stay fin-
ished everything off per-
fectly. 
 
I hope to speak to you 
again soon and of course 
to use the VIP Stars again 
for another week in the 
sun! – Sean Doyle, Silver 
Leaf Productions 

I just wanted to drop you 
an email and say a very 
big Thank you for all your 
help in booking our pre-
ferred dates and for what 
was a fantastic holiday. I 
can honestly say that you 
have thought of every-
thing at Casa Monte 
Cristo; from the warm 
reception, fantastic (and 
vast amount of) facilities 
and of course the wonder-
ful hospitality we received 
from all the staff. 
 
Maria and her team really 
did look after us, I won’t 
forget Donna’s massage 
and although we didn’t 
really want to leave the 
pool; the fact that you 

some point in the future! – 
Dee Phelan, Ball Associ-
ates 

To celebrate the eagerly 
anticipated launch of VIP 
Attention back in Febru-
ary we offered all VIP 
Members the chance to 
win a 5* Luxury 2 Week 
Holiday for 2 to New Zea-
land and our lucky winner 
Dee Phelan of Ball Asso-
ciates has recently re-
turned from what she de-

scribed as a once in a 
lifetime trip and we are 
pleased to hear she had 
an amazing time! 
 
All the arrangements went 
100% to plan and Air NZ, 
Avis etc were all great.  
Deirdre, we cannot thank 
you enough for your enor-
mous contribution to mak-

ing this trip possible.   
  
We have so many memo-
ries to call on and over 
300 (!) photographs to 
remind us of this fantastic 
trip. I am surrounded by 
them as I type!!!! We look 
forward to the next 
time as we want to return 
to do the South Island at 
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Menus and an invitation to 
our next Wine Tasting. 
 
 With the arrival of the new 
equipment it almost feels 
like a new work place as it 
has made such a nice dif-
ference. We are all very 
proud to showcase to our 
clients and guests the pres-
entation and lay-out of our 
rooms. 
 
Having received enough 
equipment to cater for the 
whole day without rushing 
and worrying to get things 
washed ready for the next 
service is a relief for all 
staff and gives us more 
time to concentrate of the 
most important factor – 
looking after our guests! 
 
Guests are now on a very 
regular basis giving us the 
great feedback – which 
motivates and inspires the 
whole team to make each 
event even better! 
 
Our New Menus: 

 
Game Season Buffet Menu 

£29.00pp 
 

  Pan Fried Guinea Fowl 
Breast on a bed of Puff Lentils 

with Blackcurrant & Lemon 
Thyme Ju garnished with Stil-

ton & Walnut Dumplings 
 

 New Season Game Casse-
role with Confit of Shallots & 

Garlic in a light Whisky Cream 
Sauce 

dinners 
there is 
a sig-
nificant 
change 
too. We 
now 
have 
new 
glisten-
ing cut-
lery, 
new 

water glasses, matching 
salt and pepper sets and 
demitasse coffee cups.  As 
we now have enough 
equipment for 150 we do 
no longer need to spend 
money on hiring equipment 
saving a significant amount 
of money on a yearly basis. 
 
We decided to invite our 
clients to One Birdcage 
Walk for lunch to present 
them with our new look.  To 
boast our high standards 
and show clients what we 
have to offer we gave a 
show-round of our meeting 
rooms and demonstrated 
how a standard set up 
would look for a coffee ser-
vice, a working lunch ser-
vice and a hot fork buffet.  
Those invited were all 
amazed by the difference.  
At the same time we had 
the chance to present to 
our invited guests with 
what we can offer here at 
One Birdcage Walk such 
as our new Seasonal 

I am delighted to announce 
that One Birdcage Walk 
has had the joy of receiving 
new equipment.  We had 
been very much looking 
forward to the arrival of the 
kit as this will benefit both 
the staff and clients!  All of 
our old equipment has now 
been packed up and sent 
away to various units within 
the Group. 
 
We now have the equip-
ment on site to cater for 
150 seated lunch and din-
ners and hot buffets for 200 
people.  The new mugs, 
main course and dessert 
plates add something more 
to the overall presentation, 
which now looks great!  
The chaffing dishes not 
only look good but they 
allow for a faster service as 
the dishes are larger mean-
ing the inserts no longer 
need to be changed quite 
so often. 
 
For our seated lunch and 

 Roasted Parsnip & Chestnut 
Crumble on a bed of Bubble & 

Squeak 
 

 Celeriac & Potato Dau-
phinoise 

 
 Honey Soused Root Vegeta-

bles 
 

 *** 
 Rich Dark Chocolate Mint Tart 

with Stewed Strawberries & 
Raspberries served with Cin-

namon Biscuits 
 

Promotional Menu 
 

Tian of Tourbay White Crab 
Meat & Citrus Fruits with Avo-
cado Mousse & Lightly Spiced 

Cherry Tomato Coulis 
 

 *** 
 Grilled New Season Grouse 
Breast with Confit Leg Ravioli 
with Wild Mushroom Tarragon 

Sauce 
 

 Served with 
 

 “Spaghetti” of Vegetables with 
Coriander  

 
 Saffron Scented Sweet Potato 

Galette  
 

 *** 
 Warm Fig Tart & Cappuccino 

Froth  

Houses of Parliament. 
No matter what type of 
event you are organising - 
a meeting for 100 dele-
gates, fine dining for 15 or 
an event for 200 - you can 
always be sure that the 
Kudos Hospitality Catering 
team at One Birdcage Walk 
will make it a success. 

Family could drive down it.  
 
The Building is regarded as 
one of the finest examples 
of traditional architecture in 
Westminster. The interiors 
and function rooms are 
styled to reflect Birdcage 
Walk's heritage and its 
strong engineering tradi-

Originally the site of James 
I's aviary and extended by 
his Grandson, Charles II - 
Birdcage Walk was created 
as part of a post-
Restoration remodelling of 
St.James' Park. Up until 
1828 only the Hereditary 
Grand Falconer (the Duke 
of St.Albans) and the Royal 

tion. Perfectly situated be-
tween the graceful 18th 
century houses of Queen 
Anne's Gate to the east 
and the Wellington Bar-
racks to the west, Birdcage 
Walk is surrounded by no-
table landmarks including 
Westminster Abbey, Buck-
ingham Palace and the 
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Well where shall I start?!  
When Manchester 
United comes to town 
they bring along a host 
of Hospitality Guests 
and the prep for this 
game started on the 
Monday before the 
match when we had to 
try and gather the num-
ber of guests from the 
Commercial Department 
for the Hospitality Suites.   
 
By Wednesday the pres-
sure was building ever 
so slightly, bearing in 
mind this was the busi-
est game the Kudos 
team here at Birming-
ham FC had catered for.  
Once the number of 
guests had been given 
we realised we were 
packed to the rafters, 
this was a great feeling!  
Focus had now turned to 
Frodo, our Head Chef, 
he greeted the news 
with a smile and went off 
to do his extensive or-

dering!  For a short while 
it was peace and quiet!  
 
On the Thursday morn-
ing we received good 
news from the Commer-
cial Department that 
they were still selling 
match day tickets; by 
now we were focusing 
now on phoning staff 
and agencies telling 
them our requirements. 
The kitchen was ex-
tremely busy but Chris 
and Frodo were on hand 
busy organising, Hannah 
had got her head down 
getting ready 12 dishes 
for Saturday and Andy 
Fisher was preparing all 
of the cheese boards 
and preparing the Inter-
national Suite for 96 cov-
ers on the Saturday. 
 
 By Friday morning 
Frodo, Alan Brown the 
Main Stand Manager 
and Mandy Wrigg our 
Staffing officer were go-

ing through all of the 
next day’s numbers and 
resolving any issues with 
a quick meeting and with 
little fuss.  By Friday af-
ternoon covers across 
the board had gone up 
by 250!  This did not de-
ter our professional team 
and further ordering by 
our Chef and Mandy en-
sured we were all ready 
for the next day, the 
match day.  
 
The Commercial Depart-
ment after their walk 
around inspection com-
mented that the set up 
was the best they had 
ever seen, well done to 
the Manuella and the 
team!  Satisfaction for a 
job well done! 

Look Digital are pleased to announce that they are 
giving a little something back to the community by 
sponsoring a local under 11’s football team. 
 
Dagenham United  A were presented with new football 
kits at their home ground in Essex by Rory Black-
wood, Business Development Manager for Look Digi-
tal. 
 
Look Digital offer a complete consultancy service for 
entire branding projects worldwide, specialising in sta-
dia, arena, venue, event, retail and city branding, both 
indoor and outdoor. Look Digital provide numerous 
innovative sustainable branding options, including 
hard and soft signage, digital signage, print, print man-
agement, design, manufacture and installations. 
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ONE month of joining the 
Company.  The applica-
tion form should be cop-
ied and sent through to 
the HR Department. 
 
 When asking you for this 
information we are not 
trying to penalise you but 
merely comply with a law. 
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will provide you with addi-
tional skills to undertake 
your role. 
 
 Should you require any 
further information relat-
ing to any pending HR 
Workshops please con-
tact the HR Department. 

duties and tasks involved 
with the job are to ensure 
Health and Safety compli-
ance across all of Sea-
soned business. Budget-
ary management to de-

Colin Sayers has been 
promoted from Seasoned 
Customer Services Direc-
tor to Operations Director 
after 9.5 years with the 
company. Some of the 

liver required operating 
margins, management of 
the whole team on a day 
to day basis, improve 
company communication 
and to ensure Seasoned 

 ������2���
4����

Events remains as the 
leading event caterer in 
the UK. 
We wish Colin continued 
success in his role. 

The HR Department are 
still experiencing difficul-
ties with regards to ensur-
ing that we comply with 
the Asylum and Immigra-
tion Act 1996. 
 
 As an employer, we have 
a responsibility to ensure 
that our employees have 
a legal right to work in the 
UK and we are liable to 

prosecution under the 
above Act. 
 
 This does not detract 
away from the employees 
responsibility to provide 
us with the relevant docu-
mentation whether that is 
a passport, work permit, a 
document showing that 
the holder is a national of 
an EEA country or Swit-

zerland, birth certificate 
issued in the UK, etc, etc. 
 
 Full listings of documen-
tation can be obtained 
from Carly Webb, HR Ad-
ministrator. 
 
 It is also stressed that the 
Accession State employ-
ees should register with 
the Home Office within 

tion (to be held this 
month) 
 
 I am delighted with the 
positive approach and 
attendance on these 
workshops and hope that 
you have found them of 
benefit. 
 
 As the Company grows 

As the majority of you are 
aware, the HR Depart-
ment, over the last few 
months has been con-
ducting HR Workshops in 
the following areas: 
 
 Disciplinary and Griev-
ance Part I and Part II 
Appraisals 
Recruitment and Selec-

so does the necessity to 
improve and develop the 
training for our employ-
ees.  
 
 My key focus certainly for 
this year and next is to 
enhance this area and 
therefore you will be see-
ing a lot more workshops 
available to you, which 
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Morris, David   Group Commercial Director  Crown Group 
Ball, Lee   Brought Ledger Assistant  Crown Group-Accounts 
Roszczyk, Robert  Web Desaigner/Developer  Crown Group-Omniforce 
Grassick, Jackie  Receptionist    Crown Group-Romford 
Azubuike, Beverley  Kitchen Assistant   Flying Chef 
Bekkaye, Assiya  Administrator    Flying Chef 
Brown, Andre   Customer Services Coordinator  Flying Chef 
Conteh, Tina   Kitchen Assistant   Flying Chef 
Hall, Patrick   Kitchen Porter    Flying Chef 
Kanu, Sattie   Kitchen Porter    Flying Chef 
Kelly, Scott   Head Chef    Flying Chef 
Lewandowski, Mariusz  Driver     Flying Chef 
Bennett, Diane   Office & Staffing Manager  Kudos-BCFC 
Thornton, Alan   Head Chef    Kudos-Central Hall 
Smehlik, Marek   Deputy General Manager  Kudos-Church House 
Smith, Nigel   Head Chef    Kudos-Gibson Hall 
Speak, Laura   Customer Services Executive  Kudos-Gibson Hall 
Craveiro, Rita   Supervisor    Kudos-IMECHE 
Jones, Patricia   Chef Manager    Kudos-NUT 
Nott, Anthony   Commercial General Manager  Kudos-Stevenage 
Unwin, Shelly   Cluster Manager   LeisureXtra-Ponteland & Morpeth 
Blackiston, Samantha  Café Manager    Leisurextra-Tavistock 
Blaney, Joshua   Commis Chef    Midsummer 
Kinghorn, Jo   Commis Chef    Midsummer 
Liniger, Matthieu  Commis Waiter    Midsummer 
Sierra, Gael   Sommelier    Midsummer 
Troman, Richard  Chef de Partie    Midsummer 
Vergonnet, Benjamin  Commis Waiter    Midsummer 
Ansakovs, Dmitrijs  General Assistant   MI-I&DEA 
Bakay, Lubos   Kitchen Porter    MI-Pinewood 
Gibbs, Andrew   Junior Sous Chef   MI-Pinewood 
Street, Angela   General Assistant   MI-Pinewood 
Johnson, Lisa   Hospitality Waiting Staff   MI-Polycom 
Augustine, Testine  Catering Manager   MI-Regus Chiswick 
Samoraj, Anna   General Assistant   MI-Regus Slough 
Laing, Susan   General Assistant   MI-Willesden 
Beard, Louise   Customer Services Executive  Piggotts 
Seymour, Ashley  Site Team Member   Piggotts 
Tomkins, Paul   Sales Manager    Piggotts 
Jackson, Zoe   Customer Services Executive  Piggotts-Event Hire 
Greenhill, Nicola  Sales Support Executive  Seasoned-Bishopsgate 
Pheasey, Neil   Customer Services Executive  Seasoned-Insurance Hall 
Dennehy, Lee   Customer Services Executive  Seasoned-Romford 
Arundell, Robert  Driver     Seasoned-Romford 
Gidden, Christopher  Commis Chef    Seasoned-Romford 
Gill, Melissa   Commis Chef    Seasoned-Romford 
Kalajaiye, Faith   Customer Services Executive  Seasoned-Romford 
Newsom, Daniel  Conference & Banqueting Coordinator Seasoned-Vinopolis 
Moors, Russell   General Manager   Seasoned-Vinopolis 
Craske, Stuart   Commis Chef    The Headley 
Nesbitt, Mark   Head Chef    The Headley 
Parsons, Stephen  Chef de Partie    The Headley 
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