
T he Convention Industry Council (CIC) has 
announced the results of a new research project, 
“Sustainable Meeting and Event Practices: The State 

of the Industry.” Study findings were presented late last 
year at IMEX America, in Las Vegas. 

The research, originally commissioned by the 
Green Meeting Industry Council (GMIC), now a part 
of the CIC, and conducted by the William F. Harrah 
College of Hotel Administration at the University of 
Nevada, Las Vegas, reveals that meeting professionals 
prefer that their suppliers include sustainable practices 
at the RFP stage without having to ask about them. 
Additionally, planners don’t want to pay for sustain-
able practices, but expect their suppliers to absorb the 
costs because, ultimately, most of the actions will save 
the supplier money. “This suggests that both sides of 
the discussion can work on quantifying and communi-
cating the financial as well as the non-financial bene-
fits of sustainable practices to the company, the envi-
ronment, and to society,” said Roger Simons, CMP, 
Chair, GMIC Leadership Committee.

The wide-ranging study surveyed global end-user 
meeting professionals, third-party meeting professionals, 
and suppliers to arrive at the state of sustainable meet-
ings today. More than 150 responses were received, with 
participation from 5 continents. The study found that 
suppliers engage in more sustainable practices than their 
customers. Planners listed the top 11 most requested 
sustainable practices as sorting recyclables; donating 
leftover food to charitable organizations; diverting food 
waste from waste stream; linen and towel reuse pro-
grams; using water glasses and filling stations (in lieu 

of bottled water); offering vegetarian menus; offering 
allergy-friendly menus; sourcing local food; using event 
apps (to reduce paper usage); requesting energy-efficient 
lighting; and planning give-back programs for the local 
community.

All types of survey respondents expressed confusion 
around the multiple standards and certifications that are 
prevalent in the sustainable events industry. They also 

voiced a desire for common, simplified metrics to mea-
sure sustainable practices.

The Thailand Convention & Exhibition Bureau and 
Las Vegas Sands Corporation were sponsorship partners 
of this study.

Information for this article was provided by the Convention Indus-
try Council. To learn more, visit www.conventionindustry.org.
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State of Sustainability Study: Planners Demand  
a Change in ‘Business as Usual’

P CMA (Professional Convention Management Associa-
tion) late last year unveiled its new Digital Experience 
Institute (DEI), formerly known as the Virtual Edge 

Institute.
DEI is designed to deliver insights and connections 

essential to attendee engagement in a changing climate 
of connected experiences. As we look forward to the next 
generation of the attendee experience, its clear digital know-
how will drive success.

Today’s online participants share common goals and chal-
lenges, whether they’re tuning in to livestreams, accessing 
educational content OnDemand or donning VR goggles for an 
interactive experience at their fingertips. Their digital experi-
ences are rich, full of opportunities and thoroughly engaging. 
DEI ensures digital event producers are prepared to tune in to 
these audiences and the next wave of digital innovations.

Many of the sectors’ renowned thought leaders are members 
of the Digital Experience Institute’s Advisory Board. These 
luminaries from association, medical, corporate and event tech-
nology disciplines can be found on the DEI’s website sharing 
their knowledge and insights with the DEI community.

For the professional event industry, the DEI offers the 
only live online Digital Event Strategist education course 
and certification. With graduates from all corners of the 
world, this unique program is dedicated to elevating the 
discipline, strategy and quality of digital experiences. Addi-
tionally, the Institute continues its commitment to provide 
resources for organization leaders, event producers and 
vendors such as the solution directory, surveys and online 
resources.

PCMA CEO Deborah Sexton said, “The revealing of the 
DEI is the latest step in the PCMA’s commitment to providing 

the best digital educational tools and resources for the industry. 
Like the VEI before it, the Institute will represent our ability to 
harness future success for everyone involved.”  

Visit digitalexperienceinstitute.org for full access.
PCMA inspires, connects and innovates the global 

business events community. We are the world’s largest com-
munity for Business Events Strategists; providing senior edu-
cation and networking for the events sector. PCMA crafts 
and shares knowledge and market intelligence enabling 
organizations to make informed business decisions, while 
providing a platform for peer-to-peer exchange. Headquar-
tered in Chicago, PCMA has 17 chapters throughout the 
United States, Canada and Mexico with members in more 
than 40 countries. For more information visit the PCMA 
website at pcma.org and the PCMA Convene magazine at 
pcmaconvene.org.

PCMA Unveils Digital Experience Institute
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Santa Catalina, one of California’s Channel 
Islands, lies southwest of Los Angeles just 
26 miles off of the coast, and behind the 

beauty is a remarkable history. 
When chewing gum magnate, William 

Wrigley Jr. bought the controlling stake in 
Catalina Island in 1919, he envisioned the 
island becoming an affordable and accessible 
getaway for the working-class population. Suc-
cessful in his objective, the Island not only wel-

comed visitors from 
around the world, 
famous residents 
such as Marilyn 
Monroe called the 
Island home. The 

Chicago Cubs even held their spring training 
camps in Avalon. 

Now, the picturesque and idyllic harbor 
town of Avalon welcomes a variety of meetings 
and events throughout the year. Whether it’s 
a corporate board meeting, a company team 
building event, a yoga retreat or a sales incen-
tive location, Catalina Island has become L.A.’s 
go-to destination. 

Arriving at the picturesque Island provides 
an immediate feeling of tranquility and perspec-
tive. A completely walkable village (there are 
no car rentals, but golf cart rentals are available 
for daytime sightseeing), groups can easily 
meander to one of 25 unique lodging properties 
on foot from the boat or catch a taxi from the 
heliport. Island lodging properties range from 
quaint bed and breakfast inns to full-service 
hotels, with the majority of properties inde-
pendently owned and operated. A number of 
vacation rental properties augment hotel offer-
ings and provide possibilities for group retreats 
and board meetings. Combined, Catalina Island 
offers approximately 1,000 guest rooms. 

Group and meeting facilities on the Island 
include the historic Catalina Casino, the 
most visible landmark in Avalon Bay when 
approaching from the mainland. Catalina Casi-
no gets its name from Italian and means “gath-
ering place.” Despite the English connotation 
of the name, there is no gambling at the facility. 
This historic art deco, Mediterranean styled 
building features a theatre and balcony lined 
ballroom overlooking the ocean with spectacu-
lar bay and mainland views. 

Another unique group venue is the newly 
opened Catalina Island Museum. This space 
encapsulates the history of the island and offers 
groups a variety of indoor and outdoor venues, 
including quaint courtyards, open air plazas and 
an amphitheater. Groups can also gather in a 
variety of ocean view suites for meetings and 
retreats or choose from more traditional meet-
ing room facilities. 

An abundance of on- and off-water group 
activities are available. Inland scenic tours, 
four-wheel adventure tours, zip-lining, golf and 
peddling around Avalon on a bike are enjoyable 
land activities. Dolphin tours, glass bottom boat 
voyages, stand-up paddle boarding, kayaking, 
snorkeling, scuba diving and swimming are 
excellent ways to enjoy the sparkling crystal 
clear ocean. If relaxation and rejuvenation are 
in store after a day’s meeting, a variety of spas 
and treatments are available as an antidote. 
And yes, a stint on the sandy beach is a must 
for every guest. 

Most of the Island’s retail shops, restaurants 
and bars are nestled in the square mile of Ava-
lon. And many line Crescent Avenue, which 
is the main walkway and a pedestrian-only 
few blocks in front of the ocean and beaches. 
Group dining venues are abundant and include 
over-water restaurants, on-the-beach deck 

dining and oceanfront establishments with 
spectacular vistas. Catered group menus offer a 
variety of fresh and locally caught seafood, eth-
nic, vegetarian and gluten-free options. 

Getting to Catalina is easier than expected
Daily and regularly scheduled boats and 

helicopters provide island visitors a wide array 
of options to easily get to the island. A scenic 
and relaxing hour-long boat ride aboard high 
speed catamarans and a quick and spectacular 
15-minute helicopter flight make getting to the 
island easy and enjoyable part of the meeting 

and event experience. 
Catalina Express offers a fleet of high-speed 

boats with multiple daily departures from San 
Pedro, Long Beach and Dana Point. Sit back 
and review the day’s agenda or take in the views 
from the outside decks during the hour-long 
(on-average) boat ride. Group rates and boat 
charters are available. 

IEX (Island Express) Helicopters offers 
departures from four mainland heliports: Long 
Beach, San Pedro (Friday through Sunday 
only), Santa Ana (John Wayne Airport) and 
Burbank (Bob Hope Airport). Group charters 
are available for six to 50 passengers. An expe-
rience in and of itself, getting to the island on a 
helicopter is a unique option. 

For information and pricing for holding your next 
meeting or event on Catalina Island, visit Catalina-
Chamber.com/groups.

Catalina Island – Los Angeles County’s 
Own Island for Meetings and Events
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DISCOVER OUR WORLD
When planning your next function, let Millennium 
Biltmore Hotel set the stage for successful meetings  
and welcome you to relax in one of our recently  
renovated guest rooms. 

With attention to every detail, our rooms combine 
modern touches with historic splendor all with  
superior service and a perfect location.

To learn more and to plan your next meeting,  
visit us at millenniumhotels.com.

506 South Grand Avenue, Los Angeles, CA 90071 USA      
Sales: +1 213.612.1500   Catering: +1 213.612.1550    
Email:  biltmore.us@millenniumhotels.com 

Experience!

100 AQUARIUM WAY  LONG BEACH, CA 90802

yourevent.aquariumofpacific.org    562.951.1663 

   he Aquarium of the Pacific in Long Beach provides 

both a beautiful and unique atmosphere for events, 

from intimate gatherings to large groups. Dine under 

our blue whale, enjoy harbor views from our rooftop 

Veranda, and explore breathtaking exhibits. Let the 

Aquarium provide the most memorable location for 

your event. And let Premier serve California-inspired, 

chef-crafted cuisine designed to compliment your 

event and offer the highest level of hospitality. 

   he Aquarium of the Pac

both a beautiful and uniq
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F ollowing highly successful conferences in 
Copenhagen and Krakow, Meeting Profes-
sionals International (MPI) promises to deliv-

er more industry-leading education with evoca-
tive sessions and exciting formats at its upcoming 
European Meetings & Events Conference 
(EMEC). The conference will be held March 
5-7, 2017, at the Granada Congress Centre, and 
in partnership with the Granada Convention 
Bureau and the MPI Spain Chapter.

MPI’s lineup of distinguished yet unconven-
tional keynote speakers for EMEC 2017 include 
Monica Deza, David Beckett, Claus Raasted 
and Paul Bulencea. Deza, founder and CEO 
of the innovation and marketing firm Bendit 
Thinking, will present during EMEC’s opening 
general session. She will discuss the new wave 
of innovation that is transforming societies, 
cultures and businesses, and how to successful-
ly navigate within the “Maverick Economy.” 
Beckett, creator of The Pitch Canvas and 
author of Three Minute Presentation, will 
deliver an engaging session on how to develop 
the perfect pitch followed by several live pitch-
es where the audience will vote and determine 
the winning pitch.

Co-presenters Raasted and Bulencea will 
shake up EMEC 2017 with a unique and trans-
formational learning experience during the 
closing general session where they will share 
tips on how to thrive in the “Experience Econ-
omy” and challenge the audience to learn by 
actually doing. Raasted and Bulencea are two 

of five founders of the College of Extraordinary 
Experiences, which produces conferences that 
teach participants how to design memorable 
experiences as an alternative method to tradi-
tional business development and whose teach-

ing staff has included creative leaders from Walt 
Disney Imagineering R&D, Google and The 
Lord of the Rings Trilogy.

“Each year we strive to take our signature 
conferences, EMEC and WEC, to new heights, 

experimenting with innovative design ele-
ments and embracing the charm of the host 
destination. At EMEC 2017, our passion for 
connecting the meeting and event community 
will be showcased at every touchpoint – from 
the engaging education to our hosted buyer 
program and networking events that celebrate 
Granada’s cultural heritage. This year’s confer-
ence program was designed to refocus on the 
human side of events and also inspire attendees 
to think outside the ballroom,” said Paul Van 
Deventer, president and CEO of MPI.

In addition to the general sessions, EMEC 
2017 will offer nearly 30 education sessions, 
including master classes, immersive experienc-
es, meet-ups, and innovative learning sessions 
called EduLabs – many of which are eligible 
for clock hours or continuing education units. 
Session topics include event design, experiential 
marketing, slow meetings, technology and more. 

Other program highlights include a brief 
demonstration from Dr. Boris Nikolai Konrad 
– a neuroscientist and the current Guinness 
World Record holder for memory – on how to 
remember anything and anyone, a private tour 
of the Alhambra Palaces, the Welcome Recep-
tion at an authentic Andalusian farmhouse and 
the MPI Foundation Rendezvous fundraiser and 
networking event. Rendezvous is scheduled for 
the evening of Monday, 6 March at Aliatar, 
and proceeds from event will go toward the 
MPI Foundation Education Endowment to fund 
chapter grants and scholarships.

Immersive Learning Experiences to be Unveiled at  
EMEC 2017 in Granada

MEETINGS & EVENTS
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W hen you are handed the daunting task 
of organizing the catering for the office, 
business or even private party, it’s hard 

not panic, especially once you start browsing 
on-line at the million and one options when you 
search the term “party food” or “catering,” the 
mind melts, where do I start? The options are far 
and wide.

The best place to start is to ask yourself what 
size of event am I undertaking here?

Big events (100 people or more) take a lot of 
work and you will definitely need professional 
help. But if you are catering for less than 100 peo-
ple it is definitely possible to organize this with a 
minimum of fuss, if you answer ten basic questions:

1. DO YOU HAVE A BUDGET?
Everyone has a budget, even if you haven’t 

formalized it yet. It’s first thing to finalize. Try 
your hardest to stick to it, otherwise things can 
get out of control and you could be in a lot of 
trouble with your boss.

2. WHAT TIME IS YOUR EVENT?
This determines the style of food you need, 

do you need breakfast, lunch, dinner or just 
something to absorb the alcohol before people 
move on.

3. HOW LONG WILL YOU NEED 
FOOD?

Sometimes people come and go from parties. 
It’s important to cater to everybody as they 
arrive at an event. This is the definition of a 
good host. Sometimes people also want some-

thing later in the night, midnight munchies are 
not uncommon at many modern weddings.

4. WHO ARE YOU FEEDING?
Gender and age go a long way in determin-

ing what type of food, how much food, what 
quality food, that you are preparing to serve. 
It’s so obvious a point that it’s something that 
people forget to consider – they think we all 
eat the same amount, but that’s not true. This 

can determine whether you over order or under 
order the amount of food for your function.

5. IS IT A MEAL OR SOMETHING 
JUST TO EAT?

Subsequent to all the questions up to number 
four, this point will answer itself once you have 
examined the guest list, the time of eating, the 
style of party, whether you want something sub-
stantial or just something to tickle the fancy.

6. IS IT STANDING OR SITTING? 
OR BOTH?

This is an important question because finger 
food and seated dining are two very different 
types of catering. Canapés can start the night on 
a special note, then the chef can whip up some-
thing very special for your seated occasion. It’s 
also worth noting that canapés or finger food are 
not going to fill people up, unless you have 10 to 
12 per person.
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It’s easier than 
ever to fi nd 
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By DAINA BETH SOLOMON  
Staff Reporter

Dante Cardenas packages his 
oregano, sage, beets, and radishes 
in Vernon, but just a few years ago 

he ran his business, E.D. Produce Inc., 
out of a low-slung warehouse in the Arts 
District. He sold the 9,900-square-foot 
space in 2014, once he realized its value had 
quadrupled over the $1 million dollars he 
paid for it just a few years previously. 

“It’s better for me to have something 

that I can leave for the future, perhaps to 
my children,” Cardenas said in Spanish. 
“Now, I have no thoughts of moving. We’re 
doing very well here.”

The property value is not likely to mul-
tiply as it did in the Arts District, but there 
are other benefits to fleeing the hubbub 
of the fast-developing downtown neigh-
borhood, with its apartments, offices, and 
eateries. His was among several companies 
that have taken flight to industrial centers 
in Vernon, Commerce, the City of Industry, 
and South Los Angeles. 

“The location became challenging,” said 
Jae Yoo, a senior vice president at CBRE 
who marketed Cardenas’ warehouse. “It’s 
not only because the trucks have to compete 
against people walking on the streets, which 
becomes a danger and a liability. What 
they’re doing is thinking about the future.”

As property owners look ahead, many 
are landing fat paychecks from developers 
keen on razing or redeveloping old ware-
houses, while lessees are finding themselves 

Arts District industrial property owners sold on big paydays

Please see REAL ESTATE page 51

New Roots: 
Dante Cardenas 
at E.D. Produce 

in Vernon.
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By GARRETT REIM Staff Reporter

Bot Home Automation 
Inc., maker of a video cam-
era-rigged doorbell called Ring, 
last week raised a $109 million 
Series D round and said it is 
aiming for an initial public of-
fering before the end of the year.

The Santa Monica firm has 
come a long way since Chief Executive Jamie 
Siminoff pitched the product on ABC reality TV 
contest “Shark Tank” and subsequently rejected a 
tight-fisted investment deal from one of the show’s 

Ringer Makes 
D Series Noise
TECHNOLOGY: Bot Home’s 
$109 million feeds IPO buzz.

Please see TECHNOLOGY page 12

By HENRY MEIER Staff Reporter

As Snap Inc. moves closer to an expected initial 
public offering this spring, the Venice photo-shar-
ing company is going through a rite of passage: de-
fending itself against a slew of legal actions. 

Lawsuits filed in the last sixth months include 
an array of complaints targeting the company be-
hind the popular Snapchat app, including claims 
that parts of the tech unicorn’s underlying product 
infringe on patent holders’ intellectual property as 
well as allegations from a former executive that 

Snap Decisions
INVESTMENT: Will tech giant
fight suits to clear IPO path?

By GARRETT REIM Staff Reporter

Cloud Constellation Corp. has a far-
flung idea.

As businesses and governments consid-
er ways to protect data in light of increased 
cyberattacks and surveillance, the startup is 
offering them a chance to put their informa-

tion out of reach by 
storing it on servers 
within satellites or-
biting the Earth.

While its system 
has yet to leave the 
ground, the compa-
ny received a boost last month from Palo Alto 
commercial satellite manufacturer SSL, which 
has agreed to build Cloud Constellation’s sat-
ellites and invested, along with other backers, 
an undisclosed sum in the Westwood company. 

Cloud Constellation is projecting it will be able 
to launch its constellation of 14 low Earth-or-
biting satellites by the first quarter of 2019.

“The advantage (of our system) is that the 
data that you are transmitting has no relationship 
or no exposure to the public networks,” said Cliff 
Beek, the company’s president. “There are leaks 
inside the network that we call the internet.”

Cloud Constellation is not alone in its  
pursuit of a space-based data storage and 

Firm’s Data Storage Plan Out of This World
INTERNET: Startups look to 
satellites for higher security.

Monthly cost  
to store 3 terabytes  

of data in space.

$5,000 

M A I L  T O :

Green 
In Bag

Siminoff

LARRY BUSACCA/GETTY IMAGES 

Targeted Tech: Snap Inc.’s Evan Spiegel.

Please see INTERNET page 51 Please see INVESTMENT page 52

FILM
Awards 
season means 
increased 
ad spending 
across 
platforms.12 BANKING

Steven Sugarman’s exit from Banc of California 
opens up prime Santa Monica real estate.

REAL ESTATE
Plans for two residential towers to be built at 
the L.A. Times site begin to take shape.3

A game-Changing Commercial 
 Real Estate Platform.
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ALLOW US TO MOLD YOUR EVENT INTO AN UNFORGETTABLE AFFAIR! 

Californian Vietnamese Fresh Fare 

Over 9,000 Sq Ft Eco-Chic Indoor / Outdoor Space

Onsite / Offsite Full-Service Catering 

Weddings | Bar / Bat Mitzvahs | Corporate Events

2700 Colorado Ave. Ste. 190, Santa Monica, CA 90404 
tiato.com | 310.866.5228  | ancatering.com |310.866.5235

Let
Backyard

our
become yours

“STAR CATERER TO THE STARS”  

– LA Times

“BEST WEDDING & EVENT SPACE” 
– BizBash

10 Tips and Hacks for a Successfully Catered Event
MEETINGS & EVENTS
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7. ARE THERE ANY SPECIAL 
DIETARY REQUIREMENTS?

More and more we are seeing that people 
are allergic to food, this can cause anaphylactic 
reaction which can cause severe injury or even 
death. This means you have to be on top of your 
game when ordering food for people with aller-
gies. The other issue concerning this question 
is the diversity of food lifestyles on offer - i.e. 
vegans, vegetarians, etc.

8. IS THERE A PLACE TO PREPARE 
AND SERVE THE CATERING?

This is important for yourself or the catering 
company to know, as experience tells us that if 
you don’t have a private or semi-private area 
to organize your food, then interruptions and 
general confusion will reign, you’ve heard the 
saying – too many chefs spoil the broth!

9. DO YOU NEED STAFF OR SELF-
SERVE?

Sometimes people like to do these things on 
their own, which will save a lot of money. This is 
definitely possible, as so many people these days 
are such good cooks, however there are other 
options available. Some companies do drop off 
catering. Drop off catering is where chefs prepare 

the food to the point where it’s ready to serve and 
load it into temperature controlled boxes, be they 
hot or cold, and those boxes are delivered to the 
party venue, ready for the customer to serve when 
he or she is ready. This is a great option for many 
people, especially as all the food can be ordered 
online and we are always available for consulting if 
you need any help.

10. WHO IS CLEANING UP?
The rule in many homes is that if you cook 

you don’t clean. However this might not apply as 
your business event winds up, just be sure to have 
people allocated otherwise it will fall in your lap.

Information for this article was provided by Box 
Catering.

Sometimes people  
come and go from 

parties. It’s  
important to cater  

to everybody as they 
arrive at an event.  
This is the definition  

of a good host.
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