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L.A.’S WORK & PLAY RESORT
An IACC Certified Conference Center that 
comes with a resort
On a 650 acre hilltop oasis high above The City of Industry, 
you’ll find Pacific Palms Resort—a conference center and 
resort unlike any other in Los Angeles County. 

Located at the virtual center of LA, Orange, and Riverside 
Counties, Pacific Palms offers  a hideaway setting for 
successful business gatherings, golf events, weddings, 
and fun getaways.

Just 25 minutes from downtown Los Angeles, Orange, 
and Riverside Counties

45,000 sq. ft. of conference space with ergonomic chairs 
and affordable meeting packages

292 value-priced guestrooms with spectacular golf and 
mountain balcony views

Surrounded by our renowned Ike and Babe championship 
courses

Luxury spa and upscale lakeside dining

And no resort fees including in-room WiFi & parking!

650 acres high above the City of Industry, CA.   |  1-626-854-2315  |  pacificpalmsresort.com
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Workshops
from

toWine Hour
and every point in between

Plan to be inspired here.
VENTURACOUNTYCOAST.COM

Camarillo, California

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. 

T

Searching for a fun, unique experience for 
your next company event?  Look no further 
than the L.A. Zoo. “Wild” is what we do nat-

urally. Whether you’re hosting a company picnic, 
corporate retreat, cocktail party, or dinner, treat 
your guests to a one-of a-kind experience with 
wild enhancements that only the Zoo can offer.  

Hosting an event during the day includes 
admission to the Zoo, which allows your guests 
to explore this lush urban oasis that’s home to 
more than 1,100 mammals, birds, 
amphibians, and reptiles represent-
ing more than 250 different species, 
many of which are endangered. 
Along the way, guests can enjoy 
live presentations and shows, inter-
active learning zones, a kids’ play park, and more. 

At the heart of the Zoo is its most popular 
and versatile event venue, Treetops Terrace, a 
fully covered space ideal for parties up to 800 
people and available for both daytime and eve-
ning events. With the beautiful Tom Mankiewicz 
Conservation Carousel nearby, consider offering 
carousel tickets to daytime guests for an addition-
al cost or renting the carousel for evening events. 

A magical space nestled among huge banyan 
trees, with giraffes on one side and chimpanzees 
on the other, is Mahale Mountain, which can 
accommodate parties up to 60 people during the 
day and is perfect for receptions for up to 200 

people at night. To enhance your guests’ experi-
ence, add on a Giraffe Feeding or a Chimp Chat.  

If an indoor space for a retreat or training is 
what you need, the Zoo has that too. The With-
erbee Auditorium seats up to 250 people, with 
audiovisual package included. The Boardroom 
fits up to 50 and comes with teleconferencing 
capabilities and a large monitor with internet 
connection for presentations.

As the sun sets, more private venues become 
available, including the Cambo-
dia Pavilion and Elephant Plaza, 
both offering up-close views of our 
Elephants of Asia exhibit. Mean-
while, the stunning Stilt House 
in the Rainforest of the Americas 

overlooks an Amazonian lagoon with giant river 
otters and piranhas.  

Special close-up animal encounters can be 
added to any event, day or night, with keeper 
walkabouts featuring your choice of our sloth, 
porcupine, bearded dragon, reptiles, or birds of 
prey.  A zookeeper will share fascinating facts 
about the animals and answer guests’ questions.  

As a conservation leader, the Zoo encourages 
everyone—including hosts and party guests—to 
make good choices for the environment by offer-
ing a variety of sustainable options. A partner 
in the Monterey Bay Aquarium Seafood Watch 
program, the Zoo’s in-house caterer Taste of 

the Wild is dedicated to serving in-season, sus-
tainable menu and bar options, including wine, 
for parties of any size and budget. Compostable 
tableware is also available.  

Hosting a private event at the L.A Zoo is 
about more than ensuring your guests a uniquely 
entertaining time; it’s also about demonstrating 
your own commitment to sustainability. Private 

events support the Zoo’s vital conservation and 
projects here at home and around the globe. 
Having a wild time here is even better when you 
know you’re doing good for wildlife.  

For more information, please contact Sara Rodri-
guez at srodriguez@lazoo.org or call her at (323) 
644-4771.

Unforgettable Meeting 
Experiences Abound  
at the Los Angeles Zoo

MEETING & EVENT 
LOCATION
SPOTLIGHT
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333 South F igueroa Street  | Los Angeles,  CA 90071

213.617.1133 | www.thelahotel .com

Where MODERN AND SLEEK  meeting and event spaces...

meet SERENE RETREAT  places in Downtown LA
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W ith the number of natural disasters and 
safety concerns that arose last year, 
event safety and security has certainly 

risen to the top of the list of concerns for 
events industry CEOs. Following a recent 
Council Meeting, the Events Industry Council 
has released the top five trends that are cur-
rently shaping the events industry. In addition, 
cyber security and data protection is a top con-
cern for organizations.

“The Events Industry Council gathers 
together the leading organizations in our 
industry and we always use time at our Coun-
cil meetings to discuss what is top of mind 
for their organization and its members,” said 
Karen Kotowski, CAE, CMP, President and 
CEO, Events Industry Council. “Event safety 
and security was most certainly top of mind 
for our members given what our world and the 
industry has experienced this past year and the 
Events Industry Council is working through 
our APEX Committee to curate resources 
available as well as develop tools for meeting 
professionals to use.”

Following are the five key trends for event 
professionals to keep top of mind:

Safety and Security
 Safety and security has been top of mind for 

all of the industry associations. The events of 
2017, including floods in South Asia, hurricanes 
in the United States and Caribbean, acts of 

terror such as the bombing at the Manchester 
Arena, the mass shooting in Las Vegas and the 
release of the WannaCry ransomware attack, 
have strengthened the resolve to provide risk 
management education and resources to indus-
try professionals. Also discussed was a shift in 
perceptions about safety and security measures. 
The need for metal detectors at public events, 
for example, has gone from their presence being 
questioned, to their absence being questioned. 
Also reported was the coordination between 
convention centers and relief organizations and 
federal agencies in establishing mega shelters and 
providing services for first responders.

Cyber Security and Data Protection Regu-
lations 

Cyber security continues to be an important 
issue for our industry. The General Data Protec-
tion Regulations (GDPR) that come into effect 
in Europe in May, 2018 will have a significant 
impact on how organizations in our industry 
manage Personally Identifiable Information 
(PII). The regulation not only affects European 
organizations, but also any organization that 
offers goods or services to Europeans. Because of 
this, the Events Industry Council has created a 
resource for everyone to ensure they are prepared 
and in compliance.

Demonstrating Relevance
A common issue discussed at the meeting was 

the need for associations to demonstrate their rel-
evance. Many of the associations are re-examin-
ing membership and management models as well 
as event formats and are tailoring their programs 
to meet the specific needs of stakeholders. While 
recognizing that associations can’t be all things 

to all people, there is a need to be relevant to all 
membership segments, as well as for the industry 
as a whole. Augmenting the relevance of events 
themselves, through better event design, greater 
engagement and improved practices for knowl-
edge retention, was also a focus.

Workforce Trends
A number of factors are affecting the work-

force of the future in our industry. As we con-
sider the role of automation, outsourcing, new 

technology and disruptors that are changing cost 
models, it is clear that new skills will be needed 
to meet our changing needs. Workforce devel-
opment, defining career paths, staying ahead 
of technology, and acquisition and retention of 
talent continue to be top priorities.

Diversity, Inclusion and the Value of Glob-
al Perspectives

The importance of protocols for encouraging 
diversity in supplier selection, accessibility guide-
lines and opportunities to encourage greater 
representation and interaction between different 
facets of the industry and global regions were 
recognized as valuable for the industry’s future.

The Events Industry Council is tapped into 
the leading organizations in our industry and 
will continue to keep a pulse on these topics 
and apprise the community of others that 
arise. Watch for regular updates as well as helpful 
resources to support the industry in these areas. 

The Events Industry Council’s more than 30 
member organizations represent over 103,500 indi-
viduals and 19,500 firms and properties involved in 
the events industry. The Events Industry Council 
promotes high standards and professionalism in the 
events industry with the Certified Meeting Profes-
sional (CMP) program and signature program ini-
tiatives.The CMP credential is recognized globally 
as the badge of excellence in the events industry. 
Learn more at www.eventscouncil.org.

Events Industry CEOs Weigh in on Top Five Industry 
Trends and Topics of Focus for 2018

Event safety and security 
was most certainly  
top of mind for our 

members given what  
our world and the 

industry has experienced 
this past year.

Searching for a fun, unique experience for your next company 
event?  Look no further than the L.A. Zoo. “Wild” is what we do 
naturally. Whether you’re hosting a company picnic, corporate 
retreat, cocktail party, or dinner, treat your guests to a one-of a-kind 
experience with wild enhancements that only the Zoo can offer.  

 For more info, contact Sara Rodriguez at 
323-644-4771 or srodriguez@lazoo.org

GO WILD
at the L.A. Zoo

1/8/2018
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The hotel’s proximity to Los Angeles courthouses make the 

Omni Los Angeles Hotel a favorite of visiting trial teams. 

Choose from numerous secure meeting spaces and suites  

that may be customized to the needs of your team.

CENTURY.

FULLY EQUIPPED

TRIALF O R  T H E

O F  T H E
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©2011-2016 Starwood Hotels & Resorts Worldwide, Inc. All Rights Reserved. Preferred Guest, SPG, Westin and their logos are the trademarks 
thebonaventure.com

160,000 REASONS TO HOLD YOUR EVENT WITH US

Discover an oasis of creativity in the heart of Los Angeles' business district. One of downtown's most distinctive event 
destinations, The Westin Bonaventure Hotel & Suites, Los Angeles features 160,000 sq feet of impressive venue spaces 
guaranteed to impress. Our esteemed hotel is well-equipped to accommodate major conferences, award shows and 
business gatherings, plus has played host to former U.S. presidents, world-renowned dignitaries and actors and comedians. 
Contact one of our experienced event managers today!

 

(213) 612 – 4808
labon@westinbonaventure.com
www.westin.com/bonaventure
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506 South Grand Avenue
Los Angeles, CA 90071 USA      
Sales: +1 213.612.1500   
Catering: +1 213.612.1550    
Email:  biltmore.us@millenniumhotels.com 

DISCOVER OUR WORLD
When planning your next function, let Millennium
Biltmore set the stage for successful meetings
and unforgettable experiences.

We welcome you to relax in one of our recently
renovated guest rooms, carefully curated with
attention to every detail.

Our rooms combine modern touches with 
historic splendor, complimented by
superior service and a perfect location.

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

When 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 profession-
al help. But if you are catering for less than 100 
people it is definitely possible to organize this 
with a minimum of fuss, if you answer ten basic 
questions:

• Do you have a budget?
• What time is your event?
• How long will you need food?
• Who are you feeding?
• Is it a meal or something just to eat?
• Is it standing or sitting? Or both?
• Are there any special dietary requirements?
•  Is there a place to prepare and serve the 

catering?
• Do you need staff or self serve?
• Who is cleaning up?

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 

so it’s important to cater to everybody as they 
arrive at the party, 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 determining 

what type of food, how much food, what qual-
ity 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 deter-
mine 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 substantial 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.

7. Are there any special dietary require-
ments?

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, et cetera.

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. Our company - Box Catering in 
Sydney - does 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.

10 Tips and Hacks for a Successfully Catered Event
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