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Planning a Holiday Event  
for Clients

Planning a Holiday Event  
for Employees

You want to continue to build 
customer loyalty and to thank 
those who continue to run the 

course with you. A holiday event may 
also be an opportunity for client cul-
tivation. There are many reasons for 
holiday entertaining, but foremost, 
your decision to hold an event should 
be strategic. 

Keep your Goal in Mind as you 
Plan your Event

Design your event for conversa-
tions with your clients. You don’t 
want them seated forever in one spot 
without getting to know your team. 
A theater event or a party with too 
much “show entertainment” will not 
allow for good conversations.

Pre-planning is a critical part of 
your event process. Brief your staff 
in advance. ALL employees should be 
part of a pre-event briefing to review 
your attendees. The session should 
include: spouses names, hobbies if 
known, children or not, alma maters 
and places your clients like to travel. 
Arm your team with information for 
conversation. Ask your staff also to 
share this with their spouses/part-
ners. Spouses and partners are an as-
set and can be added sales team mem-

bers. Assign each staff member to 
have conversations with at least three 
or four of your guests. 

If you decide on a formally seated 
event, maximize your client interac-
tions. Consider rotating your senior 
management team for each course. 
For example: the director of sales will 
have the salad course at one table, the 
entrée course at a second table and 
the dessert course at a third table. 
This rotation is pre-assigned for a 
designated management team.

Show your Clients your Sense of 
Community Responsibility 

Rather than fancy centerpieces, 
have your centerpieces work for you 
and the community. Consider taking 
an open wrapped gift box at each table 
with toys as your centerpiece. Toys 
like firetrucks, teddy bears, and dolls 
make great visuals. As the evening 
concludes have the Marines arrive 
with large bags to graciously take 
these fun centerpieces as a donation 
to Toys for Tots.

To fulfill your strategic plan, hold 
a post event debrief session with your 
staff within two days. How effective 
was your team at moving the cli-
ent-relationship needle forward? 

A holiday party is an opportuni-
ty to recognize and truly ap-
preciate your employees. It is 

also an opportunity to increase “esprit 
de corps” and employee engagement. 
As you begin the planning process be 
clear on the goals you want to achieve 
with — and for — your team. 

First of all, poll your employees 
and listen. What would they real-
ly like for a party? It should be “all 
about them.” Get a true feel from your 
employees about the timing of your 
holiday celebration. When planning 
a holiday staff appreciation event be 
clear that your event is not perceived 
by your team as yet another holiday 
obligation. Is Christmas in July a bet-
ter option?

If it is a seated event, show your 
appreciation. Seat your employees in 
the front near the entertainment or 
DJ and seat your management team 
toward the back of the room.

As your employees arrive senior 

management should be at the door to 
greet and thank them. Thank them 
by name and if possible know their 
spouse/partner name as well for ac-
knowledgement. In order to do this 
well, have a pre-event briefing with 
your senior management team to re-
view all of your attendees.

When it’s time for a formal thank 
you from the CEO, consider having 
the CEO’s or a senior staff member’s 
spouse start the thank you remarks. 
He or she would thank your employ-
ee’s spouses/partners for what they 
do to support your employees. Ac-
knowledge that spousal/partner sup-
port helps your employees be stron-
ger team members. Acknowledge 
that you understand that business 
demands sometimes mean late nights 
and missed family dinners or activi-
ties. Their joint sacrifice is appreciat-
ed. 

Within one week of your holiday 
celebration, consider conducting an 
anonymous poll of your employee 
team. Poll those employees who at-
tended and those who chose not to 
attend. Did you achieve your goals? 
Was the event fun for your people? 
Did your team feel truly appreciated? 
Did your event further employee en-
gagement? 

The decision to have an employee 
holiday celebration is not about the 
budget allocation, it is about further-
ing a goal to thank your staff.

Iconic Omni La Costa Continues Tradition as an 
Inspiring Holiday Event Destination

Upon entering Omni La Costa Resort & 
Spa, guests are awed by the breathtaking 
beauty and leisurely charm of the South-

ern California property. 
Within this tranquil setting 
discover world-class accom-
modations, luxurious ame-
nities and expansive event 
spaces. As one of the largest 
and most picturesque meet-
ing and event destinations, 
Omni La Costa features ap-
proximately 110,000 square 
feet of dynamic indoor and 
outdoor space.

As the holidays approach, 
plan a memorable gathering 
at Omni La Costa for groups of any size, from five to 1,400. Whether you are 
looking for a ballroom celebration or an outdoor event under the stars, the 
experienced team of hospitality professionals will make planning a joy. Special 
holiday menus include savory dishes such as slow roasted brown sugar ham 
to sweet treats including pumpkin roulade with pecan crème fraiche filling. 

Raise the bar this holiday season and allow Omni 
La Costa Resort & Spa to treat your guests to a 
unique and unforgettable celebration.

Looking ahead to 2016? 
Meetings and events at Omni 
La Costa don’t just have to 
be about the boardroom. An 
award-wining spa, two cham-
pionship golf courses, eight 
pools, tennis courts & fitness 
facilities, and premier restau-
rants can elevate your compa-
ny conference to a “bleisure” 
experience. Customized ca-
tering options and a dedicat-
ed event manager make the 
planning a breeze. And with 

an abundance of unique and entertaining team building activities available on 
property, the possibilities are endless.

With stunning views nestled among 400 lush garden acres near the beach 
in Carlsbad, it’s the ideal venue for social gatherings and large meetings and 
events. More than 600 spacious guest rooms, suites and villas are surrounded 
by meticulous gardens and manicured grounds, making this luxurious Califor-
nia hotel a haven of rejuvenation and escape. Whatever your needs, Omni La 
Costa can make your dream become a reality.

Submitted by Omni La Costa Resort & Spa
By Brooke Schommer

As one of the largest and most picturesque meeting and 
event destinations, Omni La Costa features approximately 
110,000 square feet of dynamic indoor and outdoor space.

October 12, 2015www.sdbj.comPage A30 AN ADVERTISING SUPPLEMENT TO THE SAN DIEGO BUSINESS JOURNAL 

PARTY WITH A PURPOSE

Pre-planning is a critical 
part of your event process.

Consider rotating your 
senior management team 

for each course. 

The decision to have 
an employee holiday 

celebration is not about 
the budget allocation, it is 
about furthering a goal to 

thank your staff.

By Shannon Rimmereid

Shannon Rimmereid is an independent event consultant with extensive experience in the field. She has worked with Fortune 
500 companies across the country and national nonprofits. She has planned events from 300 to 12,000 attendees, including three 
major centennial celebrations. Rimmereid is a founding member of the San Diego International Special Events Society. 
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With stunning views nestled among 400 lush garden acres near the beach 
in Carlsbad, it’s the ideal venue for social gatherings and large meetings and 
events. More than 600 spacious guest rooms, suites and villas are surrounded 
by meticulous gardens and manicured grounds, making this luxurious Califor-
nia hotel a haven of rejuvenation and escape. Whatever your needs, Omni La 
Costa can make your dream become a reality.

Submitted by Omni La Costa Resort & Spa
By Brooke Schommer

As one of the largest and most picturesque meeting and 
event destinations, Omni La Costa features approximately 
110,000 square feet of dynamic indoor and outdoor space.

A Season to Celebrate. 

Let Omni La Costa Resort & Spa bring decades of experience to your holiday celebration. 
Our seasoned team of hospitality professionals will make your holiday planning experience 
a joy. Whether you are looking for a grand ballroom celebration, an outdoor event under 
the stars or an intimate restaurant experience, Omni La Costa has the perfect venue.

Mention this ad and receive one (1) complimentary guestroom when booking an event.

760-929-6330  •  omnihotels.com/lacosta

A minimum food and beverage spend of $10,000 is required to be eligible for promotion. Host must mention this promotion at the time of the call.
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MANCHESTER GRAND HYATT SAN DIEGO
1 Market Place
San Diego, CA 92101
Hyatt reserves the right to alter or withdraw this offer at any time. ©2015 Hyatt Corporation. All rights reserved. 

Make your company’s holiday party uniquely memorable when you surprise your 
associates and clients with an unforgettable venue. 

Book your holiday party today and receive 10% off our specialty holiday menu 
when you mention this ad. 

Call 619 358 6635 or visit manchestergrand.hyatt.com for more information.

Throw the holiday party your employees and clients deserve.
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Grand Hyatt San Diego Offers an Event  
Experience on a Grand Scale

Manchester Grand Hyatt San 
Diego is an iconic waterfront 
urban hotel offering 1,628 

Pacific Ocean and city view guest rooms 
including 76 suites, all just steps from the 
San Diego Convention Center, Seaport Village, The Headquarters at 
Seaport District, Petco Park and the exciting nightlife of the Gaslamp 
Quarter. Grand Hyatt San Diego features a total of 316,000 square feet 
of flexible event venues, 136,000 square feet of that consisting of newly 
renovated indoor meeting and exhibit space. 

This grand hotel in downtown San Diego recently unveiled event 
space never before open to the public and garnered an illustrious award 
for designing one of the world’s top hotel suites. Grand Hyatt San Diego 
and its hotel-wide transformations and modernized approach to event 
planning and execution have taken this world-class hotel to the upper 
echelon. In addition to recently reinventing the property’s 1,628 gues-
trooms and suites, Grand Hyatt San Diego made a notable announcement 
with the recent addition of all-new event space high up on the 32nd floor 
of the Seaport Tower. Home to more than 7,000 square feet of event space, 
the 32nd floor is one of San Diego’s most unique event spaces to debut in 
recent years. 

But it’s not just the modern look or approach to its services that is 
bringing Grand Hyatt San Diego so much attention. This particular 
hotel is the premier meeting destination in San Diego because of more 
intangible offerings. Regularly awarded scores of 100 percent by event 
planners on metrics relating to service and overall event execution — 
from the beginning planning phases to the end — have kept clients 
returning through their front doors for more than 20 years.

A truly memorable event always includes deliciously tempting food and 
drink. Under the direction of the Executive Chef, Suttichai Sripolpa, the 
event professionals create exquisite cuisine for every group, designed to 
fuel energy and fire imaginations. From Mediterranean and Asian Fusion 
to comfort foods or specialty menus that meet dietary needs, the seasoned 

and experienced staff will amaze your guests 
with their creativity and finesse. 

Skilled chefs prepare innovative 
creations using the freshest ingredients 
available in the market. In addition, the 

signature wine, Canvas by Michael Mondavi, was developed to impress 
the discriminating palette of Hyatt’s guests. The artisan approach to the 
sourcing of the fruit, barrel aging and blending process is evident in the 
very first taste. 

Not only is the team knowledgeable of current trends, they also prac-
tice green initiatives regularly, including donations of leftover food to 
local organizations and purchasing locally grown and organic food to 
support the community and the environ-ment. Grand Hyatt San Diego 
has been awarded four green keys in the Green Key Eco-rating program. 
Four keys equates to a hotel that has shown national industry leadership 
and commitment to protecting the environment through wide ranging 
policies and practices. 

Grand Hyatt San Diego takes pride in serving smaller groups with 
decadent, creative options. The signature Hyatt program ‘Personal 
Preference’ lets guests choose their own entrée from a custom menu. This 
is an option designed to satisfy individual tastes and preferences. 

The Events team brings the party practically anywhere. From the 
U.S.S. Midway, to San Diego’s Embarcadero Park, museums in Balboa 
Park, the America yacht, the Birch Aquarium and more. Whether serving 
up to 3,000 people in one of their grand ballrooms, taking your group of 
9,000 to the San Diego Embarcadero Park or having an intimate dinner 
for 25, Grand Hyatt San Diego event professionals will make it truly 
memorable.

Submitted by Manchester Grand Hyatt San Diego
By Hanna Bankston

Grand Hyatt San Diego made a notable announce-
ment with the recent addition of all-new event space 

high up on the 32nd floor of the Seaport Tower.

Under the direction of the Executive Chef,  
Suttichai Sripolpa, the event professionals create 
exquisite cuisine for every group, designed to fuel 

energy and fire imaginations.
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Double Your Event Options from Ocean View 
Restaurant to Legendary Club

Looking to host a world-class event right 
on the beach? Pacific Coast Grill (PCG) 
offers stunning ocean views, delicious 

menu items and intelligent, friendly service. 
Why settle for an ordinary event when PCG 
offers the extraordinary! From a table for 20 
to a reception for 200, PCG has a unique space 
for any event.

Pacific Coast Grill’s oceanfront venue fea-
tures unique “Pacific Coast” cuisine which 
includes a plethora of seafood choices and 
options from the land — from an oyster bar, 
select sushi rolls, black mussels, baked oysters, 
to chili-rubbed filet mignon and plum-ginger 
braised short ribs.

There are two levels of dining at the new 
PCG with every dining seat in the house care-
fully planned to have an ocean view. You can watch water-lovers at play, 
dolphins, whales and spectacular sunsets from throughout the restaurant. 

PCG hosts ocean-front anniversary parties, weddings, bride and groom 
dinners, birthdays, corporate events, holiday parties, meetings, Bar & Bat 
Mitzvah parties, launch parties, or any celebratory occasion in a world-
class setting.

Looking for a Space that’s a Little More 
Rocking?  

Belly Up may be known as San Diego’s 
best live music venue, but it is also a unique, 
first-class atmosphere with a true Southern 
California feel.  With capacity set at 600, Belly 
Up has the space to host a large-sized group 
while maintaining that magically intimate feel. 
Let our specialized staff handle your event 
while you relax and enjoy. Our talent depart-
ment will help you book the perfect band, from 
a fun, high-energy local band to your favorite 
national band. Our event planner will coordi-
nate your catering from our sister restaurant, 
Pacific Coast Grill, along with décor and much 
more to make for a turn-key night.

From a table for 20 to a 
reception for 200, Pacific  

Coast Grill has a unique space  
for any event.

With capacity set at 600, Belly 
Up has the space to host a large-
sized group while maintaining 

that magically intimate feel. 

Submitted by Belly Up/Pacific Coast Grill
By Beth Bennett, Director of Marketing & Special Events
Belly Up, Wild Note Cafe & Pacific Coast Grill
143 S. Cedros, Suite T, Solana Beach, CA 92075 
858.481.8040  •  www.bellyup.com
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Tips for Planning a Successful Event

Submitted by The French Gourmet

For more information on catering services from The French Gourmet, 
visit www.thefrenchgourmet.com or call (858) 488-1725.

Planning the perfect event is never easy,  
but enlisting the help of a reputable and professional 

caterer will help ease the stress. 

You’ve been assigned with the task of 
planning a company party, now what? 
Here’s some inside knowledge on how 

to go about planning a successful event. You 
need to think of the goal of the event and 
choose an appropriate menu. Consider: 
•  Tray passed and a table of hors d’oeuvres 

such as dips, cheese and charcuterie and a 
few bite size desserts for a mix and mingle 
event.

•  During dinner time plan on heavy hors 
d’oeuvres with carving stations. This would 
work for holiday parties and open house. 

•  If you are looking for something more 
formal with seating for all because a speaker 
or a presentation also will be happening, 
consider some tray passed hors d’oeuvres, a 
served salad and then a buffet. Buffets are an 
efficient way to offer a wide choice of food to 
your guests usually fish, poultry, meat with 
two sides.

•  For formal events a more labor expensive plated sit down dinner may be 
appropriate.

When inquiring about catering service, you will need to provide an esti-
mate of the number and type of guests (men, women, age, etc.), a date, time 
of day and length, location, possible theme, and overall budget. 

Full-service caterers like The French Gourmet can do much more 
than just food. They should be able to guide you about the benefit of using 
glassware, china versus disposable, offer you linens, suggest location of bars, 
stations and such. 

Visualize the flow of the event, this will tell you the number of tables and 
chairs that may be needed. Logistics are very important from the registra-
tion tables to where the bar, food and guests tables are best located. All these 

details will make your event smooth and avoid 
frustration for the guests.  

If your caterer is providing alcoholic bever-
ages, make sure the company is fully licensed to 
provide and serve alcoholic beverages and that a 
liquor permit is pulled for your event. 

Most caterers charge a service charge on 
their bill, this usually covers the use of equip-
ment (i.e. silver trays, kitchen essentials, buffet 
décor), transportation costs, liability and work-
ers compensation insurance costs, payroll taxes, 
all necessary permits and other administrative 
expenses. With most caterers, the service charge 
is not a gratuity. Tips, as in any situation, are 
completely discretionary. Applicable local sales 
taxes are applied to the total bill.  

Planning the perfect event is never easy, but 
enlisting the help of a reputable and profession-
al caterer will help ease the stress. If you don’t 
have a lot of time to plan something great, some 
caterers like The French Gourmet will be able 

to accommodate you even on short notice. Having an in-house bakery and 
restaurant allows them to respond to last minute requests. 

 
 

• Corporate Events • Meetings • Luncheons • Fundraisers • Open Houses 
• Holiday Parties • Memorials • Wedding Receptions

960 Turquoise Street, San Diego, CA 92109 • (858) 488-1725 
www.TheFrenchGourmet.com

It’s AlwAys A DelIcIous HolIDAy At

Plan Your HolidaY PartY witH us! 
Full-Service Catering Available –  
Request a Quote Online

Or Pick-up Party Trays, Oven-Ready 
Entrées, Sweet Treats, and more! 

we do tHe Cooking,  
You take tHe Credit!
Check out our Seasonal Offerings at  
TheFrenchGourmet.com
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Green Acre serves not only as a restaurant for 
tenants of the Alexandria Real Estate Campus 
and the public, but also a stunning event space 

complete with private meeting rooms, state of the art 
electronics, lush landscapes, inspiring outdoor venues 
and the expertise of Executive Chef Brian Malarkey at 
the helm of the kitchen. Chef Malarkey, 
prior to opening his first restaurant, was 
hired by The Oceanaire Seafood Room 
and opened their San Diego location 
as Executive Chef/Partner, where we 
garnered more than 60 industry awards. 
Since 2010, he has created ten wildly 
successful restaurants across the U.S. 
including Searsucker, Herringbone, 
Green Acre and Farmer & The Seahorse.

The eatery utilizes two innovative 
gardens: a terraced garden with amphi-
theater steps and groves of trees, where 
much of the produce that goes into the 
recipes is pulled creating seasonal dishes 
and specials; and a succulent and grass 
roof top garden ground level of the campus.   

Green Acre is a destination for excellent food and events, in addition 
to its stunning landscape architecture. The various spaces within Green 
Acre can accommodate intimate dinners for eight and large parties from 
200-650 people. Each location within Green Acre is customizable, as are 
the menus to create a one-of-a-kind event. 

Located just a few miles from Green Acre at Torrey 
Pines is the latest development between Alexandria and 
Brian Malarkey, The Farmer & The Seahorse. An ideal 
spot for gathering and celebrating, expect the inven-
tive dishes celebrated chef Brian Malarkey is known for, 
inspired by the bounty produced by local farmers, the 

freshest catch from Pacific coastal waters, 
and more. The Farmer & The Seahorse, 
like its sister restaurant Green Acre, is 
open for breakfast and lunch Monday 
through Friday and seven days a week 
for events. The collaborative meeting 
and event spaces include everything from 
a custom Airstream for private dining 
that is also conference-ready with a flat 
screen/AV and in-house audio call sys-
tem, to the Illumina Theater, which can 
seat 209 guests and has three screens that 
can display separate images on each. The 
state of the art capabilities mixed with 
stunning design and excellent food and 
drinks make the Farmer & The Seahorse 

a winning event location that is unparalleled in San Diego. 

Farm to Table Showcased  
in Two Inventive Venues

Submitted by Green Acre/Farmer & The Seahorse Restaurants
Contact: Taylor Berk, Catering Manager 
Farmer & The Seahorse  • Green Acre Nautilus & Green Acre Campus Pointe 
www.greenacresd.com • 858.263.4543

HOLIDAYS  •  EVENTS
CONVENTIONS •  OCCASIONS

•  Fine Chocolates & Confections
•  Upscale Gourmet Selection
•  Unique Gift Items

•  Creative Themes
•  San Diego Specialties

•  High End Containers
•  Unsurpassed Presentations
•   Elegant Corporate Holiday 

Designs
•  Employee Gifts
•  Raffle Prizes

FREE  
Personalized 

Ribbon Banner!

Voted Best  
Gift Shop in 
San Diego

Elegant Gift Baskets for all Occasions  
Specializing in Business Appreciation

Call us today at
858.578.2740

The Best To You
E L E G A N T   G I F T   B A S K E T S

www.TheBestToYou.com 

Member - Better Business Bureau - A+ Rating
San Diego Chamber of Commerce 

 The Executives’ Association of San Diego

A
THE CLASSIC
HOLIDAY MUSICAL

CHRISTMAS
CAROL
AAA CHRISTMASCHRISTMASCHRISTMASCHRISTMASCHRISTMASCHRISTMASCHRISTMASCHRISTMASCHRISTMASCHRISTMAS
CAROLCAROLCAROLCAROLCAROLCAROL
A
CAROLCAROLCAROL

CHRISTMAS
CAROL

CHRISTMAS
CAROLCAROLCAROLCAROLCAROLCAROL
A

HOLIDAY MUSICAL
THE CLASSICTHE CLASSIC

CHRISTMASCHRISTMAS
HOLIDAY MUSICAL
THE CLASSIC
HOLIDAY MUSICAL
THE CLASSICTHE CLASSICTHE CLASSIC

CHRISTMASCHRISTMAS
THE CLASSIC
HOLIDAY MUSICAL

CHRISTMAS
CAROL
SAN DIEGO | OLD TOWN

619.337.1525 • CYGNETTHEATRE.COM

GROUP RATES AND PRIVATE RECEPTIONS AVAILABLE

ADAPTED & DIRECTED BY SEAN MURRAY
MUSIC COMPOSED BY BILLY THOMPSON

BASED ON THE STORY BY CHARLES DICKENS

NOV 27
DEC 27
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Plan Your Next Holiday  
Party in Spain!

You can find more information by visiting www.cafesevilla.com or by 
reaching out to one of our banquet coordinators at 619-233-5979. Ole!

Submitted by Café Sevilla

Break out of the “norm” and host your next holiday party in festive Spain! 
Cafe Sevilla offers dazzling private event spaces and group dining expe-
riences that will leave a lasting impression on your guests. With menus 

starting at $24.50 and seating available for up to 500 guests, Café Sevilla can 
accommodate almost any size and budget!

Whether you are looking for an intimate setting to host a small dinner 
party for friends and family or a festive celebration for your entire office, our 
banquet coordinators have the experience to create an event customized to 
your exact needs. 

To tailor your event, we can offer special menus and entertainment options 
including Flamenco dance performances, rumba guitar and salsa dancing. 

In the spirit of Spanish culture, Café Sevilla specializes in small plates, 
known as tapas. Meant for sharing, tapas are perfect for group dining as they 
encourage conversation and interactive dining. 

Plus, be sure to take advantage of our corporate “Stocking Stuffers” for 
your employees where you can purchase 50 $20 gift certificates for only $550 
($1000 total value). 

353 Fifth Avenue • San Diego Gaslamp • 619 233 5979 • CafeSevilla.com 

IN SPAIN 
HOLIDAY PARTIES

RESTAURANT & TAPAS BAR

Break Out of the “Norm” and Host Your Next Party in Spain! 
Menus Starting at $24.50 and Seating Up to 500 Guests

Plus, Take Advantage of Our Corporate Stocking Stu�ers for Employees: 
Purchase 50 $20 Gift Certi�cates for Only $550 ($1000 total value) 
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