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Where did this year go?  I asked myself that very same question as I once-again 
traveled to Nashville, TN to visit my extended family for Thanksgiving.  

The event industry has been “rocked” to it’s core with the struggling economy and we 
have had to all work tirelessly to reinvent how we do business.  All in all, the majority 
of ISES Hampton Roads members have weathered the storm.  Through close ties to 
the community, valued clients, and perseverance, we are making it!  We know that 
weddings will always happen.  Let’s face it, Daddy’s “little girl” can tug at his heart, 
and next thing you know, orchids are back on the floral list!   Some things never 
change.  I am told that even corporate clients are booking events again, but on a 
quieter (no signage) scale—it’s a start, and that’s positive.  Although the economy 
seems to be improving, economic forecasters indicate that 2010 will be a challenging 
year as well.  I encourage you to visit the ISES Community at www.ISES.com, and 
connect with other ISES International members for ideas and best practices.  And, 
don’t sell yourself short...maybe you have a best practice that other ISES members 
could use in their business.  We are not alone in this situation. 

In closing, I wish you and your family a happy and healthy holiday 
season.  And by all means….a prosperous 2010! 

M e s s a g e  f r o m  o u r  p r e s i d e n t  

R .  a l l a n  b u l l ,  c m p   
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Dedicated and Educated to Deliver Creative Excellence 

and Professionalism in Special Events 

 

 

 

M a k e  t h i s  a f f o r d a b l e  i n v e s t m e n t  i n  y o u r  e v e n t  c a r e e r ! 

If you have not joined the ISES Hampton Roads Chapter or know of someone that should, you 

are missing a wealth of networking and educational opportunities right here in the region and 

around the world.  Enjoy creative meetings, top educational programs and networking with the 

leaders in the Hampton Roads event industry-all for a minimal investment of $199.  If you apply 

online at www.ises.com  the $50 application fee will be waived .  If you have any questions con-

tact our VP of Membership, Tom Johnson.   

Join now, don’t wait, this is a limited offer!   

Next Meeting - December 16th.  Come join ISES Hampton Roads as we celebrate 

this holiday season with cocktails and hors dõoeuvres prior to viewing the theatrical pro-

duction òA Christmas Caroló produced by the Virginia Stage Company in the historic 

Wells Theater.  Two complimentary beverage tickets are included. To register go to 

www.CVENT.com  and use event code:  75NCBNBKYJN  

 

ISES Membership Drive 

http://www.ISES.com
http://www.ises.com/
http://www.CVENT.com


 2 

MEMBER HIGHLIGHTS 
Regent University 

Clash of the Titans Debate® 

As Director of Advancement and University Events for Regent University it is such a wonderful experience to be in-

volved with great events throughout the year on our beautiful campus in Virginia Beach, VA.  

On Friday, October 30 2009 Regent University hosted the seventh dynamic Clash of the Titans Debate® in Regent Uni-

versity's main theater.  National leaders debated the relevant question: "America's Future: Can Capitalism Survive?"  

With economic and political change transforming the way America does business, the current trends lead to a discussion 

of the future of capitalism in our nation. 

The moderator of this event, Joe Scarborough is a former congressman, author and host of Morning Joe on MSNBC.  

Scarborough introduced the four leaders, who represented diverse perspectives from both the left and right, in a lively 

and occasionally heated debate. Each individual, unique in his or her experience and convictions, was recognized and 

credited as a loyal patriot, one who upholds our Constitution and democracy.  

The four debaters were Howard Dean, former chairman of the Democratic National Committee, Arianna Huffington, a 

nationally syndicated columnist, and editor-and-chief of The Huffington Post, a news and blog site that has become one 

of the most widely read, Dick Armey, author, former U.S. House Majority Leader where he served until retirement; and 

John Kasich, a New York Times best-selling author, television host and former nine-term congressman from Ohio.  

This is a signature event for Regent University and is shown both on local media and national television each year. 

Post Debate Dinner 

Following the debate approximately three hundred guests joined 

our speakers at an elegant post-debate dinner.  This was a relax-

ing and engaging time held in the beautiful Regent University 

Library Atrium.  Guests enjoyed an exquisite meal and entertain-

ment and were able to mingle with guests of both political par-

ties.  Our panel of political experts shared their candid post-

debate remarks.  This is always a great way to conclude an action 

packed day.  

Kathy Ruley is Director of Events at Regent University 

 

Share your events happenings and anything else you would like to announce.  

 Email Debi Ernest at events@aviationmuseum.us  

Premier Events, Inc. welcomes Jeff Clement to our staff as production manager and set designer.  With 

many years of experience in set design and temporary/permanent event installations, we are excited to 

have him as part of our event team. 

mailto:events@aviationmuseum.us
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Selden Arcade 

April 20, 2010  

MEMBER HIGHLIGHTS 
 

This Halloween season, Lincoln Military Housing hosted 13 separate events across the Hampton Roads area for their 

military residents.  The events included a full facility rental of Hunt Club Farm, private excursions to the Northwest 

River Park Ghost Train and Old Towne Ports-

mouth Ghost Walk, as well custom-built haunted 

houses and family carnivals built on site by Big 

Top Entertainment.  According to Susan Burns, 

Community Services Director for Lincoln, her 

event team worked together with Big Top to cre-

ate a flexible theme which could be rolled out at 

a variety of venues, including community cen-

ters and parks.  "Each year, we try to keep the 

Halloween events both fresh and family-

friendly.  Big Top has been very willing to in-

corporate our specific requirements, and en-

hanced our original designs with special effects, 

custom signs, and staff who perform for the kids 

while they work, " says Burns.  Lincoln's Com-

munity Services department hosts over 150 pri-

vate events for military families each year, all of 

which are free of charge to guests. 

 

Susan Burns is Community Services Director 

for Lincoln Military Housing 

 

Halloween Extravaganza 

 

After two successful years, the ISES Hampton Roads Dining Inspirations event is adding an additional element.  Yes, we 

will still have beautifully designed table tops, but, this year, the committee is working on a day-long trade and exhibition 

component that will include spaces for individuals and companies to showcase their products and services.  In addition 

to the event, we will be showcasing on-going demonstrations such as cake decorating, the anatomy of a table-top, plan-

ning bat/bat mitzvahs, etc.  More information will be available in January 2010. 

New Focus for Annual Dining Inspirations Event 
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Last year Williamsburg Event Rentals created what they called ñ The Ultimate Tailgate....ò this year it was ñThe Ulti-

mate Sports Barò.   They created the coolest themed tent for brunch and cocktails.  Once the game started they 

switched the food and drink offerings and cheered on the Tribe. Over 350 guests showed up to hang out and listen to 

great music, enjoy the comfy lounge, watch football on the big screens and eat great food provided by The Catering 

Company.  For those so inclined there was a jousting pit and multiple Wiiôs setup on big screens.  Kingsmill Audio-

visual did a great job with truss and screens to give the tent the Sports bar theme.  Guests were offered tickets to the 

William and Mary Tribe football game, where once again the Tribe continued their winning streak. The festivities 

went from 10.30am 'til 6pm, so many of the guests stayed all day and went home fat and happy!!. Steve & Lauraôs 

boys Nick and Christian had a goal to collect 99 winter coats or jackets at the door to donate back to the community, 

due to everyoneôs generosity the goal was easily surpassed and the boys ended up boxing up 139 coats and donating 

them to the Grove Outreach Center.  A great day was had by all!! 

MEMBER HIGHLIGHTS 

 

 

 On October 17th, four ISES members teamed up to create a spectacular event for Stihl Inc., an international chain saw 

and lawn equipment manufacturer with a factory in Virginia Beach.  Premier Events, the Military Aviation Museum, 

Cuisine & Company and The Whitlock group combined forces to create a great event for Stihl Northwest.  The Military 

Aviation Museum was an exceptional venue chosen for its vintage collection of WWII fighter planes.  Even the drive 

through picturesque Pungo was enjoyable for the guests.  Cuisine and Company designed an upscale cookout menu for 

the group with grilled (on site) ribeye steaks, mesa barbecued chicken with wild mushroom and roasted corn relish, 

green beans with yellow peppers, roasted potatoes with scallions and parsley, heirloom tomato salad, cheddar swirl rolls 

and ciabatta bread and peach crisp for dessert.  Passed hors d'oeuvres in-

cluded Chesapeake Bay crab cakes and spinach & cheese stuffed mush-

rooms.   Table decor for the event complimented the overall theme of the mu-

seum featuring taupe bengaline moire' to the floor with a sage green map im-

printed overlay.  Travel trunks and miniature plane replicas accented with 

fresh florals were the featured centerpieces.  Billy  Edwards of the Whitlock 

group provided all audio visual and sound support with a variety of flat 

screens surrounding the group for effective but not obtrusive A/V produc-

tion. Our efforts were awarded with a "great show", a compliment which was 

delivered by a client with very discriminating taste. 

 

By Patty Ritzi, President of Premier Events, Inc. 

ISES Members Team Up for a Successful Event 

Themed Tents 

Steve Rose is Owner of   

Williamsburg Event Rentals 
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GREAT HOLIDAY ADVICE 
On Top of Real Recognition: Top 10 Ideas for Saving the Holiday Party  

November 23, 2009  

By Roy Saunderson 

 

With high unemployment and a slow-moving economy, the word "party" inevitably raises a red flag. Even so, creating end-of-year 

holiday cheer is essential for every workplace, but how do you make cheer when corporate cutbacks are reducing employee events? 

Here are 10 ways. 

 

1. Switch it up with biennial celebrations. Many organizations are trying to keep traditions alive and at the same time conserve 

costs. One way to accomplish this is alternating an end-of-year party and a barbeque or picnic in the summer. 

 

2. Let employees share in the cost. Your organization can make the most of a challenging situation by sharing the event's expenses 

with employees. Cover the cost for your employees' party expenses, but ask them to purchase event tickets for spouses, partners, and 

dates that cover their costs. 

 

3. Keep it simple. Eliminate fancy decorations, table ornaments, and displays in order to focus on the most important aspect of these 

eventsðbuilding relationships. 

4. Align with community partners. Offer to trade services with a local club or community center by cleaning up its property and 

improving the appearance of its facilities in order to use them for the employee event. 

 

5. Extend a hand and serve. Choose a charitable organization, such as a shelter or other social center, and provide a holiday meal 

for those less fortunate. Gather employees at the close to share dessert and celebrate with a good feeling beyond just the season. 

 

6. Potluck a meal. Nothing beats a potluck dinner with assigned menu needs such as appetizers, main courses, and desserts. Each 

person will bring out his or her best dish, and the wide array of foods will create a warm atmosphere. Make sure to encourage mem-

bers to bring recipes along, as people always ask for them. 

 

7. Spread the celebration. Rather than having the entire company hold one holiday party, allow various departments to host their 

own events with budgets at more nominal amounts per employee. 

 

8. Dress up and share treats. If the big dinner party is out of the question, designate a day to invite staff to dress up during work 

hours. Have the company provide the refreshments and ask employees to bring in some of their favorite holiday treats. 

 

9. Who's got talent? For a cost-saving party that everyone will love and remember, rent a karokee machine or a stand-up micro-

phone. The employees will have a blast going solo or teaming up on songs or inventing comedy. Make it an event of genuine fun and 

holiday storytelling that will last throughout the season and beyond! 

 

10. Raise a toast. Promote the reason for the season by having the company and employees donate to a charitable cause. Have the 

company match, dollar for dollar, employee contributions so that everyone can benefit from the taxable donation. Everyone can then 

raise a toast in celebration of the organizationôs ability and good fortune to help others. 

 

Incentive online columnist Roy Saunderson is author of Giving the Real Recognition Way and president of the Recognition Manage-

ment Institute, http://www.realrecognition.com, which consults companies on improving employee motivation that leads to increased 

productivity and profits. He can be reached at roysaunderson@realrecognition.com.  

http://www.realrecognition.com
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2010 Charger Awards 

The 2010 ISES Hampton Roads Charger Awards will be presented on June 30 at the 

beautiful Hilton Virginia Beach Oceanfront.   The Charger Awards are presented to 

Chapter members in recognition of outstanding  achievement within the events industry.  

This year categories have been added so that ALL members are able to submit their bod-

ies of work for judging.  Please refer to the ISES Hampton Roads website, 

www.iseshamptonroads.com for  rules and entry guidelines.  In addition to information 

being made available online, committee chairs, Jane White, CSEP, and Tom Johnson 

will be hosting a ñstay and learnò seminar after our February monthly meeting to discuss 

in detail the entire submission process.  As always, if you have any questions, Jane and 

Tom will be happy to speak with you one on one.  Just give them a call! 

Okay, I admit it...I am a traditionalist when it pertains 

to holiday food.  I grew up on traditional Turkey and 

Ham, an occasional Roast Beef, cream-whipped 

mashed potatoes and candied yamsðboth swimming 

in butter, baked macaroni and cheese, and the most 

delicious home-made rolls.  And letôs forget the deli-

cious pecan pie?  Bourbon! 

I, like many of you, have friends with varying nation-

alities.  This past Thanksgiving when I was in Nash-

ville, I decided to expand my palate by trying a won-

derful dish called, Picadillo.  Depending on where 

you get your definition of picadillo, it is a Spanish dish made up of ground pork and beef, 

tomatoes, garlic, onions, spices, and other foods, but is known to vary based on the re-

gion.  In Mexico, picadillo is used as a stuffing.  My friend, with whom I shared Thanks-

giving, has been fortunate to have lived throughout the world and over the years has put 

her own spin on this traditional dish.  I am happy to share her recipe with you, just give 

me a call. 

Whatõs Cooking In Your Kitchen?  By R. Allan Bull, CMP 

MARK YOUR CALENDAR:  VAMPI AND ISES JOINT MEETING 

Please join VAMPI and ISES with Richard Aaron, CMP, CSEP, President of BizBash Media, 

at The Sanderling Resort & Spa in Duck, NC  

January 7, 2010 

For more information go to:  www.iseshamptonroads.com  

http://www.iseshamptonroads.com
http://www.iseshamptonroads.com
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The November chapter meeting was held at the Foodbank of Southeastern Virginia.  Chapter members spent the first 

hour boxing donated food for the next dayôs USDA food distribution.  During these tough economic times the need has 

dramatically increased and the Foodbank staff is seeing more clients coming through the doors.  Afterwards, delectable 

cakes made by members were auctioned off.   The auction raised $1,440 which will provide 5576 meals!!  Thank you to 

all! 

Happy Hanukkah 

Happy Kwanzaa 

Merry Christmas 

For a Good Cause 

HAPPY HOLIDAYS!!!  


