


The industry thrives 

on innovation, and 

this is where buyers 

come to fi nd it.

In many cases it’s 

the only Show they 

attend. They’re 

hungry for what’s 

new, fresh, original, 

and creative. And 

they have the power 

to buy right on the 

spot, or to infl uence 

those who do.

Simply being here 

elevates exhibitors to 

the status of “must-

see” products and 

services that deserve 

buyers’ attention.

Foodservice Industry Networking ReceptionFoodservice Industry Networking Reception
Held at the elegant Naples 45 Restaurant, this is your unique opportunity to

network with the Tri-State’s leading foodservice professionals.

Foodservice Seminars Foodservice Seminars 
With seminars running all Show,  there will always be a convenient opportunity 

for you to learn something new and meet someone important.

Salon of Culinary Arts/Demonstration KitchenSalon of Culinary Arts/Demonstration Kitchen
This intensive culinary program features artistic food sculptures and 

demonstrations from notable chefs who will prepare and offer tastings 

of their fi nished pastries and traditional dishes.

The Gold Key Design Awards BreakfastThe Gold Key Design Awards Breakfast
In no other place, at no other time, will there be so many top-level professionals 

in such a receptive frame of mind.

The Hospitality Leadership ForumThe Hospitality Leadership Forum
A full-day conference covering every aspect of hospitality, from future trends to 

sustainability. Never have community and commerce been so tightly entwined.

Our COMMUNITY environment provides fertile ground 
for the networking that’s so vital to your business.

Trend-specifi c sections that give you valuable exposure 
to the people you want to reach.

Green Restaurant Product Pavilion
Go here to go green. Sponsored by the Green Restaurant Association, this is 

where you’ll fi nd the latest trends and tactics in one of the hottest topics in our 

business today: eco-friendly practices for the environmentally conscious con-

sumers. Through displays, demonstrations, awards, and presentations, you’ll see 

why sustainability isn’t just good for the earth; it’s good for business.

The Technology Innovation Center
Technology drives our industry more each day, and this is where attendees 

will come to see the latest and greatest—new software and internet solutions 

that can streamline and automate their business. With the phenomenal rise 

of Web marketing and sales, this section will be a main attraction for prospects 

who know they need these tools to stay competitive in the age of  e-commerce.

The Luxury Product Collection
Otherwise known as the “hot spot for high end,” this is a juried selection of 

high-quality, high-style  furniture, linens, amenities, tableware, and more. It’s 

the place where some of the most sophisticated buyers will be coming to see 

what’s new and who’s selling it. Be here, and you’re in prime position to make 

the connections that make sales and profi ts.

Meet the people with the power to help 
take your business further than it’s ever been.
They’ll all be here. The industry leaders in food service and hospitality. The decision makers. The infl uencers. 

The purchasers. The ones you can learn—and profi t—from.

Their partnership in the Show, and their commitment to be here in person, tell you how importantly they view

IH/M&RS. And if it’s that important for them, it’s absolutely critical for you. This is where connections are made, 

partnerships are forged, and orders are written.

So reserve your space today. And put the power of community to work for your business.

Key organizations come together in a power-
house community of leaders and infl uencers.

Aimco Equipment Co.
Alain Ducasse Inc. 
Aquavit
Aramark
Benchmark Hospitality Corp.
Best Restaurant Equipment 
Blue Fin Restaurant
Canyon Ranch
Carlson Hotels Worldwide
Carnival Cruise Lines
Charlie Trotter

Cipriani
Clevenger Frable LaVallee
Compass Group 
Continuum Health Partners
E. Friedman Assoc
Edward Don & Company
Fairmont Hotels & Resorts 
Flik International
Gotham Bar & Grill
The Greenbriar
Greenwich Country Club

Greenwich Hospital 
H. Weiss Company
Harvard Club
Hilton Hotels Corp.
Hospital for Special Surgery
Hyatt Hotels Corp.
J. Kings Food Service
Kerzner International
Le Bernardin
Le Cirque Restaurant
Levy Organization 

M. Tucker Co. 
Manhattan Ocean Club
Marriot Corporation
Memorial Sloan Kettering
Montefi ore Medical Center 
Norwegian Cruise Lines
NY Athletic Club
Ocean Reef Club
Peninsula Hotel New York
Pfi zer
Piping Rock Club

Princeton Club
The Reise Organization
Resort at Squaw Creek
Restaurant Associates
Restaurant Depot
Ritz Carlton Hotel Corporation
Romano Gatland
Sandals Resorts
St. Regis New York 
The Stanwich Club 
Starwood Hotels & Resorts

Trimark United East
Union Square Hospitality Group
Walter Reed Army 
Medical Center
Westchester Country Club
Winged Foot Country Club
Wyndham International
XO Steakhouse

See more at ihmrs.com

SAMPLE BUYER LIST

To reserve your space:
apply online at ihmrs.com

Where hospi ta l i ty
gets  down to  business.

ihmrs.com

November 8–11, 2008
Jacob K. Javits Convention Center, NYC

Nov. 8: Hospitality Leadership Forum
Nov. 9–11: Exhibits


