
We are getting close to 

winding up the year 2010.  

Even though it may have 

seemed a little shaky at 

times, it’s mostly in these 

hard times we grow indi-

vidually and professionally. 

    To help us along that 

growth pattern, NACE has 

some terrific tools to offer to 

its members.  You may re-

member Janine Driver aka 

The Lyin’ Tamer at Char-

lotte Experience 2009! or 

Lynne LaFond Deluca in 

Austen at Experience 2010!  

Each of these ladies will be 

presenting in the NACE 

Webinar and Seminar Se-

ries respectively.  Along 

with your participation, you 

will receive contact hours 

towards your CPCE certifi-

cation.  

    Speaking of CPCE, there 

are many opportunities 

available for earning this 

coveted  des ignat ion .  

Please log on to NACE Na-

tional for a list of dates and 

locations.  You could also 

put together a study group 

locally with those who are 

working towards this goal. 

    These are just a few 

items that NACE has to 

offer.  If you know of some-

one who shares our mission 

statement (see below) in-

vite them to become a 

member of NACE.  Right 

now they can join at a dis-

count and receive a 

baker’s dozen member-

ship, 13 months for the 

price of 12! 

Are you a member? TER-

RIFIC!  Is your membership 

up for renewal? RENEW! Do 

you know someone who 

would benefit from NACE? 

G E T 

THEM ON 

BOARD!  

T e r e s a 

G r o -

eneweg 

Anchorage 

N A C E , 

President 

NACE Mission Statement 

The mission of NACE is 

“To provide catering and 

event professionals supe-

rior education, network-

ing and resources to en-

hance career success 

and deliver excellence to 

clients.” 

Upcoming Events 

 

October 25, 2010 

Dena’ina Center 

Monthly Membership Meeting 

5:30pm 

 

 

 

November 7, 2010 

Secret’s of the Chef 

Food Bank of Alaska 

6:00pm 

 

 

 

November 15, 2010 

Pierce Cartwright 

5:30pm 

 

 

 

December 20, 2010 

TBD 

5:30pm 

Programs 
Hello NACE Alaska and 

Guests! 

   What a great experience the 

NACE "experience " was! 

Along  with the educational 

sessions, new ideas on menu 

and food items, equipment 

needs, and tips on service ex-

cellence......................WOW!! 

what an experience the 

NACE conference was! 

    Austin, TX what a great...... 

and as they self proclaim a 

WEIRD city!   We had a won-

derful array of culture, from 

the food, sites, and local peo-

ple...wow it was cool!   

Presidentôs Message 
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òIs your 

Membership 

up for 

Renewal?  

RENEW!ò 

    The educational sessions 

were diverse and I espe-

cially enjoyed the catering 

disasters seminar, as I’m 

sure you and I have all had 

many situations where we 

could have predicted or 

done better with the situa-

tion. I’ve found that you 

always think you have eve-

rything covered, but some-

times you don’t, and then 

disasters could happen! I 

learned ways to make our 

events more successful and 

not forget items in the "tool 

kit" that can make an event 

successful even if  a chal-

lenge has surfaced. 

    The seminars coupled 

with the fabulous catering 

events always makes for a 

memorable experience.  We 

were able to use some of the 

decor ideas at our meetings 

the last couple months and 

try out the techniques of-

fered. I feel that this is a 

tremendous success to pass 

on ideas learned at the con-

ferences to our local mem-

bers and there employers. 

    Thanks for all that you 

do and Happy Catering! 

Cindy   
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pairing.  The idea was to create and 

incorporate something new to your 

events, to make yourself “unique” in 

the industry and to enhance your cli-

ents’ experience.  A wonderful wine 

and cheese pairing “wheel” was pro-

vided to assist with pairing different 

wines and cheeses, as well as helpful 

hints for set up and presentation. 

     The final session keynote speaker, 

Nadia Bilchik, was fabulous and very 

inspirational!  She talked about our 

relationships and how we need to “kick 

them up a notch”.  We need to Feel 

good about ourselves (come across as 

positive and together), show genuine 

Interest in others (build rapports), 

learn to Relax (“the less you need 

something, the more power you have”) 

and Engage others with Energy, Ex-

citement and Enthusiasm (F. I. R. E.)!  

She stressed the importance of Net-

working and having goals and being 

Conscious Thinkers! 

     All in all it was a lot of fun, com-

bined with fabulous ideas shared by 

fabulous people!  I look forward to at-

tending again and continuing my path 

to certification!  

Susan Sandy 

     I attended my first NACE confer-

ence this past July in Austin, TX and 

had an absolutely wonderful experi-

ence.  The amount of food to be eaten, 

drinks to be consumed, new décor and 

theme ideas to be remembered and 

last, but certainly not least, the net-

working to be shared and experienced 

was mind boggling and fantastic! 

     I started off attending the CPC 

meeting Membership Roundtable and 

met with Membership chairs from all 

other chapters and found that we all 

had the same issues in common.  It 

was great to hear how other chapters 

handle annual drives & renewals, 

benefits of membership, student mem-

berships, education etc.  It was a great 

discussion, and as a result, the 2010 

Fall drive seems to have incorporated 

some ideas discussed.  I went away 

thinking how great it was to meet 

with and hear how others handled 

their chapter’s challenges.  The value 

of being a NACE member was defi-

nitely impressed upon me! 

     There were several sessions and 

meals that incorporated “green” and 

sustainable ideas and the use of lo-

cally grown/harvested food.  It is won-

derful to see the resurgence and popu-

larity of this timeless and simple way 

of living and eating.  We dined with 

compostable and biodegradable table-

ware, ate locally grown Texas foods 

and admired edible centerpieces 

(which were donated after the lunch), 

all while listening to and watching 

the talented chefs preparing local 

foods and discussing all of the ways 

we can embrace these ideas in all 

aspects of our professions as well as 

at home.  It was great to go from this 

to a session called “A lighter shade of 

green – ecologically responsible ca-

tering” where they discussed differ-

ent ways we can participate in the 

catering industry, by using locally 

grown or organic foods, recycling or 

re-using (ie for centerpieces), com-

posting waste, environmentally 

friendly cleaning products etc.  Many 

of these things people do at home, 

but don’t always incorporate at work 

and realize how easy and relatively 

inexpensive it can be.  Worth think-

ing about on all levels! 

    I also attended a couple of wine 

tasting sessions…  The one I en-

joyed the most was “Selling Crea-

tive Catering Specialty Beverage 

Stations” – about wine and cheese 

 

Welcome New Anchorage NACE Members 

Curtis Hembroff 

Cook Inlet Tribal Council 

Lori Brewer 

Alaska Coffee Company 

Lynn Aleshier 

Shutter Box 

Check out our website: 

www.anchoragenace.net 


