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Dear ACEP Members

Hope you have all had a wonderful and profitable summer. As we
close in on the end of this year | was reflecting on the saying “A bird in
the hand is worth two in the bush”. Common wisdom may agree but it
depends on which birds are still in the bush.

Moses had a bird in hand. He might have lived in the safety and luxury
of Pharaoh’s court all his days. He could have died there of old age
and been mummified with a pyramid all his own. But he preferred
honor and self-respect to the riches of the palace. People of faith
throughout the world have benefited

from his choice of birds in the bush. i
rom his choice of birds in the bus A bird in the hand is

The Pilgrim settlers might have worth two in the bush”

continued their prosperous standard

of living in England or in Holland. Compromises about their expression
of faith would have been necessary, but they did hold some worthwhile
assets. Yet the prospect of freedom was more beautiful by far and
drove them across the sea to years of hardship. Their daring and costly
venture became the foundation of the American experiment.

Washington was one of the three wealthiest men in Virginia at the

time of the Revolution. His fields were well manicured and fenced, his

mansion on the Potomac the envy of all. Obeying the adage about the

birds would have kept him out of the war and his property safe. But

Washington had seen something well beyond his fields. The far lights
of the ages gave him a glimpse
of a new nation, and the high
adventure of what that might
mean caused him to stake his

4 fortune — and his life — on the
outcome of the struggle.
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advised to protect what we have rather than risk it chasing
improbable dreams. The thousands who flock into riverboat
casinos on Saturday nights to throw good money after bad would
do well to listen to the wisdom about birds in the bush. We won'’t
regret most of those decisions we make in the interest of guarding
what we already have.

But when we spy honor or faith or love within — even distant

— reach, we are wise to make room in our hearts for the Moses
choice and say no to the safe way. A move as daring as that of
the Pilgrims, an investment as risky as Washington’s, may present
itself. Then glory is found in uncommon wisdom—Iletting go of
what'’s safely in hand in order to pursue the difficult goal.

Make wise decisions
One is glad to be of service,
Jim Park

Heaven Scent Espresso
2009 ACEP President
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July Mee ting

It was a great evening of networking, spending time with the up and coming stars of the
culinary industry, tasty cocktails, delicious food and new ways to look at marketing.

The entire team at the Oregon Culinary Institute did a beautiful job of hosting our group.
We were all impressed with the staff and students. Well done!

Kevin with Proforma All-Source led a thought provoking discussion on how you can
leverage current technology as a powerful marketing tool. All of us walked away with
some tangible ideas to try right away.

While some took advantage of the networking opportunity others were led on a tour of
the kitchen and class rooms.

Laughter... The Best Medicine

A
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September 2009 Membership Netwerking Meeting

Tuesday, Sept 16, 2009
6:30-7:30 PM

Location: Hamilton Hall
Vancouver Historic Reserve
605 Barnes St
Vancouver, WA 98661

Host: Matt Ferris, with The Restaurant at the Historic Reserve, will give a quick overview of Officer's Row
and the venues available for rental.
Food and Bar: provided by the restaurant with help from the
students at Northwest Culinary Institute.

Speaker: Pat Nye from the Bonneville Environmental Foundation.
He will speak on “Offsetting the Environmental Impacts of Events”.

Announcement from Catersource President

| want to personally invite you to come back to Catersource March 7-11, 2010 at the Paris hotel in Las Vegas.

If there was ever a year for me to twist your arm to come to our conference, this would be it. Things are looking
stronger and by March of next year, caterers will be experiencing the fiercest competition for new buyers they have
every faced. Many of the marketing, selling, pricing, and culinary concepts we have taught over past years are now
obsolete because shoppers are buying differently from the way they bought before the recession.

The new rules and action plans of catering taught at the 2010 Conference will prepare your team to meet the
challenges all caterers will face in the coming year. Those who come to Catersource this year will obtain new skills
and information keeping them clearly ahead of those caterers who don’t come. The advantage always goes to those
who have the knowledge!

Catersource is also making some exciting changes in 2010 - we have created new educational content, more
practical optional events, expanded our networking and we are now offering a new lower early-decision registration
rate through December 7 - an alumni company with four attendees can register for only $345 each, a savings of
more than $1,000 compared to last year’s rates!

My team thinks I'm “batty” for offering this super low early-decision pricing. But we're all aware that our alumni are
what makes our conference so special, which is why we are offering you our greatest value. | will never forget that
Catersource’s success stems directly from the year-to-year support of you, our alumni.

Coming to Catersource is a win-win-win for your company, your customers and for us. Call or email me with any
questions or suggestions.

Mike Roman, President and founder

Catersource Magazine, Conference & Tradeshow
mikeroman@catersource.com

Follow me on Twitter: @catersourcemike
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Letter from Oregon Restaurant Assoclation

Dear ORA Member,

As you may know, signature gathering efforts are now underway in an effort to let voters decide if they
approve of the $733 million in permanent new personal and corporate income tax increases passed
by the Oregon Legislature in June. Through this move, legislators approved the biggest tax increase
in Oregon history ... mostly on the backs of businesses! If you are interested in signing the petitions
and are registered to vote in the State of Oregon — and have not already signed — you can download
a single-signer petition on the Oregonians Against Job-Killing Taxes website. The full text of both
measures is available to review on the website.

The legislature exploited the short-term economic crisis to pass two permanent tax increases — one
on business (House Bill 3405), the other on personal Oregon taxpayers (House Bill 2649), which

also includes individuals filing as owners of S-Corps and LLCs. In fact, more than 75% of the folks

in the personal category are small businesspeople with S-Corp and LLC entities. The truth is that all
Oregonians will end up paying more, either directly with higher taxes or indirectly with increased costs
of goods and services.

Oregonians Against Job-Killing Taxes, a coalition of business and grassroots organizations is
spearheading the referendum. The Oregon Restaurant Association is a member or this coalition.

In addition to the coalition efforts, citizen volunteers are hitting their neighborhoods, their county fairs
and other summer events looking for 55,179 valid signatures for each petition by the September 25,
2009 deadline. If circulators are successful, the special election to let all Oregonians decide on these
bills would be on January 26, 2010. There are two petitions, one for the personal taxes (Petition 301)
and one for the corporate taxes (Petition 302).

For more information on the tax impact or the referral efforts, please contact me at the Oregon
Restaurant Association at (503) 682-4422.

I hope you will consider downloading and signing this important petition!
Sincerely,
Bill Perry

Vice President of Government Affairs, Oregon Restaurant Association
bill@ora.org

Presidents Thought for the Month:

Wy do we press harder on a remote control when we know the
batteries are going dead?




2009 ACEP Membership

A Floral Affair
A KTVA Production, LLC
Ambridge Event Center
Angelica Photography
Artist Center Catering
Best In Brew
Bigler Produ ctions
Bravo! Publications
Chocolate Craft Kits
Clowns Unlimited

Courtyard by Marriott
Portland North Harbour

Crave Catering

Cromwell Forma Iwear by
Mr. Formal

DeAngelo’s Catering & Events
DigitalPo pcorn .Net
Espresso Volare Catering
Event Floral
Event Team Management
Extraordinary Events, LLC
Floral Dreams
Food Services of America
Harris & Harris Photography
Heaven Scent Espresso
High Fidelity Entertainment

Hollywood Lighting Services

Upcoming
Meeting Dates:

OC t o b er 2 Ot h THINKI! E OF THE ¥
Location TBD CHERI BABER

November 17th
Red Lion Hotel -
Windows

www.eventfloral biz
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AngelicaPhotography.com
9 grapiny

Potluck in the Park

SAVE THE DATE

Third Annual Winter Warm Concert
(a fundraising event benefiting Potluck in the Park)
featuring Tom Grant on
Sunday November 15
Hosted by ACEP member Acadian Ballroom.

Last years concert had guests asking when the next concert
would be as they were leaving the room,
it was that outstanding.

PiP is looking for major sponsors. Consider asking your clients,
vendors, friends, family and even
yourself how you can help this organization
with getting donotions and auction items.

Jo Fobdy

(hef Service & Catering

Full Service Catering www.jofoedy.com

with Creative Personalized Mers
Private & Corporate Ewents
Persoral Chef Service
Cstom Smoked Meats

Pastries & Chocolates JD de" HI nojosa

phone 360.607.3281

Prevd Member of email jodell@jofoody.com
Association of Catering & Event Professionals

2009 Membership Continued

Interstate Special Events
Jo Foody’s Catering
Maletis Beverage

Monarch Hotel & Conf. Center
Norse Hall Association
Notes of Celebration
Oregon Culinary Institute
Oregon Restaurant Association
Paparazzi Tonight
Peter Corvallis Productions
Portland Catering Company
Premier Bride Magazine
Proforma All-Source

Red Lion Hotel Portland-
Convention Center

Rivermark Credit Union
Royce’s P rop Shop
Summit Brokerage

Taste Choc olate, LLC
TBIncentives

The Acadian Ballroom

The Arista Ballroom

The Doll House Tea Room

The Master's Meals Catering

Vivace Voices, Ltd. &
The Fireside Carolers

Wild Bill's NW




