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By Jim Schwandt
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Partners by Design LLC

As an exhibitor at hundreds of trade shows over the past
40 years, I know all exhibitors need to prepare to have
a productive trade show experience. Here are just a few
examples of what all vendors must do to be ready to exhibit:
• Register for the conference
• Decide on whether to be a sponsor for the conference
• Select and pay for the booth and/or sponsorship
• Order utilities, furniture and carpeting, if necessary
• Make hotel and travel reservations
• Arrange for shipment of exhibit, samples, marketing
materials, etc.
• Review attendee list to understand who your 		
customers or potential customers are
Participation of vendors and vendor sponsors is essential
for the NACC to be able to hold a conference at a reasonable
member cost. Booth costs and sponsorships

are used to subsidize the individual member costs. All
meals, networking events and transportation are paid for
mainly by vendor/sponsor fees. 78% of the total cost of
the 2018 NACC Conference was contributed by industry
members and their companies. Just as exhibitors prepare,
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Beginning in 2018, attendee preparation is easier than ever
with the use of the NACC Conference App. The app can be
used as your guide to who is exhibiting, and the products
and services provided by each company. Using the app,
attendees can source the following:
• List of exhibiting companies
• List of conference vendor sponsors
• Map of the trade show floor indicating booth 			
numbers and corresponding exhibitors
• Conference schedule
• Other members that are attending
This information gives each attendee the opportunity to
pinpoint exhibitors offering goods and services for which
they are seeking information and education. This can make
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of preparation can enhance your experience and
provide reciprocal support of your vendors and sponsors.
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Hosting a NACC Conference
By Larry Jones
Assistant Director of Facilities and Concessions
University of Arizona

When the opportunity to host the 2018 conference came
around I was excited to be selected, and the planning
began. The primary theme was to give you a true western
experience.
The biggest hurdle we faced was finding activities for the
conference, but the on-site visit from the NACC Board
helped iron out the kinks. As a host school, you should
brainstorm with your staff about all the activities in your area
and prioritize based upon providing different experiences.
This year with the Tombstone/Karchner Caverns trip we
enabled our guests to live in the past. Both activities
provided two distinct memorable experiences. Out night
at Old Tucson was more of a trip to a working studio set,
but provided a rich and entertaining western experience.
The gunfight was especially fun for me as I really love this
period in history. The night was truly culminated with the
catered dinner in Sands Club. Judy Stoudt and her Arizona
Catering Company team were truly fantastic and handled

all our last minutes requests in an exemplary manner.
In terms of the trade show, this was the easiest for us to
plan because adjustments to booth layouts was minimal.
The key was to get vendors to provide power requirements
in advance, so you can fully accommodate their needs. We
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dog, nachos, and popcorn menu. This was evident at the
University of North Texas when evaluating our postseason
football survey from the 2017 season.

University and Vendor members joined together outside
the University of Arizona Student Union Memorial for the
annual NACC conference group photo.

The Lighter Side
By John Gibson
NACC Treasurer
University of North Texas

As the tastes of our fan bases evolve, our thought
processes as concession managers must also adapt. Our
guests are looking for more menu selections, new seasonal
offerings and healthier options outside of the standard hot

While we received overwhelming, positive feedback on our
menu options, pricing, and customer service, a majority
of the written feedback requested healthier concession
items for an increasingly health-conscious fan base and
student population. Our concession program is part of an
athletic department that demonstrates the ability to review
feedback from the UNT fan base and adapt our processes
to further enhance the fan experience at all levels. With
that mindset, we spent the last several weeks planning and
testing an assortment of new food selections, with the goal
of meeting fan needs for healthier menu options. Essentially,
the new items offered reflect traditional concession fare,
only on the healthier side of the food spectrum. With this in
mind, “The Lighter Side” is a brand that reflects the mission
of what we are trying to accomplish with this venture.
In fitting the healthier menu options within the scope of
our menu variety and pricing structure, we decided to
replicate our most popular concession items with similar,
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were fortunate to have access to a kitchen area nearby that
simplified the process.
We also hoped you enjoyed our Breakfast in Bear Down
Kitchen and the lunch experience at McKale with our
newest concession stands. This was a lot of fun for our
staff! We hope you appreciated it as well.
Our closing dinner at the Pima Air and Space Museum was
intended as a relaxing finale with the back drop of vintage
aircrafts. This, with the drive by of the Air Force “bone
yard,” allowed guests to see something not common in
most regions.
The biggest opportunity we saw and experienced was
the team building aspect. This was a challenge, but our
teams were excited to engage since it allowed them to do
something new and participate in ways that were utilizing
their skills. It was work, but the Arizona Concessions Team
was very grateful for the opportunity to exceed our guest
expectations. I also enjoyed the process, as it allowed me
to branch out and be a different person during the event.
My role in facilities is completely different than the
concession environment. Several times my facilities team,
who also were key to all the setups, AV, and special requests,
commented that I was a different person throughout this
event and appeared comfortable in this group of great
people. I believe the NACC Board was the reason for this,
since they gladly accepted me back to the group after a 15
year hiatus from the industry.

Key things to consider:
• Transportation: Have an extra van available beyond
your anticipated need.
• Get your menus done early: This will allow you to
focus on more logistical items so only need to
revisit for final counts.
• Show diagrams of the rooms you will use and
adjacencies: This helps the board visualize what they
will see.
• Select facilities that don’t require a lot of time in
transition between sessions.
• Simplify your plans: Use the KISS principle.
• Build your support team early and assign them
specific tasks.
• Trade show needs: Obtain power requirements early
and designate a space to sort incoming shipments
nearby the location.
• Emphasize to vendors to clearly label the items: i.e.
booth number, hospitality, or session donations.
• Show off your strengths in your area: Remember the
sunsets here at Arizona?
On Behalf of the Arizona Concessions team we fully enjoyed
providing you with what we hope was a safe, comfortable
and high quality environment for our guests. See you in 2019!
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yet healthier options during our home football games. We
plan to offer the following:
• Veggie dog: Replaces Angus beef hot dog. Frank will
be a 5:1 veggie dog, served on a wheat bun.
• Black bean burger: Replaces the cheeseburger. The
black bean burger patty will be served on a wheat
bun, inside a lined basket with baked LAY’S Chips.
• Fruit cup: Replaces candy. The fruit cup will be
offered in a 14 oz. clear cup, featuring chunks of
pineapple, cantaloupe and red seedless grapes.
• Hummus with pretzels: Replaces nachos. The
hummus will be the classic Sabra flavor, served with
pretzel pieces in a single serve cup.
• PB Crave flavored peanut butter packets, paired with
Nilla Wafers: Served as a sweet snack option. PB
Crave flavors offered are chocolate chip cookie
dough and chocolate banana.
• Taylor Farm Salads: Served as a specialty item.
Options offered are a grilled chicken Caesar salad or
a spinach harvest salad.
Prices charged for the healthier menu options will mirror
the same prices of the items they’ll be replacing. Veggie
dogs will run at $4, and black bean burgers will be $7.
The most expensive item in these specific stands will be
salads, offered at $8 each. Healthier options do have a
slightly higher food cost, but there will be no premium fee
for health-conscious fans to order healthier options.
In addition to bringing on healthier food options, finalizing
the best locations of these menu items was the next priority.
Since most of the fans will still want staple concession
fare and other specialty items, finding the best location
for the newer menu was key. The plan is to rebrand two
underutilized concession stands in Apogee Stadium,
located in the south corners of the UNT home and student
side concourses. Opening these locations each game and
relying on heavy promotion from the athletic department
marketing team to spread the word will allow season ticket
holders on the home side, as well as student guests to have
easy access to these items.
Finally, the last step will be re-branding these stands with an
updated logo and name. We’re looking forward to seeing
the results this football season, along with increased sales
of other concessions choices.

New NACC Board Members
and Changes
By Chris Lauber
NACC VP
University of North Dakota

During the 2018 conference, the members and venders
elected two new members to the board. Heather Miranti,
of Southern Illinois University, is our new secretary board
member and Brian Ward, of Sugar Foods Corporation, is
our new junior allied board member. Congratulations to
both, the current board is excited to have you aboard to
help guide the NACC over the next two years. With the
new board members, we said goodbye to board president
Chuck Aldridge, of University of Maryland, and senior allied
board member Matthew Drummond, of Blackboard. Thank
you both for serving and taking the time over the past two
years to support the NACC Board.
The NACC also passed some changes to the board
terms this year. Over the past couple of years, the board
has discussed the challenges of getting members to run.
After much discussion, the board made a proposal to the
membership this year to alter the board terms. Previously,
once elected to the NACC Board as a school member, the
board member would serve for four years. Beginning as
secretary, the board member would move up each year to
-CONTINUED PAGE 6

You Sell What?
By Chris Lauber
NACC VP
University of North Dakota

In the last newsletter I started a new column that focuses
on special food items sold around the country in college
sports venues. This time we visit Arizona (host of the 2018
NACC Conference) for their banana bread. If you attend an
event at the UA, you will find freshly baked banana bread
on the menu. How did they stumble across this interesting
menu item?
The story goes that they needed a breakfast food for early
morning softball games and decided to try banana bread
since it had sold well on campus. In no time, they were
selling it across the UA athletic facilities and at all events.
The bread was outstanding, according to the attendees of
the 2018 NACC Conference. Great Job Arizona! If you have
an item you would like featured in the NACC newsletter,
email me at chrisl@theralph.com
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Nonprofit Organizations
By Alex Terranova
NACC Secretary
Michigan State University

NACC- Vendor Product
Development Advisory
Committee
By Chuck Aldridge
CCM, FMP General Manager
University of Maryland

Several years ago, The NACC started the Vendor Product
Development Advisory Committee at the BYU conference.
The VPDA Committee gives vendors an opportunity
to present their products and get valuable feedback
from NACC school members. This year, the panel was
comprised of 19 individuals from 14 different schools.
This year, Golden Krust, Sabert Company, Blackboard
Transact,
and
J&J
Snack
Foods
presented.
Golden Krust started the day with some great samples
-CONTINUED PAGE 6

Not a member of NACC?
Join Today!
Visit nacc-online.com, there are many benefits
of being a member of the NACC. From ongoing
education and discussion groups in the forum
and blog pages to just knowing that you aren’t
alone you’re your concession/catering questions
and issues.
- Biannual Newsletter
- Facility Profile Survey
- Blog and Forum
- Annual Conference
- Professional Development
- Concession Menu Survey

- Vendor Product Information
- Membership Directory
- Colleague Networking
- Catering Menu PDFs
- Job Postings
- Sharing Best Practices

Here at Michigan State University, we rely heavily on
nonprofit organizations within our department. There are
many great reasons why you should try and partner with
as many as possible. It only strengthens your operation in
more ways than one.
We generally have between 75-90 groups that help support
us at various venues around our operation. During our
busiest time of the season, we rely on nonprofits for about
90% of our staffing. We staff our football stadium with
100% nonprofits. Some of our groups have been around
for more than 30 years while some of them have only been
with us for a few months. No matter their experience, we
can always find the right venue or event for any of them.
It is a pretty easy process to get started with us. We
usually run an ad in the local newspaper once a year and
use marketing materials in all of our napkin dispensers
that advertise the opportunity groups have with us. Once
you have decided to join, simply go online and fill out an
application. Once the application is filled out and submitted,
our service group coordinator will contact you. She will
ensure that you have properly filled out the forms and have
submitted your nonprofit tax identification number. We then
will setup a training. We ask the group managers to bring
as many people as possible to go through the training but
we understand not everyone will be able to make it. It is
imperative that all group managers go through this training,
since it enhances their experience for working for you.
We ask our managers to report three and a half hours before
the event. They are then paired with an MSU employee to
count their inventory. During this process we ask that each
person do a blind count and then get together at the end
to compare numbers. If there are any discrepancies, both
parties will count that item again until they come up with
the same number. Once the counts are done, the MSU
employee will go over that event and projections for the
event. We always have employees working the event to
offer support to groups, but generally we let them run their
own show.
Using nonprofit groups are a great way to give back to the
community. MSU generally gives out around $400,000 in
commissions yearly to our groups. This is a great way to
gain respect within the community all while helping your
operation be more successful.
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Greetings NACC Members,
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I wanted to thank you all for the
opportunity to attend this year’s event in
Tucson. I enjoyed having the opportunity
to mingle and speak with most NACC
members and vendors in many different
settings. The trade show had a good
attendance, and the format was perfect to encourage all members
to visit each booth. Evening meals were well done, especially at the
stadium setting. I attend many conferences and banquets and the
presentation and food quality was exceptional. Special thanks to
the AZ team for all their support in every aspect.

treasurer, vice president and finally president. After serving
as president, the board member has completed their
service and leaves the board.

Single serve “ready to drink” beverages: In the U.S. over 85%
of all beverages are consumed in RTD packaging, yet the wine
industry provides very few. Consider traditional 187 screw caps
wines, canned wines, box or jug wines. All require an additional
cup, glass or in most cases at venues the red solo cups or flimsy
plastic glasses.

No longer will there be progression through the different
positions. Once we progress and change over fully to
the new system, we will elect three board members each
year. Please ask the board if you have any questions and
if you are interested in running for a board position let the
executive director know.

Copa Di Vino 7 Varietals and Pulpoloco Sangria
provide premium quality “ready to drink” options.
All are at a fixed cost, with no shrink, no waste, and
no over pouring ever. This also results in reduced
labor and speed of service, and a product that’s
recyclable with a shelf life of 12 – 18 months.

The membership approved the board’s proposed changes
this year to the board terms. For the next three years the
current board members will continue to work their way
through the previous progression and finish out their terms.
As a board position opens each year moving forward, we
will hold an election for the specific position and the elected
member will serve for two years.
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of their products and discussed the new items coming
soon. The Sabert Company showed some of their
popular packaging options along with some new options.
Blackboard showed off their new POS terminals and handheld devices. J&J Snacks finished the day discussing
their new line of pretzels and other delicious snacks.

Thank you again,
Bill Eggleston
National Director Trade Development

All did a great job presenting and had some great
conversations with the panel. If any associated vendor
members are interested in this great opportunity, please
contact Brian Kulpa at info@nacc-online.com

2018 Conference Sponsors

Save the Date!
See you at Penn State University for the 2019
Conference! Mark your calendar June 17-20, 2019.
www.nacc-online.com
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