
Training & Skills Village
Sharing in the knowledge and experience of skilled industry professionals
will help you manage your business more effectively, give you ideas for new
revenue streams, new marketing techniques, new ways to reduce costs,
comply with safety regulations and improve your customer’s experience.

Topics for Free Admission Seminars include:
• Utilising Your Menu to Increase Sales 
• Excelling At Customer Service
• Creating Value for Your Customers
• Cost Control
• Casinos – New Legislation in 2012 
• A Guide to CPD Accreditation
• Management Development Programme
• Green Hospitality
• Customer Care & Relationship Management
• Social Media Marketing
• Food Safety and Compliance
• Customer Care & Relationship Management 
• Success Case Studies

Free Business Mentoring with Fáilte Ireland
JJ Healy and Martin Potts for Kitchen Management and Profitability Advice
Edward Meade, Front of House Service Advice

www.hospita l i tyexpo. ie

Organised by Supported by

Food Service Industries Exhibition

Restaurants  •  Pubs  •  C lubs  •  Hote ls  •  Qu ick  Serv ice  •  Caterers

Monday 12.30pm – 5.00pm
Tuesday 11.00am – 5.00pm
Wednesday 10.00am – 4.00pm

Present at Entrance for FREE Admission

RDS Industries Hall Dublin
(Anglesea Road entrance)

20th – 22nd February 2012

TRADE INVITATION

Book your Seminars or Pre-Register Online before 6th

February at www.hospitalityexpo.ie and be included in
a draw to win two tickets for Ireland V Scotland Six
Nations match at the Aviva Stadium on 10th March.

Enjoy A Special Lunch At Hospitality 2012
The Hospitality Restaurant in the centre of the exhibition will fea-

ture a different RAI member restaurant each day. Book your lunch at the
RAI stand C31 and enjoy the exquisite cuisine of:

• Darwins • Tankardstown House • Pacinos
Mon 20th Tues 21st Wed 22nd



Plan to prosper in 2012 at your
industry’s dedicated trade show.
Supported by:
• Restaurants Association of Ireland
• Fáilte Ireland
• Vintners Federation of Ireland 
• Irish Hospitality Institute 
• Bartenders Association of Ireland
• Hospitality Ireland Magazine

Enjoy a meal in the Hospitality
Restaurant, Join in the Bacardi
Cocktail Competition, get in on the
EURO 2012 buzz or see how Tapas
and other new menu ideas can
satisfy your customers and your
profit margin.

Don’t Miss 
• The RAI Hospitality Restaurant 
• Sustainable Kitchen – Fast, Versatile, Low Energy
• Master Chefs LIVE – RAI member chefs – demos and practical advice
• Training & Skills Village (see back page)
• Tapas Demonstration by Chef Martin Potts of Fáilte Ireland 
• Bacardi Cocktail Competition – hosted by Bartenders Association of Ireland
• EURO 2012 Bar with 3D Video Wall

Book your place on www.hospitalityexpo.ie

Hospitality Expo provides you with access to alternative
suppliers, new ideas and the information you need to
control costs, increase turnover and attract additional
customers in 2012.
• Catering Equipment 
• Back Bar & Cellar Equipment 
• Entertainment Systems
• Furniture & Décor 
• Guest Facilities And Services
• New Ideas in Food Preparation
• Security/Technology/Control

• Food Safety & Compliance

This Is 
Your Industry’s
National Event –
Don’t Miss It !

Pre-Register Online before 6th February at
www.hospitalityexpo.ie and be included in a draw to
win two tickets for Ireland V Scotland Six Nations
match at the Aviva Stadium on 10th March.

Are You In The Hospitality /
Food Service Business To
Succeed?
A warm welcome awaits you at Hospitality 2012 - Ireland’s
largest exhibition in 2012 for Restaurants, Hotels, Pubs, Clubs,
Caterers and Quick Service Operators which takes place in
the RDS, Ireland’s premier venue, on 20th – 22nd February.



Present at entrance for FREE admission.

Title 

First Name

Last Name

Company

Job Title

Address

Phone

Fax

E-mail

Website/URL

Visitor Registration Form

YOUR ROLE

01 Director/Proprietor
02 General Manager
03 Purchasing Manager
04 Head Chef
05 Bar Manager
06 Other Manager/Purchasing
07 Sales/Marketing Dept
08 Finance Dept
09 Barman/Barmaid
10 Chef
11 Education/Training
12 Other (please specify)

YOUR INDUSTRY SECTOR

30 Restaurant
31 Public House
32 Hotel/Guest House
33 Nightclub 
34 Sport/Leisure Sector
35 Caterer/Institution
36 Fast Food/Sandwich/Deli/Coffee
37 Trade Supplier
38 Other


