
Bill Burfoot 

Welcome back, welcome back, welcome back.
FarmLink Marketing Solutions and Farm At 

Hand brought back the Grain World Conference 
this past November to the RBC Convention Centre and it 
was an overwhelming success. The revamped conference 
saw delegates from every province from Quebec to B.C., 19 
US States, a number of EU countries, as well as Asia and 
many others attend the one and a half day conference.

Grain World 2017 provided a chance to learn from thought 
provoking panelists and expert speakers in the world grain 

Grain World Conference 2017 returns 
to overwhelming success

After 25 years at the helm of the RBC Convention 
Centre, President and CEO Klaus Lahr will 
be retiring this spring. Following a lengthy 

search, Crystal Laborero, Board Chair, and Search 
Committee Chair Danny Akman, have announced 
that Drew Fisher will be appointed to the position 
effective March 15, 2018.

Fisher will join the convention centre with over 30 
years of experience in the hospitality and tourism 
industry. He has held leadership positions at several 
Fairmont hotels and resorts across Canada, the most 
recent at the Fairmont Winnipeg where he has been 
the General Manager for over four years.

“We are pleased to welcome Drew to the conven-
tion centre organization,” said Laborero. “We held an 
extensive and thorough search and considered over 
80 local to international candidates. We are quite 
confident that we have selected the best person for 
the position.”

“Drew has worked extensively with tourism 
organizations and in the hospitality industry. His 
experience in destination marketing and the hotel 
industry will make him a well-rounded leader to the 
team,” added Laborero.

Fisher first came to Winnipeg in 2002 to work as 
Director, Rooms Division with the Fairmont until he 
was transferred to New Brunswick 3 ½ years later.

“When I came to Winnipeg in 2002, there was 
a drive to revitalize the downtown at a real grass-
roots level. Change was happening. The Bell MTS 
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Mark’s CFL Week 
coming to Winnipeg
The CFL’s biggest off-season event 

is coming to Winnipeg March 
22-25. Winnipeg and the RBC 

Convention Centre will host the sec-
ond-ever Mark’s CFL Week, bringing 
together the league’s brightest stars, 
top prospects, die-hard fans, impres-
sive legends and football minds for all 
things Canadian football.

Fan engagement will once again be 
front and centre throughout the week, 
giving fans from across Canada up-
close access to the CFL’s top players. 
Two media days and a coaches’ press 
event will ensure some of the most 
important stories from the league 
are told, and a Hall of Fame gala will 
recognize incredible players and mo-
ments from the league’s history.

Finally, the CFL Combine presented 
by Adidas will shine a spotlight on 
the future of Canadian football, as 
the country’s top prospects compete 
to make their mark in front of teams 
and fans.

“We’re excited for fans to get up 
close and personal with Mark’s CFL 
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Klaus Lahr.Drew Fisher.

Week after last year’s success in 
Saskatchewan, and we know that the 
people of Winnipeg are going to be in-
credible hosts for this fantastic event,” 
said Christina Litz, CFL Senior Vice 
President of Marketing and Content. 

“It’s everything we love most about our 
league – accessibility, community, and 
star power – in one place.”

“With over 380 Mark’s stores across 
the country, we understand and wit-
ness how much Canadians love foot-
ball. Mark’s CFL Week brings fans to-
gether and we couldn’t be more proud 
to team up with the CFL to give them 
this ultimate football experience,” 
said David Lui, VP Marketing, Mark’s.

“We’re thrilled to be able to bring 
the ultimate CFL experience to Winni-
peg fans. The ability to host this great 
event speaks to the passionate fan 
base in Winnipeg that will come out 
in droves and make this week a truly 
memorable one,” said Wade Miller, 
President and CEO, Winnipeg Blue 
Bombers. We can’t wait to welcome 
fans, players, coaches and CFL staff 
from across the country for a fantastic 
week in celebration of our league.”

The inaugural Mark’s CFL Week in 
Saskatchewan was a tremendous suc-
cess, putting Canadian Football on a 

6 CFL Week page 5
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H  ME
BRING IT

BRING YOUR NEXT MEETING OR CONVENTION 

HOME TO WINNIPEG

HELP
GROW
WINNIPEG’S 
ECONOMY

DO YOU SIT ON A BOARD 

OR COMMITTEE, WORK IN A 

SPECIALIZED FIELD OR ARE PART  

OF AN ORGANIZATION 

THAT HOLDS MEETINGS OR 

CONVENTIONS?

Shine a spotlight on your organization’s talent, 

work, research and expertise by stepping up to 

bring home a meeting or convention to Winnipeg.

Start the conversation by contacting:

 Natalie Thiesen
 Manager, Business Development
 Tourism Winnipeg Winnipeg  
 
  204.954.1978  
  natalie@tourismwinnipeg.com  
  www.edwinnipeg.com/bringithome

Winnipeg Skyline: Dan Harper

IN PARTNERSHIP WITH

http://www.edwinnipeg.com/bringithome
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From the RBC Convention Centre
Centre News

The Centre is a quarterly publication  
of the RBC Convention Centre.  

Please direct editorial inquiries  
or concerns to It is with pleasure that we present to you our second edition of Centre News. 

Our inaugural issue was well received and we thank you for your readership.
We hope you enjoy this issue as we’ve taken a more personal approach 

with some of our stories. 
Read about some of our charitable givings this past year; learn more about 

our Executive Chef and the famous people he has served; find out what we’re 
doing internally to create outstanding guest experiences; and meet a friend 
of the convention centre who has been parking here for over 25 years and his 
reasons for giving a little something back to our staff.

We have also dedicated an entire page to demonstrate the economic impact 
our convention centre has on our city and province. It’s an impressive read.

On a more personal note, I have recently announced that I will be retiring 
after 25 years at the convention centre and would like to welcome Drew Fisher 
who will be taking over this spring. I have no doubt that he will feel welcome 
and treated with the utmost respect as he joins this great team at the conven-
tion centre.

Thanks to the Convention Centre Corporation’s Board of Directors, manage-
ment and all staff. It has been a true pleasure working with you all and know 
that you will be in great hands with Drew on board.

Thanks again and see you soon,

Klaus Lahr
President & CEO of the RBC Convention Centre
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TOTAL facility footprint  
(all floors)

879,934 sq ft

Rentable space –  
north building 149,378 sq ft

Rentable space –  
south building 112,086 sq ft

Weather protected plaza 37,058 sq ft

Total combined rentable space: 298,522 sq ft

Parkade area 262,119 sq ft

Total revenue generating 
space 560,641 sq ft

Loading Docks:
Heated indoor
Weather protected

12
4

Parking stalls north building 575

Parking stalls south building 154

Total parking stalls 729

Capacity (maximum people):
1st Floor
2nd Floor
3rd Floor

7,900
3,250
9,000

Total Building Capacity 20,150

Facility Features

Total conventions 36

Total consumer  
& trade shows 48

Total events 660

Total delegates 272,431

Consumer show attendance 142,545

Total attendance  
and visitors 556,932

Number of employees

Full time 90-100

Part time 200-225

Casual 380-480

Contract 70-100

Total employees 740-905

Total payroll  
(Net of Payroll Tax)

$8,642,591 (Per annum)

Purchases (Net of Tax) 2017

Winnipeg $8,285,139

Manitoba $301,471

Canada $3,023,153

Total $11,609,763

ToTal Supplier Spend

payroll: injecTion inTo local economy

An economic powerhouse 
A look back at 2017

The RBC Convention Centre is the largest convention 
facility in Manitoba. We’re actually the fourth larg-
est convention centre in Canada. With over 260,000 

square feet of meeting and trade show space, and distinct 
and flexible meeting rooms, we’re the go-to venue for re-
gional, national and international conventions, conferences 
and events.

Standing large and strong in the centre of downtown Win-
nipeg, we’re proud to contribute to the economic prosperity 
of our city and province with an impressive $66.4 million in 
2017. From provincial tax revenues to delegate & exhibitor 
spending to payroll and supplier spending – the RBC Con-
vention Centre is an economic giant contributing millions 
each and every year.

Last year we hosted 36 conventions, 48 consumer and 
trade shows and 660 events which brought 556,932 attendees 
and visitors through our doors. Just imagine the economic 
spin-offs! 

A convention centre acts as a vehicle for spending that 
ends up practically everywhere in the local economy. Simply 
because from the time delegates arrive, they start using a 
whole range of goods and services.

Did you know that when a convention delegate comes to 
town, they spend up to four times more than a leisure travel-
ler? While visiting our city, a convention delegate spends ap-
proximately $310 per day which covers everything from hotel 
accommodation, transportation, entertainment, recreation, 
attractions, meals, drinks, shopping and so much more.

In 2017, between the delegates attending conventions 
and exhibitors at trade and consumer shows, they spent 
an impressive $39.8 million. And they used 143,941 hotel 
rooms while they were here. When you break that number 
down, that’s equivalent to using 395 hotel rooms every single 
day – 365 days a year! When the convention centre is full, 
everyone get a piece of the action.

The impact of the expansion and renovation of the RBC 
Convention Centre has been transformative and is gen-
erating a level of business activity well beyond what was 
anticipated. We have built it and they are coming. We are 
attracting those larger conventions and trade shows that 
may not have considered Winnipeg as an option before and 
that’s great news for everyone.

Convention delegates & exhibitors at trade and consumer shows 
spent $39,825,984 in Winnipeg on everything from hotels, 
transportation, air travel, restaurants, entertainment and shopping.

Convention delegates & exhibitors at trade and consumer shows 
used 143,941 hotel rooms in 2017. That’s 395 rooms every single day 
for an entire year! Add the room attendants, front desk staff, laundry, 
housekeeping and everyone else needed to make sure those rooms 
are ready for these guests – that’s a lot of employment!

Total Provincial tax 
revenues $5,662,282

Delegate & exhibitor 
spending
(Net of Tax)

$39,825,984

Payroll injection to  
local economy 

(Net of Provincial Payroll & 
Income Taxes)

$7,711,516

Supplier spend: 
purchases
(Net of Tax)

$11,609,763

Supplier spend: utilities
(Net of Tax)

$1,593,063

TOTAL $66,402,608

tOtal aNNual ecONOMic cONtriButiON

aNNual activity 2017
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6 New President and CEO of RBC Convention Centre
Continued from page 1

The RBC Convention Centre has a 
long history of working with some 
of Winnipeg’s most respected and 

dependable companies with years of 
experience in the meetings and conven-
tions industry. 

From finding a photographer, florist, 
event planner or display company, the 
convention centre has partnered with 
ten companies that we are confident 
would provide exceptional service that 
would help make any event a success.

Preferred 
Partner Program

industry. The conference was also a great opportunity 
for everyone who attended to have a chance to engage 
in global networking opportunities with influential del-
egates who help to shape the future of agriculture.

Previously run by the CWB and then Wild Oats, Grain 
World has long been Canada’s dominant agricultural 
outlook conference. The absence of the conference in 2016 
left a gap that was felt by the industry. It was revived and 
reimagined for 2017 by FarmLink Marketing Solutions and 
Farm At Hand plus 36 sponsorship partners.

Lawrence Yakielashek, Director of Corporate Services at 
FarmLink, and Chairman of the Grain World Conference 
says reviving the conference is critical for the industry.

“With a number of industry partners coming together, 
the consensus was immediate, and that was that Grain 
World was a critical meeting place to have a forum for a 
healthy exchange of information between hundreds of 
people from around the globe who have an interest in 
this large and complex industry.”

Yakielashek knew there would be plenty of interest 
in reviving the conference, but the event exceeded even 
their own expectations.

“When we launched the Grain World web site in Decem-
ber 2016 for the November 2017 conference, the goal was 
350,” says Yakielashek. “Momentum continued to build 
through the spring of 2017, then we bumped it to 400 in 
July and eventually we had to stop registrations prior to 
the conference when we reported it sold-out at 475.”

The grain industry currently sits on the precipice of 
transformative change with new relationships and inno-
vations in technology. As this evolves, Yakielashek says 
it is critical to have a forum like Grain World. 

“We want the Grain World Conference to be one of the 
most unique Ag conferences ever, and raise the bar when 
it comes to the conference and the entire experience,” 
adds Yakielashek. “By having informative, entertaining 
guest speakers and attracting huge and diverse groups 
from crop science, innovation, exporters, processors, 
importers, governments, marketing, and the base being 
progressive farm operations who need and want to know 
what is coming, we feel this conference is very important 
to the industry.”

A total of 28 speakers, panellists, and moderators took 
the stage including Andrew Coyne, Michael Landsberg , 
Anurag Tulshan, and Kurt Ahrens. A Hot Topics debate 
between Chuck Penner and Neil Townsend was highly 
entertaining as the two well respected and seasoned 
industry analysts pushed the boundaries, in a highly 
informative debate.

In addition to the speakers, there were 36 exhibitors in 
the Trade Show room that also had a live feed from the 
Presentation Theatre, a lounge area, all day sponsored 
Gelato, and a very interactive room with wonderful net-
working opportunities for everyone in attendance.

Due to the overwhelming success of the 2017 confer-
ence - with close to 90% of the attendees saying they 
would attend the conference again - Grain World 2018 
is now booked for November 13-14, 2018, and will once 
again be held at the RBC Convention Centre. Yakielashek 
is looking forward to the challenge of hosting another 
sold out conference.

“The bar was set real high in 2017 and will be tough 
to beat. However, we feel very confident that the list of 
global Grain World 2018 speakers lined up will show-
case provocative but very informative sessions,” adds 
Yakielashek. “Early demand for Trade Show space, 
delegate passes and new sponsors wanting to join has 
been amazing. Enhancements in a number of areas will 
be noticeable and that's why we look forward to another 
sold out Grain World conference.” 

Yakielashek says the success of the conference was only 
increased because of the entire experience from the RBC 
Convention Centre. 

“The experience was excellent. The venue with the 
Presentation Theatre next to the Trade Show room was 
outstanding. From planning, execution, security, the 
loading docks, the Convention Centre staff were abso-
lutely accommodating and that's one of the reasons we 
are coming back.”

Place was being built and there was 
emphasis on the exchange district,” 
said Fisher. “When I returned in 2014 
and stepped foot into the new airport, I 
honestly wondered where I was. When 
I arrived in my room at the Fairmont, I 
could see the skyline of downtown had 
changed with the Canadian Museum 
for Human Rights outside my window. 
It was so encouraging to see how far 
the city had grown and was exciting 
to realize its future potential.”

“The opportunity to be a part of an 
economic generator like the conven-
tion centre that benefits the city and 
the province is a wonderful oppor-

tunity for me professionally,” Fisher 
adds. “And on a personal level, my 
family and I are overjoyed to put down 
permanent roots in this wonderful city. 
This new position just solidified our 
future plans. My wife Jacinthe loves 
our unique Franco-Manitoban culture 
and our three boys couldn’t be happier. 
We all honestly didn’t want to leave 
again as potentially a call to transfer 
may have come in the near future.” 

Lahr will leave the convention 
centre with big shoes to fill. He has 
been recognized as being a visionary 
and a leader with an understanding 
of the big picture. He has seen many 

changes during his time at the conven-
tion centre and played an integral part 
in the recent successful expansion. 
He championed the project for over 
16 years and was influential in bring-
ing it to fruition and instrumental in 
the project opening on schedule and 
within budget.

“We appreciate Klaus and thank him 
for his dedication and commitment 
and we wish him well as he enters 
this new chapter of his life,” added 
Laborero.

Lahr will remain at the convention 
centre until early May as he works with 
Fisher during a transition period. 

6Grain World
Continued from page 1

national stage during its off-season. 
The same is planned for this March 
when the CFL will celebrate its past, 
its present and the future of Canadian 
football. The week will feature league-
wide meetings and a focus on the next 
generation, including:

• The CFL Combine presented by 
Adidas, with increased coverage for 
fans and media

• Exciting fan engagements, in-
cluding autograph signings, panels, 

games, and more
• Multi-day media access opportu-

nities to more than 50 top CFL players
• A gala to announce the Canadian 

Football Hall of Fame class of 2018
• CFL/TSN player shoot with stars 

and members of TSN on-site
• Flag football games for kids to 

learn the fundamentals of the game
• Rules and Competition Committee 

meetings to discuss new innovations 
and make our game safer, fairer, and 

more exciting
• A Football Operations Media Event 

to put a spotlight on the upcoming 
season with coaches and general 
managers

CFL.ca will once again bring un-
precedented coverage of Mark’s CFL 
Week where fans can follow the Com-
bine, Mark’s CFL Week Live shows, 
and much more. For more information 
and tickets to CFL Week, please visit 
markscflweek.ca. 

The expanded South Building at the RBC Convention 
Centre was recently recognized with a 2017 Circle of 
Excellence accessibility award by the City of Win-

nipeg’s Access Advisory Committee.
Thanks to the efforts of designers, LM Architecture 

and NumberTEN Architectural Group, they were able to 
incorporate accessibility and universal design features 
seamlessly within the new space. A walk through the new 
building demonstrates a design concept that is simple and 
intuitive for the whole community.

The Access Advisory Committee received 23 nominations 
of recently completed projects that incorporated universal 
design principles and addressed accessibility issues as a 
key component of the project. A jury of industry profes-
sionals visited and evaluated all the sites and awarded 
14 winners.

Projects were measured on how well they addressed 
accessibility elements in five categories which included 
physical accessibility (stairs, elevators, ramps, doors, 
etc.); sensory accessibility (lighting, sound and acoustics, 
texture finishes and colours, etc.); universal and acces-
sible washrooms; context specific accessibility (budget, 
wow factors, meeting public and user needs, etc.) and 
service area accessibility (waiting areas, parking, outdoor 
access, etc.).

In addition, the convention centre’s president and CEO, 
Klaus Lahr was also personally recognized and presented 
with the 2017 Community Recognition Award.

Universal design and accessibility makes life more equi-
table, safe and comfortable for everyone, including people 
with disabilities and the convention centre is proud to have 
been recognized for its efforts.

Celebrating accessibility

Left to right: Robert (Bob) Eastwood, NumberTEN Architectural Group; Councillor Russ 
Wyatt; Terry Danelley, LM Architectural Group; Klaus Lahr and Councillor Devi Sharma.

Chris Sobkowicz, Access Advisory Committee 
presents Klaus Lahr with his Community 
Recognition Award.

6 CFL's biggest off season event comes to Winnipeg 
Continued from page 1
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If you’ve attended a consumer show, you’ve seen our 
exhibition hall that spans two city blocks. But did 
you know that we also have other unique, multi-

purpose space that offers unparalleled flexibility for 
those smaller events, meetings, luncheons and gather-
ings. Take a peek inside!

York Ballroom. The main floor pillar-less York Ball-
room is 24,000 square feet of premium space that can 
host large events or be divided into four meeting or 
conference rooms

York 2-3-4. York Ballroom 2, 3 and 4 is over 9,032 
square feet and can be divided by moveable walls into 
three meeting or conference rooms.

Presentation Theatre. The Presentation Theatre 
provides comfortable tier seating for up to 300 people 
and is fully equipped with a stage, movie theatre screen 
and privacy desks with laptop connections. This thea-

tre, located on the second floor, provides full technical 
support for multi-media, PowerPoint and specialized 
presentations.

Cecil Richards Suite. The Cecil Richards Suite is 
centrally located on the 2nd floor of the north building 
and provides full technical support for meetings up to 18 
people in a boardroom format with private washrooms, 
coat check and registration area.

Corporate Boardroom. Located on the main floor, 
Meeting Room 16 functions as a 1,080 square foot board-
room with a moveable wall that can divide the space. 
The large table seats a maximum of 20 people in com-
fortable high back leather chairs. With floor-to-ceiling 
windows, this space is bright and private.

Executive Conference Centre. This function room 
utilizes a permanent boardroom set-up for 12 people with 
room away from the table for 12 more. It is fully equipped 

for video/teleconferencing, has a self-contained recep-
tion area, coat check and washroom facilities.

VIP Salon. This private room provides a relaxing 
atmosphere with armchairs and sofas and is ideal for 
small receptions for up to 125 people. Private washrooms 
and a built-in bar provide further comfort in this func-
tion room.

President’s Boardroom. Located on the second floor 
of the north building, this room has a permanent board-
room table that seats 14 and includes a prep area with a 
sink, fridge and serving space as well as a second room 
for private meetings and two accessible washrooms.

City View Room. One of the most recognizable 
spaces in the south building, this third floor exhibition 
space with floor to ceiling windows can be divided with 
moveable curtains to create intimate gathering places 
for small luncheons and other special events.

Possibilities are endless
Flexible spaces for 9 to 9,000 people are available at the RBC Convention Centre

York Ballroom.

President's Boardroom.

Executive Conference Centre.

City View Room.

Corporate Boardroom.

VIP Salon.

York 2-3-4. Presentation Theatre. Photo by Wolf Kutnahorsky, FEI Canada.

Cecil Richards Suite.
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Bill Burfoot

The inaugural Western Canada Cleantech Innovation 
Forum took place at the RBC Convention Centre Nov. 
29-30 and was a big success. 

The forum was organized to showcase cleantech in-
novation, and develop a network to support growth of 
the cleantech sector. Margo Shaw, Executive Director of 
Manitoba Environmental Industries Association (MEIA), 
the association that represents the environmental and 
cleantech industries in Manitoba says, holding an event 
like this is extremely important for many reasons.

“Having an event such as the Western Canada Cleantech 
Innovation Forum is extremely important because Clean-
tech solutions are going to be key to helping Canada meet 
its climate change targets.” 

Cleantech refers to any process, product or service that 
reduces environmental impacts. Cleantech solutions can 
apply to 18 different sectors, including energy, agriculture, 
transportation, water and wastewater, buildings, and 
healthcare.

The Government of Canada is putting their money behind 
the industry as well. In an announcement this past January, 
the Honourable Navdeep Bains, Minister of Innovation, Sci-
ence and Economic Development, joined by the Honourable 
Catherine McKenna, Minister of Environment and Climate 
Change, announced that the Government of Canada will 
invest $700 million through the Business Development 

Bank of Canada over the next five years to grow Canada's 
clean technology industry, protect the environment and 
create jobs.

The forum featured keynote speakers Terry O’Reilly, Host 
of CBC Radio’s Under the Influence, who gave a keynote 
address on the power of counterintuitive thinking in de-
veloping a marketing strategy and Thomas Homer-Dixon, 
the award-winning author of: "The Ingenuity Gap", "The 
Upside of Down" and co-editor of 'Carbon Shift” who talked 
about Cleantech opportunities in a world under stress.

Shaw says there were many highlights from the forum, 
but the Green Dragon’s Lair pitch competition saw some 
really great entrepreneurs pitching amazing ideas to the 
judges.

“TRAINFO won the $10,000 first prize in the Cleantech 

edition of the Green Dragon’s Lair pitch competition where 
entrepreneurs pitched their Cleantech innovations to a 
panel of judges. They developed a technology to alert 
drivers when a train is crossing ahead allowing them 
time to plan an alternate route. The estimate reduction in 
greenhouse gas emissions by avoiding long delays at train 
crossings is expected to be significant.”

Attendees at the forum were treated to all kinds of fasci-
nating Cleantech solutions that researchers and companies 
are developing such as TRAINFO and a solar-powered 
autonomous chicken coop.

The inaugural forum took place at the RBC Convention 
Centre. Shaw says there were many reasons why this venue 
was a perfect place to hold their inaugural forum. 

“The new wing of the RBC Convention Centre is a 
beautiful facility and also LEED certified, which was very 
important to us in choosing a venue.” 

As you may have read about in the previous issue of 
Centre News, the RBC Convention Centre’s recent $180 mil-
lion building expansion received LEED Silver Certification. 
LEED Certified buildings meet one of the highest environ-
mental performance standards in the world, assessed by 
site development, water efficiency, energy efficiency, mate-
rial selection, indoor air quality, and innovation in design. 

Shaw says the feedback from the attendees about not 
only the Forum, but the building as well has been fantastic.

“The Cleantech Forum was very well received, and 
helped raise MEIA’s profile. We have had a lot of interest 
in hosting a second one. As soon as we recover, we’ll look 
at planning another for 2019.

Western Canada Cleantech Innovation Forum has successful debut

Driven by our successful expansion 
which saw us almost double in 
size, national and international 

conventions that may never have con-
sidered Winnipeg before have started to 
take notice. They are coming and we are 
ready! So creating exceptional customer 
experiences and an experiential service 
has become a priority that is starting to 
set us apart. 

Over a year ago, we connected with the 
Syer Hospitality Group Inc. which is one 
of North America's preeminent authori-
ties of Guest Experience Management. 
Through consulting, training workshops, 

coaching, educational seminars and a 
little mystery shopping, we developed a 
training plan, policy and promise for all 
convention centre staff.

“We have always focused on real good 
service but we realize in order to stay com-

petitive and set us apart, we need to bring 
it up a notch,” said Carmyn Peppler, Direc-
tor, Operations, Event Services and Food 
& Beverage. “We are the fourth largest 
convention centre in Canada so we need to 
ensure our service matches our new space. 
To be seen as a top tier convention centre, 
we know the importance of making emo-
tional connections with our guests and 
creating outstanding experiences – every 
event, every guest, every day.”

In 2017, 286 employees including full-
time, part-time and partners (ie security, 
parking and cleaning companies) received 
extensive training and signed a guest ser-

vice promise. New staff continue to receive 
training by Corporate Trainer & Human 
Resource Coordinator Tina Boenders who 
has been hired to facilitate the program 
and implement phase 2. 

“This year we will be reconnecting with 
Syer to continue the conversation. We look 
forward to refreshing our content and 
implementing an employee recognition 
program as part of the next phase of the 
program,” said Peppler.

To date, management observations and 
guest survey results have been impressive 
and encouraging. “We are confident we 
are on the right track,” Peppler added.

Creating Outstanding Experiences – our guest experience promise

“We make a living by what we get but we make a life 
by what we give.” 

– Winston Churchill

Management and staff of the RBC Convention 
Centre work hard all year to ensure the best 
experience and service possible for all guests 

attending conventions, meetings, tradeshows, con-
sumer shows and banquets. But right in the middle of 
their crazy busy days, they still agree it’s important to 
take the time to give back to organizations within their 
community. Whether it’s filling a need, collecting food 
items or finding the right cause to reap the benefits of 
an auction, the RBC Convention Centre is committed 
to making a difference and giving back to their com-
munity.

This past November, the convention centre staff con-
ducted another successful United Way campaign. With 
volunteer canvassers in each department, incentives 

and a special lunch, employees where encouraged to 
once again support this annual cause and raised over 
$15,000 going to the United Way.

“With our United Way Campaign, we make sure we 
try to connect with as many employees as possible,” 
said Warren Sawatzky, Director, Human Resources. “We 
always host a themed lunch for staff at noon and again 
at midnight, to cater to those working different shifts. 
Our midnight meal was so well attended this year. We 
really enjoy it as well as it gives us a chance to sit and 
talk to employees who we don’t have the regular occa-
sion to visit with.”

At the convention centre’s annual New Year’s Eve 
bash, guests have been treated to various fundraising 
initiatives through the years in support of different 
local charities. This year, classic carnival games and 
an actual merry-go-round were a crowd favourite with 
proceeds of the sale of game cards raising $2070 in 
support of Siloam Mission. 

In January, with the busy holiday season behind them, 
staff were invited to relax and unwind at the annual sea-
sonal social. This year's well-attended gathering used an 
"Olympics" theme to have teams race through a course 
of fun challenges that were inspired by the work done by 
our different departments. For the past seven years, the 
rainbow auction during this social evening has supported 
various charities including the Children’s Rehabilita-
tion Foundation, Habitat for Humanity, Siloam Mission, 
Salvation Army, Dream Factory, Winnipeg Harvest and 
Children’s Hospital Foundation. This year, over $2,380 
was raised and donated to Special Olympics Manitoba. 

Whether it’s a food drive for Winnipeg Harvest, do-
nating gently used furniture and fixtures to the Habitat 
For Humanity ReStore or partnering with the Canadian 
Blood Services and holding several blood donor clinics 
throughout the year, the RBC Convention Centre is com-
mitted to giving back to those in our community that can 
use some extra support.

Convention Centre staff gives back 

Staff pose with their Olympic “medals” at the annual seasonal social in support of Special Olympics Manitoba. As a Canada 150 “Three Things for Canada” challenge from a fellow convention centre, staff 
met the hot weather needs of Siloam Mission and donated water, deodorant and razors.

Margo Shaw (left) awarding Jeanette Montufor the Braggin Dragon 
award at the 2017 Western Canada Cleantech Innovation Forum.

http://www.wcc.mb.ca/
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Golden Dragon Citizen of the Year Gala
The Winnipeg Chinese Cultural and Community Centre held its Golden Dragon Citizen 
of the Year Gala in November 2017. Pictured here are head table guests along with award 
recipients Doug Harvey, CEO of Maxim Truck & Trailer (seated on far right) and Ben Lee, 
Director of Stantec (standing on left). Photo courtesy of Winnipeg Chinese Cultural and 
Community Centre.

Manitoba Philanthropy Awards
In honour of National Philanthropy Day, the Manitoba chapter of the Association of 
Fundraising Professionals hosted the Manitoba Philanthropy Awards on November 15. 
2017. Congratulations to the following award winners (Left) Darryl Levy, Diane Boyle, 
Chelsey Meade, Tina Jones, Gail Asper, Kelly Harris and Atticus McIlraith. Photo Credit: 
April-Marie Imagery.

Ice Crystal Gala 
The Ice Crystal Gala, presented by The Upside Down Tree Foundation, is a truly unique, 
black-tie event for families and Foundation friends, raising funds for the Children’s Hos-
pital Foundation of Manitoba. This year, over $477,500 was raised in support of paediatric 
care at the Children’s Hospital and research at the Children’s Hospital Research Institute 
of Manitoba. With amazing entertainment, kids world and auctions to delight many, the 
Ice Crystal Gala has truly become a tradition for Winnipeg families. Photo courtesy of 
Children’s Hospital Foundation of Manitoba.

Winnipeg Renovation Show 
The Winnipeg Renovation Show kicked off the New Year as they showcased all things 
related to home renovation and design. The exhibition hall was filled with the newest 
products, styles and designs with experts available for first hand advice; one-on-one 
time with “Ask a Renovator” and hourly presentations from industry professionals on 
the Lifestyle Stage. HGTV Canada’s Bryan Baeumler was a crowd favourite and filled the 
house twice over the weekend as he shared his tips and tricks of the trade. Photo courtesy 
of Winnipeg Renovation Show.

Commerce Business Banquet 
Presented by the University of Manitoba Asper School of Business along with the Com-
merce Students Association, the 51st Annual Commerce Business Banquet brings together 
Winnipeg’s business leaders of today and the dynamic leaders of tomorrow. This year’s 
keynote speaker was Ted Graham, Head of Open Innovation with General Motors. Photo 
courtesy of Commerce Students Association.

Signatures Craft Show & Sale
The Signatures Craft Show & Sale is Winnipeg’s ultimate holiday shopping event that 
takes place every November and features Canadian handmade talent from coast-to-coast 
under one roof for four magical days. The show features the incredible works of over 150 
of Canada’s most talented artists, artisans and designers who interact with shoppers and 
provide a truly unique and personal experience.



Spring 2018 www.wcc.mb.ca Centre News   9

Imagine yourself here

Winnipeg Construction Association 
Winnipeg Construction Association President Ron Hambley (left) and emcee Ace Burpee 
(right) address guests at its annual Builders’ Night Gala at the end of November. Photo 
Credit: D Little.

Western Canada Cleantech Innovation Forum
Winnipeg recently hosted the inaugural Western Canada Cleantech Innovation Forum at 
the end of November and featured keynote speakers, plenary sessions, technical concur-
rent sessions and a special edition of the Green Dragon’s Lair. Pictured here is Keynote 
speaker Terry O’Reilly, Host of CBC’s Under the Influence who spoke on the power of 
counterintuitive thinking.

House of Peace Welcome Home Dinner
The Holy Names House of Peace held its annual ‘Welcome Home Dinner’ gala on November 
13th, 2017. With a sold out crowd of 1000 people, the House of Peace continues to connect 
community and celebrate Winnipeg’s amazing diversity. Three presenters were part of 
the evening’s program, with The Honourable Lieutenant Governor Janice Filmon as the 
keynote. A hush fell over the York Ballroom as the attendees listened to the courageous 
stories told. Photo courtesy of House of Peace.

Children’s Rehabilitation Foundation’s A Night of Miracles Gala
The Children’s Rehabilitation Foundation’s A Night of Miracles gala raised over $120,000 
to help support Manitoba children and youth living with disabilities. Close to 500 guests 
helped celebrate the gala’s 15th anniversary and raise money to purchase specialized 
equipment and fund modified recreation programs. The fundraising gala is one of the 
highest-grossing fundraisers for the foundation, which relies entirely on the community’s 
support to achieve its mission. Pictured here is Tihuk Kimanivong, Children’s Rehabili-
tation Foundation’s 2017 Child Ambassador who made his way to the stage in a Buddy 
Roamer, which is a specialized piece of equipment the foundation was fundraising for at 
the A Night of Miracles gala. Photo Credit: Ebonie Klassen Photography

Lohri Mela
Lohri is a festival of North India and has become one of the main attractions in the south 
Asian community of Winnipeg since 2015. It is celebrated on winter solstice day to denote 
the last of the coldest days of winter and to celebrate the birth of a newborn baby and a 
new bride. The Asian Women of Winnipeg organized Lohri Mela 2018 which was held on 
January 13. Photo Credit Avenue Photography Studio.

Wonderful Wedding Show
The 28th Annual Wonderful Wedding Show featured over 300 displays and 130,000 

square feet of the latest must-have wedding products and services with fashion shows 
and much more! Featuring all of the city’s leading wedding industry professionals, the 
weekend long event is the largest single source of information available about local wed-
ding services. Photo by David Lipnowski Photography; model from Panache Management.

SHEday
The 4th annual SHEday brought together 1,500 participants to hear an array of thought-

provoking speakers who shared their knowledge, experiences and stories to help women 
develop their leadership capacity and strength by building networks, creating dialogue 
and enhancing communication. Photo Credit: Ebonie Klassen Photography.

Left to right: Sandra Altner, CEO, Women's Enterprise Centre of Manitoba; Jennifer Troy, 
CAO, Royal Bank ; Marina James, CEO WinnipegREALTORS® and Co-Founder of SHEday.
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Make it Yours. From paint colour to 
furniture, landscaping to func-
tionality, your space is all about 

you. Do the homework to make your home 
work at the Winnipeg Home + Garden 
Show, returning April 5-8, 2018 at the RBC 
Convention Centre. Don’t miss HGTV’s 
Masters of Flip, Kortney + Dave Wilson, 
and must-see features, plus more than 280 
trusted brands to choose from. 

Do you have renovation and home 
improvement questions, and need some 
answers? Check out Ask a Renovator, pre-
sented by the Manitoba Home Builders’ 
Association. You’ll have direct access to 
the city’s top home improvement experts. 
Bring your demo plans and blueprints, 
and drop in for a free 15-minute consulta-
tion and start making your dream home 
come true. 

Now that the plan for your space is 
more clear after speaking with renovation 
experts, it’s time to decorate your space 
and turn your house into a home. Swing 

by for a free 10-15 minute consultation at 
The Design Studio, where home and design 
industry pros will help you nail down your 
design style, craft a home makeover plan, 
and offer tried-and-true design advice to 
finish off your space as a whole! 

The Winnipeg Home + Garden Show, 
April 5-8, 2018 at the RBC Convention 
Centre. Don’t miss expert advice, fresh 
features, and more than 280 home im-
provement companies to choose from – we 
have everything you need to make your 
home yours. Buy tickets online at win-
nipeghomeandgardenshow.com and save 
$4 with promo code GARDEN courtesy of 
RenovationFind.com. 

Submitted by Jenn Tait, Show Manager.

The Winnipeg Home + 
Garden Show

With the anticipation of spring 
just around the corner, almost 
every weekend from January 

to April at the RBC Convention Centre 
welcomes crowds of people looking for 
inspiration and information on the cool-
est trends and hottest products hitting 
the market. From boats to RVs to classic 
cars and patio sets, there’s something for 
everyone during consumer show season 
at the convention centre.

Spanning over two city blocks and 
encompassing over 131,000 square feet 
of exhibition space, the third floor has 
already hosted the Winnipeg Renovation 
Show and Wonderful Wedding Show in 
January and looks forward to welcoming 
the following upcoming events:

Pool, Spa and Patio Show  
(February 16-18)

Get ready to transform your backyard 
into your own personal vacation desti-
nation as you learn all about the latest 
in pools, spas and patios including the 
latest in patio furniture, deck building, 
pavers and landscaping.

Forbidden Fantasy Expo
(February 9-11)

Forbidden Fantasy Expo is an upscale 
adult experience, offering the latest and 
greatest in all things sexy with seduc-
tive stage shows, celebrity encounters 
and more.

Central Canada Horror and Sci-Fi 
Expo (February 10-11)

Formerly known as St. Valentine’s 
Horror Con, Central Canada Comic Con 
presents the Horror and Sci-fi Expo. 
Expect amazing attractions, fantastic 
guest line-ups, ghoulish costumes and a 
multitude of photo opportunities.

Winnipeg Wellness Expo  
(February 16-18)

The 24th annual Wellness Expo will 
take over the entire first floor of the north 
building and feature unique products, 
services and practitioners who focus on 
education and motivating people to be 
proactive in their health as opposed to 
reactive. Learn about many of the new 
and some ancient products and services 
available to help enhance or improve your 
quality of life.

Winnipeg Tattoo Show
(February 23-25)

The Winnipeg Tattoo Show will host 
live tattooing by local, Canadian and 
international tattoo artists and will 
feature suppliers to the industry with a 
wide variety of local vendors including 
jewellery, apparel, artwork, piercing, 
airbrushing, custom painters and much 
more. Plan on attending the Saturday 
night social with live bands, silent auc-
tion prizes and dancing all in support 
of CancerCare Manitoba. The Winnipeg 
Tattoo Show will be a great place for the 
curious and the already interested to 
spend the weekend or just a day learning 
about the industry. 

 Ai-Kon Winterfest  
(February 24)

Winterfest is a Japanese Cultural and 
Animation Festival featuring program-
ming facilitated by fans, members of our 
community, special guests and staff. Visit 
the Exhibitor Hall and Marketplace for 
amazing art and merchandise, and the 
general venue for raves, photo booth, 
video game tournaments, Maid Cafe, and 
much more.

It’s showtime!
Consumer Show season offers something for everyone

Mid-Canada Boat Show  
(March 1-4)

The Mid-Canada Boat Show offers every-
thing you need for summer fun including 
the newest boats and motors, from the 
top manufacturers and suppliers in the 
industry. The Hook & Bullet Show will be 
joining the show and taking over the entire 
2nd floor. If you are a hunter or enjoy fish-
ing, you will want to check this out. One 
ticket, two shows! The Mid-Canada Boat 
Show will help you shake off the winter 
blues and remind you that summer is right 
around the corner. 

Manitoba RV Show  
(March 8-11)

The Manitoba RV Show features RV deal-
ers, campgrounds and resorts, service and 
supplier firms, outdoor recreational sports 
stores, finance and insurance companies 
and hundreds of hard to find parts and 
accessories. Have a beverage and a snack 
at the campground and take in a cooking 
lesson, learn how to throw an axe, get 
your face painted and find out where over 
1,000 Boler Trailers will be camping out all 
together this summer 

Piston Ring World of Wheels
(March 16-18)

The 44th Annual Piston Ring World of 
Wheels is Manitoba’s premier hot rod and 
custom car show for car enthusiasts and 
features Manitoba’s best hot rods, coolest 
rides, customs, trucks, muscle cars and mo-
torcycles plus demonstrations, unique car 
displays, special celebrity appearances and 
awards and cash prizes for the participants.

Winnipeg Home + Garden Show 
(April 5-8)

Offering all the newest and best ideas in 
exterior and interior products, décor, out-
door living and landscaping, the Winnipeg 
Home + Garden Show also features some of 
Canada’s most knowledgeable and popular 
designers, gardeners, realtors and home 
improvement specialists. Don’t miss HGTV’s 
Masters of Flip, Kortney + Dave Wilson, 
and must-see features, plus more than 280 
trusted brands to choose from.

Manitoba Comic Con 
(April 14-15)

A two-day event featuring celebrities, 
guest alley, artist alley, exhibitor alley, 
cosplayers, panels and other attractions.

http://www.worldofwheels.com
http://midcanadaboatshow.com
http://manitobarvshow.com
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February 9-11 
Forbidden Fantasy Expo

February 10-11 
Central Canada Horror and Sci-Fi Expo

February 14 
BOMA Member Luncheon

February 16-18 
Pool, Spa & Patio Show

February 16-18 
Winnipeg Wellness Expo

February 20-23 
Optimist Band Festival

February 23 
Children’s Wish Foundation Shiver Ball Gala

February 23-25 
Winnipeg Tattoo Show

February 24 
Health Sciences Centre Foundation's Savour:  

Wine & Food Experience

February 24 
Ai-Kon Winterfest 2018

March 1-4 
Mid-Canada Boat Show and Hook & Bullet Show

March 1 
CNIB - Eye on the Arts

March 7-9 
RTI at Work Institute

March 8 
Habitat For Humanity Women of Influence Speaker 

Session 

March 8-11 
Manitoba RV Show

March 10 
Sons of Italy 32nd Annual Gala

March 16-18 
World of Wheels

March 20-24 
Canadian Manufacturers & Exporters: 

 Dare to Compete

March 22 
CME Gala and Awards Dinner

March 21-24 
MOVE Dance Competition

March 22-23 
Soaring: Indigenous Youth Career Conference

March 22-25 
Mark's CFL Week

March 23 
Winnipeg Chamber of Commerce  

State of the City Address

March 24-25 
The Franchise Expo

March 30-April 1 
Lott Thunder Revivals

April 4 
CancerCare Manitoba Foundation's A Gold-Plated 

Evening

April 5-8 
Winnipeg Home + Garden Show

April 11 
MTEC Career Fair

April 12 
Ronald McDonald House Hope Couture Fashion Gala

April 13-15 
2018 Pharmacists Manitoba Conference

April 13 
Jewish Foundation of Manitoba Luncheon in support of 

the Women’s Endowment Fund

April 14-15 
Manitoba Comic Con 

April 14 
Variety's 40th Anniversary Gold Heart Gala

April 16-18 
Rotary Club Career Symposium

April 19 
Caritas Award Dinner

April 19-21 
The Manitoba College of Family Physicians 

April 20-22 
Manitoba Association of Optometrists

April 21 
St. Boniface Hospital Research Gala

April 21 
ImagineAbility Dinner & Dance

April 23-29 
Canadian National Dance Championships

April 25 
Epic Technology Expo

April 27 
The Dream Factory - Dream Maker Auction

April 28 
Juvenile Diabetes Research Foundation: 

 Starry Starry Night

Upcoming events

Chef Quentin Harty

Ingredients for Beef Wellington:
12 oz of Center cut Beef Tenderloin Filet
3 tbsp – olive oil
2 tbsp – English mustard
6 - 8 thin slices of Prosciutto
Mushroom Duxelle – see recipe below
500 g Puff Pastry Sheet
Flour to dust
2 egg yolks, beaten for an egg wash
Sea Salt & fresh cracked pepper to taste

  
Method:

Season with salt and pepper and sear beef tenderloin 
in a hot pan on all sides. Allow beef to completely cool be-
fore proceeding to the next stage. Rub the mustard evenly 
over the surface of the beef. Place saran wrap on a cutting 
board wide enough to wrap the beef. Place the slices of 
prosciutto evenly on the saran wrap in a shingled manner. 
Spread a thin layer of the mushroom duxelle evenly over 
the prosciutto. Place the beef tenderloin in the middle of 
the prosciutto and duxelle mixture. Keeping a tight hold of 
the saran wrap, fold the prosciutto and duxelle carefully 
around the beef tenderloin to form a tight barrel shape. 
Twist the ends of the saran wrap to keep a tight fold around 
beef and chill for 30 minutes to help maintain its shape.

Roll out the puff pastry on a floured surface. Remove the 
saran wrap from the tenderloin and place it in the center of 
the puff pastry. Brush the edges of the puff pastry with the 
egg wash. Wrap the puff pastry around the beef, trimming 
any excess pastry. Turn the seam side of the pastry to the 
bottom of a sheet pan and brush the top with egg wash. 
Chill the puff pastry for 15 minutes to let the pastry rest.

Pre-heat the oven to 400 degrees Fahrenheit. Lightly 
score the pastry every 1 inch, and brush again with egg 
wash. Bake for 25 minutes or until an internal temperature 
of 125 degrees Fahrenheit. Let the beef rest for 20 minutes 
before slicing. Serve with fingerling roasted rosemary 
potatoes and fresh seasonal vegetables. Red wine demi 
sauce (see recipe below) serves well with this classic dish.

RECIPE BOx 

Beef 
Wellington 
for two

Ingredients for Red Wine Sauce:
1 oz olive oil
1 finely diced shallot
1 lightly crushed clove of garlic
2 tbsp balsamic vinegar
250 ml Red Wine
250 ml Beef stock
1 oz unsalted cubes of raw butter
Sea Salt and fresh cracked pepper to taste

Method:
Saute the shallots in a medium sauce pan with the olive 

oil over medium high heat for about 3 minutes until lightly 
browned. Add the garlic and rosemary and continue to 
cook for another 3 minutes stirring frequently careful to 
not burn the shallots.

Add the vinegar and cook down until a syrupy consist-
ency. Add the red wine and reduce by two thirds, until you 
have approximately 3 ounces.

Pour in the beef stock and bring to a boil, turn down the 
heat and reduce by two thirds again. Remove the garlic and 
rosemary, add the cubes of raw unsalted butter and swirl 
off the heat. Season with salt and pepper to taste. Serve 
immediately, do not keep sauce on the heat. 

Ingredients for Duxelle:
400 g of white button mushrooms
1 shallot, minced
1 oz unsalted butter
1 tbsp fresh chopped thyme
Sea Salt and fresh cracked pepper to taste

Method:
In a food processor, pulse the mushrooms to a course 

paste. Add the butter, shallot and mushrooms to a frying 
pan and cook over high heat while tossing frequently. Cook 
for approximately 10 minutes, until au sec (almost dry). 
Add the fresh thyme, and season with salt and pepper to 
taste. Allow mixture to cool, and refrigerate for later use.

Tips:
• Use and instant read electric thermometer to check the 

internal temperature of the beef.
• Cut the beef just prior to serving, and serve the sauce on 

the side or underneath to keep the presentation of the beef.
• The duxelle can be made in advance and kept refriger-

ated.
• Adding the cubes of raw butter to the sauce will slightly 

thicken the sauce, however it must be added off the heat and 
kept off the heat in a warm place or it may break the sauce.

Looking for a recipe for Valentine's Day? How about Beef Wellington for two!

http://www.wcc.mb.ca
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Puzzle Solutions

News

Paul Mackin has been parking in 
the north parkade of the RBC Con-
vention Centre for over 25 years. 

This summer he will be retiring so felt 
compelled to share his story and show 
his appreciation for the service he has 
received all these years.

With a progressive disability, Mackin 
is thankful for the support of the 
parkade staff who have made coming 

to work just that much easier and en-
joyable.

“They ensure my entry card has a 
greater range and I appreciate the ac-
cessible parking stalls that are wide 
enough to get in and out of my vehicle,” 
said Mackin. “They know that it’s easier 
and brighter for me on the upper level so 
make sure I have access when possible. 
Andy (parking attendant) is so amusing. 

I just love his infatuation with Batman! 
He really makes my day”.

Even though his office moved from 
Carlton Street to Portage and Garry, 
Mackin still chose to park at the conven-
tion centre and use the skywalk system.

“This parkade is honestly the best one 
downtown. It’s accessible, safe, clean 
and bright and there’s a great bunch of 
people working there.”

Special thanks from a loyal customer

From left: Carrie Skrepnek, Accounting; Ziggy 
Bernard, Parkade Manager; and Parking 
Attendants Michael Mahary and Andy Swan enjoy 
lunch courtesy of longtime customer.

Wasn’t that a party!
The weather outside was frightful but 
the party inside was so delightful!

W inter’s Eve – A New Year’s Cel-
ebration was an evening to re-
member when close to a thousand 

people came together to celebrate New Year’s 
Eve! The beautiful City View Room was once 
again transformed into a festive and elegant 
winter wonderland. A carnival theme this 

year created additional fun with games and 
even a merry-go-round with proceeds in sup-
port of Siloam Mission. Guests enjoyed an 
amazing five course gourmet dining experi-
ence and filled Winnipeg's largest dance floor 
all night long as they rang in 2018 in style!

All photos by Nardella Photography.

Local singer Curtis Newton entertained with Ron 
Paley and his 21 piece band.

Guests tried their hand at various classic carnival 
games in support of charity partner Siloam Mission.

Winnipeg’s largest dance floor was full all evening.

Emcee Frank Stecky from CJNU Radio.

The merry-go-round was a huge hit!

MIDNIGHT! Happy New Year!

Ryan Henderson 
with Living Edge 
Handcrafted Furnishings 
congratulates the 
winner of this beautiful 
table.

Proud winner of the iPhone 7 courtesy of Telus.

Monica Danz Gym provided entertainment.

Serving dessert with a little flare!

Selfie time! Submitted by Tina Lecocq.

David Chizda, Director, Sales 
& Business Development, 
RBC Convention Centre 
(right) presents a cheque for 
$2070 to Katarina Kliman 
from Siloam Mission. 

The ball room was transformed into a winter wonderland.
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Spotlight

Bill Burfoot 

Quentin Harty has spent 40 years working in the 
hospitality industry. We caught up with RBC Con-
vention Centre’s Executive Chef to learn a little 

more about the man behind the food.
• • •

How long have you worked at the Convention 
Centre? 

This September will be 23 years. 

When did you begin to realize you had a passion 
for cooking and when did you realize this is some-
thing you’d want to pursue as your career?

Well I’m 54-years-old now, and I started when I was 
14, so going on 40 years now. I realized I was profes-
sionally passionate about cooking when I was about 16. 
As a young child I used to enjoy helping my mom and 
older sisters in the kitchen a lot, so I think that's where 
it started. 

For people who may not know, what are the duties 
involved for yourself at the Convention Centre being 
the executive chef.

Well, I wear many different hats here. I manage all the 
food services that go through the Convention Centre. I 
manage all the culinary staff, the stewarding staff. I work 
directly with the event coordinators and clients in terms 
of events and menu planning. I’m responsible for budget 
as it pertains to labour expenses, supplies and the cost 
of food. I’m responsible for developing our standards 
and moving our standards forward. Meeting regularly 
and building relationships with our health department. 
If there’s a hat, I wear it. 

So on a day where there are many different events 
taking place, what’s the day look like for you? 

Again, I’m wearing those many hats. I touch many 
different people throughout the course of a day. My day 
would typically include meeting with my staff to talk 
about objectives, client expectations, our vision. Re-
sponding to many client related inquiries, either through 
our coordinating staff or directly through the clients 
themselves. Meeting with suppliers and our purchasing 
agents to discuss product specifications. Administering 
payroll. Doing walkthroughs of various services, quality 
control and taste testing everything that goes out.

With the Convention Centre hosting so many 
highly attended events each year, what’s the most 
people you’ve fed in one night? 

Well there’s three meal periods, but I would say the 
busiest evening that we have seen here is probably up-
wards of 7500 guests.

Getting to know Quentin Harty, Executive 
Chef at RBC Convention Centre

You must have a great team behind you to be able to 
serve that many people?

I have an amazing team. I have an excellent executive 
sous chef, two excellent sous chefs, an excellent chief stew-
ard and assistant chief steward, and I have a great culinary 
team. We believe in developing our people through training 
and the staff are incredible people who take their respon-
sibilities seriously and are very professional. I could never 
accomplish my function without the incredible staff I have. 

How many employees are under your supervision on 
let’s say a Saturday night in December during Christ-
mas party season where there are plenty of events 
going on?

Our staff is anywhere between 65 for lower volume sea-
son, upwards to 130 or so for the busier times. We have a lot 
of great relationships with some amazing players in the city 
such as educational institutes like MITT, Red River College, 
and the culinary program at Kildonan East Collegiate where 
we recruit students during high-volume periods, on top of 
our great staff at the RBC Convention Centre. 

This past summer wildfires forced evacuees from 
their homes in Northern Manitoba and the Conven-
tion Centre welcomed many of them to stay until they 
were able to return home. You didn’t have much time to 
prepare a meal plan for this situation. How challenging 
are situations like this for a chef?

If I recall I got a call the evening prior and we were asked 
to prepare a lunch for approximately 750 people the fol-
lowing day and we managed to pull it all together. We get 
motivated for these type of occasions and we enjoy these 
types of challenges. 

Have you cooked for any famous celebrities?
I get asked that question a lot, and I’m someone who 

doesn’t like the limelight, but yes we have cooked for some 
famous people. I recall we had Roger Moore, Martha Stewart 
and many different actors. We’ve also served many different 
politicians and dignitaries such as Ray Hnatyshyn, Former 

Governor General of Canada; Madame Sauvé, Former Gov-
ernor General of Canada and Francois Mitterand, Former 
President of France. In 1989, I was the personal chef of 
Their Royal Highnesses, The Duke and Duchess of York 
among others. 

If you weren’t a chef, what would you want to be?
I guess if I was backed into a corner and had to select 

something else, I have a bit of a mathematical mind so 
probably something in the financial planning, investing or 
banking industry. 

What is your style in the kitchen? Are you a Chef 
Ramsey type?

You know, some of my staff might tell you that I am (says 
with a laugh), but I’d say I’m firm, but fair.

What advice would you give someone who is con-
sidering becoming an executive chef for a large-scale 
operation such as the Convention Centre?

I guess there’s two pieces of advice that I could give any 
upcoming chef. One is there’s two paths you can take in this 
profession. You can choose either a career or a job. If you 
choose a career, it’s ever so important to invest in yourself. 
By that I mean don’t be the first person at the punch clock 
looking to go home. Coming up I would work 100 hours a 
week and get paid for 40. But I was investing in myself and 
gaining as much knowledge as I could. So always be pre-
pared to invest in yourself. The other piece of advice I would 
tell them is they need to understand the hours are long. So 
when their friends or family are all making plans over the 
holidays or nights out, you’ll be at work, so be prepared 
because it is a lifestyle. Never be afraid to invest in yourself 
because it will come back to you at some point.

 
What is your favourite thing about your job?
You know what; it’s gratifying and absolute self-fulfil-

ment. It’s something that makes me feel good inside when 
I’m able to make people happy. When I’m talking about peo-
ple I’m talking about our clients, our attendees, and our staff.

Quentin Harty. Photo Credit: Tony Nardella Photography.
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Crossword Word Search

Anthropological
Beaded
Cemented
Clerk
Cloudy
Comma
Companion
Doers
Eerie
Endure
Enemy
Event

Expires
Extraction
Figure
Genre
Germs
Helmeted
Horizontally
Irrelevance
Leech
Menace
Minuet
Mockery

Papas
Paperwork
Peeps
Perch
Phony
Pities
Regrettably
Sashes
Shears
Slept
Straits
Sunny

Totalitarianism
Tramps
Trustees
Urchin
Virus
Wastes

ACROSS
1. Village People song
5. Get rid of
10. Money owed
14. Sounds of amazement
15. Foolish
16. Not well done
17. Ark builder
18. Rigid and expressionless
20. Beat badly
21. Comedian Bill, to pals
22. Regatta boats
23. Luxurious residence
25. Word with boy or poke
26. Brazilian city on the Atlantic
28. Introduced, as a new software 

package
33. Anti
34. No longer abed
36. Hawaii or Alaska
37. Lou Grant's paper
39. Defensive ditches
41. Venetian-blind part
42. David of CNN
44. An archangel
46. Like a blimp (abbr.)
47. Windstorms
49. "____ Is Born" (Wilco album)
51. Start of a Chinese game
52. A minute before
53. Book after Solomon
57. Paranormal power
58. Teen slang to describe a relation-

ship
61. Rear of the roof of the mouth
63. Resort island of Indonesia
64. "Peace ____ hand"
65. Tree exudation
66. Expressionist Nolde
67. Bloody ____
68. Indo-European, formerly
69. Labor Day mo.

DOWN
1. O'er there
2. Drop anchor
3. Antifeminism
4. Furnace waste container
5. Renounce a legal claim to
6. "You are falling ____ deep sleep..."

7. New Mexico skiing locale
8. TV news channel
9. Attention-getting call
10. Vampiric nickname
11. Partner of every
12. A Maverick
13. Turner and Danson
19. Deer offspring
24. Not a follower (abbr.)
25. "If birds fly over the rainbow, why 

then oh why ____?"
26. The Brady Bunch, e.g.
27. He played Ben on "Bonanza"
28. Norman and King
29. Certain scans (abbr.)
30. Place of honor
31. French states
32. Coup ____

35. Dixie, with "The"
38. Jazz genre
40. Brad Pitt's costar in "The Tree of 

Life"
43. Chart out once more
45. Shirt tag abbr.
48. Arid African area
50. "Calvin and ___"
52. Old Roman port
53. "Whatever it ___ against it!" 

(Marx Brothers line)
54. 1998 N.L. M.V.P.
55. In the distance
56. ___ bitty
57. "____ Rider"
59. Go ape
60. Mud deposit
62. End of ang or dawd

Answers on page 12

Suduko

Diversions

Doug Darling

So, you want to make a video. Awesome! 
We hear it’s all the rage. But how do you 
know that you’re going to make a video 

that works and has impact? 
There is more and more video content 

being put out there, and so much of it is 
misguided. It’s often self-serving, or doesn’t 
speak to the client. If you can tell me the 
last time you bought a product, connected 
to a brand or donated to a campaign, after 
watching a 3-minute video of a CEO talking 
about how awesome they are, I’ll be crazy 
surprised. 

It can be difficult to know how to make 
an effective video before you’ve even shot 
the footage… but it’s actually a lot simpler 
than you’d think. Just making a video is 
not enough to stand out. Before you start 
any video project, you need to ask yourself 
these questions:

What is the goal of the video?
This is not a question about what you want 

your audience to know, but what do you need 
them to do… Like, right after they watch the 
video? Are they going to your site, or making 

Don’t just make a video, make a video that works

a phone call, or going straight to a purchase? 
If you know the actual goal of your video, 
you will be able to figure out what content 
you need and, more importantly, the content 
you don’t need. 

What are the takeaways of the video?
In other words, what do you want people 

to learn? Keep these points short and spe-
cific. For instance, a takeaway shouldn’t 
be “know everything about our company.” 
That’s way too much to absorb. People can’t 

walk away with a barrage of information 
being thrown at them in one brief video. 
Prioritizing the key message(s) of your video 
and you’ll have way more impact on your 
audience. 

Who is the audience?
So important! It’s usually known, but 

often not understood. We know who we’re 
marketing to, but do we know what moves 
the audience to action or what’s important 
to them? Consider, for example, will an au-

Rachel Westman

So you have decided to bring your as-
sociation event to Winnipeg….great 
choice! Before you delve into your 

planning, I would like to share with you 
the benefits of hiring a local event manager. 
Check out my top three reasons to hire a 
local event manager: 

1. You will benefit from our long-standing 

relationships. We are already familiar with 
the city and have spent the time building 
relationships with local leaders and sup-
pliers. Those relationships often mean cost 
savings and the willingness to go above 
and beyond. Have a last minute print job? 
We likely know the right printer to send it 
to in order to get it back on time. No mat-
ter how obscure you think your request/
requirements might be, we have likely 
already dealt with it in the past and have 
that contact or solution for you right in our 

back pocket. 
2. We know our city and know how to 

attract people to Winnipeg. We are aware 
of and have already experienced all of the 
amazing sites and attractions our city has 
to offer. We will work with you to under-
stand who your delegates are and what 
they value and make suggestions for how 
to promote our city to attract them here. 

3. We can help to unload your plate. 
Hiring a local event manager will save 
you time. You will save time especially 

when it comes to looking for suppliers for 
things like printing and transportation. 
As a local event manager, we will already 
have trusted partners that we like to work 
with. We will often know the answers to 
questions/problems that you and your team 
might spend hours working on otherwise. 

Visit the Strauss blog, https://strauss.
ca/blog/, for more information about event 
planning. 

Rachel Westman is an event manager at 
Strauss event and association management.

Benefits to hiring a local event manager for out-of-town associations

dience care about the history of a company 
when all they need to know is how a product 
will benefit them? Remember, the video is 
not for you; it’s for them. 

How will you know the video  
is successful? 

You would be surprised how many people 
don’t know this. Our clients make awesome 
videos with us and put forward healthy 
budgets to ensure the message is clear. When 
we give them the finished product, they 
sometimes have no idea how to measure its 
success. Is it views, sales, feedback? And if 
they have an idea of how success is meas-
ured, have they considered which channel 
is the best platform to reach the desired 
exposure or ROI? You can’t just throw it 
online and hope for the best (well, you can, 
but that’s quite the risk and waste of money). 

And that’s just the beginning! Make sure 
you consider these steps every time and I 
promise you will have more effective work 
that engages your audience and breaks 
through the clutter. 

Like what you’re hearing? Give us a call 
at Tripwire and we’ll take you the rest of 
the way.

By Doug Darling of Tripwire Media.
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RBC Convention Centre
Main Floor

Second Floor

Third Floor

Getting Around
The RBC Convention Centre is located 

right downtown in the middle of it all! A 
short 10 minute drive from the Winnipeg 
James Armstrong Richardson Interna-
tional Airport, with access to more than 
2,600 downtown hotel rooms and easy 
walking distance to many of the city’s 
impeccable dining options, boutique 
shopping and new attractions. The heated 
skywalk system can actually take you from 
the convention centre right to the historic 
Portage and Main in no time at all!

The convention centre consists of the 
North Building (existing building) and 
the South Building (expanded building). 
Well displayed colour-coded directional 
signage will easily differentiate between 
the two buildings and electronic monitors 
within the facility will offer information 
on the events taking place. If you’re ever 
unsure of where to go or have any ques-
tions, our security desk is open 24/7 and 
is located on the second floor of the north 
building at the top of the escalators off 
York Avenue.

Here are answers to some commonly 
asked questions to help make your visit 
seamless.

Parking
The RBC Convention Centre has two 

separate climate controlled underground 
parkades (North & South) to accommodate 
up to 729 vehicles. Designated parking 
stalls are located adjacent to each elevator 
with stairwells clearly marked. Electric 
vehicle charging stations are located for 
your convenience in the south parkade.

Our parkade is able to accommodate 
standard passenger vehicles (car, half-
ton trucks and vans). Oversized SUVs and 
other vehicles that exceed parkade height 
restrictions (6 feet 5 inches) are invited to 
use surface parking lots or street parking 
available throughout the downtown area.

North Parkade
Entrance to the North Parkade is from 

Carlton Street (East), with the exit of the 
lower parking level onto Edmonton Street 
(West) and the upper level via Carlton 
Street or Edmonton Street depending on 
the time of day. The North Parkade accepts 
cash, credit & debit cards for the payment 
of parking fees.

South Parkade
Entrance and exit to the South Parkade 

is from the back alley at the south end of 
the building off Carlton Street (East) or 
Edmonton (West) and is open Monday to 
Friday from 6 am – 4 pm and 1 hour prior 
to the start of South Building events. Exit 
open 24 hours. The South Parkade accepts 

cash, debit and credit cards for payment at 
the pay station located beside the elevator 
and credit cards only at the exit.

Free Wireless Internet
Our fast, FREE and friendly TELUS Wi-

Fi is open to everyone. Happy browsing!
Centre Place Café

Located on the second level of the north 
building at the top of the escalators just 
off York Avenue, Centre Place Café is our 
premier restaurant. Open Monday through 
Friday from 7:00 am to 3:00 pm, we’re here 
early to serve you breakfast features, lunch 
or that coffee break snack. Our menu offers 
a wide range of items from daily features, 
hot entrees, sandwiches, soups, salads 
and a specialty coffee bar. Breakfast is 
served from 7:00 am to 10:30 am with 
lunch from 11:00 am to 2:30 pm. (Hot food 
service ends at 2:00 pm). Enjoy your meal 
and watch the hustle and bustle of down-
town from a cozy seat along our skywalk. 

ATMs
For your convenience, ATMs are located 

on all three floors in both buildings.
Drop Off Area

For an easy drop off location or the best 
place to send a taxi, come to our main 
front doors located at 375 York Avenue. It’s 
a one-way driveway with an entrance off 
Carlton Street. 

Accessibility
We provide visitors with a fully acces-

sible environment to ensure ease and 
enjoyment of all activities in and around 
the convention centre.

• Wheelchair accessibility
• If needed, complimentary wheel-

chairs are available on a first-come first-
served basis at our security desk on the 
second floor of the north building

• Automatic motion activated sliding 
entrance doors

• Passenger elevators equipped with 
raised panel and Braille keys

• Designated disabled parking stalls 
on both levels of parkade

• Elevators in all corners of the build-
ing

• TTY Pay Telephone on the first floor 
of the southeast concourse

• Washrooms with wheelchair acces-
sible stalls and sinks

• Wheelchair access ramp and desig-
nate seating area in 2nd floor Presenta-
tion Theatre

• Climate controlled skywalk system 
that connects to Delta Winnipeg and oth-
er entertainment venues, restaurants and 
hotels throughout downtown Winnipeg

Visit our website at www.wcc.mb.ca for 
more information!

http://www.wcc.mb.ca
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