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Become a city champion

Bill Burfoot

T

he weather in September may be getting colder,
but it’s guaranteed to be very hot for at least a
couple of days in downtown Winnipeg as the
2018 CanWeld Expo and Conference takes over the
RBC Convention Centre September 12-13.
Canada’s leading metal fabricating and welding
industry event is set to welcome professionals from
all over the country and provide an opportunity for
attendees to engage in dialogue, create partnerships,
do business and identify the solutions and strategies
that will shape the industry for the years ahead.
Now in its 9th year, CanWeld is at the very heart of
the Canadian sector. Over 2,500 trade professionals
attend CanWeld, while 50+ industry leading experts
will share their knowledge across the event’s lineup of strategic and technical conference sessions.
The event, which is free to attend and open to
the public, will feature the latest products & technologies in arc welding, consumables, welding
machines, tube & pipe, metal, cutting, bending &
forming, robotics, gases, finishing assembly and
more. Dan Tadic, Executive Director of CWB Association says the event has something for everyone.
“We are excited to be featuring 40 speakers covering topics ranging from metal fabrication and
welding technology to welding inspection and the
business of welding."
This year boasts a wide range of technical presenters from all over the world including the U.S, Russia,
China, Argentina, Ukraine, Brazil, and of course our
renowned speakers from Canada. Plus, the keynote
6 CanWeld Conference page 7

Economic Development Winnipeg

W

innipeg’s business leaders
are known for their passion.
Every day, leaders are driven
to set an example, build on the city’s
momentum, and show the world why
Winnipeg is a world-class city. A longtime Winnipeg ambassador, Brian

Scharfstein, has found an effective way
to help make that impact: attracting
national conventions to be hosted in
Winnipeg.
A city champion for many years,
Scharfstein has been a key organizer in
bringing multiple national conventions
home to Winnipeg. His newest Bring It
Home win is the 2019 Diabetes Canada
DC/CSEM Professional Conference.

This is a familiar event for the Canadian Footwear president, because this
is the second time in the past five years
he has helped welcome this national
convention to town.
One city hosting a national association’s convention twice in five years is
not common for Winnipeg, but Scharfstein’s passion for diabetes prevention
6 Bring it home page 5

CAIT-MFA join forces to offer a unique
national conference

T

his October, more than 1,000
Immersion Professionals will embark on Winnipeg to participate
in the annual ACPI Conference taking
place at the RBC Convention Centre.
The Canadian Association of Immersion Professionals (CAIP) is a professional organization with a mission
to participate in the promotion and
development of a bilingual Canada by
bringing together immersion educators
and partners from all regions of the
country. For this year’s conference,
CAIP, and the Francophone Educators
of Manitoba are joining forces to offer a

unique national conference discussing
two types of French-language education programs: Immersion and French
as a first language.
The theme of the conference is “Je
prends ma place dans la francophonie”
and will address ways for immersion
professionals to find and take their
place in Canadian Francophonie as well
as help students, parents and the community to do the same. Prior to the conference on Oct. 19-20, a Pre-Conference
will be held on Oct. 18, dedicated to
education administrators (principals,
assistant principals, superintendents

of education, directors of educations,
politicians, etc.) that will address Linguistic Security, a key issue at the heart
of the community.
Convention Coordinator Kim Murray
says immersion professionals from not
only Canada, but around the world, are
expected at the event.
“In general, French immersion professionals from across Canada attend
the conference but we do have a few
delegates from the United States and
even a delegate from Australia this
year,” says Murray. “The great majority
6 Immersion Professionals conference page 7
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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:
Melanie McCreath
Business Development Manager
204.954.1984
melanie@edwinnipeg.com
edwinnipeg.com/bringithome
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Message from President & CEO

S

eptember brings cooler temperatures, brighter colours and busy times at the RBC Convention Centre.
These next four months we will host numerous
conventions that will bring national and international
delegates to our city and through our building. When
we include our exciting gala season, two dance conventions, various expos, Central Canada Comic Con, a
Remembrance Day ceremony, Signatures Craft Show and
of course our annual New Year’s Eve event, our team is
working hard to ensure each event and each guest will
receive an exceptional customer experience and experiential service.
We thank you for picking up a copy of Centre News
and invite you to also follow us on social media to stay
up-to-date on all events and activities that take place
here all year long.
Kind regards,
Drew Fisher
President & CEO, RBC Convention Centre
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Fall gala season is upon us

I

t’s Fall gala season at the RBC Convention
Centre and our team of event coordinators, banquet staff and culinary team
are busy creating memorable moments for
the many organizations and charities that
put their trust in us as we work together to
host some of Winnipeg’s largest and most
elaborate events.
“We are proud to work with local charities
and organizations to ensure these galas and
events run smoothly and professionally.
Our staff work closely with the organizers to
give each event the same level of attention to
detail that they deserve,” said David Chizda,
Director of Sales and Business Development.
"With our flexible ballroom and banquet
space there is no limit to the size of these
events. Our space allows them to grow every
year which in turn raises more funds for their
organizations."
From fashion to football, lobsters to laughter, we’re set to host a diverse array of events
in support of great causes for the betterment
of all Manitobans.

Neemu-Egwah Inc 2018
Fundraising Gala
Annual gala to not only raise funds to
support cultural programming and partnerships with other community organizations,
but to bring people together and network in
order to form relationships, build bridges of
cultural understanding and influence positive change for the community as a whole.
• Friday, September 28
• Reception: 6 pm, Dinner: 7 pm
Canadian Cancer Society Daffodil Gala
The 33rd Annual Canadian Cancer Society
Daffodil is a wonderful evening of fine dining,
dancing and celebrating as we mark the progress that has been made against the cancer
fight here in Manitoba
• Friday, September 28
• Cocktails: 6 pm, Dinner: 7 pm
• Tickets - $185 each (patron and corporate
tables available)
Théâtre Cercle Molière’s Lobster
Gala du Homard
Théâtre Cercle Molière’s 42nd Annual
Lobster Gala du Homard is back with a new
slogan and a new theme. Nearly five thousand
pounds of lobster, brought in directly from
4 Centre News

Cap-Pele, New Brunswick, will be served
hot and cold and boundlessly to our guests’
fulfilment.
• Saturday, September 29
• Cocktails: 6 pm, Lobster! 7:30 pm, Dance
party and auction: 9 pm
• Tickets - $225 each (gala and season ticket
option available)
Winnipeg Blue Bombers Legacy
Gala Dinner
The Winnipeg Blue Bombers Legacy Gala
Dinner is one of Manitoba’s most anticipated
events each year for members of the business
community and football fans alike.
• Tuesday, October 9
• 6:00 pm – 10:00 pm
• Tickets - $300 each (tables and VIP tables
available)
Misericordia Health Centre
Foundation Gala
The 20th Annual Gala is a remarkable night
of delectable food, live entertainment, and
above all community. By attending you are
helping us continue to be a leader in healthy
aging through compassion, innovation and
excellence.
• Thursday, October 11
• Cocktails: 5 pm, Dinner: 6:30 pm
• Tickets - $200 each (corporate tables
available)
Children’s Rehabilitation Foundation’s
A Night of Miracles Gala
Join us and our special guest: CRF's 2018
CRF Youth Ambassador, Bernard at our annual A Night of Miracles gala. Through silent
and live auctions, we are able to raise funds to
purchase some of the most-requested pieces
of specialized equipment for children.
• Saturday, October 13
• Cocktails: 6 pm, Dinner: 7 pm
• Tickets - $200
Youth for Christ Fundraising Banquet
Featuring Pastor Sean Brandow, Chaplain,
Humboldt Broncos Hockey Team. Hear the
story of God’s work in a community struck
by tragedy.
• Tuesday October 23
• 6:30 pm – 9:30 pm
• Tickets - $300 (table of 8)

Riverview Health Centre Foundation’s
Centre Stage Gala: Laughter is the Best
Medicine
Honouring the 2018 Friends of Riverview
Award recipients Greg & Joanne Ward for
their work and participation in the Cycle on
Life! Proceeds from the Gala Dinner will allow Riverview Health Centre to continue to
provide exemplary health care to its residents
and patients.
• Thursday, October 25
• Cocktails: 5:45 pm, Dinner: 6:45 pm
• Tickets - $225 (sponsor tables available)
CanceCare Manitoba Guardian Angel
Benefit for Women’s Cancer
The 27th Annual Guardian Angel Benefit
for Women’s Cancer is a magical evening in
support of Manitoba women living with a cancer diagnosis. The evening includes chances
to win auction prizes, purchase custom made
Guardian Angel jewelry and mystery totes
and The Guardian Angel signature fashion
show, with cancer survivors and professional
models gracing the pink runway.
• Tuesday, October 30
• Reception: 6 pm, Dinner & Program: 7 pm
• Tickets - $250 (friend & youth tickets and
corporate tables available)
Winnipeg Habitat For Humanity
House Party
An exciting and enjoyable House Party
with delicious food, live music by the JD
Edwards Band, great auction prizes and so
much more! By attending this event, you are
helping to build strength, stability and independence to the Habitat families in need of a
decent and affordable place to live.
• Thursday, November 1
• Tickets - $200 each (sponsor tickets available)
Royal MTC Black & White
Masquerade Ball
Imagine an evening of elegance. An evening of fine dining and dancing. An evening
of masquerade. What is concealed in the
shadows? What is revealed in the light? You
are invited to the Black & White Ball, in support of the Royal Manitoba Theatre Centre.
• Saturday, November 3
• Cocktails: 6 pm, Dinner: 7 pm
• Dress – Gentlemen: Black Tie, Ladies:

www.wcc.mb.ca

Black and/or White. Masks encouraged
• Tickets - $250 (patron & corporate tables
available)
Manitoba Dental Foundation’s Smile
Gala Masquerade Ball
Featuring headline performer and award
winning illusionist Darcy Oake. Come
dressed in your formal masquerade attire.
Simple masquerade masks will be provided.
• Saturday, November 3
• Cocktails: 6 pm; Dinner: 7 pm; Program:
8:30 pm; Darcy Oake: 9:15 pm
• Tickets - $250 (corporate tables available)
St. Paul’s High School Ignatian
Challenge Award Tribute Dinner
St. Paul’s High School is pleased to announce Sister Bernadette O’Reilly and Mr.
Phil Chiappetta ’75 of Rossbrook House as
the recipients of the 2018 Ignatian Challenge
Award.
• Tuesday, November 6
• Reception: 5:30 pm; Dinner: 7 pm
• Tickets - $225 (sponsor tickets available)
Canada’s Great Kitchen Party
Join us for an amazing evening in celebration of Canadian culture in food, sport and
music. Local chefs will compete to qualify
for the Canadian Culinary Championships.
• Thursday, November 8
• Chef Showcase & Culinary Competition:
6 pm; Celebration Gala: 7:40 pm
• Tickets: $350 (corporate tables available)
Children’s Hospital Foundation
Ice Crystal Gala
The Ice Crystal Gala is a truly unique,
black-tie event for families and Foundation
friends, raising funds for the Children’s
Hospital Foundation of Manitoba. Since its
inception, the Gala has raised over $1 million
to support pediatric 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.
• Sunday, November 18
• Dinner and program: 5:30 pm; Dancing:
7:45 pm
• Tickets: $250 (children tickets available)
Autumn 2018
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Ambassador Plaque Skills Canada. Photo by Manuel Sousa Photography.

Skills Compétences Canada and Skills Canada
Manitoba honoured for their outstanding
contribution to the community

I

n recognition of their outstanding contributions to
the planning and organization of two Skills Canada
National Competitions, the RBC Convention Centre
recognized Skills Compétences Canada and Skills Canada
Manitoba with the induction into its prestigious Ambassador Plaque Program.
At a reception, the 36th Ambassador Plaque was unveiled
and will join a group of highly distinguished associations
and organizations on the Centre’s Wall of Fame, located
just inside the York Avenue entrance of the north building.
The RBC Convention Centre, in conjunction with the City
of Winnipeg, started the Ambassador Plaque Program in
September 1994 to recognize those individuals and groups
whose efforts have been integral to bringing conventions
and other events to our city. These people, some of whom
volunteer their time and services, have a tremendous
impact on our city on both a social and economic level.
In 2004, Skills Manitoba hosted the Skills Canada Na-

tional Competition in Winnipeg for the first time. With its
tremendous success as a host city, they were anxious to bid
on the event again. But with the growth of the competition,
Winnipeg had to wait until the convention centre expansion was complete.
“We were proud to have the opportunity to host their
national competition again,” said Drew Fisher, president
and CEO, RBC Convention Centre. “With our newly expanded facility, we now had the space to accommodate
their growing needs. Literally every inch of our building
was used – from the loading docks to our plaza on York
Avenue. We even closed down the street for the first time
ever in order to host their opening reception. What a street
party that was!”
“Thanks to the collective efforts of Maria Pacella, Executive Director of Skills Canada Manitoba and executive member Penny McMillan, they became the local champions who
helped secure the 2017 national competition that brought

550 competitors in 43 skilled trade competition areas from
all 10 provinces and three territories to Winnipeg. Thanks
to their efforts and those of the entire host committee, the
event was a huge success. We understand there were more
than 10,000 attendees, making 2017 the best attended Skills
Canada competition ever,” Fisher added.
The Skills Canada National Competition is the only national multi-trade and technology competition for students
and apprentices in Canada. In addition to the competition,
there is a trade show, a comprehensive series of “try a
trade” and technology areas, celebrity events, meetings
and a forum on essential skills that are an integral part
of any job.
Hosting the national competition not only benefits
the city from an economic tourism perspective, but also
provided hands-on work experience related to trades and
technology and raises awareness about career opportunities for participants.

6 Bring it home
Continued from page 1
and care has been a personal driver for him.
As a pedorthist specializing in care of diabetic feet, his career has given him a direct
view to how diabetes affects the lives of
Winnipeggers, as well as understanding the
story our city’s health-care professionals can
share. Armed with this knowledge and experience, and alongside other industry leaders
such as local diabetes nurse educator Lori
Berard, he saw the potential for Winnipeg to
once again be the ideal place for a national

conversation on diabetes, and to show the
cutting-edge work taking place here.
The 2019 Diabetes Canada Professional
Conference will attract an estimated 1,500
attendees to Winnipeg for three days of
professional development, education, and
networking. Bringing this national conference to Winnipeg is a feather in Scharfstein’s
cap, because he knows how valuable these
events can be for raising the city’s international profile, while showcasing our local

industry knowledge, expertise, and economic impact.
Winnipeg’s passion shines through from
the strong network of partners who can
help make national conferences a success,
such as Economic Development Winnipeg,
Tourism Winnipeg, the RBC Convention
Centre, and many more. These groups
bring top-shelf experience in preparing
convention bids and logistics, and can help
local business leaders ensure their national

meeting or conference is a success from start
to finish.
Sharfstein knows the dividends attracting
large-scale events can bring for Winnipeg,
and how out-of-town delegates will often
leave with a newfound respect for the city.
The Bring It Home program, administered
through Economic Development Winnipeg,
can help you attract large-scale events,
become a city champion, and show off Winnipeg’s momentum to the world.

We’re Hiring!

I

magine yourself here! As the premier
event facility in downtown Winnipeg,
we have the right space, creative expertise and dedicated staff to make any
event a memorable one. If you are an
energetic and reliable team player with a
guest experience focus, then we need to
talk to you!
We are looking for energetic candidates
to join our team in the following positions:
Banquet Servers - Banquet Servers
are the crème de la crème of hospitality
service. Setting tables, preparing for meal
events and concessions, and serving will
highlight your positive personality, energy and professional demeanor. A 'Serving
it Safe' or “Smart Choice” card is required

Autumn 2018

for this position.
Banquet Bartenders - Do you like to be
where all the action is? If you can demonstrate your first class bartending skills and
have 'Serving it Safe' or “Smart Choice” for
alcohol service certification, you may be
just who we're looking for. Excellence in
customer service, bar preparation, inventory, and post-service clean up are some
of the tasks performed by these front-line
representatives of the Centre.
Cook’s Helper - Your 3+ years of extensive food/mise en place production
experience has led you to Winnipeg's
premier event location! Join a team that
values efficiency, communication and
professionalism.

Banquet Chef – As a leader in the kitchen, you will be responsible for supervising
culinary groups for events and ensuring
guest satisfaction every step of the way.
Dish Washer - Creating a high-quality
dining experience requires a full team on
the floor. You have 2 years previous ware
washing experience, validated "Food
Safe" certification, a thorough working
knowledge of W.H.M.I.S. and proven supervisory skills.
Set-Up - This part-time position is ideal
for someone who is willing to work varied
shifts (day, evening, nights, weekends).
The position is responsible for the set-up
and tear-down of equipment and furnishings for events. Candidate must be physi-
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cally fit and be able to lift heavy objects
in a safe manner. Set-up experience in the
hospitality/event industry is preferable.
We offer a comprehensive compensation package which may include group
insurance benefits, a pension plan, competitive wages as well as flexible work
arrangements.
To apply, send your resume and cover letter to recruit@wcc.mb.ca or apply
online at https://careers.wcc.mb.ca
The RBC Convention Centre Winnipeg
considers all applicants applying for
employment without regard to race, colour, creed, ancestry, origin, sex, sexual
orientation, marital status, family status,
disability, or any other protected status.
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Back to where it all began

70th Annual Western Canada Water Conference coming to RBC Convention Centre this September
Bill Burfoot

T

he 70th Annual Western Canada Water Conference
and Exhibition is coming back to the RBC Convention
Centre September 18-21.
Western Canada Water (WCW) is an association of seven
water organizations made up of water professionals from
across Alberta, Manitoba, Saskatchewan, The Northwest
Territories and Nunavut.
WCW was founded in 1948 to promote the exchange of
knowledge of water treatment, sewage treatment, distribution of water and collection of sewage for towns and cities
in Western Canada. Today WCW represents over 5,500
members from many different sectors including engineers,
lab techs, municipal workers, operators and more.
“The WCW members represent a diverse and skilled
workforce that is united in propelling the water industry
to innovate and respond to constant change,” says Kristen
McGillivray, Deputy Executive Director of WCW.

Delegates for the conference typically come from Western Canada, but exhibitors from across North America
frequently attend the event. Every conference has its own
theme, and for this year’s conference WCW is highlighting
“Water, The Platinum Standard.” There’s also something a
little extra special about this year’s event.
“It’s the 70th anniversary of the WCW this year,” says
McGillivray. “And it’s always special to come back and hold
the conference in Winnipeg because our association’s very
first meeting took place at the Royal Alexandra Hotel on
September 1, 1948 in Winnipeg.”
The WCW Conference, which is expected to see close
to 350 attendees and 150 exhibitors, will host a variety
of different opportunities for the delegates to participate
in including an exhibition, workshops as well as many
networking opportunities for those in the water industry.
McGillivray adds they also have a pair of tours planned
during the conference.
“We’ll be going on the FortWhyte Alive Water Quality
Eco Tour as well as the visiting the Headingley Water and

Wastewater Treatment Facilities.”
This will be the first opportunity for many of the delegates to visit the Headingley Water Treatment Facility,
which began operations in April 2016. It was constructed
to supply the Centreport development in the Rural Municipality (RM) of Rosser to take the demand off the existing
water treatment facility in St. Eustache.
No matter what sector you represent, the workshops cover
a diverse number of topics including:
- Sewer Inspection and Asset Management Principals
- Well Development and Operations
- Fundamentals of Contract Law and Administration
- Drone Technologies and Applications
- Odour control
The event is not open to the public, but McGillivray encourages people who work in the wastewater industry to
attend the conference.
“We encourage local municipal water or wastewater employees from across Manitoba to attend the exhibition free
of charge on Tuesday, September 18 from 4:30-8:00 PM.”

The possibilities
are endless
Diversity at its best
Life and culture was celebrated in August when we hosted seven
pavilions during the largest and longest-running multicultural
festival of its kind in the world – Folklorama!

First Nations Pavilion. Photo courtesy of First
Nations Pavilion.

Mexican Pavilion. Photograph by Carlos Olguin.

Brazilian Pavilion. Photo courtesy of Brazilian Pavilion.

Polish Pavilion. Photograph by Greg Romaniuk.

Hungary-Pannonia Pavilion. Photographer Erika Deak.

United Kingdom Pavilion. Photo courtesy of Folklorama, photo by Dwayne Larson.

India Pavilion. Photo courtesy of Folklorama, photo by Dwayne Larson.
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6Sparks set to fly at 9th annual CanWeld Expo
Continued from page 1
speaker is Winnipeg’s own Paul Soubry, President, and
CEO of New Flyer Industries.
“We’re also really excited to offer attendees the opportunity to go head to head in a welding competition with
the nation’s most skilled welders where they can test their
skills against the CWB Certified Welders Assessment to
claim the coveted title of “Best Welder at CanWeld,” adds
Tadic.
Approximately 80 exhibitors will be showcasing their
latest welding technologies, metal fabrication equipment,
finishing, and automation. The conference will commence
with the keynote address, followed by technical sessions
and awards and dinner gala recognizing the immense talent and contributions by members of the industry. The second day will start with a breakfast which will feature the
many accomplishments of the CWB Welding Foundation.
Since its inception, the conference has been held in
many different Canadian cities from Blue Mountain, Banff,
Quebec City to Montreal, Vancouver and now Winnipeg.

Tadic says Winnipeg is a perfect place to hold the CanWeld
Conference.
“Manitoba has a very vibrant manufacturing sector.
It is known for its Aerospace industry, metal fabrication

companies, construction, mining, and many others and
no matter what you’re manufacturing interests are, you’ll
see it in Winnipeg.”
Tadic says he’s also looking forward to hosting this
year’s event at the RBC Convention Centre.
“It’s a gorgeous facility; and a marvel of great architecture,” says Tadic. “It’s easily accessible and the perfect
place for networking and developing business opportunities. It is ideal for the type of event that we’re hosting
because it’s a large facility that allows our vendors to showcase their technologies and navigate the space with ease.”
Whether you’re a veteran of the welding industry, in the
beginning stages of your career, or someone who is just
curious what the industry is all about, Tadic says this is
a must-see event.
“This will be a fantastic experience for all attendees
because they will get the opportunity to network, see live
demonstrations, learn new skills and apply those skills
with our virtual and live welding arcs.”

6Immersion Professionals Conference
Continued from page 1

of our delegates are teachers and academic
consultants, but we also have a portion of
the conference now dedicated to administrators such as principals, assistant principals,
superintendents of education, directors of
educations, politicians and others which are
growing amongst our general attendance.”
This year is a special year for ACPI because
they’ve joined forces with Éducatrices et éducateurs francophones du Manitoba (French
division of the Manitoba Teachers’ Society)
to hold a joint conference, reuniting people
from two French education communities:
French Immersion (French as a second language) and French as a first language.
The ACPI conference has been running for
over 40 years with its first conference being
held in Ottawa in October of 1977. At the beginning, it was a way for French immersion
teachers to connect and share knowledge and
best practices. Since then, the association
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has grown beyond the conference but the
reputation of the conference has only been
increasing as it recruited more and more
renowned researchers, speakers and presenters with strong expertise. The conference
provides a unique opportunity for French
Immersion educators to seek high quality
professional development, which they don’t
normally have access to since most French
Immersion educators work either in remote
areas or a minority setting. It is also a great
way for educators to find the latest resources
and trends in the discipline and bring them
back to their communities.
Across Canada, French Immersion programs are growing in popularity. In 2015–
2016, the number of students enrolled in
immersion programs in Canada increased by
4.6% over 2014–2015 according to Statistics
Canada. In numbers, this means that approximately 430,000 students were enrolled

in immersion programs where French was
the language of instruction for all subjects,
such as science and history.
“With such big growth comes the challenge of continuously adapting to the booming French immersion scene,” Murray says.
“It is a domino effect where the more students
enroll, the more varied their needs are, and
the more recruitment efforts are made to hire
teachers and professionals, the greater the
need for space, specialists and resources."
Murray adds a report by Radio-Canada
revealed that hiring difficulties come at a
time when the number of French immersion
students in British Columbia has increased
by 72% over the past 10 years, and that’s why
coming together and sharing ideas at these
annual conferences are so important.
With the increased number of attendees
expected at this year’s event, they needed
to have the proper venue. Murray says the
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RBC Convention Centre was a perfect choice
to host.
“The ACPI conference is a big conference
with an average attendance between 600 and
850 people and because we are joining forces
with Éducatrices et éducateurs francophones
du Manitoba (ÉFM) we are expecting over
1000 participants, so we needed a venue
that could accommodate that many people
and the RBC Convention Centre was the
perfect spot!”
Murray adds it was also perfect timing for
the conference to come to Winnipeg.
“The main reason we are in Winnipeg
this year is because we are also celebrating
the 50th anniversary of the Éducatrices et
éducateurs francophones du Manitoba (ÉFM)
and they approached us to see if we would
like to partner with them in this adventure.
ACPI and EFM have held a joint conference in
the past in 2009 which was a great success.”
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Members of Ka Ni Kanichihk's Butterfly Club girls program perform.

17th Annual Keeping the Fires Burning Celebrations
Ka Ni Kanichihk Inc. together with newly incorporated co-host, the sakihiwewin
Foundation, brought together hundreds of Indigenous and non-Indigenous peoples
to honour and celebrate Manitoba’s diverse and dynamic Indigenous cultures. Photos
by Aaron Pierre.

Keeping the Fires Burning Grandmother and Grandfather inductees: (top row) Dan Thomas, Deb
Dyck, Peetanacoot Nenakawekapo, Rusty Merrick (husband of inductee Gwen Merrick, deceased),
Gerri-Lee Pangman (2018 Oscar Lathlin Memorial Scholarship winner); (bottom row) Sadie North,
Garry Robson, Elizabeth Genaille, and Betsy Kematch.

Head table guests.

IDEA Dinner
The Associates supporting the Asper School of Business presented their annual
International Distinguished Entrepreneur Award and honoured Arianna Huffington,
Founder and CEO of the Huffington Post. SAVE the DATE for IDEA 2019 that will be
held on May 23! Photos courtesy of The Associates.

Left to right: Heather Reisman, Arianna Huffington and Hartley Richardson.

Vision Quest Conference & Trade Show
The 22nd annual Vision Quest Conference & Trade Show attracted almost 1,000 participants to Canada’s longest running Aboriginal business, community and economic
development conference. Photos by Colin Vandenberg.
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Imagine yourself here

Royal Canadian Legion Dominion Convention
The Royal Canadian Legion’s 47th Dominion Convention took place in Winnipeg with
delegates from Legion Branches from across Canada, Europe, USA and Mexico who
gathered to develop the policies and direction that will guide the Legion into the future.
The Honourable Seamus O’Regan, Minister of Veterans Affairs addressed the delegates.
Photo courtesy of Royal Canadian Legion.

Winnipeg Wine Festival
As a fundraising event for Special Olympics Manitoba, the 17th Annual Winnipeg Wine
Festival welcomed wines of Italy this year plus so much more as crowds filled our exhibition
hall for three days during their signature Public Tasting events. Guests sampled over 440
wines from 117 wineries and 12 countries. Photo courtesy of Special Olympics Manitoba.

Canadian Medical Association Health Summit
Over 700 health care professionals, policy makers and professionals came together to
spark a national discussion on innovation, technology and health during the Canadian
Medical Association’s inaugural Health Summit. Winnipeg surgeon Dr. Gigi Osler was
named new CMA president during the association’s AGM. Photo courtesy of Canadian
Medical Association.

JCFS Community of Caring Gala
The Jewish Child and Family Service’s spring gala raised funds in support of JCFS’s
addiction recovery and mental health services. Evening entertainment featured the Maccabeats – a terrific acapella group of young guys hailing from New York, where they all got
their start in Yeshiva University’s student vocal group. Photo by Manuel Sousa Photography

Rady JCC Ken Kronson Sports Dinner
The Rady JCC Ken Kronson Sports Dinner provides the Rady JCC with the financial
support to fund scholarships and programs for members of the community that wouldn’t
otherwise have access to these services, including financially disadvantaged families,
children, youth and adults. This year’s featured keynote speaker was Eli Manning. (Left
to right) Rady JCC Sports Dinner chair, Blair Worb; Carolyn Lindner, 2018 Jewish Athlete
of the Year; Ernie Nairn, Rady JCC Sports Dinner Media Chair. Photo courtesy of Rady JCC.

Canadian Institute of Planners and Manitoba Professional
Planners Institute National Conference
The Canadian Institute of Planners celebrate award winners and honourees for excellence in planning during the CIP/ MPPI SOUL 2018 national planning conference. Photo
by Mike Latschislaw.
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Upcoming events
September 12-13
CanWeld Expo and Conference
September 12-13
Jordan's Principle Summit
September 14
NYGARD 50 Years in Fashion Celebration
September 18-21
Western Canada Water 70th Annual Conference & Exhibition
September 19
Women of Influence Speaker Series
September 27
Gracias Christmas Cantata
September 28-30
OneC21
September 29-30
Cannabis & Hemp Expo
October 5-7
Lott Thunder Revivals
October 12
Parade of Homes Gala
October 12
Kids Help Phone Being there for Kids Breakfast
October 15
Small Business Week Kick-Off Luncheon
October 17-18
2018 Ingenium Conference

Manuel Sousa.

Manuel Sousa
Photography our
newest Preferred
Partner

October 17
United Way Gen Next Conference 2018
October 18-20
Canadian Association of Immersion Professionals /
ACPI Annual Conference
October 18-20
MGEU 2018 Biennial Convention
October 20
Beachbody Canada Regional Conference

C

October 23-24
CPHR Manitoba Conference

apturing the moments of a convention or event is so important and
it’s something that photographer
Manuel Sousa does so well.
Known for his innovative style and
unrivaled attention to detail, Sousa has
been Winnipeg's photographer of choice
for more than 25 years. In that time, he
has amazed clients and exceeded expectations at corporate events, formal galas,
AGMs, head shots, weddings, bar/bat
mitzvahs, and awards ceremonies.
“We are pleased to welcome Manuel
Sousa Photography to our Preferred Partner program”, said David Chizda, Director
of Sales and Business Development, RBC
Convention Centre. “Manny has been
a fixture in our building for years and
has covered events of all sizes. He comes
highly recommended and we know our
clients will be very happy with the results
and his service”
The Convention Centre’s Preferred

October 26-28
Central Canada Comic Con
October 26
Manitoba W.I.S.E. Inc Breakfast
November 2
Winnipeg Construction Association Builder's Ball
November 3-4
Hempfest Cannabis Expo
November 3
Diwali Mela 2018
November 3-4
Triple Threat Dance Convention
November 8
Commerce Students' Association Business Banquet
November 11
City of Winnipeg Remembrance Day Ceremony
November 13-14
Grain World Conference
November 17
Manitoba Heavy Construction Association Inc.
November 22-25
Signatures Craft Show & Sale
November 24-25
MOVE Dance Convention
November 26-28
Association of Manitoba Municipalities 20th Annual Convention
December 6
Winnipeg Chamber of Commerce’s annual State of the Province Address
December 6-8
World Financial Group 2018 Conference
December 31
Winter’s Eve – A New Year’s Celebration
10 Centre News
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Partner program features ten of Winnipeg’s most respected and dependable
companies with years of experience in the
meetings and convention industry. From
AV to transportation to an event planner
and printer to name a few, Sousa joins an
esteemed list of suppliers that are committed to providing clients in our building
with exceptional service that will make
their event a success.
Sousa has earned a reputation for being
creative, trustworthy and caring. Couple
this with his use of the most current,
state-of-the-art technology and the result
is photography of the highest quality. His
services include a “Prime Time” photo
booth that has social media compatibility
and is stocked with a unique selection of
props. He also uses the fastest and highest
quality printers to produce prints in real
time and onsite!
“We have used the Prime Time photo
booth at our New Year’s Eve event and it
has been a huge hit with our guests. With
his event-themed props and ability to
post to social media instantly, it is easy to
promote your event and have lots of fun at
the same time,” added Chizda.
Manuel Sousa Photography takes great
pride and joy in contributing to the success of clients' events. He works tirelessly
to identify his client's needs, execute
on their visions, and document shared
memories. He will take care of all the details - big and small - so you don't have to.
From intimate to very large, Manuel Sousa
Photography has photographed some of
the most important events in Winnipeg
and is our preferred partner for all your
photographic needs.
“I already loved covering events at the
RBC Convention Centre and I know most of
the staff here,” said Sousa. “Being invited
to be part of the Preferred Partner Program
is perfect! I was very honoured when I was
offered the opportunity to be a part of the
program and I think we are a perfect fit. ”
Autumn 2018
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Consider the Audiovisual Technician
when preparing a Run of Show
Amanda Langtry

A

s an event manager, I dedicate a significant amount
of time putting together a Run of Show (ROS) before
an event. An ROS is a detailed timeline of the program’s activities that includes speaking lengths, lighting
cues, and audio cues. This document essentially outlines
who is on stage when and what should be up on the screen.
In developing an ROS, I often think about myself and my
colleagues using it onsite at the event. I have been guilty
of not considering the fact that other involved parties may
want to receive this information. Specifically, the onsite
audiovisual technicians who rely on this document to do
their jobs. In referencing information received from our
partners at Freeman Audiovisual, I have summarized
some items to consider when preparing an ROS for the
audiovisual technicians.
What to Include in the ROS
Timing. Including the start and end times of each activity will help the technician prepare for the next activity
in the timeline. This is especially important if a speaker
timer is being used.
Microphone Type. To avoid running between the tech
table and the stage, list the type of microphone (lav, wireless, etc.) that the speaker will be using to ensure that the
technician can have it ready to go and cued up.
File Names. The PowerPoint or video names in the ROS
should correspond to their file names so that technicians
are not searching for the next file to play. I often label the
file as the date, time and speaker name to help make this
even easier. For example, Friday 9:00 am Joe Smith.
Playback Details. To avoid any technical difficulties or
hiccups onsite, include specific details for each file that is
to be on screen. If it is a video, include whether or not it
needs sound. If it is a PowerPoint presentation, specify if
the speaker will advance the slides or if the technician is
to assist with this.
Enough Time. One of the more common complaints
that we hear from technicians is that there is not enough
time to move from one cue to the next in a program. Ensure
that enough time is built into the program to allow for

Establishing a well planned Run of Show (ROS) helps ensure an event will run smoothly. Photo by William Au, Tourism Winnipeg.

seamless transitions between cues. If there is a need to
jump quickly from one presentation to another, consider
merging the two presentations into one or having a holding screen available which buys the technician time to
cue up the next file.
What Not to Include in the ROS
Insignificant Show Details. Since there is already
plenty of detail in an ROS, avoid including any information
that is insignificant to the audiovisual technician. Always
exclude food service times, table numbers, volunteer
responsibilities, etc. This will avoid the technician missing an important detail or cue that was buried amongst
irrelevant information (to them).
Tiny Font. I always feel a sense of satisfaction when I
can make a chart fit on a single page however this should
not be at the expense of the reader’s eyesight. Keep in
mind, audiovisual technicians are often working in dimly
lit environments (i.e. a gala dinner) and need to be able
to easily refer to an ROS. Use a larger, landscape paper to
ensure that all details are clear and legible. Colour coding
or breaking things down by area of responsibility (lighting,

camera, etc.) can also help them navigate the document
that much easier.
When to Send the ROS
In my experience, the audiovisual team likes to receive
the ROS at least one week in advance of the event. This not
only gives them the opportunity to review the schedule,
but it also allows them to ensure that the proper equipment
has been ordered. For example, during an initial review,
a technician may notice that there is a significant video
component to the script, yet the audio equipment that
was ordered is insufficient. Adequate notice will avoid
surprises onsite and ensures that a well prepared team is
handling the event’s content.
Since a significant amount of time is already dedicated
to putting together an ROS, it’s only fair that the same
consideration is given to the audiovisual side of things. By
following the tips above, the onsite process for your event
should be that much more seamless.
Amanda Langtry is an Event Manager at Strauss event
& association management. She has been employed with
Strauss since 2013.

www.livingedgefurnishings.com
LOCALLY MADE • SUSTAINABLE • RECLAIMED
(204) 736-3478

Autumn 2018

www.wcc.mb.ca

Centre News 11

Diversions

The greatest show in Canada a festival of delights!

Lights of the North, Canada’s Largest Lantern Light Festival takes over Red River Exhibition Park this September to celebrate the 30th anniversary of the sister city twinning between Winnipeg and Chengdu, China.

Dorothy Dobbie

M

illions of LED lights will illuminate
the nights for the next six weeks as
dusk turns to dark in the days of
waning September sunlight.
Lights of the North has arrived in Winnipeg! It’s the first and largest show of its kind
ever mounted in Canada.
Open at 6:00 each evening, visitors will
start their tour walking through a 60-footlong rainbow tunnel that will lead them to
live arts and crafts demonstrations, where
you can buy fascinating handcrafts and
origami as well as have your portrait done
on rice dough as you pose. Several other
rainbow tunnels guide you from spectacle

to spectacle. An amazing light show will take
place on the pond of this 10-acre site.
The show has been designed to celebrate
Winnipeg, while saluting China, and there
will be a large exhibit on China with an opportunity to explore Chengdu.
Evening performances by unbelievably talented acrobats and dancers who have come
here all the way from China will entertain you
until the lights begin to shine. There will be
food stalls offering both Canadian and northern Chinese cuisine, cooked by an amazing
award winning performing chef. (Watch the
knives fly!) A beer garden will provide the
adults with a place to rest weary feet as the
kids enjoy Jurassic Park, Chinese style, and
take a ride on a baby dinosaur or enjoy a tour
through the dinosaur maze.

The light displays are magnificent. Giant
replicas of the Manitoba Legislature and
the Human Rights Museum tower several
stories high. The gorgeous Temple of Heaven
required a 100-foot crane to top it off! A 200foot- long dragon made entirely of 100,000
china plates, cups and saucers took two
artisans, working furiously, to put together
over a four-week period. A 12-foot polar bear,
covered in 30,000 ping pong balls, will show
off its inner glow, while an iconic bison whose
skin will be made of thousands of tiny medicine vials will boggle the eye
And the pandas are back – albeit in replica
form, but they commemorate their first visit
to Winnipeg 29 years ago, when our town
became the first city in Canada to host them
and only the second in North America.

All this happened as a result of the
twinning, in 1988, between Winnipeg and
Chengdu, home of the giant panda in Sichuan
province, China. Indeed, Lights of the North
has been brought here by a group of private
investors in part to help reignite the relationship between our sister city and Winnipeg.
Lights of the North is the biggest celebration in the country of the 2018 Year of Canada
China travel, an accord signed by Prime Minister Justin Trudeau and Chinese Premier Li
Keqiang in 2016. From world-class acrobatic
performances, authentic chinese art and
cuisine, and plenty of interactive dinosaur
displays,the festival will be exciting for people of all ages.
And all this for $25, $20 on weekdays. It
truly is a festival of delights!

The wonders of winter squash
By Tania Moffat

I

t’s a shame that more people don’t plant
winter squash. They produce bountiful
crops that can provide us healthy garden fruit far into the winter months. Winter
squashes are part of the genus Cucurbita,
a family of herbaceous vines in the gourd,
squash and pumpkin family. There are several
varieties available to grow, and each has its
attributes for the epicurious, but all make for
fabulous and hearty meals.
Why don’t people plant squash? Often it’s
because they lack the room in their gardens,
have planted too many squash plants in years
past or have no idea what to do with these
healthy fruits. The secret is to grow them in
moderation (one plant should do a family),
and allow them to harden off properly which
will allow you to keep them for several months
(two to six) in the pantry.
Most squashes have a mild sweet or nutty
flavour which makes them easy to incorporate
in all kinds of dishes but best of all they are
naturally low in fat and calories. Most are
rich in several vitamins and minerals such as
vitamin A, B6, C, magnesium and potassium.
Tips for growing squash
The beauty with squash is that you can
grow them easily from seed. Put two or three
seeds in a low mounded seed hole. Once seedlings develop, select the strongest and thin
out the rest. Plants prefer full sunlight and
well-drained soil but will tolerate light shade.
If you lack space, try growing one of the
bush varieties versus the vining ones. One
example of a bush variety is ‘Gold Nugget’
buttercup squash. If you do have space,
many of the best tasting varieties of squash
are vining but they require a four-by-six-foot
12 Centre News

space to grow. To avoid having it take over
your garden, continuously cut back the vines
as they reach outwards, making sure to keep
those that are producing fruit. Remove any
misshapen fruit or fruit that has started to
rot to maintain the health of your plant. Trimming will allow the fruit that is growing to
develop more fully.
Winter squash develops a deeper skin
colour as it matures. The skin will get harder
and should resist puncturing by fingernails
when ripe. Winter squash are harvested when
they are fully mature, unlike summer squash
varieties. Squash will be one of the last crops
harvested in the fall when the cold weather
sets in. They should be cut from the vines with
their stems attached. If the stems do come off,
use these fruits first as they will be prone to
rotting sooner than the others.
You should cure your winter squash and
pumpkins to harden their shells completely
before storing them. Curing is quite easy to
do. Place squash in a warm area for a week or
two at 24 C to 29 C, or put them in a root cellar
with a small portable fan blowing directly on
them 24 hours a day for a week to help harden
off the skins. Once cured, squash are best
kept in a cool, dry and dark spot with low
humidity. Check them regularly for signs of
mold or softening and remove the ones that
are starting to turn. You can salvage those by
cutting the skin and soft parts off, blanching
and freezing the inside flesh.
Tips for cooking squash
There are many fancy recipes on the Internet that will provide you with a diverse
range of uses for your winter squash, however,
sometimes simple is best.
Smaller squashes can be cut in half, seeded
and baked in their skins. Add butter and some

brown sugar to the centre and enjoy eating it
right out of the shell. You can also try using
spices such as cinnamon or nutmeg and substitute honey or maple syrup for sugar.
Larger squashes are best peeled, cubed
and steamed or baked. They can be frozen
in cubes or mashed, and used in a variety of
recipes. Squash is excellent in pies, soups,
cookies and baking.
Spaghetti squash can be baked whole or
seeded and cut in half. Once the skin is fork
tender, remove and cool the squash slightly.
Remove any seeds and begin to pull away
the flesh with a fork, fluffing it on a plate. You
can use it as a substitute for pasta, or just add
some parmesan, butter and salt and enjoy.
Nine types of tasty winter squash
Acorn: Dark green or white skin covers
this acorn-shaped and ribbed squash. Its pale
yellow flesh is mildly flavoured. Acorn is a
smaller winter squash that should be eaten
before it turns orange in colour which will
make it more fibrous.
Delicata: Delicata is a thin-skinned oblong
green and yellow striped squash. Its flesh is
pale yellow and it resembles summer squash
more than winter varieties. The delicata flesh
is creamy and soft, and the skin can be eaten,
however, as the skin is thinner it is more
susceptible to rot.
Sweet Dumpling Squash: This small squash
has a whitish-yellow and green exterior. It
is large enough to serve one person and has
a sweet flavour and edible skin. It’s unique
colouring also make it a lovely fall ornament,
just be sure to eat it after.
Spaghetti: This is a mild tasting, yellow, stringy fleshed squash that is a perfect
substitute for pasta. While it may look like
every other squash raw, once cooked the
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flesh breaks into string like fibers similar to
spaghetti. Fruits are oblong and can be white,
tan-coloured, yellow or orange.
Turban: These are true beauties of the
squash world and named after their turbanlike shape with a button on the end. A colourful squash with mottled colours of green,
orange and white, turban squash makes a
great fall decoration. It has mildly flavoured
flesh that is adaptable to any squash recipe.
The shell makes for an attractive bowl to
serve fall soups or other fall delights. Most
common varieties are “Turk’s turban” or
“French turban.”
Hubbard: Hubbards are large, bumpy,
oval-shaped squash, the most common is the
blue hubbard which is an odd shade of grayblue. Some varieties can get quite large. The
sweet tasting flesh is dry yellow or orange.
Kuri: This red hubbard has a similar lopsided look as all hubbard's do. It resembles a
kabocha, but the circular bottom will confirm
it is a hubbard, it may even develop a ridge,
or turban, around a more noticeable bump.
Kabocha: “Buttercup” is one of the most
popular varieties of kabocha right now and is
readily available in grocery stores. It is easily
recognizable from its squat green shape. The
inside is sweet and dry with a nutty flavour; it
is excellent for cooking. Red kabocha squash
is sweeter than its green counterpart and
has faint white stripes over its deep reddishorange flesh.
Butternut: This bottle-shaped, tancoloured squash is probably one of the most
recognized of the winter squash. It has a sweet
flavour and is used in many recipes.
Cushaw squash: Also known as the winter
crookneck squash due to its curved top, it is
easily substituted into any squash recipe.
Autumn 2018
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Recipe Box

Cider glazed
roasted
brined turkey
breast
Executive Sous Chef Bob Thompson

W

arm up on a crisp fall day with this delicious
roasted turkey breast recipe prepared by our Executive Sous Chef Bob Thompson.

Ingredients:
6 cups apple cider
2 cloves minced garlic
1/3 of a cup brown sugar
1 tsp allspice
1/3 of a cup kosher salt
3 bay leaves
4 cups ice
1 turkey breast with skin (3 to 4 lbs)
½ cup unsalted butter
1 cup low sodium chicken stock
1 tbsp cornstarch

Cider glazed roasted brined turkey breast

Turkey Seasoning:
4 tsp Sea Salt
1 tsp Fresh Cracked Black Pepper
1 tsp Onion Powder
1 tsp Sage
2 tsp Paprika
1 tsp Garlic Powder
Method:
For the brine, combine 4 cups of apple cider, minced gar-

lic, brown sugar, allspice, salt, and bay leaves in a large pot.
Bring to a boil and simmer on the stove top for 5 minutes,
stirring often. Take the brine off the stove top and add the
ice to cool the brine. Place the turkey breast in a strong zip
lock bag. Place the bag in a Tupperware container keeping
the seal side up. When the brine is cool, pour the brine over
the turkey and seal the bag air tight. Cover and refrigerate
for 8 – 12 hours.
Cider glaze: Boil the remaining 2 cups of apple cider in a
saucepan until reduced to ¼ cup, about 15 minutes. Whisk
in the raw butter. Cool completely. Note: The glaze can be
prepared the night before when you make the brine.
Remove the turkey, rinse and pat dry with a paper towel.
Using your fingers, take the cider glaze and place under the
skin of the turkey breast. Season the turkey generously with

Word Search

Crossword
Across
1. ___ of one's existence
5. Follower of Daniel
10. Tolkien tree creatures
14. Gershwin brother
15. Road maneuver
16. Black, to Bocelli
17. Holmes mantra
19. Bottom-of-the-barrel bit
20. Gets defeated by
21. Screwballs
22. Its wreck is the reason behind
"Gilligan's Island"
26. Barton or Bow
30. Does away with
34. Moth-eaten
35. Sidney portrayer in "Scream"
36. Relaxed utterance
37. Most skilled
39. CNN's Rowland
42. Not very many
43. "Angle" prefix
47. Reversed the effects of
48. "Sound of Music" song
51. Sashay
52. Unrestricted
54. Tall drum
57. Anarchy
62. Panache
63. Anxiety
66. Marc of fashion
67. Censure
68. Japanese soup noodle
69. April forecast
70. Hauntingly strange
71. Church service
Down
1. "Total Recall" actress Jessica
2. Singer Guthrie
3. Highland denials
4. Salinger teen
5. Tracks game
6. Place to put your feet up
7. ___ sponte (legal term)
8. Commit a faux pas
9. "___ Given Sunday"
10. Provides funds for
11. Caligula's nephew

the turkey seasoning. After the first 20 minutes of cooking,
brush turkey with the cider glaze, and repeat basting the
turkey every 10 minutes. Cook the turkey until it reaches
an internal temperature of 165 degrees F.
Remove the turkey breast from the pan and let it rest
for 30 minutes. Strain the juices from the roasting pan
into a small pot. Add 1 cup of low sodium chicken stock
and bring to a boil, adjust seasoning as necessary. Add
cold water to the corn starch to create a slurry. Slowly add
the slurry mixture to the stock while whisking to thicken.
The glaze is thick enough when it coats the back of a soup
spoon evenly. Slice the turkey breast thinly and serve with
buttery mashed potatoes, season vegetables, and turkey
glaze. Enjoy!
Yield: 6 – 8 Portions

12. Arduous trip
13. Hangs loosely
18. Literary compositions
21. Colorful pond fish
23. "When Will ___ Loved" (Everly
Brothers)
24. Calendar mo.
25. Cub or Card, for short
26. Rub the wrong way
27. Like oak leaves
28. "____ are saying is give peace a
chance"
29. "Riddle-me-___" (nursery rhyme
line)
31. Jazz ____
32. "___ Was a Lady" (Ethel Merman
tune)
33. Unsavory
38. Very, in Verdun
40. Upper arm bones

41. Lennon's mate
44. Children's song ending
45. "The Screwtape Letters" author's
monogram
46. Destructive wave
49. Atoll center, often
50. Fighting org.
53. "The better ____ you with, my
dear!"
54. Radio "good buddy"
55. SeaWorld performer
56. Supermodel Taylor
58. Word on a U.S. coin
59. Castor and Pollux's mother
60. Those, to José
61. Tax form IDs
63. After a man's name, a European
river
64. Phillies' div.
65. Canal site
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Flashback

Changing the face of downtown Winnipeg

In the summer of 2013, we broke ground on a $180+million expansion. Then in just under three years, in the spring of
2016, we opened our doors on time and on budget. We’ve almost doubled in size and now span two city blocks. Take a
walk down memory lane with us for a look at how our beautiful building has changed the skyline of our downtown.

Ground Breaking (July 2013).

Early look at the project (December 2013).

Final look (March 2016).

An aerial view to the north (archive).

Same view but now double the size.

View from St. Mary Avenue (archive).

Same view - new name (2013).

Lights of downtown (archive).

Night life in 2018!

Puzzle Solutions
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Information Centre

RBC Convention Centre

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 International 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 questions, 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, halfton 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 WiFi 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 downtown 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 accessible environment to ensure ease and
enjoyment of all activities in and around
the convention centre.
• Wheelchair accessibility
• If needed, complimentary wheelchairs are available on a first-come firstserved 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 building
• TTY Pay Telephone on the first floor
of the southeast concourse
• Washrooms with wheelchair accessible stalls and sinks
• Wheelchair access ramp and designate seating area in 2nd floor Presentation Theatre
• Climate controlled skywalk system
that connects to Delta Winnipeg and other entertainment venues, restaurants and
hotels throughout downtown Winnipeg
Visit our website at www.wcc.mb.ca for
more information!

Preferred
Partner
Program

T

he 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 conventions 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.
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