
  
 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

New Orleans, Louisiana 
July 26 - 28, 2010 

Unmask Your Potential 
2010 Chain Restaurant 

Compensation Association Conference 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

Welcome to the New Orleans 
July 26 - 28, 2010 

History of the Bourbon Orleans 
 

Since the beginning, food, music, dancing and 

gaming have been an integral part of New 

Orleans society, served by a multitude of 

restaurants, bars, ballrooms and gaming 

rooms. In 1817, entrepreneur John Davis 

hoped to make his mark on this rich social New 

Orleans scene. He did just that, opening what 

would become the famed Orleans Ballroom, 

where for the next 20 years, the city's love 

affair with dancing played out. 

 

This early success led him to build the Orleans 

Theater on an adjacent plot of land. Here he 

earned lasting recognition as he established 

French Opera in America and continued on to 

open opulent dining and gaming rooms that 

equaled the best in Europe. 

 

But Davis' endeavors were soon lost as war 

destroyed most of the city's nightlife. By 1881, 

both the Orleans Theater and Ballroom had 

been acquired by the Sisters of the Holy Family 

for use as a school and convent. For the next 

83 years they remained, until the need for 

expansion pressed them to sell the property to 

hotel interests. New additions would replace 

structures built by the nuns but the Orleans 

Ballroom would remain and begin a life more 

closely attuned to its opulent beginnings. 

 

The Bourbon Orleans New Orleans Hotel is 

locally owned and committed to preserving the 

history and character of the Hotel for 

generations. 
 

 

Hotel Information 
 

Bourbon Orleans,  

717 Orleans Street, New Orleans, LA 70116 

Single/Double Occupancy: $99 + tax 

 

Make your hotel reservations by calling  

888-354-0820 or  

504-523-2222  

 

Mention code of 1007CHAINR to get the 

discounted room rate. 
 
Internet Service is included 
 

 

 

Rental Cars or Taxis 

 

Most major rental car companies operate out of 

the Louis Armstrong International Airport.   

 

However, you may want to save the effort.  All 

of our events are within walking distance of the 

hotel and a taxi ride from the Airport to the 

French Quarter is $30, one way. 

 
United Cab is (504) 522-9771 

 

Trip Ideas 
 

www.neworleansonline.com 

 

www.neworleanscvb.com 
 

 

Weather & What to Wear 
 

Temperatures in July average between a high 

of 89 and a low of 75 degrees and the humidity 

is extreme to say the least. 

 

Comfort is the rule.  In the French Quarter, 

you‟ll do a lot of walking so save your business 

suits and dress shoes for the board room and 

dress casually for this event. 
 

Conference Packets  

 

The conference desk will be located in 

front of the Orleans Ballroom on the 2nd 

floor. 

 

Sunday, July 25, 2010:  7:00 – 9:00 am 

 

Monday, July 26, 2010:  9:00 – 11:00 am

 

 
Now for a little Lagniappe 

 

CHART has invited us to attend several of 

their events on Sunday 7/25 and Monday 

7/26.  If you are interested, take your CRCA 

badge to the Ritz Carlton, 921 Canal Street.  A 

description of their events is on the last page of 
this program. 

http://www.neworleansonline.com/


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Monday, July 26, 2010 
Day 1 Agenda 
 

 
9:00 am – 

11:00 am 

Registration and Welcome Packet Pick-Up 

Outside Orleans Ballroom 2nd Floor of Bourbon Orleans 

11:00 am – 

Noon 

Concurrent Sessions: 

CRCA Comp Survey – User Tips            St. Mary Salon 1 

CRCA Benefit Survey – User Tips           St. Mary Salon 2 

12:00 pm - 

1:00 pm 
LUNCH         Paillard’s Restaurant (1st Floor of Bourbon Orleans) 

1:00 pm - 

1:15 pm 
Welcome & Opening Remarks                        Orleans Ballroom 

1:15 pm - 

3:30 pm 
Self Leadership – Being Authentic                  Orleans Ballroom 

3:30 pm - 

4:00 pm 
BREAK 

4:00 pm - 

5:00 pm 
Are you using SMART Employee Practices       Orleans Ballroom 

5:00 pm – 

5:15 pm 

Day One Wrap-Up                                        Orleans Ballroom 

 

6:00 pm 
DINNER:  K-Paul’s Louisiana Kitchen, 416 Chartres 

 

Bring your camera and be ready to meet one of Louisiana’s most beloved 

personalities, Chef Paul Prudhomme.  Chef Paul has been honored around 

the world and below are just a few ways in which he has been recognized: 

 
 Chef Paul received the “Restaurateur of the Year” award in 1983 from the 

Louisiana State Restaurant Association. 
 Chef Paul was the first American-born chef to receive the coveted Merite’ 

Agricole of the French Republic and was honored in 1986 as “Culinarian of 
the Year” by the American Culinary Federation.  

 In 1993 the National Restaurant Association bestowed upon Chef Paul the 
College of Diplomates Award and in 2001 the Thad & Alice Eure Ambassador 
of Hospitality Award 

 In March of 1996 Chef Paul was one of only 12 chefs chosen from around the 
world to create and serve a Kosher dish for the King David’s Feast 
celebrating Jerusalem 3000th Year Anniversary. 

 In 2000 he was Nation’s Restaurant News “Fine Dining Legend Award” 
winner and 2001 National Spokesperson for National Food Safety Education 
Month for the National Restaurant Association’s Educational Foundation. 

 Nation’s Restaurant News inducted Chef Paul into its MenuMasters Hall of 
Fame (May, 2003), which honors culinarians for a lifetime of innovation in 
menu design and foodservice research and development. 

 In 2006, Bon Appetit honored Chef Paul Prudhomme with their Humanitarian 
of the Year award. 

 Chef Paul and his company, Magic Seasoning Blends, received the 2007 

Louisiana Lantern Award from the Louisiana Industrial Development 
Executives Association , which recognizes outstanding manufacturers in the 
state. 

 

http://www.lra.org/lra
http://www.acfchefs.org/AM/Template.cfm?Section=Home6
http://www.restaurant.org/
http://www.nrn.com/
http://www.nraef.org/
http://www.nrn.com/
http://www.lidea.org/
http://www.lidea.org/


 

 

 

 

 

 

BREAKFAST   
7:00 am 

Paillard’s Restaurant (1st Floor of Bourbon Orleans) 

8:00 am – 
8:20 am 

Day 2 Welcome                               Orleans Ballroom 

8:30 am – 
9:20 am 

Concurrent Sessions 

Handcuff, Belts & Suspenders 
Orleans Ballroom 

Panel: Recruiting the Best and the 
Brightest 

St. Mary-2 

Current Employment Law Trends 
St. Mary-1 

9:40 am– 
10:30 am 

Concurrent Sessions 

Sustainable Health Care, 
Strategies to Support Healthier 

Decisions 
Orleans Ballroom 

Panel:  Home Grown v. Store Bought 
Tech Solutions 

St. Mary-2 

Development Tools to Enhance 
Customer Service Skills 

St. Mary-1 

10:30 am – 
11:00 am 

BREAK 

11:00 am – 
11:50 am 

Concurrent Sessions 

Sustainable Health Care, 
Strategies to Support Healthier 

Decisions 
Orleans Ballroom 

Revitalize Performance through 
Recognition & Rewards 

St. Mary-2 

Current Employment Law Trends 
St. Mary-1 

12:00 pm – 
1:30 pm 

LUNCH provided by Café Reconcile 

1:30 pm – 
2:20 pm 

Concurrent Sessions 

Handcuff, Belts & Suspenders 
Orleans Ballroom 

 

Panel:  Changing Face of Rewards in 
the Restaurant Industry 

St. Mary-2 

Development Tools to Enhance 
Customer Service Skills 

St. Mary-1 

2:30 pm – 
3:20 pm 

2010 CRCA Survey Results  -  Orleans Ballroom 

3:20 pm – 
3:45 pm 

BREAK 

3:45 pm – 
4:45 pm 

Planning the HR Response to an Economic Recovery  -  Orleans Ballroom 

4:45 pm – 
5:00 pm 

Day Two Wrap-Up  -  Orleans Ballroom 

6:00 pm – 
9:00 pm 

 

DINNER      Bourbon View, 501 Bourbon Street  
 

Bring your dancing shoes and your pitching arm because we’re going to celebrate Mardi Gras style.   
We’ll have beads to throw at the tourists and a Zydeco band complete with Cajun dance instructors.  
The dinner buffet will feature:   Salad, Gumbo, Corn Macque Choux, Nachitoches Meat Pies, 
Vegetarian Pasta (with Chicken on the side), Crawfish Etoufee, Cajun Fried Turkey, Bread Pudding 
and an open premium bar. 
 
Bourbon view is at the corner of Bourbon and St. Louis Streets on the second floor above the Cajun 
Cabin Restaurants. 

 
 

 

Tuesday, July 27, 2010 
Day 2 Agenda 
 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

BREAKFAST   
7:00 am 

Paillard’s Restaurant (1st Floor of Bourbon Orleans) 
 

8:00 am – 
8:15 am 

Day 3 Welcome & Voting for Board Positions 

Orleans Ballroom 

8:15 am – 
10:00 am 

Effective Communication for Critical Times by Gerard Braud 
Part 1 of 2 

Orleans Ballroom 

10:00 am – 
10:15 am 

BREAK 

10:15 am – 

12:00 pm 

Effective Communication for Critical Times by Gerard Braud 
Part 2 of 2 

Orleans Ballroom 

12:00 pm – 
12:30 pm 

Closing Remarks and Election Results 
Orleans Ballroom 

 

 
 

 

 

 
Available CRCA Board Positions for 2010 are: 

 

Vice President 
Communication Director 

Membership Director 
 

Each position serves for 3 years (July 2010 – July 2013).  Positions descriptions 
are in the CRCA By-Laws at www.crcaweb.org 

 
Nominations will be taken until Tuesday, 7/27 at 6:00 pm.  Election is Wednesday 

morning and results will be available at the end of the conference. 
 
 

 

Wednesday, July 28, 2010 

Day 3 Agenda 
 

 

http://www.crcaweb.org/


 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Day 1:   Presentation Summaries  
 

Self Leadership – Being Authentic  

Brandon Johnson                              

The LifeSkills Center for Business Leadership 

 

In this presentation Mr. Johnson will passionately share how being yourself will actually make you stand 

out from the crowd.  How?  There has been close to 80 billion people that have walked this earth and not 

one of them has the unique combination of heart, talent, and abilities that you have within you.  Yet many 

people are so busy wanting to be like other people, that they never fully become themselves.  And if you 

are not being you…..who is?  Learn to incorporate the 5 C‟s of Self Leadership to create an extraordinary 

life in this reflective and high-energy presentation.  Honored as an “Emerging Leader” from the Twin Cities 

Business magazine, Brandon has developed and led thousands of people through leadership experiences 

and seminars since 2000 and is known to bring his audiences to their feet with excitement and passion to 

create results, energy, and commitment to their businesses, communities, families and to themselves all 

across the US, Canada, and across seas to the UK. Without exception, Brandon models living an authentic 

life as a business professional, father and husband.  

Are You Using S.M.A.R.T. Employee Practices? 

TJ Schier 

SMART Restaurant Group 

 

SMART Restaurant Group, the largest Which Wich franchsisee, owns 10 locations, 8 of them opening 

within 12 months. The group has created a unique integrated recruitment, hiring and training 

approach to deliver outstanding guest service scores, low employee turnover and a cool „vibe‟ culture 

by leveraging social media, technology and good „ol fashioned incentive tactics to run „SMART‟ 

restaurants.  

 

1. Inexpensive method to create a technology-based HR strategy as an independent operator, 

manager or franchisee (even w/o the franchisor assistance) 

 

2. Incentive strategy to reward above and beyond performance to keep the best employees 

 

3. Leveraging social media to connect  to this generation 

 

 

2010 CRCA Survey – User Tips 

Hay Group 

 

Join us for a fun and informative session on how to get better value of the CRCA Compensation and 

Benefits surveys.  This session is targeted for all CRCA members who wish to gain a better 

understanding of how to use the survey and apply the findings.  The session will be facilitated by Hay 

Group and will include both Hay Group consultants and CRCA members who will share their insights 

and perspectives on the most practical and best uses of the survey.  In addition, the panel will 

discuss some innovative ways to utilize the information that you may not have considered before.    

 

 

 



 

 

 

 

 

 

 

 

  

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Handcuff, Belts, & Suspenders 

Brent Longnecker 

Longnecker & Associates 

 

This workshop will discuss objectives of 

executive rewards, compensation best 

practices, morale boosters, and new 

compensation ideas during unprecedented 

times.  

 

 Attendees will gain realistic knowledge 

on executive pay trends and legislature. 

 Attendees will learn ways to attract, 

motivate, and retain top talent through a 

more formulaic approach to 

compensation.  

 Attendees will learn the “ins and outs” of 

various pay vehicles and their relevance 

in today‟s compensation environment.   

Current Employment Law Trends in the  

Restaurant Industry 

David Jordan 

Littler, Employment & Labor Law Solutions 

Worldwide 

 

 The workshop will discuss current employment law 

trends affecting the restaurant industry, including 

increased enforcement and litigation under the FLSA, 

OSHA, Title VII, and immigration laws.  Will discuss 

importance of reviewing current operational standards 

in light of  

 

 growing risk associated with tip pool, 

misclassification and other wage-related litigation,  

 increased enforcement of workplace safety by 

OSHA,  

  increased enforcement of immigration laws by the 

Department of Homeland Security. 

Home-grown v. Store-bought:   

Technological Solutions to 

Administration                 

Lina Willis & Randy Reid 

Brinker International 

 

As we‟re all asked to do more with less, 

large investments in technology are not 

always possible.  Manual solutions are time-

consuming, lack security and are laden with 

accuracy risks.  This discussion focuses on 

real-life examples of methods to overcome 

these obstacles and an opportunity to hear 

from your peers on their experiences.   

Examples will include solutions built for: 

 

 Workforce Planning 

 Merit Administration 

 Talent Acquisition 

 

Recruiting the Best and the Brightest  

Bob Allison, Hospitality Pro Search 

Denise Clemons, Corner Bakery Café 

 

Guest loyalty will never exceed employee engagement 

and happy cows produce better milk.  If these two 

premises are true, what must also be true is selecting 

the best managers will directly correlate to happy cows 

and loyal guests.  This workshop will focus on strategies 

to insure that your selection process is as strong as it 

can be and explore answers to the following questions… 

 

 How to negotiate the new hire rate? 

 When to use internal or external recruiters? 

 Are internal promotions the only way or will new 

blood help the brand? 

Revitalize Employee Performance through Recognition & Rewards  

John Seele, Michael C. Fina 

 

We will illustrate the “best practices” in which to celebrate actions and contributions of employees that 

are aligned with business goals to reinforce the behaviors that improve performance, productivity, and 

profitability within restaurants.  We will share expertise on how to design an effective recognition 

program that produces desired, measurable results that send the right signals to employees and 

deliver an excellent return on your organization‟s investment. 

 Learn the “Best Practice” guidelines of performance models that focus on the largest percentage of 

employees; therefore, giving the organization a greater incremental return. 

 Discover how our platform provides customers with the ability to deploy complex performance 

based programs with sophisticated rule structures, in a very rapid and efficient manner. 

 Learn how to design a self-funded reward and recognition program that will increase revenue 

and/or decrease expenses. 

 

Day 2:   Presentation Summaries  



 

 

 

 

 

 

 

 

 

 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Development Tool to Enhance Customer Service Skills              

Paige Graham, Corvirtus 

 

The workshop will feature information about a developmental tool that can be used to assess 

customer service skills. Research will be shared that highlights specific areas that make up an 

individual‟s service potential. Strategies and techniques will be provided for post-assessment 

feedback, individual and group development, and rewards/recognition for individuals who excel in 

specific areas of customer service.  

 Our research suggests five key areas that make up someone‟s service potential (e.g., Hospitality Focus, 
Service Spirit, Service Responsiveness, Proactive Communication, and Service Risk Factors). 

 We will discuss and show a simple tool that can be used to assess anyone who is in a customer-facing role in 
order to determine his or her strengths and opportunities. The tool can be used for individuals or to 
determine training needs for a group (e.g., restaurant, department, region, etc.). 

 Development strategies will be shared and discussed (e.g., post-assessment strategies, such as how to 

provide the results in a one-on-one feedback situation or to a group, how to recognize individuals for 
excelling in certain areas such as identifying them as mentors, and how to identify individual training needs 
using the guide provided). 

 

The Changing Face of Reward Programs in the Restaurant Industry:  A Panel Discussion of 

Leading Restaurant Organizations 

Hay Group 

 

The changes brought on by the current recession have profound implications for the way 

organizations manage their reward programs. This session will present recent Hay Group research 

from over 230 leading organizations around the world to better understand the factors driving those 

changes and how organizations are adapting their reward programs to meet the challenges of this 

new business environment.   A panel of three leading restaurant organizations will also provide their 

perspectives on how their organization‟s reward programs are changing in response to economic 

conditions.  Topics covered in this provocative session include:  

 How and why are approaches to employee engagement changing in organizations and what is the role of 

reward in engaging employees?  

 What are the primary drivers of an organization's decision making around reward strategy and design and 
how do organizations see these changing?  

 Is the relationship between performance and pay changing because of the current economic environment?  

 How are reward stakeholder relationships and the role of reward managers changing or emerging?  

 Is the approach to measuring and controlling reward costs, and monitoring the ROI on reward changing?  

 

Planning the HR Response to an Economic Recovery 

Hay Group 

 

A panel of five leading restaurant organizations will provide their perspectives on the future of HR 

strategies and planning.  What are they/we doing and thinking about in preparation for the eventual 

economic recovery and the impacts on the industry?  As we listen to the experts and industry leaders 

discuss HR issues and programs, audience members will also have the opportunity to share their 

perspectives and stories.  This forward-looking session will be moderated by Hay Group.  Potential 

discussion topics include: 

 When the economy heats up, what can we expect?    More industry competition, more career 
opportunity, more compensation costsé 

 How can we prepare for these changes?     Know who your best players are, maximize ROI on reward 
budgets (high potentials/performers), Improve Work/Life Balanceé 

 What are some creative ideas and programs for companies with smaller budgets? 

 What are you doing or planning for to keep up with pending legislation? 

 

 

Day 2:   Presentation Summaries  



 

Day 2:   Presentation Summaries  
 

 

Sustainable Health Care, Strategies to Support Healthier Decisions 

John Hennessey 

Hay Group 

 

This session will cover the impact of any known health care reform on employers and identify the 

underlying elements that contribute to soaring health care costs. Based on this understanding we will 

address the employer‟s role in promoting sustainable health care that provides employees a benefit 

that is not only affordable but valued as well. A key to sustainability is to focus on the design and 

execution of strategies that support an organizational long-term goal of developing a culture that 

rewards personal responsibility for a healthier lifestyle.  

 

2010 CRCA Survey Results                    

Hay Group 

 

Hay Group consultants will summarize the key findings of the Chain Restaurant Compensation 

Association (CRCA) Compensation Survey, Hourly Survey and Benefits Survey. This will include 

changes in compensation for key industry jobs, forecasted changes in 2010 compensation and 

prevalence of practice in restaurant reward program management.  We‟ll note changes to the 2010 

surveys and identify requested enhancements to the 2011 surveys.  In addition to key findings and 

trends from the restaurant surveys, we will also highlight current trends and direction in reward 

program management in general industry.    

Day 3:   Presentation Summary 

Effective Communications for Critical Times 

Gerard Braud 

Braud Communications 

 

You do your best to create a compensation package that is fair to your company and your employees. 

So why is it that when you announce it, you are greeted with everything from blank stares to hostility, 

even when you are announcing compensation that represents a net gain for the employee? Maybe it‟s 

not what you say, but how you say it. Maybe there is a chance that you are caught up in corporate 

lingo and failed to communicate effectively at a critical time. 

 

In this program, you‟ll learn: 

 

• How to “Junk the Jargon” 

• Secrets to picking “Words that work” 

• Ways to communicate “What‟s in it for them” 

 

Program includes on-camera role playing with video playback 

 

 

 

 

 

 

 

 

 

 



 

 

Lagniappe Events:  Compliments of the 
Council of Hotel and Restaurant Trainers 
 

 

CHART is hosting their 80th Semi-annual Hospitality Training Conference at the Ritz Carlton 

at 921 Canal Street.  CRCA members are invited to attend the following sessions.  If you’d 

like to accept their gracious offer, please feel free to drop in, but be sure to bring your 

badge. 

 

 

Sunday, July 25 

 

8:45 am – 10:15 am 

 

 "Creating Culture of Accountability: The Oz Principle" with Tanner Corbridge 

 

Unfortunately, people in most organizations only worry about accountability when something goes 

wrong, resulting in a "run for cover" mentality when anyone mentions the word. Tanner Corbridge will 

show that by introducing a new view of accountability, a positive and principled view, accountability 

for results becomes something that everyone embraces as a helpful step in making things happen. 

 

Tanner's dynamic facilitation style will allow attendees to achieve organization results. You will learn 

that greater accountability eliminates the time and energy spent in unproductive behavior that 

produces wasted effort and confusing distractions. Any training effort, improvement process or 

organizational intervention needs to begin with a clear focus on the business results you want to 

achieve. Ensuring that those efforts are imbued with accountability will accelerate your progress and 

help guarantee your success. This session will demonstrate the need for greater accountability as a 

fundamental success factor. 

 

1:30 pm - 2:30 pm     State of the Industries (People Report & Hotel Rep.) 

 

2:30 pm - 5:30 pm     Summer Resource Gallery and Reception 

 

Monday, July 26            

 

8:45 – 10:15 am 

 

The New Fundamentals: How to Be Brilliant at Training, Transfer and Execution 

Jim Sullivan 

 

You must know the basics before attempting anything else. In this dynamic presentation Jim Sullivan 

will share over 40 best practices from high-performing foodservice and retail trainers, managers and 

leaders. Drawing from his many clients, he'll detail how the best trainers have re-imagined employee 

education and development in the 2nd decade of the 21st Century ... and share what they'll never 

change. Attendees will begin with the 12 new fundamentals of unit-level excellence and work upward 

to the design and execution of a training regime that gets results. Full of examples, takeaways and 

interactivity, this program will re-energize the way you think about training and help you eliminate 

residual obstacles to execution back in the units. 

 

Jim Sullivan, CEO and Founder of Sullivision.com, is a veteran of over 20 years in the hospitality 

industry as an award-winning operator and best-selling author. He's worked for and with companies as 

distinct as Walt Disney Company, McDonald's, Brinker International, American Express and Coca-Cola.  

 

http://www.chart.org/conferences.php?x=conference_tannercorbridge


 

 

 

Unmask Your Potential, New Orleans, Louisiana 
July 26 – 27, 2010 

2010 CRCA Conference Registration 

   

Company 
Name 

 
How many restaurant 
locations do you support? 

Address  Quick Service  

City  Family Dining  

State  Casual Dining  

Zip  Fine Dining  

 
Check this box, if you are also paying your 2010 CRCA Membership Dues in the amount of $300 

  

!ǘǘŜƴŘŜŜΩǎ bŀƳŜ  

Title  

Office Phone  

Email  

How many guests will join you for Monday dinner?_____________ 
How many guests will join you for Tuesday dinner?_____________ 

 

!ǘǘŜƴŘŜŜΩǎ bŀƳŜ  

Title  

Office Phone  

Email  

How many guests will join you for Monday dinner?_____________ 
How many guests will join you for Tuesday dinner?_____________ 

 

 

!ǘǘŜƴŘŜŜΩǎ bŀƳŜ  

Title  

Office Phone  

Email  

How many guests will join you for Monday dinner?_____________ 
How many guests will join you for Tuesday dinner?_____________ 

 

Mail your completed registration & checks payable to:  CRCA c/o Liz Allison, 6820 LBJ Freeway, 
Bldg A, 4th Floor, Dallas, TX 75240. 

 Conference Fees are $500 for the 1
st
 participant from the same company and $350 for each additional 

participant.   

 Guests may attend dinners on Monday and Tuesday nights for an additional fee of $75 per guest per 
event. 

 Hotel Reservations:  Bourbon Orleans, 717 Orleans Street, New Orleans, LA 70116 Single/Double 
Occupancy:  $99 + tax  Make your hotel reservations by calling 888-354-0820 or 504-523-2222, Mention 
code of 1007CHAINR to get the discounted room rate. 

 


