Stair and Turntable Delineation: The front edge of the first and last step in a series of stairs
must be delineated with a contrasting color to indicate the beginning and end of each
respective stairway. Where landings are used, the stairway on each side of the landing (above
& below) must be delineated. Regarding turntables or other approved moving floor structures,
the entire surface of any moving turntable must be in contrast to the finish of the surrounding
(stationary) floor to clearly delineate the moving element. Delineation may be done by means of
color, texture, material, etc. as long as an acceptable contrast and delineation is accomplished.

Fire Alarm & Suppression Devices: Exhibitors with booth spaces containing any fire related
alarm or suppression device(s) such as; pull alarms, fire bells, fire hose cabinets or reels, fire
extinguishers, sprinkler heads, fire sprinkler shut-off valves, etc. must design their exhibit in
such a manner that does not impede or limit the operation of said devices, and/or limit access
to said devices. Further, all signage associated with said devices and/or any of the building’s
permanent EXIT signs must be visible to the public from various vantage points as intended.
Exhibitors can seek approval, via written request, to cover existing signs with temporary
supplemental signage that accomplish the intended purpose of the original sign(s). Requests
must include renderings/drawings and related details of the proposed project. Exhibitors are
responsible for creating and installing all approved temporary supplemental signage.

Plan Review, Approvals, and Field Inspection: Exhibit plan/design approvals are tentative
and are merely an acknowledgement that information sent in by the exhibitor was reviewed,
and no issues were found at the time of review. Approvals are based on the information
supplied by the exhibitor and are subject to on-site inspection. LACC and LAFD are not
responsible for items missed in the review process. Exhibitors are responsible for designing and
building exhibit structures that comply with all exhibit related policies, regulations, and codes
including all of the requirements listed within this document. If during site inspection it is
determined that the exhibit violates a building or fire code, thereby requiring correction, the
exhibitor shall be solely responsible for making the respective corrections.

Show Management Rules & Regulations:Exhibitors must always check with Show

Management for specific Show rules, regulations, and levels of review and approvals for each
respective event. Conditions that may be allowed at one show, may not be allowed in another.

For further information, clarification or discussion, please contact:

Thomas Fields Adriana Valles

Building Superintendent Show Operations Assistant
Show Operations Los Angeles Convention Center
Los Angeles Convention Center 1201 S. Figueroa Street

1201 S. Figueroa Street Los Angeles, Calif. 90015

Los Angeles, Calif. 90015 (213) 741-1151 ext.5609

(213) 741-1151 ext.5609 Fax: (213) 765-4267

Fax: (213) 765-4267 E-mail: avalles@lacclink.com

E-mail: tfields@lacclink.com
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EXHIBITOR SERVICES DIVISION
EXHIB IT STRUCTURE 1201 SOUTH FIGUEROA STREET
BUILDING PERMIT APPLICATION (13 741151 EXT. 5470
Les Angeles Convention Center FAX: (213) 765-4444

TDD: (213) 763-5080
E-mail: exhibitorservices@lacclink.com

NAME OF EVENT EVENT DATES BOOTH NUMBER
EXHIBITING FIRM/COMPANY ON SITE SHOW CONTACT (PLEASE PRINT)
ADDRESS CITY STATE ZIP

TELEPHONE FAX E-MAIL

PAYMENT & CREDIT CARD CHARGE AUTHORIZATION FORM NO. CCA MUST ACCOMPANY THIS ORDER. PAYMENT
IN U.S. DOLLARS.

o AMERICAN EXPRESS o COMPANY CHECK o CERTIFIED CHECK o DINERS CLUB o MASTER CARD o VISA
MAKE CHECK PAYABLE TO: LOS ANGELES CONVENTION CENTER

EXHIBIT STRUCTURE PERMIT INFORMATION

All structures and related sub-assemblies must be designed, assembled, and configured so that the entire exhibit project,

and all related components, are "structurally sound" and "seismically stable". Furthermore, all said structures must be
designed and built as per all applicable national, state, and local building and fire codes. In the Uniform Building Code (UBC),
Los Angeles is listed in seismic zone #4.

Structures that meet the following criteria require an on site structural/seismic inspection and approval by the Department
of Building and Safety, followed by the issuance of a building permit. If your exhibit contains structures that fall into either
category listed below, please complete this form and send it with payment to the Los Angeles Convention Center Exhibitor
Services Division. Approved building permits are required for "each" booth containing category | or Il structures.

Exhibits are classified in two (2) categories.

Category | Category Il
Standard structures that exceed 12 feet in height. Platforms and stages exceeding 30 inches in height above the floor
intended to carry live loads, or stairs/steps exceeding 48 inches in
Stairs/steps over 30 inches tall, but not exceeding in height above the floor intended to carry live loads.
48 inches tall.

2 -story structures

Expansive 1-story structures containing: overhead beams; signage;
truss; cantilevers; etc., of considerable weight and/or span.

Additional Information
When exhibit structures meet certain criteria, additional information mut be sent to the Los Angeles Convention Center Building Superintendent-Show
Operations, to determine if the design meets minimum building standards. Please be sure to read the "Los Angeles Convention Center Exhibit

Structure and Building Permit Information" sheet for important and detailed information regarding your exhibit structures.

Building and Safety Permit I:I @ $14500 = |

TOTAL AMOUNT DUE

FOR OFFICE USE ONLY

Form of payment:

Amount:  $ Date:
Rec'd By: ID#:
Date Entered: Initial:

In submitting this order, the parties requesting a building permit service acknowledge that they have read and understand the Information and Conditions stated
from and in the "Los Angeles Convention Center Exhibit Structure and Building Permit Information” sheet, and agree to accept the terms therein.

NO. ESBPA



Los Angeles Convention Center

PARKING RATES

Effective July 1, 2006

Automobile, Pick-Up $12 per vehicle per day
No in & out privileges

Trucks and Motorcycles $12 per vehicle per day
No in & out privileges

RV's and Motor Homes $24 per vehicle per day
No in & out privileges

! Exhibitor Parking Pass $20 per vehicle per day
In & out privileges

Buses $36 per vehicle per day
No in & out privileges

% Trucks and Trailers $70 per vehicle per day
No in & out privileges

Overnight Parking Contact Parking Supervisor at
(213) 741-1151, Extension 5850
$20.00 overnight rate per vehicle

% valet Parking $7 per reserved stall
plus $12 per parked vehicle
No in & out privileges

! Pass is purchased through LACC Customer Service Division, (213) 741-1151, Extension 5470
? 18 wheel vehicles
® This is done through an outside parking company as contracted through Show Management

Please contact Customer Services Division at (213) 741-1151, Extension 5470 for further information.




Los Angeles Convention Center

FOOD AND BEVERAGE OUTLETS
Effective January 1, 2004

N ARAMARK is proud to be the Food and Beverage Service provider for the Los Angeles
Convention Center. Call us for all of your Food and Beverage needs at (213) 765-4512. Following is a
list of restaurant outlets:

Compass Café
The Compass Café is located in the South Hall of the Convention Center.
We offer a variety of Sandwiches, Salads, Pizza, and a wide variety of smoothies
along with Hot and Cold Entrees.
Specialty Menus can be designed to meet any event needs.

Galaxy Café

Our remodeled Galaxy Café is located in the West Hall of the Convention Center
and offers the most up-to-date restaurant concepts.
The Sandwich Company
Crisp, fresh salads
Shanghai Express Asian Grill
Cucina Rosso Pizza
Gourmet Grill
Specialty Menus can be designed to meet any event needs.

TradeWinds Café

The Trade Winds Café is located in our Kentia Hall.
We offer a variety of Sandwiches and Salads along with Hot and Cold entrees.

Starbucks Coffee

Starbucks is our preferred coffee for the Convention Center.
We operate two Starbucks outlets that are conveniently located in the South and West Halls.
Starbucks coffee is also served at all of our Banquet and Meeting functions.

Gordon Biersch
We feature a variety of Micro Brewed Beers and a full bar

Concession Stands
Several concession stands are located in the South and West Exhibit Halls.
Menus are seasonal and specially designed to meet event’s specific requirements.

Hours for outlets may vary depending on Convention Functions

We offer a Coupon Program to exhibitors wishing to treat their clients
to any of these dining options

Please contact Aramark at (213) 765-4512, for further information.




Welcome!

Exhibitor
Hospitality Menu

Los Angeles Convention Center
1201 S. Figueroa Street

Los Angeles, CA 90015
Phone 213.765-4512
Fax 213.765-4552




The Los Angeles Convention Center
Food and Beverage Department

The Los Angeles Convention Center is thrilled to have you as an exhibitor at this up-coming event! It is our

hope that we will meet and exceed your expectations of your food services.

When making your plans for the show floor, please remember that we are the exclusive food and beverage
provider, therefore any sampling and give-away pertaining to Food & Beverage must have written

authorization from a Catering Sales Manager. Thank you!

Don'’t forget the details! If you are having catering in a booth or on the show floor you are responsible for
providing:
e Electrical for Water Cooler, Coffee Kit, Carts etc.
e Tables for catering services. This includes all tables for service to be placed on and rounds
for seating.
e Scullery Area. Some services required a “behind the scenes” area for dishing, serving,
clearing and storage.
e A catering Sales Manager will discuss effective solutions (such as pipe and drape) which are

available to you through your show decorator.

Please be advised all prices are based on a “drop-off / disposable ware” service.



Beverages

Hot

America’s Favorite Brewed Coffee!

Starbucks Regular and Decaf Coffee $42.00/gallon
Gourmet Hot Tea (includes 35 bags) $42.00/gallon
Coffee Kit (Makes 120 Cups) $250.00/kit

This “Make It Yourself” Coffee Kit contains a double bumner coffee machine, Ten Coffee Packages, Ten Tea Bags, Ten
Instant Decaffeinated Coffee Packages. Appropriate Condiments Included. (Requires 115 Volt, 15 Amp Electrical)

Cold

Fresh Orange Juice $45.00/gallon
Lemonade or Fruit Punch $30.00/gallon
Assorted Bottled Juices $3.25 each
Milk (1/2 Pint) $2.00 each
Assorted Soft Drinks $2.75 each
Lipton Iced Tea $2.75 each
Bottled Water (16 0z) $3.00 each
Sparkling Water $3.25 each
Water cooler (per day) $50.00
(Requires 110 volt, 20 amp Electrical)

Water Container (5 gallon container) $30.00 each

Local Favorites

Freshly baked goods by the dozen
Assorted Donuts ... $25.00 Assorted Cookies ... $25.00
Brownies ... $30.00 Black & White Blondies ... $32.00
Lemon Bars ... $30.00 Raspberry Bars ... $30.00
Light Snacks by the Pound
Assorted Potato Chips ... $15.00 Pretzel Twists ... $15.00
Tortilla Chips & Salsa ... $25.00 Mixed Nuts ... $20.00
Hershey’s Mini Chocolate Bars ... $20.00 Hershey’s Kisses ... $15.00
Jolly Ranchers Candies ... $15.00




Breakfast

Morning Agenda

Our Most Popular Breakfast with all Your Favorites!
Scones, Bagels, Assorted Muffins, Seasonal Fresh Fruit
Seasonal Fresh Fruit, Assorted Juices and Specialty Coffee
$14.95 per person (minimum order of 6 persons)

Signature Sunrise

An Assortment of Fresh Baked Pastries, Bagels
Muffins and Specialty Coffee

$10.95 per person (minimum order of 6 persons)

All American Breakfast

Scrambled Eggs, Breakfast Potatoes, Bacon and Biscuits
Assorted Juices and Specialty coffee

$14.95 per person (minimum order of 6 persons)

Breakfast Sandwich

American cheese Omelet Topped with Cured Ham
On a Delicious Butter Croissant

Specialty Coffee

$11.50 per person (minimum order of 6 persons)

Breakfast a’la carte

Breakfast Pastries

Butter Croissants, Assorted Danish and Assorted Muffins
Served with Butter and Preserves

$29.00 per dozen

Muffins

An Assortment of Freshly
Baked Muffins Served

With Appropriate Condiments
$30.00 per dozen

Bagels

An Assortment of Fresh Bagels
With Cream Cheese

$32.00 per dozen

Whole Fresh Fruit

An Assortment of Seasonal

Fruits to included Apples, Oranges and Bananas
$1.75 per person

(Minimum order of 6 guests, thank you.)

Flavored Yogurt
Assorted Flavors
$3.00 each



Bistro Party Trays

Executive Agenda

Start the day off right with the Morning Agenda!

Including Premium Baked Goods, Fresh Fruit, Juices and Coffee.

We'll follow up with the Main Sandwich Event — our Signature Sandwiches, Side, Dessert Bars, Fresh Baked Cookies and
Beverages

$320.00 (serves 10) or $ 625.00 (serves 20)

Full Day Classic

Enjoy the Morning Agenda featuring Premium Baked Goods, Fresh Fruit, Juices and Coffee. Round out the day with our
Classic Sandwich Collection including our Classic Sandwiches, Sides, Dessert Bars, Fresh-Baked Cookies and
Beverages

$295.00 (serves 10) or $575.00 (serves 20)

The Main Sandwich Event

Indulge in a variety of our Signature Sandwiches served with a Seasonal Tossed Green Salad, our Signature Side Salad,
Grilled Seasonal Vegetables, Chips, Decadent Dessert Bars, Cookies and Beverages

$250.00 (serves 10) or $500.00 (serves 20)

The Classic Sandwich Collection

An assortment of our Classic Sandwiches served with seasonal Tossed Green Salad. Signature Side Salad, Chips,
Decadent Dessert Bars and Cookies and Beverages

$225.00 (serves 10) or $450.00 (serves 20)

Premium Signature Sandwiches

Classic Sandwiches
Roma Basil Baguette with
Proscuitto & Provolone

Roast Beef & Cipicola Ham
Ciabatta Muffaletta Portobello Spinach Foccacia

Turkey Caesar Wrap With Roasted Red Pepper Spread

T Stuge;’ C:Z’e.ede;lwlad Pita Roast Beef Ham Muffaletta
una unareed omato on a On a Sourdough Boule
Multigrain Roll
Apple Ginger Chicken

With a caramelized onion chutney
on a Ciabatta Roll

~~If there’s something special you’re looking for and don’t see on our menu ... don’t hesitate contacting the Catering Sales Department
for your special needs ~~



Boxed Lunches

(Minimum order of 3 per each box lunch)

Honey Dijon Turkey Wrap
Turkey slices, sun-dried tomato, lettuce and calico coleslaw.
Drizzled with spicy honey mustard dressing
And fresh ground pepper
Tortellini pasta salad,
Washington Apple, beverage and a cookie
$20.95 each

The Cyprus Mediterranean Veggie Wrap
Roasted garlic cream cheese hummus, caramelized onion,
Lettuce, diced tomatoes, red peppers and cucumbers.
Sprinkled with crumbled feta cheese
Tortellini pasta salad
Washington Apple, beverage, and a cookie.
$20.95 each

The All American

Seasoned roast beef with sautéed mushrooms, caramelized
Onions and chipolte spread on a fresh bun.
Lettuce and tomato slices,
Tortellini pasta salad,
Washington Apple, beverage, and a cookie.
$18.95 each

Cajun Grilled Chicken Ciabatta
Blackened chicken with a roasted bell pepper slaw on a
Rustic chibatta roll spread with a tomato chipolte mayonnaise spread.
Tortellini pasta salad,
Washington Apple, beverage and a cookie
$20.95 each

Prices are subject change without notice



|talian Bruschetta $3.00 each
Smoked Salmon Pinwheel $3.50 each
Assorted California Sushi Roll $4.00 each
Tropical Fruit Skewers $3.75 each
Hot
(Minimum of 50 pieces per hors d’oeuvre)
Spanikopita $3.50 each
Mini Griddled Crab Cakes $3.95 each
Vegetable Egg Roll $3.50 each
Stuffed Jalapeno Popper $3.50 each
Boneless Buffalo Wing $3.95 each
Teriyaki Beef Brochettes $3.50 each
Marinated Shrimp Brochette $4.75 each
Spicy Mustard Boneless Wing $3.95 each

Hors d’oeuvres

Cold

(Minimum of 50 pieces per hors d’oeuvre)

Displays and Trays

(Minimum order of 6 guests, thank you)

International Cheese Board
An Assortment of Imported and Domestic Cheese
Garnished with Fresh Fruit and
Served with Gourmet Crackers
$6.50 per person

Vegetable Crudité
An Assortment of Seasonal
Vegetables Served with Ranch Dressing.
$5.50 per person

Fresh Seasonal Sliced Fruit Tray
Which May Include: Pineapple, Watermelon, Cantaloupe,
Honeydew, Grapes & Seasonal Berries.
$5.50 per person

Italian Antipasto Platter
An Array of Genoa Salami, Provolone Cheese, Mortadella,
Black and Green Olives, Pepperoncini, Proscuitto,
Artichoke Hearts and Assorted Peppers.
$5.50 per person

Prices are subject to change without notice



Alcoholic Beverage Service

Platinum Hosted Bar Package Gold Hosted Bar Package
Package Pricing Package Pricing
I Hour $17.00 per person 1 Hour $15.00 per person
2 Hours $26.00 per person 2 Hours $24.00 per person
Each Additional Hour is $10.00 per person Each Additional Hour is $10.00 per person

Platinum Package:

Scotch .......ccvienee Chivas

Bourbon ................ Makers Mark

Vodka ................. Stoli

Gin v Tanquarey Gold Package:

Rum .....c..ccvveies Bacardi Dark Scotch .......cccvvnne. J&B

Canadian .............. Crown Royal Bourbon ................ Jack Daniels

Tequila ............... 1800 Reposado Vodka ................... Smirnoff

Cognac ............... Hennessy Gin e Seagrams
Rum ..o, Bacardi Light
Canadian ............... Seagram V.0.
Tequila ................. Jose Cuervo

Both Bar Options Also Include:
California Coastal Wines, Imported and Domestic Beer,
Fruit Juices, Soft Drinks, Still and Sparkling Water

For the Special Occasion that can’t have hard alcohol...try our
Silver Bar Package
1 Hour $8.95 per person
2 Hour $13.95 per person
Silver Bar package consists of import and domestic beer, Selection of House
Red and White Wines, assorted juice, soft drink, and bottled water

Cash Bars:
Each Bar must meet a sales minimum of $500.00 per a four hour period. If the $500.00 sales is not met, a Bar set-up fee of $250.00 will apply.

Labor Fees
Bartender (4 hour shift) ......................... $90.00

(One bartender for every 75 guests for a hosted, and one bartender for every 100 guests for a cash bar)
Attendant .............ooeveeveceieeee e $22.50 per hour (minimum 4 hour shift)

(One attendant is recommended for every 75 guests)

Prices are subject to change without notice



Crowd Pleasers

Logo Sheet Cake

$200.00 Logo Artwork Fee

$225.00 Full Sheet (serves 80-100)

Pricing may vary depending on complexity of logo/design

Soft Serve Ice Cream/Yogurt Service

$2500.00 per day (5 0z cup servings, two flavors)

Maximum of 750 servings...

Pick 4 of the following toppings: Granola, Peanuts, and Coconut Shaving
Carob Chips, Whipped Cream, Chocolate Fudge, M&M'’s, Pecans & Cherries
Flavors: Chocolate, Vanilla & Strawberry

(Client to provide: (Two dedicated 208 volt / 30amp / 3 phase outlet.
Specs: 160 pounds / Space: 5’ x 6°)

Cappuccino Machine (attendant included)
$2000.00 per day (Maximum 500 - 8 0z cups)

Machine. Specs-140-lbs. / Space 5’ by 6’

(Client to provide: 110 Volt, 20 amp-dedicated circuit)

Frozen Smoothie Machine (attendant included)

4 flavors (500 servings), 50z serving $2000.00 per day
3 flavors (500 servings), 50z serving $1800.00 per day
2 flavors (500 servings), 50z serving $1500.00 per day

(Client to provide: Each machine requires a single dedicated
110 volt, 20 amp circuit. Specs- 160 Ibs. / Space 5’ by 6’)

Single Cups Gourmet Coffee Brewer

Brew your favorite cup in seconds!

Choose any combination of Celestial Seasonings Tea or Green Mountain Coffees from our selections
Regular Coffees

Breakfast Blend, Vermont Country Blend or French Roast

Flavored Coffees

French Vanilla, Hazelnut, Irish Cream or Southern Pecan

Decaffeinated Coffees

Breakfast Blend, Vermont Country Blend or French Roast

Teas

Lemon Zinger, Mandarin Orange Spice, Victorian Earl Grey or Green Tea
$75.00 Rental Per Day

$45.00 Per Box of 25 Cups

(Electrical required: 110 volt outlet)

Prices are subject to change without notice



16 ounce Logo Bottled Water

Get your company’s name into everyone’s hand!

1 pallet 1680 bottles $3.50 each
2-3 pallets 3360-5040 bottles ~ $2.75 each
4+ pallets 6720 + $2.50 each

Have your water on site waiting for you!
Avoid Shipping and Handling!

** Your order, accompanied by camera-ready artwork must be received by the Food and
Beverage Department one (1) month prior to your event to ensure delivery. There is a
$200.00 artwork fee (2-color logo) Price of artwork fee may vary depending on complexity
of logo artwork. Price includes storage and delivery [max 3 per day] to your booth.
**Minimum order of 25 cases (600 bottles)

**Should you decide to bring in your own logo bottled water, a $1.50 ++ per bottle waiver will
apply

Prices are subject to change without notice



ORDER
FORM

Los Angeles Convention Center

1201 South Figueroa St

Los Angeles, CA 90015
213.765.4512 Fax 213.765.4552

Name of Convention

Company Name
Person Ordering

On Site Contact Cell Phone

Address City State ZIP
Phone Cell Phone

Booth Number Number of Guest

E-Mail:

DAY OF WEEK/DATE DELIVERY TIME  QUANTITY ITEM DESCRIPTION ITEM PRICE

Food & Beverage Total

All Prices listed are subject to 19% service charge & 8.25% Tax 19% Service Charge

FORM OF PAYMENT

8.25% Sales Tax

Visa Master Card ~ American Express

Company Check (C.C. required on file)

Card #

Exp. Date

Card Holders’ Name

Card Holder’s Signature

IMPORTANT INFORMATION

The Los Angeles Convention Center Food Service Department is the exclusive
caterer. Absolutely no food or beverage, candy, Logo water, etc are allowed to be
brought into the Los Angeles Convention Center.

DEADLINE
All catering orders must be received 20 working days prior to the first day of show. A
10% late charge will be charged for orders received after deadline

PAYMENT POLICY
Full Payment is required prior to commencement of services.
A credit card must be on file for any re-orders on site

OTHER CHARGES

A $25.00 delivery charge will apply to each delivery and reorders of less then
$75.00(sub-total). A $150.00 re-stocking fee will apply to all orders requesting bottled
and/or canned beverages on consumption. (Please note Food Services does not sell
beverages on consumption for groups of 299 guests or less.

ADDITIONAL SERVICES
There will be an additional charge for china service on the exhibit floor. Please ask
your Sales Manager for more information.

TABLES AND ELECTRICAL REQUIREMENTS
Food Services does not provide tables or electricity in your exhibit space. Tables and
electricity must be ordered through the appropriate contractor.




