INSPIRING HOSPITALITY EXCELLENCE

KEY TAKE-AWAYS




FINDING YOUR FLAVOR
Inspiring Hospitality Excellence

With a keen focus on hospitality and foodservice excellence, thisis an
unparalleled opportunity for workplace hospitality professionals to enhance
their industry knowledge and forge meaningful connections. Engage in
sessions that blend creativity and storytelling, led by subject matter experts
who inspire unconventional thinking and spark new ideas. Real innovation
thrives within constraints — how can you push the boundaries of out-of-the-
box ideas? Dive into discussions about cutting-edge amenity strategies and
design approaches that have the power to reshape the industry landscape.
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Beyond Brainstorming:
Inspire Your Inner Idea Factory
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Every idea needs a chance.

Everyone on your team has unique
perspectives, experiences, and insights, but
you won't tap into those if you don't build a
culture where ideas have a fighting chance.

What are ways in which you can encourage
input from your team?

Every idea needs a home.

Ideas are fleeting, momentary things. If you
don't capture them, they're gone.

Writing ideas down helps you remember
them, but it also tells your brain “Ideas are
important. Bring me more of these.”

For an individual, a notebook can be a great
place for ideas. But ideas need a home
within an organization as well. Does your
team know:

* What problems are keeping you up
at night?

* |f someone has an idea that could
solve one of those problems,
what should they do with it? What
processes are in place to identify
great ideas and bring them to life?
What resources are available to test
new ideas?

KYLE SCHEELE

Innovation Expert
The Patron Saint of Crazy Ideas

Every idea needs a time and place

It's tempting to wait for a better time (less
busy, more resources, etc) but that can be a
trap. All we have is the moment in front of us.

Ten years from now, you will wish you had
started earlier.

Every idea needs a bodyguard.

Ideas are fragile, especially in the beginning.

You have to protect ideas so they have a
chance to get their legs underneath them
before you start bringing in criticism.

Every organization has a self-appointed
devil's advocate. They're great once anidea
has some legs, but in the beginning they
need to be kept at bay.

Every idea needs a crew.

Creativity is a team sport. The myth of the
“lone genius” Kills a lot of great ideas that
would have benefited from outside input.

Perhaps the reason that you haven't solved
your problem is that you have the mistaken
idea that you have to do it alone.

Who can you ask for help, input, or critique?

Who has skills that you don't have that could
make this idea better?

For more tips on bringing ideas to life, visit www.KyleScheele.com or follow @kylescheele.
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http://www.kylescheele.com/
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My Flavor: :
- How | Found It and Why | Share It




KWAME ONWUACHI
Chef, Restaurateur, Author

Books by
Kwame Onwuachi
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My America

Recipes from a

, . Young Black Chef:
Watch Chef's Table on Netflix A Cookbook

Season 7, Episode 2

Chef Kwame Onwuachi defied the odds to ascend
to the top of NYC's food scene, where he honors the
diverse cultures that have shaped the city.

KWAME ONWUACHI
i 7 JOSHUA DAVID STEIN

Notes from a

Kwame Onwuachi Is on the 2025 TIME100 List Young Black Chef

A Memoir
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https://time.com/collections/100-most-influential-people-2025/7273766/kwame-onwuachi/
https://time.com/collections/100-most-influential-people-2025/7273766/kwame-onwuachi/
https://www.penguinrandomhouse.com/books/553923/notes-from-a-young-black-chef-by-kwame-onwuachi-with-joshua-david-stein/
http://www.penguinrandomhouse.com/books/553923
https://www.penguinrandomhouse.com/books/646884/my-america-by-kwame-onwuachi-with-joshua-david-stein/
https://www.penguinrandomhouse.com/books/646884/my-america-by-kwame-onwuachi-with-joshua-david-stein/

SESSION 4

Amplifying the Amenity Experience:
A Taste of What's Possible




AMPLIFYING THE AMENITY EXPERIENCE

Selection of Session 4's PPT

Amplifying the Amenity Experience:
A Taste of What's Possible

Helen Wechsler Christine Gurtler Barry Lloyd Sally Minier
Senior Director of Associate Principal / Senior Manager, Head of Workplace
Global Food Program Design Director Support Services Strategies
Google Jacobs | Doland | Beer Qualcomm Jane Street Capital

Moderator
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AMPLIFYING THE AMENITY EXPERIENCE

Selection of Session 4's PPT

DESIGN PROCESS
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AMPLIFYING THE AMENITY EXPERIENCE

Selection of Session 4's PPT
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AMPLIFYING THE AMENITY EXPERIENCE

Selection of Session 4's PPT
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AMPLIFYING THE AMENITY EXPERIENCE

Selection of Session 4's PPT
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AMPLIFYING THE AMENITY EXPERIENCE

Selection of Session 4's PPT
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AMPLIFYING THE AMENITY EXPERIENCE

Selection of Session 4's PPT
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AMPLIFYING THE AMENITY EXPERIENCE

Selection of Session 4's PPT
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SALLY MINIER
Head of Workplace Strategies
Jane Street Capital

Websites that are good resources for design of amenity spaces:
https://officesnapshots.com/

https://hospitalitysnapshots.com/

Good books on design of food service facilities

JeffB. Katz

John C. Birchfield R

Design and Layout of Restaurant Planning,
Foodservice Facilities Design, and Construction:
A Survival Manual for Owners,
Operators, and Developers
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https://officesnapshots.com/
https://hospitalitysnapshots.com/
https://www.amazon.com/Design-Layout-Foodservice-Facilities-Birchfield/dp/0471699632
https://www.amazon.com/Restaurant-Planning-Jeff-B-Katz/dp/0471136980/ref=sr_1_1?crid=18VM6F1ZG1SDQ&dib=eyJ2IjoiMSJ9.2wuSJzSFlit5YrDNAEwKvw.yaKfJKJM4OGju_9kbBdiTtTJ8XAuA9tjR4gpB_tH9yA&dib_tag=se&keywords=restaurant+planning%2C+design%2C+and+construction%3A+a+survival&qid=1757961785&s=books&sprefix=restaurant+planning%2C+design%2C+and+construction+a+survival+%2Cstripbooks%2C77&sr=1-1

