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TO ASK A QUESTION
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Open the Q&A screen in 
the toolbar at the bottom of the screen, 

enter your question
 and press Enter.



SPEAKERS & MODERATORS

Jamie Hillegas

Tradeshow Logic

VP, Organizational 
Strategy & Innovation

Erin Harrison

Tradeshow Logic

Account Manager

Eric Zito

Meat Institute

VP, Business 
Development
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WHAT WE’LL COVER TODAY

TOOLS

TIPS

REMINDERS SUPPORT

SUCCESS!



RESOURCES TO MAKE PLANNING EASIER!



EXHIBITOR RESOURCE CENTER
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EXHIBITOR RESOURCE CENTER
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EXHIBITOR RESOURCE CENTER
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EXHIBITOR RESOURCE CENTER
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QUICK REFERENCE GUIDE
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Find all exhibit planning information, all in one place!



EXHIBITOR CHECKLIST
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Stay on Top of Deadlines!



VENDOR SERVICES & ORDERING INFO
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Plan My Booth: Find all Vendor Ordering Information

Official Service Providers Guide includes:
• Services each vendor provides
• Ordering Deadlines – these are also on the checklist
• Links to order forms
• Contact info

Things to Note:
• GES is the official service contractor
• World Center Marriott and their official providers provide a variety of services
• EAC Forms are required if using another contractor to help set up your booth



IMPORTANT REMINDERS & REQUIREMENTS



BADGE & HOTEL REMINDERS
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Register Badges and Make Hotel Reservations Right Away!

Each company receives the following:
• (2) Full Conference per 120 sq. ft.
• (1) Exhibit Hall Only per 120 sq. ft.
• (2) Full Conference per company to invite retail customers
• Additional registrations may be purchased online

Use instructions emailed from register@fmi.org to register 
using your complimentary badges!

On-site:
• Pick-up wristbands for access during move-in
• Pick-up badges at Registration for show day access

Increased demand for hotels rooms:
• World Center Marriott is sold out on some nights.
• You can book 2 rooms at a time online through March 3.
• We have created a list of alternative local hotels.
• Log into the Exhibitor Dashboard for links to all hotel info.
• Beware of scammers for hotels and registration!

mailto:register@fmi.org


GENERAL INFORMATION & REQUIREMENTS
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WHAT’S INCLUDED WITH YOUR BOOTH
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General Liability 
Insurance

• Meat Institute providing 
at no charge!

• Provided by 
Rainprotection - Bring 
copy with you onsite.

Food Sampling 
Insurance 

• Must be sourced and 
submitted to Marriott by 
exhibitor.

• Requirements in food 
sampling packet.

• Can source through 
Rainprotection.

Exhibitor Appointed 
Contractors

• Companies other than 
GES you hire to set-
up/dismantle your 
booth.

• MUST submit COI with 
registration form. 

LIABILITY INSURANCE REQUIREMENTS
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Proof of Liability Insurance is Required for All 
Exhibitors serving Food Samples or using an EAC!No Action Required!



FOOD SAMPLING



KEY FOOD SAMPLING CONSIDERATIONS

• Fire Marshal will be onsite at Marriott verifying companies 

    are in compliance with rules.

• If using the Hotel for food prep, less likely to run into Fire Marshal issues.

• If doing food prep in booth, review info carefully. More we know, more we can help 

     ensure you are successful!

• Note that the Facility is already carpeted.

• Exhibitors are liable for any damage to carpet so consider if you wish to put 

    something down on top of facility carpet.

• There will be a designated cleaning station, with sinks, in the exhibit hall.  Please 

     do not use the facility bathrooms.



FOOD SAMPLING INFORMATION
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REQUIRED FOOD SAMPLING FORMS

Marriott Food Sampling packet includes:

• Product shipping dates/address

• Fire Marshal cooking and equipment 
regulations

• Required Waiver & Indemnification 
Agreement

• Food Sampling Insurance Requirements

• Booth Food Prep and Equipment Order 
Forms

• Cooking In-Booth Notification Form

Meat or poultry processing companies are required to serve samples during exhibit hours.

Key 
Deadline: 
February 14



REQUIRED FOOD SAMPLING FORMS

Fire Marshal and Fire Watch representatives 
will be onsite verifying all companies are in 
compliance.

• All companies cooking in their booth MUST 
submit this form in advance.

• Link to form and type of information you’ll 
need to complete it are in the Marriott Food 
Sampling packet.

Key Deadline: 
February 14



FOOD SAMPLING INSURANCE REQUIREMENTS 
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Review the Sample COI to ensure you 
obtain the proper coverage!

Food Sampling Insurance 

• Must be sourced and submitted to 
Marriott by exhibitor.

• Requirements in food sampling packet.

• Can source through Rainprotection.



USE APPROPRIATE PERISHABLE PRODUCT SHIPPING LABELS
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Separate product that is for hotel from booth product and use appropriate shipping labels. 

Hotel product accepted March 19 - 21.  Booth product accepted March 19 - 22.  



PRODUCT STORAGE & DELIVERY

Storage

• GES puts product directly into storage based on 
the shipping label used

• Storage fees apply for product 

• Refrigerated cases may be rented  – order deadline 
March 10

Delivery

• You must submit a delivery form with the day/time 
you need product delivered to your booth

• Labor fees for delivery of product apply

• Stop by the GES Service Desk onsite with questions 
or changes to delivery needs



FOOD BANK DONATIONS

Have additional product?

• Let GES know when you schedule product pick-up if 
you would like it to be donated.

• At the end of the show:

• tag product remaining in your booth with 
labels provided by the GES Service Desk.

• Dispose of product not being donated.

• Product donations:

• Nothing warmed/cooked

• No seafood

• No partials

• Must be in labeled, intact package 

• Must be food safe temperature



SHIPPING & MATERIAL HANDLING



SHIPPING & MATERIAL HANDLING
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SHIPPING & MATERIAL HANDLING

• GES handles all unloading and delivery of shipments

• Booth Materials MUST be packaged separately from 
perishable product

• Ship to advance warehouse to ensure everything is 
there when you arrive

• Perishable product MUST be sent direct to showsite 
during published dates ONLY

• Additional fees apply if sent outside of published 
dates



BRINGING BOOTH MATERIALS IN PERSONAL VEHICLE

Hand Carry Items from docks or parking lot.

Utilize GES Cartload Service from docks. 

Refrigerated/Frozen Product 
MUST be shipped in using the 

appropriate label and 
CANNOT be brought in a POV. 



MOVE-OUT INFORMATION



PREPARE FOR MOVE-OUT

Review Move-Out Notice in Advance!



PREPARE FOR MOVE-OUT



PROMOTE YOUR PARTICIPATION & CONNECT WITH ATTENDEES



PROMOTE YOUR PARTICIPATION
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UPDATE YOUR DIRECTORY LISTING

36

Log in to the Exhibitor Dashboard to:
• Update your directory listing on the floor plan
• View/pay outstanding invoices
• See/purchase sponsorship opportunities



MARKETING TOOLKIT
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MOBILE APP
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Mobile App coming in late February!

• NEW this year: information you enter in 
your online company listing directly will 
automatically sync to the Mobile App

• Connect with attendees and send 
meeting requests

• Use the complimentary lead retrieval to 
track connections



EXHIBITOR LISTING



CONNECT WITH ATTENDEES



SPONSORSHIP OPPORTUNITIES
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Elevate your Brand!
Log in to Exhibitor Dashboard to see opportunities 

and submit an application.

YOUR
BRANDING



WRAP UP



SUPPORT
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Contact the Tradeshow Logic Team!



44

QUESTIONS?
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