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Food & Drink Competitions
What better way to raise your profile than running a culinary
competition or event?
But creating an event that captures the imagination of your
audience takes a lot of time, patience and contacts.
Not only do you have to come up with the concept, you’ll also
need a venue, equipment and expert judging panel.
Don’t try and go it alone, use our skills and expertise to create
an event that really cooks up a storm.
Whether you’re looking to organise eight work-station culinary
theatres, or would love to get the UK’s top celebrity chefs and food
writers on board for blind tastings, we’ll make it happen.
Working with McCullough Moore, you’ll receive:
•
•
•
•
•
•
•

Entry generation and management
Database build
Identification and coordination with expert judges
Compilation of competition criteria
Organising judging heats and finals, including any cook-offs
Competition management on-site
Organisation of the awards ceremony

Past events: Wales the True Taste Food and Drink Awards,
International Beer Challenge, Care Cook of The Year, International
Spirits Competition and NZ-UK Link Foundation Culinary Competition
in association with the Craft Guild of Chefs.

Culinary
Demonstration Theatres

Conferences, Exhibitions,
Gala Dinners and Awards

Your business is foodservice and the most powerful way to get
across what you can do, is to show people. That’s why it’s so
important to incorporate demonstration theatres within your
promotional mix.

Staging a conference, exhibition or awards dinner is a great way
to promote or introduce your organisation to the industry and to
network, reward those who excel or launch new products.

These practical demonstrations offer you a unique way to show
off your food and drink products or hospitality skills.
What’s more, you don’t have to worry about any of the organisation
or set up because we’ll do it all for you:
•
•
•
•
•

Organising kitchen/bar equipment and build
Design and print of all promotional material and graphics
Arrangement of content and timetable
Chef invitation and liaison
Sponsorship sales

Past events: Craft Guild of Chef’s Skillery at Hotelympia, IFE and
Hospitality, PACE conference front and back of house theatres.

However, organising one can be a daunting task, and can give
you lots of late nights and headaches.
Why not use our comprehensive and cost effective service that
covers all aspects of your event, from the planning stage through
to onsite management. Plus, we’ll help you with your post event
feedback and analysis so you can build on your success for
the future.
Offered on a menu basis, our service is fully bespoke so you can pick
and choose the expertise you need:
•
•
•
•
•
•
•
•
•
•

Venue finding and negotiation
Accommodation management
Delegate and exhibitor management
Budgeting
Conference content and speaker management
Marketing collateral
Registration
Logistics and all audio visual requirements
Delegate, exhibitor and sponsorship sales
Post event questionnaires and feedback analysis

Study Tours
Encouraging your chefs and hospitality teams to learn about
new flavour influences and culinary styles from across the
globe is essential in order to succeed in today’s competitive
hospitality industry.
Widening their horizons to explore the global market will help
your organisation grow through innovation.
McCullough Moore can design bespoke study tours for your
team which are tailor made to suit your business needs.
The best thing is, you don’t have to do any of the organisation,
as we’ll do it for you:
•
•
•
•
•

Organising all travel and visas
Designing the itinerary and content
Booking accommodation
Providing all food and refreshments
Booking tickets for any excursions

Past study tours: Foodies on Tour: Experience the Magic Behind the
Foodservice Business, Disney World, Florida; Westminster Kingsway
College’s Gastro Tour, France.

Call us on 01293 851869 and let
McCullough Moore, the foodservice
event specialists, create your
winning event.

We’re here when you need us!

Our brilliant clients:
“We have had the pleasure of working with McCullough
Moore for the last six years on the National Association of
Care Catering’s annual conference. We have benefited greatly
from their experience, expertise and professionalism during
this collaboration and cannot recommend them too highly.”
Mary Wedge/Roger Kellow – Conference Organisers,
National Association of Care Catering
“For the past five years, McCullough Moore have provided
PACE with a professional and well organised service.
They have helped build the exhibition, growing it into the
comprehensive event it is today. They have built delegate
numbers and have ensured the smooth running of the event
itself. They offer an innovative and professional service
prompting input where required and ensuring all elements
are delivered according to plan.”
Geoff Booth – Chief Executive Officer,
Professional Association for Catering Education
“The Craft Guild of Chef’s dealings with McCullough Moore
have impressed me. They have excellent organisational skills
and the ability to get the job done. They think out of the box
yet come up with practical affordable suggestions that will
help us to improve our offer to our membership and business
partners alike.”
Martin Bates – Master CGC, CEO, Craft Guild of Chefs
“I have worked with Billie and her team several times over the
past few years, demonstrating in culinary theatres that she has
organised. Billie and her team understand the market, are always
professional, good fun to work with and spot on for us chefs.”

“Outstanding organisation facilitated the judging. Excellent
marking sheets simplified what might otherwise have been a
very difficult task. Excellent timings and flow of products from
the kitchen. Thank you for your hard work.”
Bev Puxley – Second Master of the Court of the
Worshipful Company of Cooks
“I would like to take this opportunity to thank you for the
your tremendous involvement leading up to and throughout
the week of Hotelympia in the Skillery. Your hard work at
obtaining sponsorships and demonstration chefs for the
skillery was excellent and your organisational skills superb.
Undoubtedly your presence and ability helped to ensure the
success of the skillery.”
David Mulcahy – Vice President, Craft Guild of Chefs
“It has been my pleasure to work with Billie and her team on
a number of projects over the past two years and I would
recommend McCullough Moore wholeheartedly as a business
that can be relied on to deliver great events; be they awards
dinners, tastings, conferences or exhibitions. McCullough
Moore manages to combine creativity with good judgment
and sound experience, remaining calm and in control. On our
major tasting event, McCullough Moore worked with me and
the team to make the competition more streamlined during
the on-site judging and also managed the entire awards
dinner which was widely praised as the best ever.“
Russell Dodd – Managing Director, Agile Media

Cyrus Todiwala OBE DL DBA – Cafe Spice Namaste
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Call 01293 851869 Email info@mcculloughmoore.co.uk

Visit www.mcculloughmoore.co.uk

Call us today on
01293 851869 or visit
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