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No. 1 Know your audience 

Listen – Listen to what they’re telling you they want 

Learn – Understand feedback regarding preferences  

Lead – Lead them to something they didn’t expect 
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What didn’t work is just  

as important as what did 
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When you get lemons… 



featsinc.com 

Try to make lemonade! 
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Embrace exclusivity vs. Catering to the masses  

Creating elegant but not ostentatious environments 
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Bucknell – Create two events for two audiences  
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Boston – Traditional structure and progressive spaces 
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Begin at the end 

Identify your outcome and build backwards  
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Focus your “AEM” 

Appreciate – Recognize past achievements 

Educate – Present your message, content 

Motivate – Build excitement for your next gift  
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Beyond the brass plaque  

Creating a permanent reminder of your temporary event  
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Princeton Health 
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Bucknell University 
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Don’t smother a good idea  

Prioritize event goals  

Use strategic “kindling”  

Don’t suffocate with too many objectives 

See the bigger picture 
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Local sourcing – Go beyond catering  

Use what you have on campus or in your city, with ties  

to your institutions 
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Bucknell University 
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Shriver Hall Gala  
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Play to your strengths  

Highlight the unique aspect of your institution 

Build upon existing connections 

Give guests an experience they can’t get anywhere else 
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Don’t torture your guests  

Let them have dinner in peace 

Program should be short, creative 

Cocktail hour is the time 
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Don’t torture your guests  

Know your crowd and plan for how they move 

Time to talk – Creative seating – friends with friends,  

but incorporate potential new friends 

School for the arts – Host a parent, scholar, student 
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Transform your event to 3D  

Create layered opportunities for engagement 

Build upon existing events to maximize audience impact 

Appreciate, Educate, Motivate 
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Bucknell University Scholarship Day Bucknell University Kalman Symposium 
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› Fruity cocktails are OUT 

American vermouth is IN  
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› Small Batch  

› Return of the old school soda fountains  

– Sodas from different places 

– Soda flavors founds regionally  

› Handmade bitters  

› More savory cocktails 
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› Coffee is OUT. Tea is IN.  

– The art of brewing tea  
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› House made olives and pickled treats 

Everything pickled  

› Alcohol infused cherries  

› Gin liquor – Flavored gin. Sloe gin, etc.  
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› Serving little bites of things  

– Old School: Mini chicken salad  

sandwiches. Mini BLT 

– Foreign: Banh Mi  
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› Palomas & Sangritas. Grapefruit fizz  

› Tequila bars OUT. Tequila drinks IN 

› Conversation starters on napkins  
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› Chocolate fountains are OUT 

Chocolate Tastings IN   

– The education of chocolate: 

how to mix it, how to create it   

› Drinking chocolate 

Mexican Chocolate  
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› Gluten Free – from high end to the masses  

› NO cupcakes. NO cake pops. Enough already! 
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› Donuts in!  



featsinc.com 

› Chicken replacing beef   

– Different kinds of Chicken  

Fried, hens vs. roosters, red roosters  
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› Puffed up grains for bar snacks  

with interesting flavors. Healthy snacks  

with powerful tastes 
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› Reinventing Ramen Noodles 

Gourmet Asian Noodles  
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› TACOS. Using fun ingredients. New twists  

– Scrambled eggs & Swiss cheese  
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› Pantry Cooking. Dry heirloom beans 

– High end tuna casserole  

– Old school pot pie  

– Red beans and rice 
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› House made dim sum 

stations. Chinese dumplings  
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› 2013 garnish: HORSERADISH 
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› Know your butcher. Old school cuts  

Different cuts of pork  
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› Smoked things, infusions. Smoked egg salad  

› Mini cookware. JB Prince  

› Pizza Bianca. Bread and topping. No sauce  

Continued craze of flatbreads 



featsinc.com 

› Homemade red and black liquorice  

› Lemon sticks. Candy sticks  
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› Vintage punch bowls 
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› Pastels 
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› White winter  

White on white with gold accents  
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› Black with metallic  

Black is back and bold  

Black ceilings. Black as gold  
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› Bold graphic prints 
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› Pantone color of the year 
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› Industrial Glam. Now residential and practical use.  

› Conversation pieces  

› 3D pen  
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› Decorative trims  
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› Geometric shapes 

Wall papers still popular  
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› Bold pattern graphics  
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› Slip covers tailored to bar stools  

Skins NOT spandex  
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› Nordic textiles and patterns  

› NOT IKEA Swedish and Scandinavian designs  
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› Logography. Old school camera  
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