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KEYNOTES
We pride ourselves on bringing together 
the greatest and most influential 
speakers in the industry. Whatever your 
desired topic or piece of advice, you’re 
sure to find it at the show!
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HIGHLIGHTS
Delve into a snapshot of all the latest and 
most exciting features of this year’s 
Restaurant & Bar Design Show, with 
our all-new highlights feature!
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ZONES
For the very first time, the Restaurant 
& Bar Design Show will feature 6 
exclusive zones to ensure that you 
receive the most complete and fulfilling 
experience to date!
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RESTROOM 
For the very first time, the Restaurant & 
Bar Design Show will also feature the 
Restroom Expo, the ultimate destination 
for the future of bathroom restoration 
and interior design!

PAGE 15
SCHEDULE
Save yourself hours of stand hunting, by 
familiarising yourself with our complete 
exhibitor listing!
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EXHIBITORS 
Save yourself hours of stand hunting by 
familiarising yourself with out floor plan 
and complete exhibitors listing!

WELCOME
RESTAURANT & 
BAR DESIGN 2018
 Featuring

RESTROOM 
EXPO 2018

Welcome to our show! From 10am on the 25th & 26th September, 
the ExCeL London will host the world of design’s most sought 
after suppliers, speakers and features, so make sure you get there 
early!

The world of design is always 
evolving. In this industry, it’s 
essential to stay up to date with 
the ever-changing trends; be it the 
integration of technology, creating 
the perfect ambiance or going 
al fresco. In order to guarantee 
your business’ success, you have 
to offer your customers a unique 
experience from the moment they 
set foot inside your establishment. 

Thankfully, the Restaurant & Bar 
Design Show offers a unique 
experience of its own!  Reimagine 
the look of your restaurant or bar 
at the UK’s most progressive design 
show, and tailor it perfectly to your 
customers’ demands. Returning 
for another year, this show has 
all the trends, tips and techniques 
to enhance the status of your 
business. 

For 2018, the show introduces its 
thrilling new identity; with a focus 
on sustainability and the future 
welfare of our planet, this year’s 
edition aspires to give back to the 
environment, promote 
eco-friendly principles and set 
green initiatives. 

As part of the Hospitality 
Technology Innovation brand, the 
Restaurant & Bar Design Show will 
run alongside six other leading 
B2B hospitality events, bringing 
together 1,000 world-class 
exhibitors, 500 thrilling seminars, 
200 captivating panel debates 
and much more!  The show will 
welcome over 18,000 visitors from 
across the hospitality industry, all 
looking to find the latest solutions 
to grow their businesses.

Welcome to the future of 
restaurant and bar design... 
c’est trés chic!

Welcome to the future of 
restaurant and bar design… 
c’est trés chic!

HOTEL & SPARUNNING
ALONGSIDE:

@RestDesignShow
#Hungry4growth
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We have gathered the brightest 
creative minds from the worlds of 
branding and design to provide 
you with an unparalleled speaker 
lineup. Our selection of experts 
will leave you in awe as they 
share priceless insights on the 
industry’s hottest trends. 

Prepare yourself to be blown away 
by industry-altering talks that are 
guaranteed to give you a fresh new 
take on design, and open the doors 
to your creativity. Become the talk 
of the town by implementing new 
concepts introduced in some of the 
most successful establishments 
around the globe. 

Our phenomenal agenda holds 
the most sought-after marketing 
knowledge and design advice that 
can elevate your bar and restaurant 
to new heights. 

There is a topic for everyone, so 
be sure to look at the seminar 
agenda to plan your day in advance. 
The sessions fill up fast, so get there 
early to avoid missing out on front 
row seats!

As the Alchemist prepares to open their 
15th site in November, Jenny will discuss
its evolution from cocktail bar to a premium 
all day dining and drinking destination. 
The brand known for its molecular 
mixology, likes to do things differently, 
making incredible transformations 
through its delivery of unique experiences 
for guests.

People are the biggest differentiator in the 
industry. With this in mind, Ryan will be 
sharing how an increasingly data driven 
world can help the industry, without losing 
the personal touch.

This seminar will take you through how Be 
At One have tried to keep their own USP 
in a saturated market, through ensuring 
the customer is always at the heart of the 
strategy. Touching on points such as staff 
training, the Be At One app, their cocktail 
development programme and how they 
are looking to use their guests data to give 
them a tailored, personalised experience in 
the future.

Differentiate or die. The Italian casual dining 
business is the largest, most mature category 
and certainly the most competitive, even 
after its recent challenges were exposed to 
the press. So how do you standout in this 
sea of hungry operators? Matt Snell, MD at 
GUSTO, discusses how his business navigates 
this busy category, continues to remain 
relevant to its guests, and how he intends to 
carve out the next phase of growth.

With 53 years of heritage under their belts, 
PizzaExpress have recently been awarded 
Superbrand Status and have become one of 
the nation’s most loved restaurant brands. 
But how do they plan to stay relevant and 
continue to evolve in the current market? 
Tom will discuss PizzaExpress’ plans for the 
future, their relationship with technology 
and how they will begin to drive an agenda 
built around innovation. 

Amazing creative and design is well worth 
the investment to create inspirational spaces 
and stand-out brands. The best design starts 
from a place of understanding the consumer 
behaviour, occasions and motivations, not 
just your clients’ brief, it should  enhance 
the customer journey and experience. James 
Hacon will share his insight on how to 
understand customers from his experience 
of working with more than 50 brands in 
nine countries.

Looking at how we can balance our plans 
between the higher purpose or brand 
development and the pragmatic choices and 
changes we need to make in a demanding 
and ever changing marketplace.

Mark will describe how he and his wife grew 
Abokado from their kitchen table into Lon-
don’s leading healthy fast food brand, with 
24 sites and ambitious growth aspirations. 
This brief overview will be followed by a 
lengthy Q&A when Mark is happy to take 
questions on anything and everything!

In the process of creating their successful 
brand, restaurant operators (managers or 
head chefs) must increasingly interact with 
the creative industry. This cross over means 
far more than just learning new technical 
knowledge, it requires a change in the 
mindset…K
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HEAD OF BRANDING 
AT THE ALCHEMIST

FORMER MD AT 
JAMIE OLIVER 
RESTAURANT GROUP

MARKETING 
MASTERMIND AT BE 
AT ONE COCKTAILS

MD OF GUSTO 
RESTAURANTS

OPERATIONS 
DIRECTOR AT PIZZA 
EXPRESS

THE GLOBAL BRAND 
AND STRATEGY 
INNOVATOR

HEAD OF MARKETING 
AT HUNGRY HORSE 
PUBS, GREENE KING

FOUNDER & CEO 
OF ABOKADO

GLOBAL BRAND 
DIRECTOR / LING LING 
BY HAKKASAN GROUP

JENNY MCPHEE

RYAN JACOVIDES

SOPHIE EVANS

MATT SNELL TOM SYCAMORE JAMES HACON

CHRIS CONCHIEMARK LILLEYALEXANDRE SANTAMARIA

From Bar to Brand

Data Driven but 
People Focused

Sustaining the Growth 
of a National Brand in 
a Competitive Market

Delivering Growth 
Whilst Remaining 
Innovative in the Italian 
Casual Dining Sector

53 Years Young, What 
Does the Future Hold 
for PizzaExpress?

Considering Customer 
Journey in Design

Substance Over Style: 
Building a Brands 
Marketing and Sales 
Plans Through Tough 
Trading and Increasing 
Competition

Growing Abokado from 
Zero into London’s Lead-
ing Healthy Fast Food 
Brand

From Restaurant Operator 
to Apprentice Restaurateur, 
a Path Through the 
Creative World

TUES  |  12.30  |  KEYNOTE THEATRE 2

TUES  |  11.00  |  KEYNOTE THEATRE 3

TUES  |  11.45  |  KEYNOTE THEATRE 3

WEDS  |  13.15  |  KEYNOTE THEATRE 4TUES  |  13.15  |  KEYNOTE THEATRE 3 WEDS  |  12.30  |  KEYNOTE THEATRE 2

WEDS  |  11.00  |  KEYNOTE THEATRE 2 TUES  |  11.00  |  KEYNOTE THEATRE 2TUES  |  12.30  |  KEYNOTE THEATRE 4

Using Levi Roots Caribbean Smokehouse 
at his example, Steve will discuss the 
differences of working for a brand and 
starting one with an entrepreneurial owner, 
the process of conception through to 
opening and beyond. He will then talk about 
a much loved, Alan Yau conceived business 
- Busaba - that had tried to expand outside 
London and has been forced to retreat and 
regroup, the full management change and 
the re-direction it had to face in tough times.

OPERATIONS DIRECTOR 
AT BUSABA

STEVE PHILLIPS

Starting from Scratch 
vs the Turnaround

TUES  |  11.00  |  KEYNOTE THEATRE 4



6 7

HIGHLIGHTS

PRODUCT
LAUNCHES EMERGING 

BRANDS

TRENDS, 
IDEAS 

& ADVICE
Lack of inspiration? Need a change? 

Don’t worry, at the Restaurant & 
Bar Design Show we have all of 

the knowledge and innovations to 
make your creative juices flow!

BRANDING
Find out from our brand 

virtuosos how to create an 
exciting and cohesive branding 
strategy for the design of your 

restaurant and bar.

Be the first in line 
to witness the launch 
of products that your 

competitors will have to 
wait to see. Make the most 

of the show to gain the 
edge on your competition.

Great design requires ambition, and we love 
ambition! For that reason we will dedicate a zone to 
the inspired minds behind today’s emerging brands.

The Emerging Brands Zone will bring together business-
es that are eager to showcase their ambitious ideas and 

implement them on a global scale.

So stay on the lookout for our exhibitors with big dreams - 
they’re #Hungry4growth and are ready to shine on 

the biggest stage.

INNOVATION
AWARDS

Take your industry knowledge beyond the present 
and into the future, as we recognise the innovators 

who are paving the way towards the technological 
world of tomorrow.

Join a network of over 18,000 proactive industry 
professionals; heed their advice and learn from 
their mistakes, as you carve out the future of 

your business, one connection at a time.

NETWORKING

Find the perfect solutions to balance sound in your 
bar or restaurant as it gets busy. We have the tools 
to make your establishment a delight for the eyes 

and for the ears!

ACOUSTICS

We pride ourselves on bringing 
together the greatest and most 

influential speakers in the industry. 
Whatever your desired topic or 
piece of advice, you’re sure to 

find it at the show!

EXPERT
SPEAKERS

ECO-FRIENDLY
Who says design can’t be sustainable? We’ve got all 
of the latest eco-friendly solutions to keep both your 

establishment and the world beautiful!

SHOW
OFFERS

Make the most of exclusive 
deals only available during the 
two days of the show. Keep an 

eye on our social media to 
find the perfect show 

offer for you! 

CUSTOMER
EXPERIENCE

Make every customer live the story 
your design is trying to tell. Our experts 

will enlighten you on how to create a 
unique customer experience that is sure 

to make them want to come back.

INTERACTIVE
DISPLAYS

See, touch, hear and smell the 
latest innovations that are changing 
the interiors of restaurants and bars 

across the world, and spark the 
senses of your clientele.

SPONSORED 
BY
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In the world of hospitality, restrooms 
hold a crucial role. As a place that 
everyone is bound to visit at some 
point, the restroom is an element 
of your establishment that can say 
a lot about your business. Today’s 
customers are always seeking the 
most complete experience; whether 
it be in a hotel, café, restaurant or 
bar, the quality of your venue will be 
determined by several factors, and 
your restroom is one of them.

Flush your fears of disappointed customers 
away; the Restroom Expo provides you 
with the most exciting designs, products 
and services that are revolutionising the 
layout of restrooms around the world. 
Making its London debut, the show will 
transform how your clientele view your 
restroom, and turn them into one of your 
establishment’s hottest talking points.

Find the most advanced designs that 
increase the value of your business, and 

2
0
1
8

SPONSORED 
BY

IN
PARTNERSHIP

WITH

enhance every trip to the bathroom. 
Offer your patrons a unique experience 
that your competitors simply cannot 
match, with a perfect designed that’s 
both economical and eco friendly.

Featuring 120 avant-garde suppliers, 50 
focussed seminars held by the brightest 
minds in the industry, and a multitude of 
other features, prepare to revolutionise 
the way your bathroom looks and feels.

The Restroom Expo will run alongside the 
Restaurant & Bar Design Show as well 
as six other leading B2B events, all part 
of the Hospitality Technology Innovation 
brand, which will gather more than 
18,000 visitors over two days.  

The future of restroom design is 
coming your way…  discover your 
untapped potential!
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FLOORING
ZONE

AL FRESCO 
ZONE

6 ZONES

FURNISHING ZONE
Reimagine the style of your restaurant and bar by visiting 

the Furnishing Zone, and find the most recent products that 
will transform the feel of your establishment.

Enjoy the unique opportunity to test out the future furniture that 
will equip your bar and restaurant, giving it the ambience that fits 

your brand perfectly.

Whatever style you wish to adopt, the Furnishing Zone will offer 
you a collection of concepts that will enable you to walk away full 

of ideas and inspiration, for your next assortment of furniture.

DESIGN ZONE
Design is more than just the way your restaurant looks. It is the physical 
embodiment of your brand and what it represents. Your design will be 
the first interaction that your customer has with your business, and we 

know how important that impression is!

Our Design Zone will provide you with a flurry of inspirational ideas that will 
enable you to express your brand identity to the world, just the way you want it. 

Whatever your style, you are guaranteed to find displays of genius amidst the 
most revolutionary designs the world has to offer. Visit the Design Zone to set 

yourself apart from your competitors, and let your brand speak for itself.

LIGHTING 
ZONE

Lighting is vital to every restaurant and 
bar; through it you can emphasise colour, 

expand space, highlight features and 
adorn a room with character. 

Our Lighting Zone aims to provide you with 
the most advanced lighting solutions that will 

give your establishment the spark it 
deserves. Gaze at the huge array of different 
lighting options and find the next innovation 

that will animate every corner of your 
establishment, making it a sight to behold.
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Brand new for this year, the Flooring Zone will provide 
you with all the ideas you need to redesign your 

business from the ground up.

Uncover the perfect combination that will bring out your 
restaurant or bar’s features, and see what materials and 

colours compliment your branding. 

As well as helping you to embellish your establishment, 
the Flooring Zone will hold the key to easier cleaning, safer 

surfaces and even time resistance! We’ll have everything you 
need to keep your business well grounded.

Why only show off the interior of your 
restaurant or bar? Take your customers 
outside and let them wine and dine in 

fine style.

Give your outdoor dining experience a breath 
of fresh air; catch a glimpse at all the latest 

exterior designs which are sure to refine 
your establishment in our 

Al Fresco Zone.

EMERGING BRANDS ZONE
Great design requires ambition, and we love ambition! For that reason we will 

dedicate a zone to the inspired minds behind today’s emerging brands.

The Emerging Brands Zone will bring together businesses that are eager to 
showcase their ambitious ideas and implement them on a global scale.



FEATURES

JULIAN CHURCH
Owner & Director at Julian 
Church & Associate

Budgeting for 
Restaurants: How 
Much Will it Cost?

It’s the question that’s always asked: 
there is no magic answer on a £/m2 area 
basis, but Julian will seek to provide some 
guiding principles on how to procure your 
works and the team structure required to 
get the best value for you. What costs need 
to be considered to allow you to open your 
doors to your waiting public and what 
baseline costs can not be avoided will 
also be discussed.

TUESDAY

Keynote
Theatre 2

13.15

JAMES HACON
Leading Brand Strategist at 
Think Hospitality

Considering Customer 
Journey in Design
Amazing creative and design is well worth 
the investment to create inspirational 
spaces and stand-out brands. The best 
design starts from a place of understanding 
the consumer behaviour, occasions and 
motivations, not just your clients’ brief, it 
should enhance the customer journey and 
experience. James Hacon will share his 
insight on how to understand customers 
from his experience of working with more 
than 50 brands in nine countries.

WEDNESDAY

Keynote
Theatre 2

12.30

NATHAN 
SANICHARANE 
Sector Marketing Manager 
at Armitage Shanks

Hotel Bathrooms & 
Washrooms Design

In Nathan’s seminar, he will cover key the 
main standards within hotel bathrooms 
and washrooms including accessibility and 
design.

Nathan will explain key factors that show 
how guest safety, water savings and day 
to day maintenance can be addressed by 
careful product selection.

TUESDAY

Keynote
Theatre 2

14.00

HYGIENE 

UNIVERSAL DESIGNS 

SUSTAINABILITY 
Environmentally conscious designs have 
been taking over the hospitality industry, 
especially in the restroom sector. Today’s 
customer is very aware of the possible 
damages caused by a bathroom that is 
not eco-friendly. An establishment that 
displays signs of carelessness in terms of 
sustainability will be held in poor regard. 

However, building a sustainable blueprint 
for your restroom is now easier than 
ever; the increased availability of recycled 

or recyclable items, that have a low 
environmental impact, can give your 
bathroom a whole new eco-elegant 
look. 

From stainless steel and resin, to 
unsaturated acrylic, there are several 
materials that can make your bathroom 
more eco-friendly. Thinking in a 
sustainable manner also allows you to 
save money with smart additions such as 
water-saving faucets and energy-saving 
hand dryers.

What does a dirty restroom 
say about the quality of your 
establishment? The answer is 
simple: everything. Your business’ 
reputation can be seriously 
damaged by an unpleasant 
bathroom experience. As today’s 
hospitality industry moves 
towards providing customers 
with maximum comfort and 
enjoyment, it is vital to do so 

through every step of the design 
process. This includes the time 

spent in the restroom. 

Did you know that damp hands can 
spread 1,000 times more bacteria than 

dried hands? Were you aware that 63% 

of customer reviews of hotels and 
restaurants were influenced by bad 
hygiene in the bathroom? Maintaining 
the look and cleanliness of your 
restroom can be the difference between 
a customer willing to return and one 
that is not.

Don’t compromise on quality assets 
for your bathroom; from cutting-edge 
hand dryers, antimicrobial countertops, 
as well as touch-free faucets, there are 
an abundance of solutions that can 
keep your bathroom as clean and well 
presented as possible. Impress your 
customers from the get-go, as you won’t 
get a second chance to make a good 
first impression.

For your establishment’s restroom to be 
enjoyed by everyone, it needs to be able to 
cater for everyone. The concept of universal 
design is an increasingly important one in 
the world of hospitality. Contrary to popular 
belief, a universal design does not simply 
mean becoming wheelchair-friendly, it 
involves designing your restroom in a way 
that can be used by the widest variety of 
people. 

This can include people that use mobility 
equipment, very tall or very short people, 
the elderly as well as children, people 
who have a disability and their carers, or 
even people who are temporarily injured 
and have limited strength. There are 
thousands of new ways in which restrooms 

can accommodate for these people’s 
needs; from increasing the size of your 
cubicles, adding grab rails, lever-style or 
contactless faucets, all the way to
slip-resistant tiles.Making your 
restroom universally accessible has 
never been so easy!

By making your restrooms inclusive, 
you’re enabling an expanded range 
of clients to enjoy your services, which 
increases their loyalty towards you. 
Making the effort to ensure a universal 
restroom experience for all shows you are 
considerate when it comes to your venue, 
and more importantly, your customers. 
Every one of them.

KEYNOTES

EXHIBITORS INCLUDE

We understand that the restroom is an increasingly vital aspect of your 
establishment, which is why we’ve assembled an incredible selection 
of speakers who have already applied the latest design innovations to 
bathrooms throughout the hospitality industry, enabling clients to reap 
the rewards of a complete and optimised customer experience!

Through case studies, success stories and exclusive insights, our industry-
leading presenters are on hand to provide the very latest from the 
forefront of restroom design, live and direct over two incredible days. 
From antimicrobial countertops to touch-free faucets, you’re sure to 
discover that critical piece of advice that will take your bathrooms, and 
therefore your customer satisfaction, to a whole new level.

There is a topic for everyone, and the sessions fill up fast, so get there 
early to avoid missing out on front row seats!

We pride ourselves on 
bringing together the leading 
and most innovative suppliers 

from across the world of 
design, and the London debut 
of the Restroom Design Expo 

will be no exception!
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DARE TO DREAM BIG WITH THE HTI BRAND

1000 
Exhibitors

500
Seminars

 200 
Panel Debates

And many more features, to over 18,000 highly targeted visitors. 

JOIN US AS WE WILL PRESENT

thehtishow.co.uk

Flash-forward to 2018, and the show is 
now the benchmark for the restaurant 
and takeaway sector. Showcasing the 
industry’s breakout trends and sharing 
priceless wisdom from the brightest stars 
in the sector, the Restaurant & Takeaway 
Innovation Expo is the driving force behind 
today’s world of food and drink. 

But that wasn’t enough for our team of 
hungry visionaries. They wanted more. And 
so, with an eye on taking over the entirety of 
the hospitality sector, the Restaurant & Bar 
Design Show was launched, changing the 

face of hospitality design forever. But the 
expansion didn’t stop there...

Having added another six industry-leading 
expos, we now organise shows dedicated 
to the business growth of hotels and spas, 
street food venues and coffee shops, as 
well as shows aiming to provide restaurants 
and bars with the latest designs and 
technological advancements. Together, 
these incredible shows assemble to form 
the Hospitality Technology Innovation (HTI) 
brand.

As the hospitality industry’s point of 
reference, the HTI brand has a precise 
mission: to provide its visitors with every 
single tool they need to successfully grow 
their business. We will find the ultimate 
groundbreaking products and services, we 
will provide the sector’s most sought after 
knowledge and insight, we will challenge the 
norm and we will work to keep our planet 
safe for years to come. 

All of it for free. All of it for you.

Five years ago, an ambitious team of organisers with a passion for food and eyes full of stars held an exhibition that focused on the growth 
of the takeaway industry. Providing intrigued visitors with a handful of aspiring exhibitors, engaging seminars and innovative product 
demonstrations over two fascinating days, these big dreamers sent a message to the entire food industry: the Restaurant & Takeaway 
Innovation Expo was ready for the big stage.

KE
YN

OT
E T

HE
AT

RE
 2

 T
UE

SD
AY

KEYNOTE THEATRE 2 | WEDNESDAY

KEYNOTE THEATRE 2 | TUESDAY

KE
YN

OT
E T

HE
AT

RE
 2

 W
ED

N
ES

DA
Y

* Content and speakers are subject to change. The digital show guide and seminar timetable will be
 updated online prior to the show, so please check www.restaurantdesignshow.co.uk for the latest information.

Chris Conchie, Hungry Horse
Substance over Style: Building A Brands Marketing And Sales Building Plans Through Tough Trading And Increasing Competition

11.00 - 11.30

Tristram Hillier, Kanvass Projects Ltd
Opening Doors: Securing the Right Property for Your Restaurant

11.45 - 12.15

Jenny Mcphee, The Alchemist Bars & Restaurants
From Bar to Brand

12.30 - 13.00

Julian Church, Julian Church & Associates Ltd
Budgeting for Restaurants: How Much Will My Restaurant Cost?

13.15 - 13.45

Nathan Sanicharane, Armitage Shanks
Hotel Bathroom and Washroom Designs

14.00 - 14.30

Joe Mair, Coppa Club
TBA

14.45 - 15.15

Alexandre Santamaria, Brand Director of Ling Ling by Hakkasan Group
From Restaurant Manager To Restaurateur, A Path Through The Creative World

11.00 - 11.30

Evros & Susie Agathou, Avocado Sweets Design Studio
Design for Success

11.45 - 12.15

James Hacon, Think Hospitality
Considering Customer Journey in Design

12.30 - 13.00

Pete Warden, LXA
The Influence of the ‘Wellness Lifestyle’ on Both New and Long-Standing Concepts

13.15 - 13.45

Julian Edwards, FCSI UK & Ireland
Restaurant and Bar Design - from the beginning

14.00 - 14.30

RESTAURANT & BAR

RESTAURANT & BAR

Keivor John, Guineapig 
Designing to Delight.

14.45 - 15.15
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RESTAURANT & BAR HOTEL & SPA RESTAURANT & BAR



DESIGN OF 
THE YEAR 

DIGITAL
DINING

BEST 
MARKETING 

MANAGEMENT 
TOOL

This year, the Restaurant & Bar Design Show 
will feature alongside Restaurant & Bar 

Tech Live for the very first time, and so the 
awards stage will also feature our Design of 

The Year Award. Recognising the design 
innovations which are solving everything from 
acoustic issues to problematic lighting, this is 
THE place to optimise the ambiance of your 

establishment.

The Digital Dining Award promises to 
provide the ultimate showcase of customer 

experience and customer retention 
solutions. Whether it’s a direct consumer 
satisfaction platform or electronic paper 

software that you’re looking for to 
transform your customer experience, you’ll 
be sure to find it among our award finalists.

The Best Restaurant Management Tool 
Award celebrates the innovations which 

are currently playing the biggest role 
in streamlining the future of restaurant 

management. From instantaneous alcoholic 
beverage measurement systems, to order and 
performance management tools, this is the 

ultimate destination for efficiency. 

INNOVATION
AWARDS
In an industry saturated by a constant influx of new products, our 
innovation awards seek to celebrate the groundbreaking developments 
which are making waves at the very forefront of the restaurant and bar sectors.

With three awards up for grabs at 
this year’s event, nominees are those 
whose products or services are enabling 
restaurants and bars to not only attract, 
but also to serve more customers than ever 
before.

This is an invaluable opportunity for our 
visitors to take their industry knowledge 

beyond the present and into the future, 
and gain that crucial upper hand in an 
increasingly competitive market! Plus, with 
each finalist showcasing their product or 
service to a panel of industry giants in front 
of a live audience, the awards make for an 
entertaining and educational break from the 
hustle and bustle of the show floor.

EXHIBITORS A-Z
AgileAcoustics 3246

Amara 3382

Any Old Lights 2962

ATADesigns 3784

Automatic Door Suppliers Association 3980

Avocado Sweets Design Studio 3150

BDsigns & Digital 1725

Biossun (exhibited by UK supplier and installer, 
Cedar Nursery)

3250

Bridgewater Upholstery Ltd 3610

Bright Green 3520

British Safety Industry Federation 3986

Bromleighs Ltd 3514

Caterer.com 1911

Caterquip UK 3122

Challenger Lighting Services Limited 3924

Churches Fire 3926

CK Direct Ltd 1931

Cleanair UK Ltd 2086

Codedesign 4736

Cookoo Studio 2551

Copa Perfecta 2350

Crown Pavilions 3500

Daikin Airconditioning UK Ltd 4130

DB Fire Safety Limited 4016

DDs Solutions 3012

Dover Design Associate Limited 3314

DS Security Group Limited 3982

Ecibel Ltd 3320

Febland Group Ltd 3620

FORUM LIGHTING SOLUTIONS 3616

Fugezi 3416

George Thomas Joinery & Shop Fit Ltd 3454

Global Upholstery Solutions Ltd 3530

Heatwave Pictures 3346

Hegang GreenSimple Wood Industry Co.,Ltd 3156

Hewigo (UK) Ltd 1330

Hopkins Catering Equipment Ltd 1426

Hotel Designs 4221

hotelkit GmbH 4252

HSBC Franchise Team 1950

iC2 CCTV and Security Specialists (UK) Ltd 4786

Ideal Standard (UK) Ltd 3940

Igma Imaging Ltd 3134

Interiors Manufacture and Design UK 4141

Jestic Foodservice Equipment 2250

Julian Church & Associates Ltd 3332

Kanvass 3510

Kayospruce 3413

King Edward Catering Equipment 1812

kukki Cocktail 1466

Levello 3342

DESIGN OF THE YEAR AWARD

PROJECT: AWNINGS LIMITED
WOODEN-Germany GmbH
Ecibel Limited
Tubb ltd
Suttoni Ltd
Levello
Guineapig

DIGITAL DINING AWARD

Active Feedback
Trak Kit
NEZ Food
Nexus Computers
Ordamo
Sharp Business Systems

BEST RESTAURANT  
MANAGEMENT TOOL

Kitchen Cut Limited
Obsequio Software
Sentle Limited
Easywebstore Ltd
Bringggg
Copa Perfecta

THREE AWARD CATEGORIES

14 15

Liberty Hygiene 3882

Lightspeed EPOS 2442

Lines Design Creation & Consultancy 3516

Liqui Group 3410

Lisa B Interior Design 3590

LXA 3152

Master Locksmiths Association 4284

MONDEKO DESIGN BROKERS 3632

MONK Conveyors 2072

Nelson Catering Equipment 1966

Ocean3D 3366

Optimised Buildings 4050

Osborne Refrigerators Ltd 1484

P-Wave 3812

Pizza Equipment Ltd 2020

Plus Timber 3340

Portable Floormaker 3260

Premier Hospitality 3184

Pro Display / Intelligent Glass 4310

Project: Awnings Ltd 3400

PROSTOR bvba 3220

RATIONAL UK 1701

Rigg Ltd. 3244

Rimex Metals UK Ltd 3210

Sandalyeci A.S 3300

Segula/Auraled 3230

SIG Contracts 3512

Signstar Solutions Limited 2211

Skyline Design 4166

Slip Safety Services Ltd 4220

SlipTest Ltd 3532

SoftBank Robotics Europe 4330

Square One Interiors 3310

Sutoni 3524

T. Quality Ltd 2155

TANSUN LIMITED 3112

Technical Signs 3420

The Energy Check 4064

The FoodTalk Show 1994

Thomas Sanderson 4226

Tiles 4 Architects 3124

TP Fire & Security 4486

Tubb Limited 3422

Unox UK 2074

VDroom 4664

Videotree 4512

Voltra Lighting 3120

WOODEN Germany GmbH 3316

www.franchiseexpo.co.uk 1486

YKG 3611

Zennio 4430

SPONSORED 
BY




