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6,000 Attendees

3 Days 46 Different Meal 
Services in 16 Locations

200+ 
Crew Members

SYNOPSIS Cerner is the world’s leading company for healthcare software. 8,000 attendees from around the globe 
are comprised of clients, employees, physicians, and vendors alike. This showcase event is paramount to the success of our client 
as well as to our city.



The Concept : Attacking the Beast

Part 1

The Nuts+Bolts

The necessary evil of all 
conferences - These 
services included break 
services, popcorn “story” 
sessions, and coffee for 
thousands.

While healthcare software education is at the forefront for the conference, providing attendees with bountiful, health-conscious meals is 
paramount to their experience.  With such dynamic and diverse global clientele, our concept for executing an event of this scale was to divide 

the catering services into, essentially, four parts, and conquer. 

Part 2

Specialty Services

Part 3

Opening Night

Referred to as Solutions 
Gallery, this impressive high 
tech area hub for the 
conference. No ordinary 
trade show floor, Cerner 
spares no expense into the 
design of this technology 
showcase.

Part 4

The Big Lunches: A Story in 2 

PartsSpecific to physicians and 
medical teams who pay 
additional fees for specified 
content, this part includes 
breakfast and lunch for 
1500, a special lounge and 
an off-site reception for 
Global attendees.

Part A: The Main Lunch 
A hot lunch for 5,000 people. One 
massive room. 17 buffets.

Part B: Grab & Go Kiosks
Lunch for 1,500 people - divided 
in three separate areas - at the 
same time as the main lunch.



Menu Design
….and how it relates to the event

Disclaimer: In order to be succinct, the remainder of this submission will focus on Parts 3 & 4

Because there are so many services, we had to be 
careful with the menu design to make sure we were 
presenting a variety of items that were interesting, 
healthful, delicious, and most importantly, 
properly executable without sacrifice of quality. 

Our strategy was to begin with the biggest, 
showcase services: The opening night reception 
and the two large lunches. Once those menus were 
fully developed, we tackled the other menus one by 
one to ensure there was no duplication of items or 
flavor profiles, unless intentional. 

For example, Wednesday’s large lunch was a latin-style 
meal. We developed the kiosk service for Wednesday 
to be nearly the same menu, but scaled down for 
quick-service style. This helped the kitchen with 
execution, but also let the attendees know that they 
weren’t “missing out” by choosing the kiosk lunch 
versus going to the dining hall. 



Overall Vision Specific to opening night, our vision for the reception was to develop creative dishes in designer stations. 
Not allowed to forgo function, we had to serve a wave of 4,000 people at one. Looking to provide a wow-factor, we custom built 
each of the four food stations which were designed to play into the menu themes presented.

Since this event kicks off the remainder of the conference, we continued our vision by focusing less on design elements and more 
on providing creative, flavorful, healthy dishes for the masses.



Or my favorite - the exhibition company is behind schedule, so your two day 
pre-load in turned into six hours. But how do you overcome those things? You 
just DO.
 

To pinpoint the biggest challenge, it was definitely the newly added Grab and Go 
lunch kiosk service. This was a new development based on last year's attendee 
feedback that some people did not have time to go to the dining hall for a 
sit-down lunch. We needed to provide a fast-casual meal for those guests at the 
exact same time as the big lunch in the dining hall, adding multiple layers of 
complication:

An entirely different menu prepared by the kitchen. And being in three different 
areas, the food had to be divided evenly among the locations, even though we 
had no real idea which kiosk locations would be popular.

Each of the three areas spanned four city blocks - and none conveniently located 
to a dock. Dividing experienced staff to operate the kiosks, taking them away 
from the large lunches where they had been in the previous year, was 
nerve-wracking for us.

The only way to overcome this was to do an immense amount of pre-planning 
and ops meetings. We created documents that explicitly lined out the service 
process of each station and got walkies to communicate. It was a huge success.

Challenges a plenty…
...and how they were overcome

When we think of event challenges, it's hard to know where to 
begin. Should we discuss the work of art that is recruiting? And 
how we fly in former employees (and pretty much all the 
capable hands we know) to pull off the event? Or perhaps we 
could delve into the daunting 11-month RFP process? 



UNIQUENESS There are many unique areas of this conference, but the most notable is the method in which we serve the dining room.  To 
manage this size of service, we had servers lined up to create a “human wall” - directing guests toward the center of the room where the buffets 
were located. Simultaneously, the event coordinator walks the large center aisle, opening the buffets one at a time, to control food portioning 
and guest flow. 



UNIQUENESS (CONT.) Once guests collected their plate, floor captains directed guests toward the back of the room to choose their table, 
while blocking the front tables from being used. Following this system from the back to the front of the room effectively shingles guests into the 
seats. This ensures that everyone gets a seat and limits the flipping of tables. It also ensures food portioning between buffets remains accurate 
and eliminates the chaos of running food to different locations. This year, we convinced the client to place the buffets in a central hub, which 
was vastly different than years before. Between the centralized layout and the controlled flow, the client told us it was the most successful lunch 
service they have ever had in the conference’s 15 year history.



Outside Vendors Used

Jerusalem Cafe [provided Halal meals] - 816.756.2770 - Rose@JerusalemCafe.com

Hen House Kosher Deli [provided Kosher meals] - 913.338.0600 - no e-mail

Clearly Clean [Megan Hadden - set up crew] - 816.799.1893 - Megan@ClearlyClean____.com

Superior Linen [select linens only] - Matt Kartosis - 816.931.4477

KC Transportation Group [staff shuttle services] - 816.471.1234

City Rent-A-Truck [additional trucks] - 913.839.1755

No other vendors used for catering or catering design production. 
Everything else was produced in house, including tables, linens, china, and all other typical “rental” items.



Collateral
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[A Southern Picnic]
Southern Fried Chicken Strip | Mini Jalapeno Cheddar Waffle | Crunchy Brussel Apple Vinegar Slaw | House made Honey Dijon | Served in tin buckets

[Popcorn Jambalaya] 
Chicken Andouille Shrimp Jambalaya | Spicy Popcorn Garnish | Variety of Hot Sauces

[Savory Vegan Sweet Potato Pie] 
Cranberry Compote | Walnut Umami Topping

SOUTHERN 
STATION





[Ahi Poke Bowl (GF)]
Layered Jasmine Rice | Tuna Tartare | Shoyu Sauce | Diced Avocado | Crunchy Chili-Garlic Sauce | Crispy Rice Balls | Ginger-Sesame Aioli 

[Chilaquiles (GF)]
Tortilla Strips | Green Chile Shredded Chicken | Scrambled Egg | Avocado | Cotija Cheese | Authentic Crema | Pico Garnish | Served in Individual Bowls 

[Beef Yakitori (GF)] 
Beef Yakitori | Togarashi Aioli | Sriracha Salt | Gluten-Free Soy Sauce | Indoor Flat Top Grill |  Edamame Fried Rice (V, GF) 

[Pork Belly Home Fries (GF)]
Crispy Potatoes | Roasted Pork Belly | Pickled Peppers | Cilantro | Asian Fish Sauce Vinaigrette | Sesame-Ginger Aioli Drizzle | Shaved Radish 

FUSION
STATION





PIE STATION [Mushroom-Thyme Pot Pie (Vegetarian)]
Pastry Shell | Wild Mushroom Bechamel | Carrot | Peas | Pearl Onion | Thyme 

[Shepherd's Pie ]
Braised Beef | Red Wine-Tomato Gravy | Mushroom | Carrot | Pearl Onion | Foil Ramekin | Piped Mashed Potatoes 

[Medi Pizza Pie (Vegetarian) ]
Flatbread Crust | Parmesan Spinach Artichoke sauce | Sweet Mini Pepper Rings | Black Olives | Purple Cauliflower



TUESDAY
LUNCH



WEDNESDAY 
LUNCH



Big Lunch Menus
TUESDAY MENU

California Cobb Salad 
Romaine+Greens | Crumbled Blue Cheese | Boiled Egg | Diced 

Avocado | Diced Tomato | Green Goddess Dressing 
Orzo Pasta Salad 

Delicate orzo |goat cheese crumbles | fresh spinach | dried 
cherries | asparagus tips | light vinaigrette 

Brisket Burnt Ends 
Fresh from our smokehouse | Lightly tossed in our BBQ sauce 

Pit Smoked Turkey 
Served with Mustard Cider Jus | Fresh Green Garnish 

Mashed Cauliflower "Potatoes" Corn 
Succotash Fire Roasted Corn | Bell Peppers | Onions | Edamame 

Corn Bread Muffins
White Chocolate Cranberry Cookie | Peruvian Chocolate Brownie 

WEDNESDAY MENU

Elote Salad (Vegetarian) 
Mixed Greens | Grilled Corn | Grilled Poblano | Tajin Spiced Sweet 

Potato | Diced Tomato | Queso Fresco | Ancho Chile Vinaigrette 
Southwestern Pasta Salad 

Cavatappi | Avocado | Grilled Corn | Black Beans | Cherry Tomato | 
Lime | Cilantro | Creamy Chipotle Dressing 

Adobo Grilled Chicken Breast 
Adobo Marinated Chicken Breast | Pico de Gallo | Avocado Crema 

Soft Flour Tortillas - Street Taco Size 
Beef Barbacoa 

Marinated Shredded Beef 
Cilantro Lime Brown Rice 

Vegetarian Black Beans | Jalapeno | Peppers | Spices 
Grilled Vegetable Medley - Served Hot 

Asparagus | Red & Green Bell Pepper | Carrot | Zucchini | Yellow 
Squash | Chili Vinaigrette 

Dinner Rolls Butter 
Chocolate Peanut Butter Bar | Coconut-Pineapple Bande 



KIOSK
LUNCHES
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