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The construction trailers have
arrived. Protective fencing has been
erected near the east and west en-
trances to the Connector. Hundreds of
building trades representatives wearing
hard hats will soon be converging on
the facility and remain for more than a
year.

The $40 million transforma-
tion of 90,000-square-foot Battelle
Hall into the largest ballroom in the
state of Ohio has begun.

“We’re reinventing Battelle
Hall as the largest ballroom in Ohio,”
said SMG Regional General Manager
Craig M. Liston. “There will be a new
entrance integrating Battelle Hall with
the rest of the facility, which will pro-
vide a sense of arrival at the Conven-
tion Center.”
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Battelle Hall will become a
magnificent carpeted ballroom fea-
turing a special ceiling with fins that
can be illuminated in 65,000 differ-
ent color variations. Groups will be
able to request that the fins project
the colors of their organization’s logo
or chosen decorative themes for their
events.

Upon its intended completion
in December 2009, Battelle Hall will
offer 52,000 square feet on the main
floor and nearly 25,000 square feet on
the mezzanine level. Elevators and
escalators will provide direct guest ac-
cess to the mezzanine level.

Clients will appreciate the fact
that as is typical of the Convention
Center, the Battelle Hall space will be
flexible and can be divided into five
different configurations.

There will be floor-to-ceiling
windows at the south entrance to the
Convention Center and a widened
walkway connecting the north
part of the facility to
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Battelle Hall. The pre-function space
will give guests the opportunity to be
welcomed and mingle before entering
the ballroom for their main event.

In addition, there will be
10,000 square feet of meeting rooms
and expanded public seating areas
added on the facility’s first floor. A
complete catering kitchen will be
added to the first floor and another
finishing kitchen will be built within
Battelle Hall on the third floor. An Ein-
stein Bros. Bagel shop to be operated
by ARAMARK, the facility’s exclusive
caterer, will open on the second floor
in December.

“By renovating, we’ll be able
to significantly increase the occu-
pancy rate of Battelle Hall by booking
more meetings, trade shows and large
banquets in this attractive new space,”’
added Liston.

Community Return
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GCCC employees
participate in United Way
Community Care Day &
other projects

Greater Columbus Conven-
tion Center employees enjoy refer-
ring our guests to our hospitality
partners as part of our involvement in
the community and being supportive
of the restaurants and organizations
supporting us. We thank the many
hospitality partners who so gener-
ously donated door prizes for our Em-
ployee Appreciation Picnic on August
17. The picnic featured food and
beverages prepared by ARAMARK,

a limbo contest, balloon-sculpture
artist, face-painting artist, bingo and
corn-hole games, and was organized
by the Employee Council.

The facility is “going green”
more each day, with one of the latest
projects being the implementation of
a single-stream recycling program,
enabling employees to place all paper,
plastic, metal and glass in portable

recycling containers for collection
and sorting by Waste Management.
Another initiative has been the par-
ticipation of employees in a program
in which they seek and utilize alterna-
tives means of transportation to work.
Employees walked, biked, car-pooled
and rode the bus to work on these
days as a replacement for being the
single occupant of a vehicle.

Business clothing was col-
lected for Dress for Success. The
non-profit organization collects new
and gently worn women’s suits,
blouses, shoes and accessories for
women in need of appropriate cloth-
ing to wear to job interviews.

St. Stephen’s Community
House was the beneficiary of carloads

of Convention Center volunteers

providing landscaping assistance on
September 16 as part of the United
Way Community Care Day.

Next, the months of col-
lecting toothpaste, cologne, socks
and other goodies for the residents
of Traditions at Stygler Road came
to fruition with the presentation of
dozens of decorated shoeboxes full
of treats to the residents. The facility
is a skilled nursing and rehabilitation
center.

Chef's Column

Meet Executive Chef
Lesa Holford

In this issue,
we welcome
ARAMARK’s
new executive
chef, who will
have her own
recipe column be-
ginning with the
next newsletter.

The arrival of Lesa
Holford offers guests of the Greater
Columbus Convention Center the op-
portunity to encounter new food fare
with flair during their events.

Chef Lesa joined ARA-
MARK, our facility’s exclusive ca-
terer, on August 1. She was formerly
the executive chef for the University
of Akron for more than three years,

Executive Chef
Lesa Holford

Fall 2008



Conventional Wisdom

Greater Columbus Convention Center

Sales &
Marketing
Update

Sherry Chambers, CMP

Tradeshow Week names
Columbus second-most
affordable destination

Even before the doors to our
facility opened, many of our clients
realized the great value, service and
flexibility that booking an event at the
Greater Columbus Convention Center
provides for their exhibitors and attend-
ees.

It’s rewarding when an inde-
pendent industry source reaches the
same conclusion. The entire hospitality
community can take pride in sharing
the news that Tradeshow Week ranked
Columbus as the second-most afford-
able trade show destination in the
country.

The conclusion was reached
based on a review of the federal 2008
Domestic per Diem Rates for meals and
incidentals, Smith Travel Research’s
survey of domestic hotel rates, and the

where she oversaw all the culinary
departments and catering venues.

When she was only 17, Chef
Lesa began her culinary career. She
joined the staff of what is now north-
east Ohio’s largest locally owned
natural and organic foods market and
restaurant, Akron’s Mustard Seed
Market & Café. There, she discov-
ered her niche and a mentor, with
her interest in cooking growing right
along with the business. She was
encouraged to attend The Culinary
Institute of America (CIA) in Hyde
Park, New York — and did. In addi-
tion, Chef Lesa has also been affili-
ated with Tucson’s award-winning
Canyon Ranch Resort.

Upon her graduation from
the CIA, Chef Lesa lived in Colum-
bus before returning to Akron and
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magazine’s own 2008 survey of U.S.
and Canadian labor rates.

The average hourly rate for
labor charged to exhibitors in Colum-
bus is $53. The per diem meal cost
is $49 and the average hotel rate is
$86.06.

There were 45 cities included
in the poll. Only Des Moines ranked
above Columbus.

One of our clients, John
Holmes, ex-
ecutive director
of OFA — an
Association
of Floricul-
ture Profes-
sionals, was
quoted in the
magazine. He
affirmed the
convenience
of the Conven-
tion Center’s
linear layout
with exhibit
halls located
on the east side
of the main
concourse, and
the meeting
rooms directly
opposite them

assisting the Mustard Seed with its
new restaurant and a second location.
Mustard Seed’s owners also were
highly involved in lobbying the U.S.
Congress about the need for legisla-
tion regulating organic foods, which
in 1990 resulted in the developing of
guidelines by the U.S. Department of
Agriculture.

“I was part of the group
which became the first certified
organic retailer in the state of Ohio,”
she said.

Her experiences have led her
to adopt the philosophy of providing
healthier, great-tasting food in her
new position at our facility.

“I want to focus on the food
and let the food speak for itself,” she
said.

on the west side of the concourse.

Our exhibitor-friendly venue
is the primary trade show destination
in Columbus. We hope this ranking
may prompt others in the industry to
experience what many of our new and
repeat clients have already discovered
in Columbus!

Another initiative Chef Lesa
plans to cultivate is an increased rap-
port with nearby farmers and suppli-
ers.

“Id like to buy locally, green
and organic when possible,” she men-
tioned.

Now an Upper Arlington
resident, Chef Lesa has previously re-
stored a century-old home and enjoys
refinishing older furniture and riding
her bicycle. She and her husband,
Andrew, are the parents of a 9-year-
old daughter named Elsa. Andrew is
an attorney who is building his base
of clients in his new Columbus office.
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Meet the

Merchant
Mischief offers
quality leather,
luggage and
gifts in Food
Court

“The flow of people coming
for conventions is what attracted me
to the Convention Center,” Nair said.
“We need new customers all the time
and the Convention Center provides
this type of opportunity.”

Born in New Delhi, India, Ajay
likes to relax by reading. He has oper-
ated Mischief locations for a decade

Thomas is one of
the “night owls”

games and the basketball games of
7-year-old grandson Taylon. A Colum-
bus resident, Trecia also enjoys going
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Professional Event Services

Britt World Wide

John Robert Powers

Midwest Moves Hip Hop Workshop
Bureau of Education & Research
People to People Ambassadors
Ohio Capital Conference for Housing
The Success Group Ltd.

Ohio State Youth Fellowship of the
Church of God
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The Greater Columbus Convention Center is 2 2
owned and developed by the Franklin County 20 TS Trl m H 0 I | d ay P a rty

Convention Facilities Authority (FCCFA).
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