How To
Manage Your
F&B Spend
5 delicious tips for managing your
food & beverage spend
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Introduction
How to make hotel food
and beverage minimums
work for you
The number-one reason people gather every year for
meetings is, of course, the riveting content presented at
those meetings. But what people really remember is what
happens at the banquet events (i.e., catered breakfast,
lunch, and dinner). These events are the glue that binds
the entire group together. They provide the opportunity
for attendees to take a break, come together, and create
bonds. It’s here where much of the day’s sessions are
put into perspective, discussed and debated, and where
the real value of the event often begins to take shape for
each attendee.
It’s also where a fair portion of your meeting budget
is spent and where hotels make a nice chunk of profit.
In order to protect this revenue stream, hotels almost
always include a minimum Food & Beverage (F&B) spend
in their contracts. This is simply the minimum amount of
catered food and beverage that you’re required to spend
during your meeting. (Sorry, no restaurant or bar spend
applies toward this amount … and the amount is also
measured before taxes and gratuities.)
Here’s what’s interesting about this number. Because
it sits in the contract and is viewed as a liability, most
planners work hard to negotiate it down (or eliminate it
completely), even if the actual catering budget of the
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Most planners
work hard to
negotiate F&B
minimums
down, even if
their meeting's
actual
catering
budget will
exceed it.

About Aventri
Aventri is the first true live connection management
platform. Continually transforming the way event
managers execute their events while transforming the
market, Aventri allows clients to create valuable inperson experiences, grow influential communities and
expand brands. The comprehensive integrated solution
starts with meeting request to venue sourcing, to every
component of event management including registration,
event marketing solutions, travel management, mobile
apps to the all-important “experience” at the event with
badges and onsite solutions. The platform connects event
attendees and drives real-time attendee engagement
while capturing meaningful data and analytics to help
understand an event’s success and provide real-time ROI.
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Contact sales
We're here to help
with more money
saving tips
sales@aventri.com

