




Transportation:
Airport transportation provided by Lotus Limousine. Cost is $45 for 2 people one way and $5 each ad-
ditional person up to 4 people. A 10 passenger van may be booked at $80 each way for large groups 
flying in together. Call (704) 719-4799 to schedule service. Mention National Association of Church 
Food Service Conference in July when scheduling.

Clothing:
The Opening Dinner will be semi-casual. “Southern Church Attire” is appropriate for Sunday morn-
ing Worship service and the closing luncheon. Casual attire is appropriate for the education sessions. 
Charlotte’s average temperatures are in the mid 70’s to low 80’s during July. These inviting days are 
punctuated by cool nights under starry skies. Remember that you may want a light jacket or sweater 
for the education sessions at the hotel.

What to do in Charlotte:
Visit www.charlottesgotalot.com for a complete list of available attractions. You will find out that Char-
lotte certainly has a lot to do. Browse over the list of ‘101 Things To Do In Charlotte’ and you will want 
to extend your trip to North Carolina’s largest city. With the excitement of a cosmopolitan city and the 
ease of Southern charm, Charlotte presents a unique atmosphere where big city style meets down-
home appeal. Other cities may boast must-see attractions, but Charlotte offers things to see and do 
unlike any destination in the country.

Some of the attractions are:
 
The Billy Graham Library 
NASCAR Hall of Fame
Lowe’s Motor Speedway
Carowinds 
Discovery Place

 
 
U.S. National Whitewater Center
Daniel Stowe Botanical Gardens
The Bechtler Museum of Modern Art
Harvey B. Gantt Center for African-American 
Arts + Culture



2010 Conference Schedule
Thursday, July 15												                  
3:30–5:00 p.m.		  Registration – Hotel Lobby
4:00–5:00 p.m.		  Opening Reception – Hospitality Suite. Meet old, new & prospective members
7:00 p.m.			   Opening Dinner
				    Keynote Speaker – Kathleen Purvis, Food Editor, The Charlotte Observer

Friday, July 16                                            									               
Breakfast on your own
8:00–8:50 a.m.		  “What is NACFS?”
				    An informative session for those attending conference for the first time
9:00 a.m.			   Morning Devotion & Announcements
				    (Door Prizes for those in attendance & SEATED)
9:30–10:30am		  “What I Learned the Hard Way” – An open forum Q&A session
10:45 a.m.–12:00pm.	 “Food Allergens & Celiac Disease” – Jennifer Lowrie, Registered Dietician
12:00 p.m.			   Lunch
1:15–2:15 p.m.		  “Food Trends & Understanding Costs” – SYSCO Foods
2:30–3:30 p.m.		  “Chef Demonstration” – SYSCO Foods Corporate Chefs
Dinner on your own
8:00 p.m.			   Hospitality Suite Open

Saturday, July 17												                    
Breakfast on your own
8:00–8:45 a.m.		  Ceritification Questions & Answers
9:00 a.m.			   Morning Devotion & Announcements (door prizes for those in attendance & seated)
				    Board Report with Question & Answer Time
9:30–10:30 a.m.		  “Edible Centerpieces” – Chef Favi Roop, of “Cakes by Favienne”
10:45 a.m.–12:00 p.m.	 “Finding Balance in Our Busy Schedules”
				    Jan Kennamer, Dawson Memorial Baptist Church	
12:00 p.m.			   Lunch
1:00–1:30 p.m.		  Wrap-Up Session with Jan Kennamer 
1:45–2:45 p.m.		  “Green Plan for the Food Service Industry”
				    Brian Rosa, NC Dept. of Environmental Science
3:00–4:00 p.m.		  “Barbecue Showdown – East vs. West”
				    Rob Noyes, caterer & owner of Countryside Barbecue in Marion, NC
				    Butch Wilson, owner of Butch’s BBQ & Catering in Morganton, NC
TBD				    Saturday Night Surprise

Sunday, July 18												                     
Breakfast on your own
11:00 a.m.			   Church Services  
12:30 p.m.			   Lunch & Annual Meeting
Afternoon & evening free
8:00 p.m.			   Hospitality Room Open


