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In the past year, the Dallas/Fort Worth Metroplex 
welcomed both the largest gaming stadium in 
North America and the largest whiskey distillery 
west of the Mississippi River, both of which are 
ideal for grand-scale events. As exciting hotel 
brands debuted in the region, several of Dallas’s 
tent-pole properties underwent extensive 
renovations to offer contemporary amenities 
and preserve historic appeal. And befitting a 
dining-obsessed region, elegant new eateries 
accommodate more intimate groups. From Frisco 
to downtown Dallas, Plano to Arlington to Fort 
Worth, here are the venues to know about.

By AMY GORDON

Game Time
In November, Esports Stadium 
Arlington debuted in the space 
formerly known as the Arlington 
Convention Center. Located in the 
Arlington Entertainment District 
and created purposefully for esports 
gaming competitions, the venue is 
now the largest dedicated esports 
stadium in North America. The 
modern, high-tech space includes 85 
feet of LED screens and can accommo-
date gaming tournaments, conven-
tions, banquets, trade shows, TED Talk-
style events, award shows, and more. 
With seating for nearly 12,330 guests, 
the venue measures 80,000 square 
feet in total, including 48,600 square 
feet of column-free exhibit space and 
a 24,000-square-foot competition 
arena. (1200 Ballpark Way, Arlington, 
esportsstadium.gg) PH
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WHERE TO HOST BEER LOVERS 
American eats and craft beer go hand in hand at White Rock 
Alehouse & Brewery, which opened in Lakewood in November 
2017. Situated near White Rock Lake and the Santa Fe Trail, the 
brewpub offers 4,000 square feet of indoor space as well as a 
4,000-square-foot patio and beer garden, with seating for 128 
inside and 200 outside. In addition to an extensive beer selection, 
the brewpub also produces its own seasonal varieties on site. 
The food menu features twists on classic dishes, like crab-stuffed 
tater tots, beer-braised pork shoulder nachos, and peanut butter 
cheesecake. (7331 Gaston Ave., Dallas, whiterockalehouse.com)

FAST FACTS
Population: Dallas: 1.3 
million, according to the 
U.S. Census Bureau. Fort 
Worth’s population is 
874,168. 
Airports: Dallas/Fort 
Worth International 
Airport (2400 Aviation 
Drive North, dfwairport 
.com) is a Tier 1, or large 
hub, airport located 
about 20 miles from 
downtown Dallas. 
Dallas Love Field (8008 
Herb Kelleher Way, 
dallas-lovefield.com) is 
a Tier 3 airport located 
5.6 miles from the city 
center.
Weather: Average 
temperature is 64.3 
degrees. Peak season for 
tourism is from May to 
December.
Convention Centers:  
The Kay Bailey 
Hutchison Convention 
Center Dallas (650  
South Griffin St.,  
dallasconventioncenter 
.com) spans more 
than two million total 
square feet, with nearly 
one million square 
feet of exhibit space, 
88 meeting rooms, 
and three ballrooms. 
The center boasts a 
9,816-seat arena. The 
Fort Worth Convention 
Center (1201 Houston 
St., forthworth.com) 
has more than 250,000 
square feet of exhibit 
space, nearly 60,000 
square feet of flexible 
meeting space, and 
a 28,160-square-foot 
ballroom.
Largest Hotels:  
Sheraton Dallas Hotel 
(400 North Olive St., 
sheratondallashotel 
.com) has 1,840 guest 
rooms and suites and 
230,000 square feet of 
meeting space. Omni 
Fort Worth Hotel  
(1300 Houston St., 
omnihotels.com) has 
614 rooms and 68,000 
square feet of meeting 
and function space.

After a three-year, 
$255-million renovation, 
the 1  Statler reopened 
in October 2017 as part 
of the Curio Collection 
by Hilton. Originally 
established in 1956 by 
Conrad Hilton, the hotel 
is a Dallas landmark with 
a history of hosting high-
profile guests such as Elvis 
Presley, Frank Sinatra, and 
Michael Jackson. The hotel 
has 159 guest rooms, five 
food and beverage outlets, 
a fitness center, and a 
rooftop pool. The 33,000 
square feet of meeting 
space includes the 
11,500-square-foot Grand 
Ballroom, which holds 
1,444 guests for receptions 
or 890 for banquets; the 
3,741-square-foot Embassy 
Room, with space for 468 
theater style or 288 for 
banquets; and the Walker 
Room, which seats eight 
people as a boardroom 
or holds about 30 in a 

theater-style setup. (1914 
Commerce St., Dallas, 
thestatlerdallas.com)

2  Le Méridien Dallas, 
the Stoneleigh unveiled 
a major renovation in 
May. Housed in a Beaux 
Arts-style building 
that dates to 1923, the 
176-room hotel has nine 
meeting spaces and 
an outdoor pool. The 
bi-level, 7,200-square-
foot penthouse was 
updated with new design; 
the space accommo-
dates 250 guests for 
receptions. Within the 
penthouse, three smaller, 
event-ready rooms range 
from 450 to 667 square 
feet. Elsewhere on the 
property, meeting spaces 
include a 1,850-square-
foot ballroom that fits 
120 for banquets, and the 
1,476-square-foot Grand 
Salon with seating for 150. 
The remodel also includes 
a new restaurant and 

bar, Perle on Maple. (2927 
Maple Ave., Dallas, lemeri 
diendallasstoneleigh.com)

A staple in the Dallas 
hotel market for more 
than a century, the 
Adolphus completed a 
two-year renovation in 
May. The property has 11 
meeting spaces, includ-
ing the 1,305-square-
foot Anson Jones room, 
which accommodates 
150 theater style or 120 in 
rounds; the 989-square-
foot David G. Burnet room, 
with space for 110 theater 
style or 50 classroom style; 
and the George W. Bush 
room, a boardroom-style 
space that seats 10. (1321 
Commerce St., Dallas, 
marriott.com)

3  Cambria Dallas 
Downtown debuted 
in March in the Tower 
Petroleum Building. The 
hotel features 177 guest 
rooms and suites that 
blend Art Deco style with 

tech-minded amenities. 
Meeting facilities include 
a boardroom that seats 
eight and a 1,170-square-
foot room, dividable into 
two sections, that seats 
130 theater style or 97 for 
banquets. (1907 Elm St., 
Dallas, cambriadallas.com)

Canopy by 
Hilton opened its first 
Texas property in Uptown 
in July. The 150-room 
hotel features decor 
inspired by the history of 
the neighborhood, with 
vintage bricks from nearby 
McKinney Avenue and a 
refurbished piece of the 
M-Line Trolley. Meeting 
space include the Matilda 
room, which seats about 
150 for banquets; and the 
10-seat Rosie boardroom. 
Upside, the rooftop bar 
and lounge, is also avail-
able for events. (2950 
Cityplace West Blvd., 
Dallas, canopy3 
.hilton.com)

SOUTHERN HOSPITALITY 
From executive boardrooms to grand ballrooms, these hotels offer a 
variety of meeting and event spaces.

1

2
3

PH
OT

OS
: C

OU
RT

ES
Y O

F T
HE

 ST
AT

LE
R, 

JE
NN

IFE
R B

AK
ER

 (L
E M

ER
ID

IEN
 D

AL
LA

S)
, C

OU
RT

ES
Y O

F C
AM

BR
IA

 D
AL

LA
S D

OW
NT

OW
N,

 K
AT

HY
 TR

AN
 (W

HI
TE

 RO
CK

 A
LE

HO
US

E &
 B

RE
W

ER
Y



76    2019 bizbash best   bizbash.com

DA
LL

AS
/F

OR
T 

WO
RT

H

The Dallas Arts District 
welcomed Musumé in 
January 2018. The 
contemporary Asian 
restaurant offers a menu 
that features sushi 
alongside elegant dishes 
such as duck leg confit 
and grilled lamb lollipops. 
Patrons can choose from 
more than 100 variet-
ies of sake as well as 
an extensive Japanese 
whiskey list and Asian-
inspired cocktails. The 
decor also draws from 
Asian culture, with a 
ceremonial gong hanging 
by the entrance and 
nature-centric murals 
on pillars throughout 
the space. In total, the 
restaurant measures 
5,000 square feet, with 
seating for 20 guests at 
the bar, 100 in the main 
dining room, and 60 in 
the private dining room. 
(2330 Flora St., Dallas, 
musumedallas.com)

Fine China, an 
upscale Asian gastropub, 

opened in the Statler 
hotel in July. With a 
U-shaped walnut bar, a 
28-seat communal table, 
and an exhibition kitchen, 
the space is elegant and 
inviting. Menu highlights 
include shrimp shu mai, 
black garlic noodles, 
Cantonese roast duck, 
and egg fried rice, and 
a beverage program is 
inspired by the Asian 
tea service tradition. 
The 6,000-square-foot 
restaurant seats 120 
guests in the main dining 
room. A private dining 
room seats 10 or holds 
30 guests for cocktail-
style receptions. (1914 
Commerce St., Dallas, 
finechinadallas.com)

Serving American-
Chinese cuisine, 1  Gung 
Ho opened in February 
2018. Measuring 4,900 
square feet, the main 
dining room seats 149—
with several nooks that 
can be used for semipri-
vate events—and a 

1,200-square-foot patio 
seats 40. There’s also an 
upstairs bar that seats 
20. The menu includes 
both new and traditional 
dishes, such as crab and 
coconut fried rice, pickled 
vegetable egg rolls, and 
dan dan noodles. The bar 
doles out Asian-inspired 
drinks, from Szechuan 
peppercorn-infused 
tequila to shareable 
scorpion bowls. (2010 A 
Greenville Ave., Dallas, 
gunghodallas.com)

Namo opened in the 
West Village in August, 
marking the area’s first 
sushi concept focus-
ing solely on Japanese 
Temaki (handrolls). The 
modern, chic restaurant 
measures 640 square 
feet and features notable 
elements such as rolled 
steel and Japanese sugi 
wood. All 20 seats are 
situated around the 
U-shaped sushi bar. (3699 
McKinney Ave., Dallas, 
namosushi.com)

Asian Flavors 
Treat your guests to top-notch Asian cuisine at 
these new spots.

PATIO 
PARTIES 
Meet at these 
restaurants with 
outdoor space.

IN THE WORKS
The iconic Fort Worth 
Stockyards is set to undergo 
a $175 million renova-
tion that will include the 
addition of Hotel Drover, 
a Marriott Autograph 
Collection property, as well 
as retail and dining outlets 
that will open in 2020.

In early 2019, the 
Continental Gin Building 
in Deep Ellum will begin a 
renovation to transform the 
historic space into a mixed-
use retail, dining, and office 
destination. 

A new, 100-room 
Radisson Red hotel will 
open in Plano in mid-2020.
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WHERE TO  
PUT ON A SHOW
Based in Fort Worth for 20 
years, improvisation group 
Four Day Weekend opened a 
second theater in February 2018 
in Dallas. The newly remod-
eled space—dubbed Four Day 
Weekend East—is available 
to rent for events and includes 
a built-in sound system, 
microphones, a projector, and 
a screen for presentations and 
video; a technical director is 
available as needed. Cabaret-
style seating accommodates 110 
guests on the main level and 
40 in the balcony. The theater 
includes a bar, and planners 
can hire their own caterer 
or the venue can arrange for 
third-party catering. The facility 
rental fee is waived for events 
at which the group performs. 
(5106 Sears St., Dallas, fourday 
weekend.com)

Nightly Spirits (nightlyspirits.com 
/dallas-ghost-tours), a company 
that offers a combination ghost 
tour and pub crawl, has revamped 
its offering. Led by a local expert 
guide, the spooky new route now 
includes stops at Green Door 
Public House, Press Box, Frankie’s, 
and Hardwood Tavern. Tours run 
every Friday and Saturday night, 
and private bookings are available 
for groups.

TOURS

In May, California-based 
Laurel Tavern opened 
an outpost on Lower 
Greenville Avenue. The 
restaurant seats 70 guests 
inside, with room for 40 
seated guests on the 
800-square-foot patio. 
The venue serves casual 
American fare, including 
pork belly skewers with 
maple glaze. (1920 
Greenville Ave., Dallas, 
laureltavern.com)

Paul Martin’s American 
Grill—Dallas renovated 
its 800-square-foot patio 
in June. The space is now 
covered and climate 
controlled, allowing for 
year-round use by 50 
guests. Inside, the restau-
rant seats 167. (3848 Oak 
Lawn Ave., Dallas, paul 
martinsamericangrill.com)

1  Porcinos, a southern-
style restaurant and beer 
garden, opened in Addison 
in April. Spanning 7,000 
square feet, the venue 
seats 240 guests, with 
room for 110 on two patios. 
The upscale farmhouse 
decor uses wood plank 
walls, bronze metal 
accents, and live greenery. 
(5015 Belt Line Road, 
Addison, pigoutdfw.com)
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Dee Lincoln Prime opened at 
the Star in Frisco in December 
2017. The fine-dining restau-
rant features eclectic food and 
beverage choices, with a mix 
of high-end steaks, a sushi 
bar, more than 30 varieties 
of tequila, and a 2,100-bottle 
climate-controlled wine cellar. 
The striking 8,000-square-foot 
venue seats 20 guests at the 
bar and 200 in the main dining 
room. Three private dining 
rooms can accommodate as 
many as 90 additional guests. 
(6670 Winning Drive, Frisco, 
deelincolnprime.com)

1  CrushCraft Thai opened 
a second location in August at 
the Star in Frisco. The casual, 
colorful eatery works with 
locally sourced, organic ingre-
dients to create dishes such 
as wok-fired noodles, coconut-
milk-based curry, and chicken 
lettuce wraps. The bar menu 
focuses on craft cocktails and 
an all-local selection of craft 
beer. A total of 2,835 square feet 
of indoor space accommodates 
as many as 80 seated guests, 
while the 550-square-foot patio 
seats 40. (3675 Gaylord Pkwy., 
Frisco, crushcraftthai.com)

Welcome 
to Frisco
Anchored by the 
Dallas Cowboys 
facility the Star, the 
booming suburb is 
home to these hot 
new eateries.

1

Mobile florist Sand and Soil 
Flower Truck Co. (sandandsoil 
flowers.com) launched in 
July. In addition to providing 
traditional floral decor, the 
company offers a 1960 vintage 
Volkswagen truck that can be 
used as a D.I.Y. activity station 
at events. While on site, florists 
help guests create their own 
floral arrangements, which can 
double as party favors.

FLORALS

BEHIND CLOSED DOORS
These new venues feature private event spaces for groups of all sizes.

1  Moxie’s Grill & Bar 
opened a Plano location 
in September. The menu 
features dishes with 
creative twists, like sushi 
cones, chipotle mango 
chicken, and blackened 
mahi mahi. The main 
dining room seats 120 
guests, while a lounge 
seats 117 or holds 150 
for cocktail receptions, 
and a 900-square-foot 
patio seats 48 or holds 
80 standing guests. Five 
private event spaces—
all with audiovisual 
hookups—range from 469 
to 1,244 square feet. (100 
Crescent Court, Dallas, 
us.moxies.com)

As of January 2018,  
Fort Worth boasts the  
largest whiskey distillery  
west of the Mississippi  
River. Set on a 112-acre  
property that was formerly  
Glen Garden Golf Club,  

2  Whiskey Ranch includes 
an 18-hole golf course and 
is now home to Firestone 
& Robertson Distilling 
Co. The property can 
accommodate 300 guests 
for private gatherings 
in multiple indoor and 
outdoor areas, including 
the Courtyard, the Ranch 
House, TX Tavern, the Oak 
Room, and the Back Porch. 
The interior of the distillery 
features reclaimed wood 
and metals, and planners 
can arrange for tours of 
the facility during events. 
(4250 Mitchell Blvd., Fort 
Worth, frdistilling.com)

Open since June, Billy 
Can Can is an upscale 
saloon featuring locally 
sourced and  crafted wood 
furniture, antique accents, 
vintage photos, an open 
kitchen, 16-foot ceilings, 
and an assortment of taxi-
dermy. Measuring 4,800 

square feet, the Victory 
Park venue seats 100 
guests in the dining room, 
27 at the bar, and 36 in a 
private event space. (2386 
Victory Park Lane, Dallas, 
billycancan.com)

In March, the Brazilian 
steak house chain 3  Fogo 
de Chao opened a flag-
ship restaurant in Plano’s 
Legacy West development, 
its third outpost in the 
Dallas area. The menu 
focuses on fire-roasted 
meats carved tableside, 
with customizable menus 
available for events. 
Spanning 12,000 square 
feet, the restaurant seats 
350 guests, with private 
and semiprivate areas for 
smaller groups. The new 
location is also the first 
of the brand to debut a 
churrasco bar with open-
kitchen seating. Use of 
on-site audiovisual equip-
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ment is complimentary. 
(590 Headquarters Drive, 
Plano, fogodechao.com)

Chef Javier Perez 
opened Crudo Italian in 
Preston Center in January 
2018. The menu features 
signature dishes like 
pistachio-crusted lamb 
chops, oven-roasted 
chicken al limone, and 
pappardelle Bolognese, as 
well as wood-fired pizza 
and flatbreads. In total, 
the restaurant measures 
5,000 square feet, with 
seating for 60 in the main 
dining room, 30 in the 
upstairs bar and lounge, 
and 10 in a private dining 
room. A climate-controlled 
patio seats 32 or fits 60 
guests cocktail style. (8411 
Preston Road, Dallas, 
crudoitalian.com)

Bulla Gastrobar 
opened in February 2018, 
bringing Spanish culture, 
cuisine, and hospitality to 
the Legacy West district 
in Plano. Featuring vivid 
blue tiles, chalkboard 
art, and an open kitchen, 
the upscale chain eatery 
offers an upbeat vibe. 
For events, the venue 
has two private rooms 
that can be combined to 
seat 40 guests or hold 
60 for receptions, as well 
as a 48-seat patio. (6007 
Legacy Drive, Plano,  
bullagastrobar.com)

1
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The hospitality sector is booming in Philadelphia, 
with new and renovated venues open all over 
the City of Brotherly Love and beyond. From the 
airport to the Main Line, restaurants, bars, clubs, 
and hotels offer a variety of crowd-pleasing 
options for meetings and events. The food scene in 
particular continues to grow, with new additions 
offering everything from elegant atmosphere and 
refined cuisine to indoor lawn games and backyard 
barbecue-style menus. Lauded local chefs expanded 
their culinary empires, and classic eateries around 
the city underwent updates and renovations.

By AMY GORDON

Reports on Philadelphia’s newest event spaces bizbash.com/venues

Art of Eating
The Philadelphia Museum of 
Art debuted its new dining 
venue, Stir, in October. The 
restaurant, designed by Frank 
Gehry, is visually striking, with a 
centerpiece sculptural element 
that hangs from the ceiling 
and spans the entire dining 
room. Measuring 5,520 square 
feet, the eatery seats about 
75 guests for private events. 
The menu focuses on locally 
sourced, seasonal ingredients, 
which are used to create dishes 
such as roasted Jersey peaches, 
Kennett Square wild mushroom 
frittatas, and burgers topped 
with Lancaster cheddar cheese. 
(2600 Benjamin Franklin Pkwy., 
philamuseum.org)PH
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FAST FACTS
Population: 1.58 million, 
according to the U.S. 
Census Bureau. 
Airport: Philadelphia 
International Airport 
(8000 Essington Ave., 
phl.org) is a Tier I, or 
large hub, airport 
located 8 miles from 
downtown Philadelphia.
Weather: Average 
temperature is 55.9 
degrees. Peak season 
for tourism is from 
March to May.
Convention Center: 
The Pennsylvania 
Convention Center (1101 
Arch St., paconvention 
.com) has more than 
two million square feet 
of space, including seven 
halls, 82 meeting rooms, 
and multiple ballrooms. 
Its Grand Hall occupies 
the former Reading 
Railroad terminal.
Largest Hotel: 
Philadelphia Marriott 
Downtown (1201 Market 
St., marriott.com)  has 
1,408 guest rooms and 
92,000 square feet of 
meeting space, with the 
largest room measuring 
34,300 square feet.

In April, 1  Hale & True 
Cider Co. opened in Bella 
Vista just off of South 
Street. The facility’s 
900-square-foot taproom 
is available for private 
events for as many as 45 
seated guests or 50 for 
receptions. The space is 
inviting and modern, and 
groups can participate in 
tours that describe the 
cider-making process. 
Light fare such as lentil 
salad, seasonal pickles, 
and baguette sandwiches 
are available from partner 
Good King Tavern, or 
planners can opt to bring 
in outside catering. Guests 
can wash down their food 
with beer, wine, cocktails 
and, of course, house-
made cider crafted with 
locally grown apples. (613 

South 7th St.,  
haleandtrue.com)

The Spring Arts  
neighborhood welcomed 
2  Love City Brewing in 
April. The venue pays 
homage to its heritage as 
a factory that manufac-
tured parts for the bygone 
Reading Railroad, with 
high ceilings, abundant 
natural light, and old 
machinery serving as 
decor. The brewery pours 
seven featured beers and 
serves food from the Baby 
Blues BBQ food truck, 
as well as house-made 
snacks like pickles, pretzels, 
and popcorn; outside 
catering is allowed, as well. 
In total, the 9,000-square-
foot brewery features 
2,000 square feet of space 
for dining and events that 

seats a total of 125 guests 
or holds 195 for cocktail-
style parties. Smaller areas 
are available for semi-
private events, including 
a 36-seat bar, 24 seats 
at tables in the bar area, 
seating for 48 at picnic 
tables and benches, and 16 
comfy lounge chairs.  
(1023 Hamilton St.,  
lovecitybrewing.com)

Pennsylvania 
Distilling Company set up 
shop in Malvern in August. 
The 3,500-square-foot 
working craft distill-
ery produces whiskey, 
vodka, gin, and rum. A 
1,150-square-foot tasting 
room holds 66 guests for 
receptions, and events 
can include facility tours 
and tastings. In addition 
to house-made spirits, 

the bar serves wine and 
beer. The distillery has 
relationships with local 
food trucks, or planners 
are welcome to arrange 
outside catering. (50 
Three Tun Road, Malvern, 
penndistilling.com)

3  Kurant Cider 
Taproom opened in 
Fishtown in June in an 
1880s-era carriage house. 
The cidery includes a 
700-square-foot bar area 
and a 500-square-foot, 
second-level dining room, 
each of which seats 25 
guests. Planners can 
use the venue’s audiovi-
sual equipment, which 
includes a screen and 
projector, an in-house 
stereo system, and a 
microphone. The food 
menu includes organic, 
grass-fed hot dogs and 
locally made snacks, and 
the bar serves hard cider, 
beer, wine, and cocktails. 
(1316 South Hancock St., 
kurantcider.com)

Drink It In
Alcohol is the main draw at these new spots.
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Concourse Dance Bar 
(concoursedancebar.com), 
a retro underground dance 
bar in Center City, features 
a DJ booth and concert-
level lighting and sound, as 
well as an optional stage. 
Other amenities include 
a 20-person ball pit and a 
vintage photo booth. The 
venue offers a small food 
menu but allows outside 
catering. Measuring 5,000 
square feet, the venue holds 
1,000 guests for buyouts; 
smaller spaces are also avail-
able for groups. 

CLUBBING

WHERE TO HOST SPORTS NUTS
Measuring 10,000 square feet, Stats on 17th opened in 
Rittenhouse Square in September. With room for as many as 
450 guests for reception-style events, the upscale sports bar 
offers the quintessential game-day experience, with sports 
memorabilia, a dugout-inspired bar, V.I.P. zones dedicated to 
Philly’s hometown teams, and a wall that displays sports statis-
tics. The menu includes pub fare like buffalo chicken meatballs, 
chicken wings, flatbreads, and pizzas. At the bar, guests can 
choose from a selection of beer, spirits, specialty cocktails, and 
wine. A state-of-the-art sound system, four full-length projec-
tion walls, and 20 additional HDTVs are available for audiovisual 
needs. (111 South 17th St., statson17th.com)
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Opened in May, the restau-
rant 1  Harper’s Garden 
in Rittenhouse Square, 
offers a relaxed and social 
atmosphere. A 75-guest, 
1,000-square-foot mezza-
nine lounge overlooks the 
main dining room. Outside, 
a 2,500-square-foot patio, 
complete with twinkling 
lights and seasonal flowers, 
seats 100. For buyouts, the 
venue holds 250 guests 
for reception-style events. 
The bar features a 30-tap 
draft system, while the food 
menu offers dishes like 
strawberry salad, white tuna 
crudo, and fried cod banh mi 
sandwiches. (31 South 18th 
St., harpersgardenphilly.com)

Rittenhouse Square 
staple Branzino Italian 
Ristorante unveiled a 
renovation in March 2018, 
with new floor-to-ceiling 
windows, an open plan for 
the front two dining rooms, a 
new marble-topped circular 
bar, and an updated color 
scheme. Measuring 3,500 
square feet, the upscale 
Italian restaurant has three 
dining rooms that seat 180 
guests total. Outdoors, there 
is a courtyard with seating 
for 45 guests. (261 South 17th 
St., branzinophilly.com)

Sheraton Suites 
Philadelphia Airport 
completed a renovation 
in November 2017 that 

included updates to its 250 
guest rooms, lobby, restau-
rant, and event space. The 
property has 12 meeting 
rooms covering nearly 7,000 
square feet, including the 
nearly 2,000-square-foot 
Rosemont Room, which seats 
250 guests theater style; the 
832-square-foot Wynnewood 
Room, with seating for 50; 
and the Bryn Mawr Room, 
which seats 12. Planners can 
also use the expansive lawn 
to add an outdoor element 
to an event. An in-house 
audiovisual team is available, 
and catering is provided by 
the hotel’s Vector Restaurant. 
(4101 B Island Ave., sheraton 
philadelphiaairport.com)

Inside and Out 
These venues offer both indoor and outdoor event space.

IN THE WORKS
Four Seasons Hotel 
Philadelphia will open 
in June in the Comcast 
Technology Center. The 
214-room luxury hotel will 
include restaurants by chefs 
Jean-George Vongerichten 
and Greg Vernick. 

W Philadelphia and 
Element Philadelphia,  
a 52-story dual-hotel 
complex with 755 guest 
rooms, will open late next 
year at 15th and Chestnut 
streets. 

Fashion District 
Philadelphia, a retail, 
dining, and entertainment 

destination, is set to open 
in September in the former 
site of the Gallery Mall on 
Market Street. 

This winter, the 
Bucks County Playhouse 
will open a new gastro-
pub, Playhouse Deck, 
Restaurant & Bar, overlook-
ing the Delaware River.

1

In October, health-centric mini-chain Fuel 
(fuelrechargeyourself.com) launched a line of  
“Dream” smoothies infused with CBD oil, the  
first of its kind in Pennsylvania. The new drinks  
are available in three flavors (Green Dream, Berry  
Dream, and Orange Dream) and can be purchased  
in stores and are available as a catering item. 
CBD oil can also be added into existing smooth-
ies to help consumers manage anxiety, stress, 
and depression. Additional items that incorpo-
rate CBD will be added to the menu in 2019.WELLNESS

MORE TO LOVE IN 
MIDTOWN VILLAGE
Host an event in one of the city’s 
most happening areas.

Kontrol, a “secret” bar, club, and late-night kitchen, 
opened in Midtown Village in September. The colorful, 
underground space holds 100 guests for cocktail-style 
events. The decor incorporates industrial elements like 
a polished concrete floor, exposed beams, historic brick 
and tile, graffiti from local artists, and a 25-foot granite 
bar. A glass wall showcasing the door to the original 
cellar vault honors the building’s heritage as the home 
of Tradesman’s National Bank and Trust Company. (1320 
Chestnut St., ubahnphilly.com)

In May, Brickwall Tavern and Dining Room, a 
10,000-square-foot modern diner, opened in Midtown 
Village. The decor includes red vinyl booths, eye-
catching wall art, and games like darts, shuffleboard, 
and corn hole. The space is divided into two dining 
rooms, each with its own bar, and seats 215 guests or 
holds 350 for receptions. Patrons enjoy comfort food 
like pierogies and chicken pot pie, along with cocktails 
and a selection of local and regional craft beer. (1213 
Sansom St., brickwalltavern.com/philadelphia)

1  Tradesman’s, a barbecue, whiskey, and beer hall, 
opened in Midtown Village in August, serving smoked 
and grilled meats, classic sides, and seasonal vegetarian 
dishes. The 6,000-square-foot, bi-level venue features 
two bars and holds 400 people for cocktail-style events. 
Rustic decor includes 23-foot vaulted ceilings, large 
windows, exposed brick, and historical ceiling details. 
Projection units and two TVs are available for planners’ 
use. (1322 Chestnut St., tradesmansphl.com)

The New Jersey-based Neapolitan pizzeria Porta 
opened a Philadelphia location in January 2018. The 
main floor is split into a “classic” side and a “fancy” side; 
the former seats 144 guests at communal tables and 
mismatched chairs, while the latter includes smaller 
tables for 34 guests and seats 14 at the bar. A mezzanine 
seats 78. (1216 Chestnut St., pizzaporta.com)

1
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In April, 1  Ripplewood 
Whiskey & Craft opened in 
Ardmore on the Main Line. 
A combination of classic 
whiskey bar and gastropub, 
the venue serves inventive 
cocktails, beer and wine, 
and bar snacks and share-
able plates and entrees like 
charred eggplant dip, seared 
scallops, and roasted chicken. 
The bi-level venue includes 
a 2,000-square-foot interior 
and a 500-square-foot patio. 
An upstairs space seats 35 
guests or holds 55 for recep-
tions; a back room seats 24 
or accommodates 30 for 
receptions; and the patio 
fits 40 standing guests. (29 
East Lancaster Ave., Ardmore, 
ripplewoodbar.com)

Since May, Ardmore 
on the Main Line has been 
home to the Bercy, a modern 
French brasserie. The menu 
features classic, refined 

dishes like foie gras, escar-
gots, trout amandine, and 
steak frites. The chic restau-
rant measures 10,000 square 
feet with seating for 210 
guests. A 2,000-square-foot 
private dining room seats 
50, and a 2,500-square-foot 
mezzanine, complete with 
its own bar, accommodates 
40 seated guests or 60 for 
cocktails. (7 East Lancaster 
Ave., Ardmore, thebercy.com)

In May, Parx Casino in 
Bensalem opened Oliveto, a 
3,000-square-foot restau-
rant adjacent to the perfor-
mance venue XCite Center. 
The restaurant seats 130 
guests in a dining room and 
bar with mosaic tile floors, 
exposed brick, and Italian 
marble. New York-style pizza 
and classic Italian dishes like 
meatballs in tomato gravy 
comprise the menu, which 
is accompanied by cocktails 

and a 25-bottle wine list. 
(2999 Street Road, Bensalem, 
parxcasino.com/oliveto)

Another new dining 
option at Parx Casino is the 
gastropub 2  Liberty Bell. 
The farm-to-fork menu 
includes hearty dishes like 
chicken pot pie and truffle 
burgers. Guests can ogle the 
giant rotisserie in the middle 
of the dining room, which 
cooks meats such as chicken, 
beef, turkey, and lamb. 
Measuring 7,000 square 
feet, the restaurant seats 
230 guests, and the relaxed 
decor includes organic and 
reclaimed materials. Sixteen 
75-inch HDTVs, as well as 
an 11-foot-wide LED video 
wall and a sound system, 
are available for planners’ 
use. The eatery opened in 
February 2018. (2999 St. 
Road, Parx Casino, Bensalem, 
parxcasino.com/libertybell)

New in Old City
Philly’s oldest neighborhood 
continues to modernize.
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BEYOND CITY LIMITS
Check out these new outposts in the Philly suburbs.

21

1  Tuna Bar opened in November, bringing a bistro-style 
dining experience to Old City. The atmosphere is refined 
yet relaxed, with white marble, wood decor, and floor-
to-ceiling windows. Offering a seafood-heavy menu, 
the kitchen churns out dishes like scallop crudo, creamy 
rock shrimp, lobster fried rice, and specialty sushi rolls. 
The 2,600-square-foot restaurant seats 81, and partial 
buyouts are available for groups as small as 30 guests. 
(205 Race St., tunabar.com)

In September, PJ Clarke’s opened in the Curtis 
Center overlooking Washington Square Park. An 
offshoot of the popular New York eatery, the spot offers 
classic American fare like burgers, black angus steak, 
seafood, and a raw bar, as well as full beverage service. 
Measuring 16,000 square feet, the restaurant seats 
214 guests or holds 350 for cocktail-style receptions. 
The space includes plush red banquettes, stained glass, 
archival Philly-centric art, vintage furniture, 12 TVs, and 
state-of-the-art surround sound. Two private dining 
rooms are available: The Chapel seats 14 or accommo-
dates 20 for receptions, and the Walnut Room seats 40 
or fits 50 for receptions. (601 Walnut St., pjclarkes.com)

Top Chef winner Nicholas Elmi opened Royal 
Boucherie in a restored Victorian building in Old City 
in November 2017. The bi-level American brasserie 
seats 150 and has several spaces for smaller events, 
including a 600-square-foot upstairs private room and 
bar that fits 55 guests for receptions and seats 40; a 
semiprivate downstairs dining area that seats 25; and a 
500-square-foot outdoor space that seats 30. (52 South 
2nd St., royalboucherie.com)

WHERE TO STAY ON  
AVENUE OF THE ARTS
The 223-room Cambria Hotel 
Philadelphia Downtown Center City 
opened in March with event space 
options. A 2,298-square-foot meeting 
room seats 120 guests theater style, 
80 classroom style, or 48 in a confer-
ence-style setup. A boardroom seats 
12 around a large conference table. 
Meeting amenities include a ceiling-
mounted screen and projector, wire-
less microphones, built-in speakers, 
and HDMI-compatible hookups. The 
hotel’s restaurant offers views of 
the city skyline. (219 South Broad St., 
cambriaphiladelphia.com)

TruckBux (truckbux.com),  
an app that enables diners to 
pre-order from food trucks  
and pay with a credit card, 
is launching a new cater-
ing feature in early 2019. 
Via the app, planners will be 
able to browse a selection of 
food trucks that are avail-
able for events in and around 
Philadelphia. Planners can even 
book their preferred vendor 
directly through the TruckBux 
app, which includes ratings, 
photos, menus, and pricing for 
each truck.

TECH



Phoenix, Scottsdale, and the surrounding Valley 
of the Sun saw exciting developments of all 
kinds last year. New hotels debuted, while long-
standing resorts underwent major overhauls and 
upgrades. The area’s dining scene is home to a 
slew of new restaurants and bars specializing 
in everything from healthy fare to international 
menus to craft cocktails. And dedicated spaces for 
meetings and events make it easy for planners to 
impress guests.

By AMY GORDON

Reports on Phoenix/Scottsdale’s newest event spaces bizbash.com/venues176

Meet Poolside
Following a $12 million renova-
tion, Hotel Adeline opened in Old 
Town Scottsdale in January 2018. 
The 213-room boutique hotel 
features nearly 10,000 square feet of 
meeting and event space including a 
1,700-square-foot ballroom that seats 
as many as 100 guests, a 2,200-square-
foot pool deck that holds 150 people 
for reception-style events, and two 
event lawns that bookend the pool. 
It also has a 12-person boardroom, a 
Mediterranean-American restaurant 
and lounge, and a 3,000-square-foot 
pool with cabanas and a trendy pool 
bar. (5101 North Scottsdale Road, 
Scottsdale, hoteladeline.com)
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FAST FACTS
Population: Phoenix: 
1.63 million, according 
to the U.S. Census 
Bureau. Scottsdale’s 
population is 249,950. 
Airport: Phoenix Sky 
Harbor International 
Airport (3400 East Sky 
Harbor Blvd., skyharbor 
.com) is a Tier 2, or 
medium hub, airport 
located 3.7 miles from 
downtown Phoenix.
Weather: Average 
temperature is 75.1 
degrees. Peak season 
for tourism is from 
November to April.
Convention Center:  
The Phoenix Convention 
Center (100 North 3rd 
St., phoenixconvention 
center.com) has more 
than 900,000 square 
feet of meeting and 
exhibit space, including 
a 312,500-square-foot 
main exhibit hall and 
a 46,000-square-foot 
ballroom.
Largest Hotels: 
Sheraton Grand 
Phoenix (340 North 3rd 
St., sheratonphoenix 
downtown.com) has 
1,000 rooms and more 
than 110,000 square 
feet of meeting space. 
The Fairmont Scottsdale 
Princess (7575 East 
Princess Drive, fairmont 
.com) has more than  
750 guest rooms and 
more than 316,000 
square feet of event 
space.

Dating to 1929, 1  Royal 
Palms Resort and Spa in 
Phoenix unveiled a nearly 
$4 million renovation in 
November 2017, which 
included upgrades to all 119 
guest rooms, the Mother-of-
Pearl swimming pool and 
lounge area, and the event 
lawns. The Mediterranean-
inspired property sits on 
nine acres of land and 
includes winding stone 
paths, Tuscan-style gardens, 
and hundreds of palm 
trees. More than 9,000 
square feet of indoor 
meeting areas, all with 
adjacent patios, and 11,000 
square feet of outdoor 
space are available for 
events. The 2,450-square-
foot Estrella Salon holds 280 
guests theater style or 180 

for banquets; the Palmera 
Salon fits 200 theater style 
or 140 for banquets; the 
Reflecting Pool patio has 
room for 200 for cocktails 
or 80 for seated events. 
(5200 East Camelback 
Road, Phoenix, royal 
palmshotel.com)

Mountain Shadows 
completed a new wing 
with 42 condominiums 
and suites with open floor 
plans and floor-to-ceiling 
windows. The addition 
includes four penthouses 
with views of Camelback 
Mountain. They are avail-
able for events, along with 
ballroom space, lawns, a 
roof deck, and a golf course. 
(5445 East Lincoln Drive, 
Paradise Valley, mountain 
shadows.com)

Formerly the Carefree 
Resort and Conference 
Center, 2  Civana Carefree 
completed a major renova-
tion in March 2018. The 
189-room resort focuses on 
sustainability and wellness 
and offers healthy dining, 
a spa powered by solar 
energy, movement and 
fitness classes, enrichment 
programs, and lectures. 
Meeting space includes the 
9,800-square-foot Saguaro 
Ballroom, which seats 400 
guests banquet style or 
1,000 theater style and can 
be divided into six sections; 
the 3,500-square-foot  
Mesquite room, which seats 
150 for banquets or 200 
theater style; and an 18- 
seat boardroom. The 
1,785-square-foot Flex 

Studio can be used for 
teambuilding activities, 
wellness workshops, or 
yoga classes. Additional 
event space includes two 
restaurants and two event 
lawns. (37220 Mule Train 
Road, Carefree,  
civanacarefree.com)

JW Marriott 
Camelback Inn debuted 
a 15,000-square-foot 
freestanding event space in 
July. The Paradise Ballroom 
maintains the southwest 
charm of the luxury resort 
while adding in technol-
ogy: When it opened, it was 
one of only six ballrooms 
in the United States with 
folding nano doors and 
windows. The room seats 
950 guests for banquets, 
and a 17,000-square-foot 
patio holds 1,500 guests for 
receptions. The property 
includes an additional 
20,000 square feet of 
meeting space through-
out the resort. (5402 East 
Lincoln Drive, Scottsdale, 
jwmarriott.com)

RESORT LIFE
These group-friendly properties got major upgrades 
to ballrooms, event lawns, and more.

1 2
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Private Parties
These new private dining rooms 
are ideal for intimate gatherings.

1  Babbo Italian Eatery 
opened in Scottsdale in 
April, making it the family-
owned brand’s eighth 
Metro Phoenix-area 
location. Diners here enjoy 
classic Italian dishes like 
spaghetti and meatballs, 
Neapolitan-style pizza, 

and focaccia bread. The 
inviting, 6,000-square-
foot restaurant seats 236 
guests and is designed 
with modern decor 
like dark blue booths, 
patterned wallpaper, 
and circular chandeliers. 
A private dining room 

accommodates groups 
of as many as 75 people. 
(8840 East Talking 
Stick Way, Scottsdale, 
babboitalian.com)

In June, Bitter & 
Twisted Cocktail Parlour 
in downtown Phoenix’s 
historic Luhrs Building—
once Arizona prohibition 
headquarters—added a 
255-square-foot private 
dining room that seats 
22 guests. Previously, 
the venue only offered 
buyouts, so the new 

space allows for smaller 
events. The room includes 
exposed brick, colorful 
artwork, striking red 
booths, and a flat-screen 
TV with audio hookup. The 
kitchen churns out glob-
ally inspired dishes like 
Seoul fried chicken, Korean 
nachos, and fish and chips, 
which are accompanied 
by a beverage program of 
specialty cocktails, spirits, 
wine, and beer. (1 West 
Jefferson St., Phoenix, 
bitterandtwistedaz.com)
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The Phoenician hotel 
reopened its updated pent-
house restaurant, 1  J&G 
Steakhouse, in September 
following a three-month 
renovation that included new  
seating, striking teardrop  
chandeliers, and an updated  
color palette. The space 
includes two dining rooms; 
the 1,149-square-foot 
Mountain View Room seats 
as many as 64 guests or fits  
85 for cocktail receptions, while  
the 823-square-foot Sunset 
Room seats 40 or holds 65 for  
cocktails. The menu includes 
steak house fare like French 
onion soup, tuna tartare, 
bone-in rib eye steaks, and 
Maine lobster. Audiovisual 
equipment is available 
through PSAV. (6000 East 
Camelback Road, Scottsdale, 
jgsteakhousescottsdale.com)

Formerly a Hilton hotel, 
2  Embassy Suites Phoenix 
Downtown North opened 
in November 2017 after a 
$19 million renovation. The 
new design features a rich 
copper and deep burgundy 
color palette, an expansive 
atrium, and a custom water 
wall. Located in midtown 
Phoenix, the 242-room 
hotel offers six spaces for 
meetings and events, includ-
ing the 1,100-square-foot 
Saguaro Ballroom, which 
seats 80 guests banquet 
style, 100 cocktail style, or 
50 classroom style. The 
1,200-square-foot Atrium 
seats 120 for banquets or 
holds 150 for cocktails, and 
the 780-square-foot Yavapai 
room has space for 50 
banquet style, 60 cocktail 
style, or 30 in a classroom 

setup. (10 East Thomas Road, 
Phoenix, phoenixdowntown 
north.embassysuites.com)

AC Hotel Phoenix 
Biltmore opened in October, 
adding 160 guest rooms  
to the Camelback Corridor. 
The property includes  
more than 5,000 square  
feet of event space, includ-
ing the 2,000-square-foot 
AC Oasis, which seats 80 
for banquets or fits 120 for 
receptions; the 680-square-
foot Grove Boardroom,  
which seats 60 theater style 
or 30 classroom style; and  
the 800-square-foot AC 
Lounge, which fits 60 for  
cocktail receptions.  
Amenities at the hotel include  
a fire pit, outdoor pool, and 
fitness center. (2811 East 
Camelback Road, Phoenix,  
achotels.marriott.com)

Hot Urban Hotels 
These properties offer new options for dining and events.

IN THE WORKS
Ritz-Carlton, Paradise 
Valley will debut 
in spring 2019 with 
200 guest rooms, a 
14,000-square-foot spa, 
a garden with a citrus 
orchard, and the longest 
pool in North America 
(measuring 400 feet). 

Spanning 20,000 
square feet, Crayola 
Experience will open at 
Chandler Fashion Center 

this summer. The crayon-
inspired venue will be 
available for private 
events and can incorpo-
rate hands-on creative 
activities.

The Westin Tempe is 
set to open in the third 
quarter of 2019, offer-
ing 290 guest rooms, a 
rooftop pool lounge, a 
full-service restaurant, 
and more than 14,000 
square feet of meeting 
and event space.

1 2

The Clayton House, a downtown Scottsdale event 
space, opened in November 2017. The venue has 10,267 
square feet of indoor space, with an additional 5,425 
square feet on the patio. Four different areas are avail-
able for events. The largest is the Great Room, which 
seats 380 for banquets or holds 700 for cocktails. The 
modern-industrial venue offers a fiber optic custom 
light wall, garage doors for loading and unloading, a 
40-foot built-in bar, and concealed flat-screen TVs. (3719 
North 75th St., Scottsdale, theclaytonvenues.com)

The Esplanade E-Center Conference & Event Center, 
a 5,470-square-foot indoor-outdoor venue, opened 
in February 2018. The venue offers a modern, lounge-
style event space with three multipurpose conference 
rooms for as many as 120 guests theater style. A video 
wall, 165-inch projection screen, and wireless audio-
visual capabilities are available for events. (2501 East 
Camelback Road, Phoenix, esplanadephx.com)

Formerly the owner’s private “man cave,” 1  Alpio’s 
at Troon in Scottsdale became available for events in 
May. The 5,000-square-foot venue is decked out with 
conversation-starting elements like classic cars, vintage 
memorabilia, slot machines, pinball games, billiards, 
shuffleboard, and a Coca-Cola-style kitchen. It seats 100 
or holds 200 for receptions, and an in-house chef offers 
sustainably sourced catering. Built-in sound, lighting, 
and screens are available. (6501 East Greenway Pkwy., 
Scottsdale, alpiosattroon.com)

THE MAIN EVENT
These venues are all about 
events—and only events.  

1

WHERE TO BELT OUT KARAOKE
Part supper club, part Asian karaoke bar,  
Blind Dragon opened in Old Town Scottsdale 
in January 2018. The 8,500-square-foot venue 
features moveable furniture and holds 250  
people for cocktail-style events. The main lounge 
is equipped with a projection screen and JBL 
sound system, as well as six private karaoke-
theme rooms, which can double as breakout 
rooms, that also include JBL sound systems in 
addition to wireless microphones and TV moni-
tors. The menu offers Asian-inspired bites like 
shrimp and pineapple fried rice, Wagyu beef 
sliders, and lettuce cups, alongside Asian-theme 
cocktails. (7419 East Indian Plaza, Scottsdale,  
blinddragonscottsdale.com)
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1  Riot House, a 5,000- 
square-foot restaurant and 
bar in Old Town Scottsdale, 
opened in May. The venue 
exudes a South Beach vibe, 
with space for as many as 
300 guests for cocktail or 
dance parties. Tropically 
inspired bites on the menu 
include avocado salsa, citrus 
barbecued chicken flatbread, 
and Cubano sandwiches. At 
the bar, guests can choose 
from a list of imaginative 
cocktails like a cold-brew 
coffee martini and a margar-
ita made with kombucha. 
On-site amenities include a 
50-foot LED wall, a DJ booth, 
dance floor, more than 20 
televisions, and a state-of-
the-art sound system. (4425 
North Saddlebag Road, 

Scottsdale, riothouse 
scottsdale.com)

Hula’s Modern Tiki 
moved to a new location 
in uptown Phoenix 
in September. The 
4,400-square-foot tiki bar 
includes an indoor-outdoor 
patio with a fire pit; the Tiki 
Room, a 400-square-foot, 
40-seat private dining room 
equipped with a flat-screen 
TV and sound system; 
and the Captain’s Cabin, a 
“secret” 28-seat bar that can 
accommodate 35 guests for 
receptions. The Tahitian-style, 
nautically inspired decor is 
matched by a selection of 
tropical specialty cocktails 
and rum flights. The food 
menu also draws from the 
sea, with options like island-

style poke, a blackened ahi 
sandwich, crispy coconut 
shrimp rolls, and fresh fish. 
(5114 North 7th St., Phoenix, 
hulasmoderntiki.com)

Casa Amigos Tacos & 
Tequila opened in January 
2018, bringing a new option 
for casual Mexican fare to 
Old Town Scottsdale. Patrons 
can dine on tacos, burritos, 
sandwiches, and salads, 
which are complemented 
by a bar menu that includes 
more than 60 varieties of 
tequila. The 9,000-square-
foot indoor/outdoor eatery 
seats 300 guests and 
features brightly colored 
walls and vibrant custom 
artwork and tilework. (7340 
East Indian Plaza, Scottsdale, 
casaamigosaz.com)

TROPICAL VIBES
These new hotspots bring the best of the beach to the 
desert.
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In November, Hotel Valley Ho (hotel 
valleyho.com) launched a new architec-
tural tour of Scottsdale, which planners 
can book for their guests independent 
of hotel stays. A local expert guides 
guests through the area’s unique 
mid-century architecture, including 
behind-the-scenes looks at two Frank 
Lloyd Wright homes, Hotel Valley Ho, 
and other sites. The tour accommodates 
as many as 10 guests and can be booked 
for either three or six hours.

TOURS

1

WHERE TO TAKE A SPIN  
ON A HELICOPTER
H5, which also serves as a functioning airplane hangar, 
opened for events in December 2017. The ultra-modern 
venue in North Scottsdale features 24-foot ceilings, 
sparkling white floors, a second-floor lounge, and 
sunset views. It offers 7,200 square feet of indoor space, 
with an additional 5,400 square feet outside. In total, 
H5 can seat 300 guests or accommodate 400 for recep-
tion-style events. Food and beverage service is provided 
by Santa Barbara Catering. Planners can arrange for 
guests to go for a spin in one of the helicopters that 
are housed there. (9024 East Bahia Drive, Scottsdale, 
venuesofnorthscottsdale.com)

Started in Sweden as a way to combine eco-friend-
liness and exercise, plogging is an activity wherein 
joggers pick up and remove trash as they move 
along their routes. Natural Restorations (natural 
restorations.org), a Gilbert-based nonprofit 
dedicated to removing graffiti and trash from 
natural spaces, recently began hosting plogging 
excursions throughout the Phoenix area. While 
these outings are usually free, Natural Restorations 
asks groups that want to arrange a private outing to 
donate to the organization.

ACTIVITIES


