
Become an exhibitor 
and reserve your booth 
space today.

We invite you to show the industry what you’ve got at CRFA’s 2012 shows in 
Vancouver, Toronto and Halifax. As an exhibitor, you’ll be part of the most 
comprehensive industry trade shows in the country. 

But most importantly, you will connect with thousands of qualifi ed buyers who 
come each year to see “who’s who” and sample “what’s new” in the industry.

CRFA gives you more ways to “Show Your Stuff”

Being an exhibitor is one of the most cost-effective ways to promote, sell, 
introduce and demonstrate all that’s new with your company in 2012.

CRFA offers more ways to do this than any other foodservice trade show:

• Meet up to 20,000 industry professionals*

• Display and sample all your new and existing products

• Meet face-to-face with qualifi ed buyers

• Network with your existing customers

•  Meet attendees from 85% of the top 100 foodservice companies in Canada

• Market to the industry from coast to coast

•  Participate in feature areas highlighting green products, eat local, 
energy effi ciency, sustainability and more

Our exhibitors also have the opportunity to sponsor industry seminars and 
workshops, culinary demos by celebrity chefs, receptions, competitions and 
much more. CRFA offers many levels of sponsorship for you to choose from.
Ask your show manager for more information about sponsorships.

If you are a distributor, manufacturer, supplier or dealer, you won’t 
want to miss Canada’s top foodservice and hospitality trade shows.

MARCH 4-6, 2012
Direct Energy Centre 
Exhibition Place, Toronto, Ontario
www.crfashow.ca

APRIL 15-16, 2012
Exhibition Park 
Halifax, Nova Scotia
www.apextradeshow.ca

JANUARY 29-30, 2012
Vancouver Convention Centre 
Vancouver, British Columbia
www.bcfoodexpo.ca

SHOW YOUR STUFF AT CANADA’S 
LEADING FOODSERVICE & 
HOSPITALITY TRADE SHOWS

The Canadian Restaurant and Foodservices 
Association (CRFA) is dedicated to the 
prosperity and growth of Canada’s $60-billion 
foodservice sector. With more than 30,000 
members across the country, we know what 
industry executives and professionals, chefs 
and restaurateurs, want in a trade show:

•  An unrivalled opportunity to learn about new 
products, ideas and services that will grow their 
business and improve profi tability

•  The opportunity to compare suppliers 
and make buying decisions

•  The chance to meet directly with suppliers 
– companies just like yours

*  Combined attendee 
total from 2011 shows

It’s time to Show Your Stuff

When you sign on as an exhibitor or sponsor, CRFA goes 
the extra mile to make sure you gain visibility. We market 
the trade shows in a wide variety of ways:

•  Attendee e-newsletters sent to our database of 57,500 industry professionals

•  Direct mail campaign to our previous attendees and our industry database 
(52,200 people)

•  Three dedicated show websites with continuously updated information

• Social media postings on Facebook, Twitter and LinkedIn 

• Show blogs — be sure to send us any exciting info to share!

•  Advertising in the major Canadian foodservice trade publications

• Press releases to local and trade publications

•  Networking among CRFA board members and advisory committee members

• A comprehensive Show Guide 

Secure your spot today!

www.crfashow.ca
To reserve your booth, please contact Edwin Cabural, 
Show Manager, at ecabural@crfa.ca or 416.649.4240 or 

800.387.5649 ext. 4240

www.apextradeshow.ca 
To reserve your booth, please contact Ellen Scanlan, 
Show Manager, at escanlan@crfa.ca or 902.425.0061 ext. 102 
or 877.755.1938 ext. 102

Contracted exhibitors who 
participate in all three shows 
can receive a 7.5% rebate on 
the value of all exhibit space 
purchased in the same calendar 
year. Ask your show manager 
for more details.

www.bcfoodexpo.ca
To reserve your booth, please contact Edwin Cabural, 
Show Manager, at bcexpo@crfa.ca or 416.649.4240 or 

800.387.5649 ext. 4240

The CRFA Show is a fi rst class show. 
We get the chance to discuss our 
products directly with end-users 
and buyers.   

Ken Cox, Bunn-O-Matic Corp, Aurora

Of all the shows we’ve exhibited in over 
the past 10 years, the BC Foodservice 
Expo was the best. It was brilliant 
from the quality of the attendees 
to the quality of the leads!   

David McIlwraith, Dudson Canada Inc., Raleigh, North Carolina

As a fi rst time exhibitor, we were 
thrilled to have exhibited at the 
CRFA Show. Within two weeks of 
the show, we are proud to have 
sold three delivery trucks.   

William Sherman, Mercedes Benz Durham, Whitby
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85% said they would  
recommend the show to  
industry colleagues

66% of ApEx attendees are senior-level 
decision makers

82% come to see new products 
and meet suppliers, 76% to pick 
up new ideas

76% purchased or reviewed  
food products and equipment

A Show that Delivers Fresh Ideas:75% of Canada’s top 100  
foodservice companies attend  
the CRFA Show

93% of attendees would  
recommend the show to  
industry colleagues

89% say they came to see new 
products, 87% to pick up new 
ideas and 78% to meet suppliers

Over 1,000 qualified buyers  
from Canada’s top 100  
foodservice companies

76% of attendees have a direct 
influence on buying decisions, 
with more than 3,600 attendees 
being the final decision maker

75% of exhibitors rated  
their results as excellent,  
very good or good 

85% of exhibitors are  
already planning to  
return in 2012

A Show that Gets Results:

CANADA’S FOODSERVICE  
EVENT OF THE YEAR

MARCH 4-6, 2012 
Direct Energy Centre  
Exhibition Place, Toronto, Ontario

RESERVE YOUR PLACE TODAY!
EXHIBITING INFO

Standard booth: 10’ x 10’

Booth rate: $2,395 + HST

Corner booth rate with exposure on two sides:  
$195 + HST per corner

Bulk rate available for exhibits of 8 booths or more

Each booth space includes:
• 8’ back draping
• 3’ side draping
• Material handling/drayage
• Complimentary exhibitor badges
• Show Guide listing
• Complimentary nightly booth cleaning
• Discounted online registration for your clients
• Option to join our special VIP program

Please note: Floor covering is mandatory (and not included  
in the booth fee).

Payment: A deposit of $2,395 plus HST must be received with 
each completed application.

Space Allocation: Returning exhibitors must commit to the 
show prior to July 29, 2011, to maintain their existing show  
placement. Booths for all new exhibitors will be allocated in  
the order in which they are received, so act now.

The CRFA Show is the largest and most successful 
event of its kind in the country. More than 700  
exhibitors participate each year. Over 13,000 industry 
professionals — including chain executives, independent 
owner/operators, chefs, buying managers and  
purchasing agents — come to discover the latest 
trends, innovative products and inspired ideas. 

This trend-setting trade show features Canada’s only 
full-service marketplace — a perfect opportunity  
to network with customers. Canada’s most  
influential chefs and industry leaders are also  
on-hand, interacting with attendees through a  
full roster of seminars, workshops, presentations  
and culinary demonstrations.

80% of exhibitors rated  
their results as excellent,  
very good or good

88% of attendees came to see new products,  
84% to pick up new ideas and 75% to meet suppliers

85% of exhibitors 
plan to return to 
the 2012 show

93% purchased or reviewed 
equipment, 89% smallwares,  
supplies and disposables, and 
77% food products

A Show that Builds Relationships:

RESERVE YOUR PLACE TODAY!
EXHIBITING INFO

Standard booth: 10’ x 10’

Booth rate: $1,665 + HST

Corner booth rate with exposure on two sides:  
$150 + HST per corner

Each booth space includes:
• 8’ back draping
• 3’ side draping
• Material handling/drayage
• Complimentary exhibitor badges
• Show Guide listing
• One 750 watt duplex outlet per booth per exhibiting company

Please note: Floor covering is mandatory (and not included  
in the booth fee).

Payment: A deposit of $1,665 plus HST must be received with 
each completed application.

Space Allocation: Returning exhibitors must commit to the 
show prior to August 15, 2011, to maintain their existing show 
placement. Booths for all new exhibitors will be allocated in the 
order in which they are received, so act now.

RESERVE YOUR PLACE TODAY!
EXHIBITING INFO

Standard booth: 10’ x 10’

Booth rate: $1,325 + HST

Corner booth rate with exposure on two sides:  
$100 + HST per corner

Each booth space includes:
• 8’ back draping
• 3’ side draping
• Material handling/drayage
• Complimentary exhibitor badges
• Show Guide listing
• Free booth vacuuming
• Complimentary VIP attendee registration
• Complimentary refrigeration/freezer storage

Please note: Floor covering is mandatory (and not included  
in the booth fee).

Payment: A deposit of $1,325 plus HST must be received with 
each completed application.

Space Allocation: Returning exhibitors must commit to the 
show prior to November 4, 2011, to maintain their existing Halifax 
location. Booths for all new exhibitors will be allocated in the 
order in which they are received, so act now.

The BC Foodservice Expo is the place to exhibit  
your products and services in British Columbia. 
Thousands of buyers and decision-makers attend 
this major industry event for the ideas, innovations, 
new products and people who can help them grow 
their businesses.

As an exhibitor, you will build customer relationships 
with more than 5,000 members of the restaurant 
and foodservice community. Use your booth to 
sample new products, educate buyers and create 
the kind of face-to-face experience that results in 
sales and leads. 

This widely anticipated event promotes the bounty 
and flavours of BC. Attendees enjoy free seminars 
and workshops by industry professionals, celebrity 
chef demonstrations and cooking competitions that 
promote BC’s culinary excellence. 

ApEx is one of Atlantic Canada’s most influential  
restaurant, foodservice and hospitality events. It’s the 
perfect place to exhibit your products and services 
to top industry professionals, who come to discover 
a marketplace of fresh ideas. 

As an ApEx exhibitor, you have the freedom to sample 
and display any products you want. The show provides 
the perfect opportunity to promote your food and 
beverage products, technology, equipment and key 
service solutions to East Coast foodservice  
customers old and new. 

In addition to tasting, testing and sampling your 
products, attendees are treated to expert seminars, 
unique show features and chef demonstrations  
that showcase the very best in Atlantic Canada’s 
culinary scene. 

BRITISH COLUMBIA’S LARGEST 
HOSPITALITY TRADE SHOW

JANUARY 29-30, 2012 
Vancouver Convention Centre  
Vancouver, British Columbia

ATLANTIC CANADA’S FOODSERVICE 
AND HOSPITALITY TRADE SHOW

APRIL 15-16, 2012 
Exhibition Park
Halifax, Nova Scotia

Source: Attendee and Exhibitor  
Surveys, and Registration Audit, 2011

Source: Attendee and Exhibitor Surveys,  
and Registration Audit, 2011

Source: Attendee and Exhibitor Surveys,  
and Registration Audit, 2011

The ApEx show gives us a terrific  
opportunity to meet our regular  
customers and identify many new  
ones. ApEx will continue to play  
a key role in our sales plans.   

Tony Taylor, Taylor Agencies, Moncton
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Tony Taylor, Taylor Agencies, Moncton



Become an exhibitor 
and reserve your booth 
space today.

We invite you to show the industry what you’ve got at CRFA’s 2012 shows in 
Vancouver, Toronto and Halifax. As an exhibitor, you’ll be part of the most 
comprehensive industry trade shows in the country. 

But most importantly, you will connect with thousands of qualifi ed buyers who 
come each year to see “who’s who” and sample “what’s new” in the industry.

CRFA gives you more ways to “Show Your Stuff”

Being an exhibitor is one of the most cost-effective ways to promote, sell, 
introduce and demonstrate all that’s new with your company in 2012.

CRFA offers more ways to do this than any other foodservice trade show:

• Meet up to 20,000 industry professionals*

• Display and sample all your new and existing products

• Meet face-to-face with qualifi ed buyers

• Network with your existing customers

•  Meet attendees from 85% of the top 100 foodservice companies in Canada

• Market to the industry from coast to coast

•  Participate in feature areas highlighting green products, eat local, 
energy effi ciency, sustainability and more

Our exhibitors also have the opportunity to sponsor industry seminars and 
workshops, culinary demos by celebrity chefs, receptions, competitions and 
much more. CRFA offers many levels of sponsorship for you to choose from.
Ask your show manager for more information about sponsorships.

If you are a distributor, manufacturer, supplier or dealer, you won’t 
want to miss Canada’s top foodservice and hospitality trade shows.

MARCH 4-6, 2012
Direct Energy Centre 
Exhibition Place, Toronto, Ontario
www.crfashow.ca

APRIL 15-16, 2012
Exhibition Park 
Halifax, Nova Scotia
www.apextradeshow.ca

JANUARY 29-30, 2012
Vancouver Convention Centre 
Vancouver, British Columbia
www.bcfoodexpo.ca

SHOW YOUR STUFF AT CANADA’S 
LEADING FOODSERVICE & 
HOSPITALITY TRADE SHOWS

The Canadian Restaurant and Foodservices 
Association (CRFA) is dedicated to the 
prosperity and growth of Canada’s $60-billion 
foodservice sector. With more than 30,000 
members across the country, we know what 
industry executives and professionals, chefs 
and restaurateurs, want in a trade show:

•  An unrivalled opportunity to learn about new 
products, ideas and services that will grow their 
business and improve profi tability

•  The opportunity to compare suppliers 
and make buying decisions

•  The chance to meet directly with suppliers 
– companies just like yours

*  Combined attendee 
total from 2011 shows

It’s time to Show Your Stuff

When you sign on as an exhibitor or sponsor, CRFA goes 
the extra mile to make sure you gain visibility. We market 
the trade shows in a wide variety of ways:

•  Attendee e-newsletters sent to our database of 57,500 industry professionals

•  Direct mail campaign to our previous attendees and our industry database 
(52,200 people)

•  Three dedicated show websites with continuously updated information

• Social media postings on Facebook, Twitter and LinkedIn 

• Show blogs — be sure to send us any exciting info to share!

•  Advertising in the major Canadian foodservice trade publications

• Press releases to local and trade publications

•  Networking among CRFA board members and advisory committee members

• A comprehensive Show Guide 

Secure your spot today!

www.crfashow.ca
To reserve your booth, please contact Edwin Cabural, 
Show Manager, at ecabural@crfa.ca or 416.649.4240 or 

800.387.5649 ext. 4240

www.apextradeshow.ca 
To reserve your booth, please contact Ellen Scanlan, 
Show Manager, at escanlan@crfa.ca or 902.425.0061 ext. 102 
or 877.755.1938 ext. 102

Contracted exhibitors who 
participate in all three shows 
can receive a 7.5% rebate on 
the value of all exhibit space 
purchased in the same calendar 
year. Ask your show manager 
for more details.

www.bcfoodexpo.ca
To reserve your booth, please contact Edwin Cabural, 
Show Manager, at bcexpo@crfa.ca or 416.649.4240 or 

800.387.5649 ext. 4240

The CRFA Show is a fi rst class show. 
We get the chance to discuss our 
products directly with end-users 
and buyers.   

Ken Cox, Bunn-O-Matic Corp, Aurora

Of all the shows we’ve exhibited in over 
the past 10 years, the BC Foodservice 
Expo was the best. It was brilliant 
from the quality of the attendees 
to the quality of the leads!   

David McIlwraith, Dudson Canada Inc., Raleigh, North Carolina

As a fi rst time exhibitor, we were 
thrilled to have exhibited at the 
CRFA Show. Within two weeks of 
the show, we are proud to have 
sold three delivery trucks.   

William Sherman, Mercedes Benz Durham, Whitby


