






•	 Salon Culinaire

•	 La Parade Des Chef

•	 Live Theatre

•	 Hotelympia Stage

 

•	 Seminar Theatres

•	 Sustainable  
	I nnovation Lounges

•	 Sustainable  
	I nnovation Awards

brand enhancement opportunities
Additional product placement, sponsorship and presentation 
opportunities exist within these main features of Hotelympia:

why participate?
Hotelympia is the greatest showcase for sustainable 
innovation for the UK hospitality sector. The five day 
event and the unparalleled reach of our communication 
provide you with a unique opportunity to demonstrate 
your products and services to senior decision makers 
looking for solutions. 

A sustainable solution itself, Hotelympia provides a 
cost effective and carbon efficient means of reaching 
40,000 hospitality professionals face to face, as well as 
the opportunity to reach out to over 200,00 contacts on 
our database.

This document is only available electronically. Please consider 
the environment before printing this document. If printing is 
necessary try to print double-sided on 100 per cent recycled paper 
from post-consumer waste or use scrap paper where appropriate.

Organised by

Your route to the hospitality sector

To discuss how you can access the 
hospitality sector with Hotelympia,  
please contact us without delay:

Duncan MacDonald 
Sales Manager  
020 7886 3044 or  
duncan.macdonald@freshrm.co.uk

Graham Lock 
Sustainability Lead  
0845 159 0259 or  
graham.lock@freshrm.co.uk

Exhibiting options
Space only	 per m2

1-50m2  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  £265 + VAT
51-100m2  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                          £240 + VAT
101m2 + .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                           £220 + VAT
 
Shell Scheme

As above plus additional £60 + VAT per m2

INCLUDES: walls, carpet, fascia & name board

Note: an additional £175 + VAT on-line listing fee is payable by all exhibitors 
providing company, logo and product information on www.hotelympia.com

Sustainability INNOVATION at hotelympia
is organised with the guidance of Catering Equipment 
Suppliers’ Association, Carbon Trust, Defra, Envirowise, 
ExCeL, Institute of Hospitality, London Food Link, 
London Remade, London Sustainability Exchange  
and Oxford Brookes University

please contact Graham lock on 0845 159 0259 or graham.locK@freshrm.co.uk
Hotelympia - your route to the hospitality sector


