




Centerplate / Colorado Convention Center

“Best Food and Beverage,” Global Meeting Destination – Convene Magazine CCC

“Best Caterer” Colorado Meetings & Events Spring 2014

#1 NFL Experience – Stadium Journey

#1 Best NFL Stadium to Visit – Thrillist

#1 in MLS for “America’s Best Stadium Food” – Travel + Leisure Magazine 

#1 Ski Resort, Eastern U.S. and Canada -Ski Magazine

#1 College Football Experience -Stadium Journey

MIDAS Award, Menu Innovation and Development

Gold and Silver Medals, British Pie Awards



Centerplate Stir & John Sergi
Centerplate Stir is the industry’s only in-
house full-service strategic hospitality 
initiative specifically formed for the 
purpose of creating a seamless end-to-end 
hospitality experience through a complete 
integration of event, brand, location, and 
audience.

We place hospitality at the center of the 
guest experience



• Identify Hospitality Identity

•Re-Concept All Retail Offerings

•Make the concepts Locally Relevant

• Engage the guest

Centerplate Stir Objectives



Colorado Convention Center 

Hospitality Identity



Colorado Convention Center

Local Suppliers



Colorado Convention Center

Chef Relationships
• Chef Bill Pustari
• Chef/Owner, Modern Apizza

• New Haven, CT

• Chef Troy Guard
• Chef/Owner, Tag Restaurant

• Denver, CO

• Chef Roberto Santibanez
• Chef/Owner, Fonda Restaurant

• Brooklyn, NY 



Stir in Motion…



As Local as it gets…Blue Bear Farm!



Blue Bear Farm Comes to Fruition…



Centerplate Way!!

Creating unique one of a kind 
locally relevant Hospitality 
Programs


