


What we do

Good food is one thing.
Good business is something else.

We are here to assist our
members in any way we can. Be
it something small, or large, we
are a one stop shop to help
hospitality business owners do
business better.

Associate members are

important to us and we work

hard to provide opportunities for
., you to connect with industry.
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How can we help you?

These are 4 top ways we help our Associate members:

1. We provide networking opportunifies.

2. We promote and market members and the industry
as a whole.

We save you money.

We provide you with relevant information, resources,
industry insights and tools.
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Events & networking

Celebrating, connecting and learning. Our events keep your business
moving!

* Regional Member briefing events. Our regular membership events
across 12 regions are a unique opportunity for suppliers to connect
one-on-one with your target market. Plus, if you are a food or beverage
supplier there may also be an opportunity to showcase your product.

+ Key events - Hospo Hui, Regional Hospitality Awards & more. Each year
the RA brings the industry tfogether at key events to learn, network and
grow your business. Plus, sponsorship opportunities are available to
promote and grow your brand awareness.

Find out more here
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http://www.restaurantnz.co.nz/events/

Marketing & promotion

Getting your business out there can be hard work. Let us give your
business a boost.

» Free promotion of your business online through the RA supplier
guide plus opportunity to promote a special member discount
through the guide. Find out more here

« Advertise at discounted rates through the RA's fortnightly e-news.
« To promote your brand and your commitment to the industry, the
RA offers a number of key sponsorship opportunities. Hospo Hui,

regional hospitality awards, golf days and more.

« Associate members also have the opportunity to partner with the
Restaurant Association with extensive co-marketing and

rq. restaurant

U gssociation promotion opportunities. shauglit for food,


http://www.restaurantnz.co.nz/supplier/
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Check out www.restaurantnz.co.nz/about-us/partners_supporters/
o find out more about our exclusive member discounts.

* Noel Leeming

» Effpos NZ

 Westpac

« Nova Energy

« Crombie Lockwood insurance

« OfficeMax

* Menulog

« Bunnings

* Hesketh Henry legal representation
« Harrows furniture and more...

e Qur commercial kitchen and venue in Auckland, taste., isalso
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http://www.restaurantnz.co.nz/about-us/partners_supporters/

Relevant information

Keep your finger on the pulse of the hospitality indusiry.

« RA member updates — including our weekly e-news, keep you up
to date with what is happening in the industry.

« Free 24/7 advice line and mentoring feam can assist with
employment relations, legal and financial queries and more.

« The right information and resources to run your business effectively
is also included as part of your membership. Find out more here.

« Surveys, reports (including the annual Hospitality Report) provide
key industry insights - frends, research, growth and statisfics.

» Live streamed professional development seminars and webinars
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http://www.restaurantnz.co.nz/membership-resources/resources/
https://www.restaurantnz.co.nz/education/p-d/

Who do we connect you
with?

Our core membership is more than just restaurants — we have
cafes, food trucks, take away sites, chain restaurants, quick
service restaurants, standalone cafes, restaurants and bars,
catering companies and companies that feed into the industry.
The maijority of our 2500 members are restaurants and cafes
(85%). Businesses where food is the hero.

Our most successful owners are strong leaders - passionate
entrepreneurs with sharp business skills to crunch the numbers
and organisational skills to keep all areas of the business running
smoothly. They are problem solvers, motivators and great
communicators.
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In essence we are a bridge and a link.

At the heart of our industry is
communication - it's about talking, listening
and supporting. We do this by constant
sfreams of advice and dialogue.

If you link with us our support will help you
and your business thrive.
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