MARRIOTT
MARQUIS

A Destinarion tor Business




EW YU K'S T|T'|._: :‘.,:

OTT INTERNATIONAL AND ITS MARRIOTT MARQUIS HOTEL IN

WITH THE TiIMES — WII, BL AND CHINESE
AND EMPLOYEE TRAININ

TRACTIONS, THE MARQUIS IS STILL INNOVATING AND GOING STRONG

by Susannah Gold
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“Marriott can often be seen wandering the halls of
his hotels and he maintains contact with his clients
in other ways including through a blog”
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MARRIOTT,
_INNUMBERS

The New York Marriott Marquis is one of the city’s largest hotels with 49 floors, 1,892 rooms
57 suites, 54 meeting roams and 101,450 sq ft of total meeting space. Marriott Internationa
has more than 3,000 lodging properties in 67 countries and territories. The company had more

than 150,000 emplo:
lion. Net income rose
The group is expanding and plans to open 50 more hotels in the coming years, many ir
Asia. Marriott International has 18 different brands including Marriott, JW Marriott Hotels and
Resorts, Renaissance, Bulgari, The Ritz-Carlton, Courtyard, Residence Inn, SpringHill Suste
TownePlace Suites, and Fairfield Inn. It also has vacation awnership resorts under th
riott Vacation Club International brand, The Ritz-Carlton Club, Grand Residences by M
and Horizons brands and runs Marriott Executive Apartments and corporate housing thr
Marriott Execustay. Marriott also has conference centers and manages golf courses

n 2007 and reported an 8.3 percent rise in sales last year to $13 bil-
14 percent to $696 million.
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NEW YORK'S ONLY REVOLVING
__ ROOFTQP RESTAURANT LONGUE

The Broadway Longue at the hotel, below, and the Marriott Marguis
looking down Broadway and onto Times Square.
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though analysts are not forecasting only gloom”

Lodging compani ee 3 slowdown abou
six months after an ov Il economic downturn
dvanced b L« ng. Weak economic

felt in |_._!.,'Jr'-_ travel, with

and then in the busin

wer (rips
C of the hotel |

ac uu"r’ for two-thirds
as companies p Jl back on large ¢

Is, Like the Marriott Ma

o]

’="I4[JL and food :
that market

I @ large hotel can accou

ol market in the United States

s rather mature compared with other countries,
say there will be some growth coming as
independent hotels arc nvert to

brands

yund the country co

ke Marriott

The View, located on the 45th floor of the Marriott Marquis, is the only revolving rooftop restaurant in New York.
A favorite with tourists, it focuses on New York State food and wines.

The View's décor is very different from the rest of the hotel and was done by a design firm from Washington,
D.C. It underwent a major renovation four years ago. The idea was to have a concept restaurant with strong brand-
ing that showcases products from New York State, including the rich Hudson Valley, said Jeanette Sherman, the

Marquis’ food and beverage director.

The menu has items such as Hudson Valley foie gras, house brined Berkshire pork belly, onion soup Manhattan
style, heirloom tomato salad, Hampton Bay crab salad and grilled New York rib eye steak. The View also has an
extensive dessert menu created by Steve Evetts, the executive pastry chef, that includes homemade cheesecake,
New York State apple tart, apple croquette, vanilla bean ice cream and an artisanal cheese plate. The wine list,
created with the help of the renowned wine consultant and educator Kevin Zraly, is heavily oriented to American
offerings and has many wines from New York’s three grape growing areas of note - Long Island, the Hudson

Valley and the Finger Lakes.
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Part of the food and beverage department at the Marquis, left.
The Katen Sushi Bar and Encore restaurant, above and below on facing page.

JEANETTE SHERMAN, FOOD & BEVERAGE
DIRECTOR AT THE MARQUIS, EXPOUNDS ON
HER DIVISION, ATTRIBUTING ITS SUCCESS
TO A COMBINATION OF ATTENTIVE SERVICE,
INNOVATIVE FLAVORS AND UNIQUE DESIGNS.
THE WARM SOY MILK AND CONGEE FOR
BREAKFAST DEFINITELY HELP TOO

by Susannah Gold

Innovators
on e MOVE

he Marriott Marquis is home
important galas as well

even

to numerous
as food and wine
hroughout the year. It has the larg-
est tdl room in New York City and hosts the
annual Songwriter’s Hall of Fame dinner,
among others.

The Broadway Lounge, one of
the eighth floor overlooking Time
a New Year’s Eve party that is the talk of
The hotel is perfectly located at 45th and Broadway
to give guests a front row seat for the ball dropping in
Times Square. As of Augum , the hotel was already
wait listing people for the New Year's Eve bash. ~
ple sign up on January 2 for the following year, said
Jeur.el!-; A. Sherman, the Director of Food & Bever-
age at the Marriott Marguis
How large is the Marriott Marquis’ F&B operation
and how is it structured?

| have eight restaurants w

the restaurants on
s Square, also has

the town

Peo-

vith 109 mana
run different departments. The
business has two parts to it: the
catering business.
How long have you been with Marriott and what is
your background?

| have been at the Marriott for |
been wonderful and | have had

both men and women. It's pre

13gers who
food and bev verage
restaurants and our

1 years. It has
some greal mentors,
tt

tty unusual to have a
oung Hispanic woman as your food and beverage
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Th t has been very
male domn ons

! e of America and
started my career as a chef at the Dearborn Inn in
Detroit. | took a 3k from the hotel world and was a

well known family for a bit. Even-
tually though, | made my way back to Marriott.
The Marquis is home to The View, New York's only
revolving restaurant and longue. Is it still a big tour-
ist dest:natlon for the city?
The View is a great destination restaurant and
longue ‘hat touts New York food and wine. We just
.I amillo, from the Boat House, It
showcases food from places like the Hudson Valley

and Long Island

personal chef TL.- 3

got a new chef, Ror

The lounge or bar has just as much business as
the restaurant. We did a huge makeover in 2004 and
it was closed for three months

t a new fresh look and also changed
ed to a more auburn, deep

View is very successful
rong concept are generally

he
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Y ssful.
The Encore Restaurant has an interesting breakfast
Menu. How did that come about and what are some
of the more particular offerings?
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ture. Joanne was also able to solve a funda-
Jblem for the bar with this innovative design,
eep ice. We created a little room within the
e ice and glasses. It works perfectly and you

have no idea it's even there

Did you have to change everything when you began

the renovations?
JoANNE: Initially, the floor had the classic black
ther chairs and wooden tables look and a dismal
ries of lights. What we aimed to create was space
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here the business traveler could find
relaxation and where New Yorkers would
want to hold a party. No mean feat.

space together?
JoanNe: Our use of color, subtle changes in lighting
a continuity of some materials, such as the Anigre

vood helps us to create a unified theme.
How long did the renovation take?

JoANNE: We waork very fast and the floor was com-

t thin nine months. We were also asked to do

hattan Ballroom, a large space on the sam

f the renovation of the 8th floor were very

. For example, we had to change the mate-

for the clock numerous times because

t read the numbers. We redesigned

scratch from the floors to the furniture

]

How have you been able to incorporate your interest
in art into your designs and architecture?
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vear shelf life. We don
What is the secret to pulling the whole  Spectacular for two years then fades away”

3ys a crucial element in our

white marble bar as

well as a reflecting p
of a kind architectural elements

Itis not too often that you come
across a husband and wife that
work together in such close
proximity. Is that sometimes
hard to manage?

S0 very rarely do
0 what gesigns,
colors or materials we should

), we don

t have nh

ArNoOLD: W

a box with materials applied to
the walls, floors and ceilings
How long have you been in the
business?

ARrRNoLD: We have been

“Our idea is someth ing should have at least a 20-
t want to do something that’s

ENsyky In

3n iconic New York landmark. We

of work for Allan Stillman, the owner of

covers.

Are you doing work for any interesting Marriott proj-

ects at the moment?

be working on that



