
 
 

Hotels required to Fulfill room block requirements 

     
 
 
 
          Total room    Rating  

 
17th Street Fort Lauderdale (5-7 minutes from the 
Convention Center 2.4km    
Hilton Fort Lauderdale Marina 589  4 

Renaissance Fort Lauderdale Cruise Port 236  4 

Embassy Suites Fort Lauderdale 361  3 

Hyatt Place Fort Lauderdale Cruise Port 126  3 

Four Pointes by Sheraton 112  3.5 

Pier 66 376  3 
 

   
 

   
 

   

A1A Fort Lauderdale (10-15 minutes from Convention 
Center 8.5km)    
Lago Mar Resort & Club (5-7 minutes from Convention 
Center 204  4 

Fort Lauderdale Marriott Harbor Beach Resort & Spa 650  4 

Hotel Maren  141  4 

Bahia Mar Fort Lauderdale Beach 296  3 

Courtyard By Marriott Fort Lauderdale Beach 261  3 

Ritz Carlton Fort Lauderdale 194  5 

Westin Fort Lauderdale Beach Resort & Spa 432  4 

W Fort Lauderdale 459  4 

Hilton Fort Lauderdale Beach Resort 374  4 

Conrad Fort Lauderdale Beach 290  4 

The Atlantic Hotel & Spa 105  4.5 

Sonesta 240  4 

Pelican Grand Beach Resort 156  4 
 

   

Downtown Fort Lauderdale (8 min from Convention 
center 4.4km)    
Riverside Hotel 231  3 

Hyatt Centric Las Olas 238  3 

The Dalmar 209  4 
 

   
 



Proposal
May 3-13, 

2024



BIGGER AND GREATER
SOUTH FLORIDA’S PREMIER 
WATERFRONT CONVENTION 

CENTER



Features Located minutes from Fort Lauderdale's 
famed Blue Wave Beaches

Adjacent to Broward County's Port 
Everglades

Five-minute drive from the Fort Lauderdale 
/ Hollywood International Airport

LEED for Existing Buildings Gold-certified 
facility 



Expansion Highlights

• 350,000 sq. ft. of contiguous space

• 132,000 sq. ft. in four elegant 
ballrooms

• 95,000 sq. ft. of total flexible 
meeting space

• 202,000 sq. ft. of total pre-function 
space

• 1,800+ parking spaces

• 7 acres of outdoor waterfront plaza

• 1.2 million sq. ft. of total 
Convention Center space



Upgrades & 
Amenities

• State-of-the-art technology

• Outdoor plaza with waterfront view

• Innovative dining concepts

• Eco-friendly design and operation

• Improved traffic flow around the 
Convention Center

• Garage parking with covered skywalks 
to Convention Center

• Proximity to airport, seaport, local 
dining, shopping and beaches



SPACE 
UTILIZATION 
OVERVIEW –

May 3-13, 
2024

SPACE EVENT SQ FT METERS & MISC

Exhibit Hall A Trade Show & Food & Beverage Events

Six (6) Move In Days

Three (3) Show Days

Two (2) Move out Days

113,448 10’539

Exhibit Hall B Plenary Session 113,381 10’533

Grand Ballroom Four (4) Breakouts- Theatre Style

Six (6) Move In Days

Three (3) Show Days

Two (2) Move out Days

30,000 2,787

Exhibit Hall A-B Prefunction, 1st Floor Meeting Planner Offices Registration

Six (6) Move In Days

Three (3) Show Days

Two (2) Move out Days

22,000 2’043

207-208 & 209 & 210 Two (2) Workshops

Six (6) Move In Days

Three (3) Show Days

Two (2) Move out Days

1,512 each 5 each

203 Speaker Rest Area

Six (6) Move In Days

Three (3) Show Days

Two (2) Move out Days

598 55

204 Media Check Room 

Six (6) Move In Days

Three (3) Show Days

Two (2) Move out Days

598 55

213 Female Prayer Room

Six (6) Move In Days

Three (3) Show Days

Two (2) Move out Days

572 53

216 Male Prayer room 644 59

220, 221 & 222 Three (3) Meeting rooms 1,300 each 120 each

223 Media Room 1247 115







MEETING ROOM RENTAL

• TOTAL MEETING ROOM RENTAL: $275,381.14

• CONVENTION CENTER DISCOUNT: $ 84,093.98

• GFLCVB SPONSORSHIP: $150,000.00

• TOTAL MEETING ROOM RENTAL: $ 41,287.16



Commitment to Safety

• The newly expanded Greater Fort 
Lauderdale/Broward County Convention 
Center is being designed with ASM 
Global’s VenueShield protocol to provide 
the highest levels of cleanliness and safety 
while inspiring the confidence of planners 
and attendees, all in partnership with 
leading medical professionals, industry 
experts and public health officials.



CONVENTION 
CENTER 
INCENTIVES

The Greater Fort Lauderdale 
Broward County Convention 
Center is pleased to offer the 

following Special 
Concessions:

Complimentary 
Venue Branding

Complimentary 
Internet Access 
at Registration

Discounted 
Meeting Room 

Rental
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Savor...Fort Lauderdale is the exc lusive food and Cancellations - Any event cancelled less than 3 business

beverage provider at the Broward County Co nvention Center. days prior to the event will incur 90 % of the estima ted

charges. Please note, for specialty menus or items, a longer  

window of cancellation may be necessary, this is determined  

on an event by event basis.

No food or beverage of any kind will be permitted to be  

brought into the facilities by the patron or any of the  

patron's guests or invitees. Food items may not be taken  

off the premises; however , excess prepared food is donated  

under regulated conditions to agencies feeding the  

underprivileged.

Menus - Menu selections and other details pertinent to  

your functions are required to be submitted to the  

catering department a minimum of four weeks prior to  

the first function date. Our culinary team is happy

to customize the perfect menu for your event. To make sure

(maximum of two options) but require each guest to have a  

place card indicating entree choice to give to their server,  

along with final counts by table three days in advance.

every guest has a pleasa nt experience we do offer sp]jt menus fees. Event start or end times that deviate more than thirty

Contracts - A signed copy of the contract outlining all  

catering services will be provided. The signed contracts  

state terms, addendum , and specific functio n sheets  

constitute the entire agreement between the client and

S AVOR ...Fort Lauderdale . Secondary agents, ac ting on

behalf of the primary client receiving services, may sign the  

contract in their behalf only with full payment in

advance. Any changes, rev isions, additions or deletions to  

the banquet contract and banquet event orders shall be in  

writing and signed by both parties.

Guarantees - A guaranteed number of atte ndees/quantities

of food is required. This guarantee must be submitted by

noon three business days before your event. [f the

the right to charge for the number of persons/quantities  

specified on the contracted event order. Cancellations and  

reductio ns of guarantee are su bject to full charges within  

3 business days prior to event.

guar antee is not receive d , SA V O R ... Fort Lauderdale reserves Beverage Services - Please note alcoholic beverages and

Payment/Deposit - An initial deposit in the amount noted  

on the Catering Contract is payable, along with a signed  

contract, at the specified date on the contract letter to  

guarantee catering services. Full paymentof the balance  

due is payable 14 business days prior to the event.

Payment can be made in cash, check, ACH or wire  

transfer. For additions, a major credit card is required to  

guarantee payment of any replenishment or new orders  

requested during a show/function. These charges will be  

billed to the credit card unless pay ment is received at the e nd  

of the show/function.

Pricing - Prices quoted do not include 22% administrative  

fee or 7% sales tax unless otherwise noted. Prices are  

subject to change without notice; guaranteed prices will  

be confirmed when contracted .

Event Timeline - All service times are based on two-hour  

breakfast or lunch service and three-hour dinner service.  

Additional service time will be subject to additional labor

minutes than contracted will have additional labor fees per  

hour, per server scheduled . Additional security and  

ancillary fees will also apply.

Service Staff - Guest to server ratio is l server per 20  

guests for plated meal functions and 1 server per 40 guests  

at buffet functions. This is for service at rounds of ten or  

twelve. Rounds of less than ten guests or a request fo r  

additional staffing is subject to labor fees. Holiday labor  

rates will apply for events scheduled on building holidays.

Overset Policy - SA VOR ...Fort Lauderda le will be prepared

to provide service staff and have seats available for

5% over-set up to 1,000 guests (maximum overset of 20

guests) for plated meals and buffe t meals with complete

table setups only. There will be an additional $150.00

charge for each over-set of 20 guests.

service are regulated by the Liquor Co ntrol Board,  

SMG/SAVOR, as licensee , is responsible for the  

administration of these regulations: NO ALCOHOLIC  

BEVERAGESMAY BE BROUGHT ONTO THE  

PREMISE FROM OUTSIDE SOURCES; WE RE

SERVE THE RIGHT TO REFUSE ALCOHOL SER

VIC E TO INTOXICATED OR UNDERAGE PERSONS.

NO ALCOHOLIC BEVERAGE CAN BE REMOVED  

FROM THE PREMISES.

Raw Food Disclaimer - Co nsuming raw or undercooked  

meats , poultry, seafood, shellfish, or eggs may increase your  

risk of foodborne illness, especially if you have certain  

medical condi tions.
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Build Your Own Continental Breakfast
Includes Freshly Brewed Coffee, Decaf, Hot Tea, Florida Orange Juice and Water Service  

Minimum of 10 guests, Based on one hour of service
Surcharge of$6.95 per person/per hour for extended service

Pick Two $151 Pick Three $171 Pick Four $20

Assorted Whole Fruit (3) Assorted Coffee Cakes (V)

Tropical Sliced Fruit with Berries (3) Yogurt Parfait Muffins (V)  

Individual Chobani Yogurt Smoothies (V;GF) Assorted Latin Pastries (V)

Whole Wheat Bagels (V) Assorted Breakfast Pastries (V)  

With Low-Fat Chive Cream Cheese, Butter & Fruit Preserves

Breakfast Buffets
Includes Freshly Brewed Coffee, Decaf, Hot Tea,

Selection of Freshly Squeezed Juices: CranbeITy, Ruby Red Grapefruit, Orange Juice & Water Service  

Minimum of SOguests, Based on one and a half hours of service
Surcharge of $6.95Per person/per hour for extended service

The Dawn The Southeastern Coast

Honey Lime Balled Melon, Kiwi, and Berry Salad (3) Seasonal Fruit, Berry, StoneFruit

Assorted Bagel Middles (V)

with Garden Vegetable Cream Cheese (V), Butter (V)  

and Fruit Preserves (3)

& Exotic Fruil Platter (3)

M ultigr ain Croissants (V) with Cranberry Orange Butter (V)

Egg White Frittata

with Spinach, Yellow Tomato, Red Pepper  

and Smoked Cheddar (V, GF)

Sage Turkey Sausage Patties (GF)

Assorted Breakfast Pastries (V)

Individual Muesli with Almonds

and Golden Raisins (V,GF)

Apple Cider Infused Bacon (GF)

Scalloped Breakfast Potatoes

with Scallions, Bell Peppers and Parsley (3)

$29 per person $29 per person

Prices do not include 22% administration fee and 7% sales tax

V-Vegetarian I GF • Gluten Free I VEG - Vegan 13 - V,GF,VEG

French Toast Tart with Cinnamon Streusel

and Vanilla Royal Icing (V)

Catering Sales I 954 .765.588 2
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Items are ideal for upgrading your continental breakfast
Minimum orders of 12 per item

Breakfast Sandwiches

Choice of Bacon, Smoked Salmon  

or Ham with Egg and Cheese

$8 each

Breakfast Burrito

Fluffy Eggs, Mexican Style Chorizo, Scallion,

Peppers, Black Bean Spread, Avocado  

and Cojita Cheese

$9 each (Add Salsa at .75 Per Person)

Individual Breakfast Frittata (GF)

Potato, Vidalia Onion, Thyme and Manchego Cheese

$8 each

Buttermilk Biscuits

with Peppery Sausage Gravy

$8 per person

Mango and Coconut Crepes (V)  

with Anise Raspberry Sauce

$5 each

Scrambled Eggs

with Cheddar Cheese & Chives (V; GF)

$5 per person

Apple Cider Infused Bacon (GF)

$4 per person

Chicken Apple Sausage Links (GF)

$4 per person

Raspberry Cinnamon Streusel

with Vanilla Royal Icing Tarts (V)

$7each

Apple Filled Pancakes (V)

Mint Butter , Hazeln ut Maple Syrup

$6 each

Oatmeal (3) Smoked Cheddar Grits (V,GF) ,

Buttery Cinnamon Cream of Wheat (V, GF) Bar (PP)  

Dried Cranberries, Raisins, Granola, Nuts,

Chocolate Chips, Brown Sugar, Cinnamon

$6 each

Ham Wrapped Baked Egg

with Smoked Cheddar (GF)

$32 per Dozen

Parfait Tower Bar

Vanilla Yogurt( V; GF), Honey Granola (V; VEG),  

Mixed Berries , Diced Melons, Dried Cranberries,  

Dried Bananas and Toasted Coconut (3)

$8 per person

Seasonal Fruit Parfait (V)

Vanilla Yogurt, Honey Granola,  

Passion Fruit Curd and Mixed Berries

$5 each

Prices do not include 22% administration fee and 7% sales tax
V-Vegetarian I GF - Gluten Free I VEG - Vegan 13 - V,GF,VEG

Catering Sales I 95 4.765 .58 82
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Breakfast Appetizer
Please select one of the following:

Power Smoothie (VEG , GF)

with Dates , Bananas, Cashews and Soy Milk

Citrus Salad Cups with Grapes, Kiwi and Mint (3)

For an additional $2 per person:

Tropical Fruit Carpaccio

with Poppy Seed Yogurt, Granola and Micro Basil (V; GF)

Kick Start (GF)

Scrambled Eggs, Apple Cider Infused Bacon,  

and Chorizo Potato Skillet

$25 per person

The Mockingbird (GF)

Garden Omelet with Smoked Cheddar Cheese,  

Andouille Sausage and Cheesy Potato Casserole

$26 per person

Sabal Palm (OF)

Egg Stuffed Potato Wedges with Squash Hasb  

and Chive Hollandaise

$27 per person

Orange Blossom

Cream Cheese & Chive Frosted Waffle ,

House Bacon, Charred Asparagus  

and Tricolored Marble Potatoes

Prices do not include 22% administration fee and 7% sales tax
V-Vegetarian I GF - Gluten Free I VEG - Vegan 13-V,GF,VEG

Catering Sales I 954.765.5882



Morning Snacks
Cioccolanti and Original Biscotti (V)
$25 PerDozen

Assorted Miniature Breakfast  
Pastries (V)
$42 PerDozen

Assorted Bagels
with Cream Cheese (V) $42 Per  
Dozen

Whole Frult (VEG)
$3 Per Piece

Assorted Kind Plus Bars (V)
$5 Each

BLT Deviled Egg (V;GF)

$5 Each

Mason Jar Strawberry  

and Banana Parfait (V)

$5 Each

Individual Nut andFruit  
Muesli (V;GF)
$5 Each

Asso1·ted Scones (V)  
Preserves & Cream
$32 PerDozen

Fresh Sliced Fruit (V: VEG)
$7 Per Person

Sweet Snacks------------------
Assorted Dessert Bars

Include Oreo Dream Bar, Chocolate Raspberry Tangos.  
Lemonberry Jazz Bars and Toffee Cream Cheese Chews(V)
$42 Per Dozen

Cookies, Brownies & Bloodies (V)
$42 PerDozen

Assorted Cheese Cake Pops(V)
$42 Per Dozen

Mini Macaroons (V)
$42 Per Dozen

Assorted Flavored Yogurt Pretzels
Key Lime, Raspberry and Strawberry(V)
$15 Per Pound

Triple Threat Chocolate Covered Almonds (V; GF)
$30 PerPound

Chai Seed and Orange  
Panna Cotta Cups (V)
$6 Each

Jelly Belly Beans (V; GP)
$25 Per Pound

Prices do not include 22% administration fee and 7% sales tax
V-Vegetarian I GF · Gluten Free I VEG • Vegan I 3 • V,GF ,VEG

Catering Sales I 954. 765.5882
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Savory Snacks
Flavored Popcorn (3)

Bacon, Lime Chili

and Buttered Parmesan Parsley Flavored

$7 Per Person

Individual Bags of Potato Chips (3)

or Vegetable Chips (V;GF)

$3 Each

Individual Bags of Mixed Nuts (3)

$3 Each

Buffalo Stampede Mix or Moonburst Blend (V)

$28 Per Pound

Mango Coconut Energy Bites with Lime (3)

$36 Per Dozen

Seasonal Berry Smoothie Shots (V; GF)

$5 Each

Mini Crudite Shooter (V: GF)

$5 Each

Avocado, Strawberry, Cheddar Toast (V)

$24 Per Dozen

Prices do not include 22% administration fee and 7% sales tax

V_-_V=_eg.e.;.t._arianI GF · Gluten Free I VEG· Vegan 13 -_V""""G""_F..,_V_E_G-'---- - - - -

- - - CateringSales I 95 4.765.5882

A La Carte 7



Cold Beverages Water Coolers
Warcr Crnilcr Kir and Refi ll

Assortment of Coke,  

Diet Coke & Sprite

$4 Each

Bottled Water

$4 Each

Monster Energy Drink 16.oz

$6 Each

Iced Tea

$42 Per Gallon

Bottled Teed Tea

$4 Each

Lemonade

$42 Per Gallon

Individual Bottled Fruit Juices

$4 Each

Bottled Perrier or  

San Pellegrino Water

$5 Each

Starbuck Iced Frappuccino  

Mocha, Vanilla, or Regular

$8 Each

Florida Orange Juice

$48 Per Gallon

\VatL'r Coulcr Kit

Chilk d \Va!L'r dispcn,lT include,

:'i g allo ns of Spri ng \V:1te1

:111d dispo :ihk 7  ounce c u p   

"-;,7:'i bch

5 Gailun Water Refill  

S-+5 Each

Infused Spring Water

$84 Per 3 Gallons  

Choice of Lemon, Lime,  

Orange, Cucumber-Mint,  

Ginseng-Lime Basil,

Orange-Star Anise-Hibiscus

Keurig Package
Keurig Brewer Rental

Minimum of 36 Servings

$150 for Room Package

Additional Refills  

Minimum of 12 Servings

$48 Each

Keurig Machine Deposit

$125

Deposit Refundable Post Event Once  

Machine is Returned inWor.king Condition

Prices do not include 22% administration fee and 7% sales tax

V-Vegetarian I GF · Gluten Free I VEG • Vegan I 3 •V,GF,VEG

CateringSales I 95 4.765.5882
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Served with Whole Fruit, Potato Chips and Chocolate Chip Cookies

Chicken Caesar Wrap  

Grilled Chicken Breast with Shaved  

Parmesan Cheese,Romaine Lettuce,

Caesar Dressing in a Roasted Garlic Wrap

Tomato Mozzarella(V)  

On a Ciabatta Roll

Mediterranean Vegetarian (V)
Spinach Wrap with Hummus, Portobello  

Mushrooms, Aruguia , Cucumber and Feta Cheese

Add $1 PerLunch
Gluten Free Bread (V; GF)  

and Gluten Free Dessert (V;GF)

23 per person

Hickory Smoked Turkey
White Cheddar, Watercress, Apple Butter  

on Multigrain Ciabatta

Pistachio MortadeUa

Havarti Dill, Leaf Lettuce on Sweet Bread

Oven RoastBeef
Smoked Gouda, Caramelized Onions,  

Red Leaf Lettuce on Everything Brioche Bun

Italian Deli
Capicola, Salami and Prosciutto,  

Shredded Lettuce and Giardiniera Relish on Ciabatta

BCCC Salad
Roasted Shrimp Salad with Mixed Greens, Artichokes,  

Toasted Coconut, Cucumber, Mango and Balsamic Dressing

Loaded Chicken Salad Sandwich  

Celery, Chives, Pecans, Onions and Parsley with  

Cranberry Chipotle Cheddar on White Hoagie

So Flo Salad (GF)
Mojo Spiced Chicken Breast, Seasonal Greens, Almonds, Crumbled Goat Cheese,  

Sweetie Drop Peppers, Pickled Onions, Cucumber with Parsley Apple Cider Vinaigrette

25 per person

Prices do not include 22% administration fee and 7% sales tax

V-Vegetarian I GF • Gluten Free I V E G· Vegan 13 • V GF,VEG

Catering Sales I 954.765.5882
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