














Who should exhibit?

Ingredients, speciality and regional foods of all kinds:

Got something new to shout about? FARM & MORE is ideal
for new business start-ups, product launches and testing new
concepts

Retail display and storage, chillers and refrigeration
Energy saving ideas, energy-generation using solar, wind

or other renewable source, conservation and environmental
management

Serve-over counters, ice-cream booths and sundries

Tills and scales, EPOS and linked software systems for retail
and cafe-management

Uniforms, aprons, bags

Farm and wildlife themed gifts and
cards; educational toys

Packaging producers and providers

Food processing - slicers, dicers, ovens,
packaging, labelling, flow-freezers,

Who will attend?

Business-owners and senior managers with
direct responsibility for business performance and
improvement.

X Farm shop owners and managers

X  Farm shop catering managers

X  Farmers starting to sell direct

X  Farmers starting to diversify into on-farm food
production - cheese, ice cream, sausages, cured
and dried meats, breads, cakes .. \N
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E-commerce solutions, communications
professional services

Flooring, soft-furnishing, lighting - suppliers and installers
Web, maize maze, leaflet and retail interior designers
Architects, steel-frame and timber frame structures providers

Event management, ticketing, software, props and theatrical
suppliers

Equestrian suppliers, pet foods, Organic foods for pets, special
diets

Carts for kids and other entertainments indoors and outdoors

AND MORE ....

topical presentations in the Cafe

areaq, set aside for the day for the purpose.

All visitors will have a free, detailed Show Guide,
containing details of all exhibitors.

Make more of FARM & MORE - next page.
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More opportunities at FARM & MORE 2012
Add impact to your exhibition!

Banners & sponsorship

Keen to spread the message beyond your stand space? Please get in touch on 0845 45 88 420 to
discuss sponsorship opportunities and trade show branding.

Give your presence a boost with a special information panel at the FARM & MORE conference, to be
held at the EICC on Tuesday 31 January 2012. Details are on the booking form. Space is limited -
book now to avoid disappointment.

Participation in the trade show seminars will be offered at the organisers’ discretion and if you'd like
to be considered please get in touch: 0845 45 88 420.

Advertising

Every visitor will receive a copy of the full colour FARM & MORE Trade Show Guide, to help them
navigate the show and to take home for further reading and reminding. Advertising space is available:
Full page for £150 plus VAT; half page for £100 plus VAT.

You can also advertise on the FARM & MORE website, which delegates are required to visit in order to
pre-register. Also available, email news shots and advertising in Retail Farmer magazine. Call 0845
45 88 420 to discuss any of these options.

New business? Artisan producer? The Producer Village is for you!

The Cheese & Deli Experience

The FARM & MORE Producer Village is specifically designed to allow artisan businesses and new
start-ups who want to start selling further afield. Eligible businesses would be selling
products they have made themselves using own or local ingredients as a
starting point.

An area dedicated to cheese and charcuiterie, and a
wonderful opportunity for cheese-makers, producers of
cured, smoked, air-dried meats and all those biscuit bakers
and chutney-makers so essential to the modern delicatessen
offer, to showcase their wares.

As well as standard exhibition space, there will be small ‘Taster
Tables’ available for individual producers keen to make an
impression in this fast-growing area. Call 0845 45 88 420 for
details.
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Essentidl Informeation & Terms & conditions

TO BOOK
Please identify the space(s) that you would like to take using the layout in this booklet and call 0845 45 88 420 to check availability and to reserve

the space(s). Sizes and the prices of spaces are listed under the layout. Confirmation and a booking form will be sent to you; please read the
Terms & Conditions below before completing and returning the form with your payment. They form part of our contract with you as an exhibitor.

FARM & MORE TRADE SHOW: TERMS AND CONDITIONS FOR EXHIBITORS

1. EARLY BOOKING discount of 10% off full price applies for bookings made AND paid for by 1 December 2011. FARMA ASSOCIATES can deduct 20% (which includes
the Early Booking discount) from the full price of spaces as listed in the price list, for spaces booked and paid for by 1 December 2011. After this date, Associates may
take 10% off the full price of spaces as listed in the price list.

JOIN FARMA! You can join FARMA as an Associate, just call 0845 45 88 420 for more information and to apply: Associate membership is £375.00 plus VAT.

2. Contacting 0845 45 88 420 to check availability of spaces is the ONLY way to establish that you will get the space you require. You will be sent a booking
confirmation by email which will require further information from you; this must be returned within 14 days or the space may be reallocated. Returning the signed booking
form forms a Contract with the organisers and the space(s) must be paid for at that time; after 3 January 2012, the booking forms and payment must be received within
7 days. A VAT receipt will be sent to you. The organisers reserve the right to refuse bookings at their sole discretion. The layout of the FARM & MORE Trade Show may be
changed at any time without notice.

3. Shell scheme: All stands can be booked with a space only option, otherwise a shell scheme will be supplied. You can book tables, chairs etc direct from our contractors,

details are on the booking form. Aisles, exits and fire-exits are to be kept clear at all times. Any damage to premises will be charged.

4. Electricity: please order from our contractor Pratt Bros; details are with the booking form. Power has to be laid in specially, so if you have not booked a power supply
it may not be any available on the date of the exhibition. The organisers and the Royal Highland Centre reserve the right to disconnect power if the appliance(s) used are

deemed to be unsafe either in their performance or in the position on the stand. Please observe the fire stewards.
5. Please indicate on the booking form if you are preparing foods and/or sampling. Note that gas cannot be used for cooking appliances.

6. Insurances: You must have appropriate public and product liability insurance, minimum £5 million cover (£2 million non-food), please send a copy of your current insurance

certificate(s) along with your booking by post or email.

7. BUILD UP & TAKE DOWN: Build up is on Tuesday 31 January, from 14.00-22.30. The trade show opens at 09.30 on Wednesday 1 February 2012 and all exhibitors
must be in place for this time. No stands are to be taken down before 16.00 on Wednesday 1 February. The trade show closes at 16.00 promptly. Stands must be taken
down and all items off site by 22.00. Failure to remove all items will result in a penalty charge of up to £1,000, and goods will be removed /destroyed within 24 hours.

To avoid congestion it will be helpful to have an indication of your arrival time on 31 January 2012; there is free parking for exhibitors on site for the duration of the show.

9. EXHIBITOR REFRESHMENTS are at your own cost; tea, coffee and snacks will be available from 2pm-8pm on Tuesday 31 January, and from 9am-4pm on Wednesday
1 February.

10. ACCOMMODATION: Exhibitors are required to make their own arrangements for accommodation, if required. On the RHC site there is a Quality Hotel (rooms
approx £70) Hilton Edinburgh Airport (£90 approx) and within two/three miles are Premier Inn Newbridge (rooms from £36). More details on your booking form.

11. CANCELLATIONS: will be accepted up to 3 January 2012 and fees refunded less 25% for administration. Cancellations received after 3 January 2012 will not be
refunded. If the event is cancelled due to circumstances beyond the organisers’ control there will be no refunds of any kind. The organisers will endeavour to organise an

alternative venue as soon as possible and exhibitors will be offered space therein.
12. Exhibitors are welcome to attend the Tuesday evening Awards dinner & dance (31 January 2012) at member rates — more details will be available in October 2011.
13. In accordance with the law, the Lowland Hall and all its adjoining rooms are no-smoking areas throughout.

14. Please provide information for the FARM & MORE Trade Show Guide with your booking. The deadline for this information to be received is 14 January 201 2. Exhibitors
who do not provide information for the Delegate Pack may have a reduced or incomplete listing, or will have any applicable information copied from the exhibitors’ website,
if available, at the organisers’ discretion.

15. These conditions form part of our Contract with you in English law. By filling out the booking form enclosed and booking a space at FARM & MORE 2012, you hereby

acknowledge and agree to all terms listed in these Terms & Conditions.

16. All information published in this booklet is subject to change without notice at the organisers’ discretion. e
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Event organisers: Lloyds Europa Ltd in partnership with the National Farmers’ Retail & Markets Association '

(FARMA). 12 Southgate Street, Winchester, Hampshire SO23 9EF FIA‘RMA * ] ] r} d 5

Tel: 0845 45 88 420 Fax: 01962 841103.
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Keep up to date with information at www.farmandmore.org.uk ?/]‘ \\\\ el iy

Mational Farmars’ Retall
& Minrkats Associnton Experts in local foods




