space and you can’t afford to build a new
building. How do you catch up? Where do
you start? Is it even something you should
do? Relax. You can do this, and we can help.
Join us for a look at the basics required to
join the “party.” In an interactive session,
we’ll probe the important issues, challenge
long held beliefs, and find creative answers
to the questions that are required to move
your business to the next level.

College of
Hospitality & Event
Management


Dean John Bolton, CCE, CCrE, CSE

Going into its second year, this college is designed to give
students a foundation in funeral home/cemetery hospitality
and catering management. Topics range from basic event
planning to interpreting financial budgets, leadership and
catering team management.

Friday, July 19
2:00– 4:30 pm

Registration & Check-in
4:30–5:00 pm

Orientation
5:00–6:00 pm

University Reception
6:00 pm

University Dinner

Saturday, July 20
8:00–9:00 am

Breakfast
9:00–10:30 am

May I Be of Service?
Todd Van Beck, CFuE
While this ICCFA College is new, the subject
of being hospitable has a long and rich
history, and some people have actually
become multi-millionaires in grasping
the essentials of being of service to others.
Names such a Marriott, Hilton, Ritz, and a
host of other service-oriented companies
should prove this historic point. But what did
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these hospitality pioneers actually do? How
did they do it? What was their motivation?
And what were the consequences to
communities?
The funeral and cemetery service has an
impressive history of living with the idea
of “being of service to others.” In fact, this
introductory session will aim to establish
that without the basic idea of “service” to
others there would be no reason for funeral
homes and cemeteries as we know them. Join
us as we explore the history and foundation
of the science of hospitality management and
event planning.
10:30–11:00 am

Break
11:00 am–12:30 pm

Building a World Class Event
Center: A Beginner’s Guide
Darin Drabing
So you want to entertain? Seems like
everyone’s doing it! You’ve read the articles
about post-service receptions, buffet lines,
hors d’oeuvres during visitations, guests
drinking beer, wine, and cocktails in the
lobby? You’re concerned your business is
falling behind. You don’t have any extra
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12:30–1:30 pm

Lunch
1:30–3:00 pm

Let’s Get Cookin! 10 Key
Ingredients You Need to
Know About Your Hospitality
Facility
David Krall
Is your funeral or cemetery business looking
to remain relevant with today’s consumer by
adding a hospitality facility? Are you looking
to build a hospitality center to welcome
guests for food and drink before, during and
after a funeral? Do you want to spice up your
facility? Come learn from someone who built
a hospitality facility in his cemetery about
the 10 key ingredients that will help you
create positive experiences for the families
you serve.
3:00–3:30 pm

Break
3:30–5:00 pm

Hospitality Isn’t Just
About Being Nice! The
Legal Liabilities and Risk
Management in Hospitality
Service
Poul Lemasters, Esq.
Consumers demand more and more from
businesses, and it’s no different in deathcare.
Providing a funeral is just the first step in
deathcare, and as providers we are offering
more and more – all the way to catering,
receptions, travel, and even lodging. But
offering all these services comes with an
entirely new set of risks – do you know
what they are? Do you need a license to
serve food? If alcohol is available, then who
is responsible? Does your insurance cover
events outside of the funeral? Not knowing
or understanding these as well as many more
issues could cost you more than a bad review
on Yelp!

www.iccfa.com/university

5:00 pm

Dinner
7:00–9:00 pm

Sports Night
Join your ICCFAU colleagues for a friendly
game.

Sunday, July 21
8:00–9:00 am

Breakfast
9:00–10:30 am

Using Graveside Catering
to Create a WOW for Your
Families
John Gouch Jr.
No event center? No funeral home? No
formal reception area? NO PROBLEM!
In this informative and interactive class,
learn how we take our graveside services to
another level. We will discuss the idea behind
graveside catering, equipment needed for
a successful program and how the concept
helps generate leads for future business.
10:30–11:00 am

Break
11:00 am–12:30 pm

Connecting with the New
Consumer
Walker Posey
There is no question today’s consumer has
dramatically changed and now more than
ever it can seem impossible to communicate
and connect with those we are serving. This
session will focus on understanding why this
change has occurred, where the consumer is
headed and will provide meaningful ways to
reconnect with your community.
12:30–1:30 pm

Lunch
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1:30–3:00 pm

The Funeral Event your
Community Wants to Attend
Walker Posey
Have you ever heard your neighbors discuss
what type of funeral they want to have?
Chances are you have heard them detail
what they don’t want to have. This session
will focus on understanding the importance
of creating events the community finds
meaningful while incorporating elements
that we, as funeral professionals, know bring
long-term healing to those facing grief. My
recent acquisition of a catering/wedding
company has provided great insight into the
do’s and don’ts of event management. We
will discuss strategy for being prepared to
not only plan, but also effectively monetize
the event, so that we are able to continue to
remain a viable resource for families in the
future.

the self-inflicted wounds that have negatively
affected our value and our relevance over
time. We will explore ways to remove those
barriers and develop plans for a brighter and
more fulfilling experience for our customers
and guests.
10:30–11:00 am

Break
11:00 am–12:30 pm

Remaining Relevant with The
Customer
Lee Longino
In this session, we will explore ways to
enhance facilities, engage the family in
very personal and meaningful ways, create
impactful celebrations and enhance the idea
of hospitality as a form of healing. You will
walk away armed with the ability to create
and experiential event that will last for your
families and your guests.

3:00–3:30 pm

12:30–1:30 pm

Break

Lunch

3:30–5:00 pm

1:30–3:00 pm

3-2-1 JUMP!

“Everybody Eats!”

Heather Barney, CCFE, CPC

Stacie Schubert, Jeff Duffer

When cemeteries and funeral homes
hold community events without properly
planning for them, things could go wrong
quickly! Just like you shouldn’t jump off a
boat in the middle of the ocean without a life
jacket, you shouldn’t dive into events without
the proper planning and organization. In
this informative session, we will take a
look at different types of events, effective
preparation and organization, how to
manage large events and what your location
should expect in the future from holding
community events.
5:00 pm

Dinner

Monday, July 22
8:00–9:00 am

Breakfast
9:00–10:30 am

Building Relevance With The
Customer: The Journey from
Traditional to Contemporary

Did you know, on average a family will
gather to eat between seven and nine times
from when a death occurs to when services
conclude? In this session, we will discuss
how to build value for catered events and
receptions at the funeral home with both
our internal (funeral directors and staff) and
external customers (our client families).
3:00–3:30 pm

Break
3:30–5:00 pm

Recipe for Success
Stacie Schubert, Jeff Duffer
Having all the right ingredients is mission
critical. In this session, we will provide
helpful insight into finding the right partner,
creating menus that work for your space and
your community, determining pricing, and
setting key performance indicators.
6:00 pm

Dinner/Student Night

Lee Longino
In this session, we will review how we have
evolved as a profession and discover some of
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Tuesday, July 23
8:00–9:00 am

Breakfast
9:00–10:30 am

What About the Church
Ladies?
Stacie Schubert, Jeff Duffer
Whether it be the church luncheon, crockpots
or the popular restaurant down the street,
if you look hard enough you can always
find a reason why it won’t work. Identifying
the most common objections and how to
overcome them is all about the presentation.
You’ll learn how to build value, which words
to use and which to avoid in the arrangement
room plus other best practices.
10:30–11:00 am

Break
11:00 am–12:30 pm

How to Create a Celebrations
Center Partnership
Ross DeJohn III
We will explore how hosting luncheons and
dinners is easy, profitable, greatly boosts
family satisfaction and differentiates you
from the rest. Maybe it’s time to re-purpose
some of your building space to really serve
families the way they want to be served
today. We will explore simple offerings and
what dollars are available to not only pay
for the space but profit from it! We also will
see how the Celebrations Center concept,
combining funeral home and restaurant/
banquet facilities can happen and why
this may be the best model for our future
success. See how this concept developed,
was planned, designed and built.
12:30–1:30 pm

Lunch
1:30–3:00 pm

Connecting with Your
Community Through
Outreach
Debbie Budke
Is your funeral home or cemetery rated on
Yelp or Trip Advisor? At Historic Spring
Grove Cemetery and Arboretum, we welcome
20,000 – 30,000 visitors each year who are
not attending a funeral or burial service. In
this class, we will highlight the steps to take

www.iccfa.com/university

to help build your outreach program and
how a comprehensive community outreach
program will impact your location.
3:00–3:30 pm

Break
3:30–4:30 pm

Is It Worth It?
Lori Salberg
So you’ve taken the plunge and added a
comprehensive hospitality program and
maybe even built a world-class facility…now
what? In this highly informative session,
we will take a look at how to determine true
value in your business and fully understand
how the contribution of hospitality can
impact that value. What is the right amount
of money to spend? What would financing
look like? What is the impact of increased
sales average? Lori Salberg will lead you to
answers to these questions and much more!
4:30–6:00 pm

Graduation/Reception for
Students Completing Four
Years

Wednesday, July 24
8:00–9:00 am

Breakfast
9:00–10:00 am

From Scratch -Building a
Successful Funeral Business
from the Ground Up
Doug Gober
If you were starting over, beginning with a
blank sheet of paper, a big pile of money and
no preconceptions, what kind of business
would you design to serve 21st Century
funeral customers? How would it compare to
the funeral home/cemetery of today? Gober
will look at all the elements that would make
up the new funeral and cemetery business,
including facilities, staffing, products and
services, plus the capital required to put
it all in place. He will look at what we can
learn from that funeral home or cemetery of
tomorrow, and how we can put it to work in
our businesses today.
10:00–10:30 am

Diploma
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