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~ Phase I/The Pop Up~ PAIRINGS @ Metreon
We intend to hold a series of prototype test-the-culinary-waters event previews in the fall which minimize risk, but can continue and expand over time as word spreads and there are positive results to show from the initial effort.  

 

The Metreon space has too many positives not to use as a preliminary showcase.  Its very remoteness on the second floor gives it a hideaway character--providing an insider and escape-the-fray quality--"overground" instead of underground.  Other venues can be considered for next year if the "pop up" version of Pairings (PUP) proves successful. Here are the main components.  

 

· Create an opportunity to drive customers with the promise of an unique experience, i.e., never to be repeated, limited time offer without carrying the concerns of opening in tough economic times.  With the "One Night Only" appeal comes a sense of free-spirited spontaneity, and an off-the-cuff dining-club allure.  Each of the components will be limited from the wines to the gourmet food ingredients.

· The opportunity also extends to the supply side.  The vintners, musicians and guest chef(s) would also view the evening(s) as a showcase for their talents. 

 

· Position the events primarily as fundraisers which qualify for a one day ABC license.  This allows much greater flexibility and more latitude for vintners to pour samples and solicit orders.  Moreover, there are no restrictions on the use of the premises and the City doesn't require (expensive ) food serving/restaurant permits.  This does not preclude utilizing a caterer's permit for some of the by-invitation events.
· Pick a charity that has a large volunteer base and reflects the theme of Pairings, and is already registered with the ABC (otherwise they must review bylaws, etc.).  It may not be a food program to differentiate PUP from Mission Street Foods (see below).  Music non-profits such as KCSM/Jazz 91 or the San Francisco Chamber Orchestra make sense.  They could also provide a combo to play in the lounge space.  On the other hand, food banks are more vital in these times; musical oriented non-profits might viewed as too frivolous (pleasing the senses and not filling empty stomachs).  Charities would also be solicited to use the space and concept.  
· The regional winery marketing associations, which could pull the ABC permit, would be contacted to hold tastings.
· Westfield staff continues to rent the space to various groups for one time events.  These groups could be approached to utilize the Pairings turnkey format.

 

· These preliminary events do not require a large commitment of resources. We would seek to make use of in-kind donations in goods, services and people. Nonetheless, some seed money and sponsorship underwriting may still be necessary.

 

· Though not unlike the standard winemaker dinners, PUP would be modeled in part on Mission Street Food (MSF) which holds dinners twice a week at a small Chinese restaurant in the Mission [see also Radio Africa and Kitchen and the Chef Marsh dinners, plus other visiting chefs at the Coffee Bar and the high end one-week-only Bon Appetit Supper Club and pop up eatery, MadCrush, inside New York's Museum of Art & Design  (The first pop up resto in SF may well be the time that Paul Prudhomme brought his New Orleans K Pauls to town for a summer in 1983)]. MSF, which began in a taco truck which they still use, hosts chefs from around the Bay Area who prepare a limited number of a la carte signature items.  "Profits", such as they are, go to various food programs like Meals on Wheels and SF Food Bank.  No reservations and patrons wait up to an hour for seats. See Yelp reviews.

 

· Corporate events have understandably plummeted.  The focus should be on creating the kind of event(s) that will attract local foodies/trendies/wineaux.

 

· Pop up Pairings (as a concept) would be launched into cyberspace via the huge number of local web channels that focus on food, wine and restaurants (a facebook page was just created).    Viral marketing could target such blogs and other online forums as :

 

Eater
SF Chowhound
San Francisco Professional Food Society 

Food Fashionista
Table Hopper
Thrillist
SFist
Bay Area Bites
SFoodie
Between Meals (Michael Bauer)

Single Guy Chef
Chez Pei
Becks and Posh
FoodNut
Obsession with Food & Wine
Bits + Bites
Menu Pages
Savory San Francisco
Daily Feed
 

See also:

Open Restaurant
 

· A Message Board has been reactivated for sharing ideas among "committee" members.  

 

· Following the lead if not the format of TV's  Master Chef, the chef of the evening, in lieu of payment, could select the charity for the proceeds as long as it met the criteria of ABC certified and came with able volunteers.

 

· The space sits there unused day after day as the Metreon remodeling gets pushed into next year.  The owner, Westfield, which also owns SF Centre and the Bloomingdales space, recognizes that it should be put to some interim use. As a times-are-tough, support-a-charity program, and prototype effort, they have agreed to rent the Pairings space at a very low rate.

 

· This alternative requires that overhead is kept as low as possible.  The use of paid staffing would be minimized, onsite credit card processing and POS systems could be rented. A cooperating deli or cafe could apply for a caterer's permit.  The Culinary program at SF City College could also supply students who could gain credits for doing a pop up.  Volunteers to include party/special events planner.  Craigs List, eBay, Walmart, liquidation auctions, discount kitchenware companies offer cut rate prices on dinnerware, pots and pans, though we may have to seek donations.
 

· With a prix fixe menu, people can be encouraged to prepay (and after all each evening will sell out).  This facilitates planning while allowing for several seatings.  

 

· Sell tickets during the evening--using a card swipe credit card processing software installed on one or two laptops-- for additional glasses of wines after dinner while enjoying the music.

· The "star chef" of the evening might be asked to use one of more of the items from specialty food purveyor members of Savor California  or Foodzie.com which ingredients, along with the recipe, might go into the inaugural Pairings taste club shipment.  Foodzie has indicated early interest in sponsoring our program.  Alternatively, Island Earth Farmers Market in the Metreon could provide the ingredients.

 

· The Bay Area Wine Society would be the "presenter" so that PUP can be considered an extension of previous wine tasting events held at the art galleries; what has been referred to as "the walk-around tastings on steroids"

 

· Evite or a ticket service like http://eventsbot.com/would help us manage RSVPs and track capacity.  Here's an example
 

· Use the occasion to launch the Pairings wine club where wines served would be matched with some food/cooking product found on the Savor California website, for example or another. The member would be provided with the recipes used in our inaugural event.  We would also sign up folks for future events at a member discount.

· Attempt to have the initial event in conjunction with Oracle OpenWorld in midOctober. 

 
