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Quotable Quotes

ÒLuck is what happens 
when preparation meets 
opportunityÓ ! Seneca

ÒTime is free, but its 
priceless. You canÕt own it, 

but you can use it. You canÕt 
keep it, but you can spend it. 
Once youÕve lost it, you can 
never get it backÓ ! Harvey 

MacKayÒ

NEWSLETTER
Fall Newsletter 2009

With the lazy days of Summer behind us, 
the Fall season intensifies activity. People 
start planning their parties; tackle their 
To Do Lists’ with gusto and scurry around 

with all the school related and 
extracurricular activities with their 
children.  Concierge services are Here to 
Help! 

STAY FOCUSED ON YOUR BUSINESS

Send out flyers or mail notes to your clientele or potential 
customers and let them know what services you offer.  Keep 
your business information current in your client’s minds.  
Remember - out of sight, out of mind!

Take advantage of free advertising on Craigslist and Kijiji  or 
other local web sites. Put your company out there.  Most busy 

professionals look for services on the internet or through 
referrals.

Reward your clients with a free ‘gi! of time’ for referrals, a bottle 
of wine or a Starbucks gift card. Show you care and appreciate 
their valued business. 

http://www.craiglist.com
http://www.craiglist.com
http://vancouver.kijiji.ca/
http://vancouver.kijiji.ca/
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NETWORKING

Leave your business cards with compatible retail businesses 
that also cater to professional clientele. Offer an incentive 
for their cooperation.

Diversify

People of all ages need help.  Look at the big picture and 
ask your clients if they need additional help caring for their 
elderly parents or relatives.

http://www.timeismoney.ca/Sandwich%20generation
%20seeks%20relief%20through%20concierge
%20service.pdf

Are the Snowbirds in your area getting ready to fly South?  
Offer a Home-Watch service. 

Vyctoria’s Answer (Concierge) in Boston, announced the 
launching of a concierge service specifically designed for 
College Students.  This may be the first time many 
students do not have their parents/guardians to provide for 
their daily needs.  Fending for themselves, especially in a 
new environment, can be a daunting task. Post a notice at 
your local campus! "

Large corporations understand the 
benefits of increased productivity, 
maintaining a healthy life/work balance 
and do utilize concierge services.  
Contact businesses in your area and 
market your services.  Send 
informational packets or brochures to 
the human resources departments in 
your area or make cold calls to smaller 
offices. Let them know that you are 
able to 

offer specific services to help their 
employees and also assist the executive 
by providing shopping services for 
employee recognition gifts or office 
supplies.

There are a number of articles on this 
site that reiterate concierge services, 
benefits and the growth of this 
industry.    http://
www.wellbethereconcierge.com/
concierges%20in%20the%20news.htm

Personal Shopping

Plan a strategy to advertise your 
personal shopping services. Create 
specific ads for Christmas shopping or 
corporate gift bags. 

Members Only! - Submit your notes or stories for our next newsletter!

CORPORATE CLIENTS

http://www.timeismoney.ca/Sandwich%20generation%20seeks%20relief%20through%20concierge%20service.pdf
http://www.timeismoney.ca/Sandwich%20generation%20seeks%20relief%20through%20concierge%20service.pdf
http://www.timeismoney.ca/Sandwich%20generation%20seeks%20relief%20through%20concierge%20service.pdf
http://www.timeismoney.ca/Sandwich%20generation%20seeks%20relief%20through%20concierge%20service.pdf
http://www.timeismoney.ca/Sandwich%20generation%20seeks%20relief%20through%20concierge%20service.pdf
http://www.timeismoney.ca/Sandwich%20generation%20seeks%20relief%20through%20concierge%20service.pdf
http://www.entrepreneur.com/startingabusiness/businessideas/startupkits/article37930-6.html
http://www.entrepreneur.com/startingabusiness/businessideas/startupkits/article37930-6.html
http://www.wellbethereconcierge.com/concierges%20in%20the%20news.htm
http://www.wellbethereconcierge.com/concierges%20in%20the%20news.htm
http://www.wellbethereconcierge.com/concierges%20in%20the%20news.htm
http://www.wellbethereconcierge.com/concierges%20in%20the%20news.htm
http://www.wellbethereconcierge.com/concierges%20in%20the%20news.htm
http://www.wellbethereconcierge.com/concierges%20in%20the%20news.htm
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Co-Founders

MARY ANN 
WESTENDORF 

Bizzy Butler 
11438 Best Street, Unit # 11
Maple Ridge, British Columbia"
V2X 0V1
#604$ 466!9008
bizzybutler@shaw.ca
www.bizzybutler.com

AMANDA OREILLY

Amanda OÕReilly

107 Murray Street 

Ottawa, Ontario 

K1N!5M5

613!440!4446

amanda@balanceinstyle.com

www.balanceinstyle.com

www.eventsinstyle.ca

www.weddingsinstyle.ca

ADMINISTRATION

Our website experienced some technical difficulties this 
month with reference to the actual program we were using.  
Denise, Prima Design, was able to re-format the 
membership directory and not lose our signature design.  
The problem arose when annual memberships came due 
and the program was not active. Some members were 
completely blocked for a couple of weeks. 

A special Thank you to Concierge One in Winnipeg for 
bringing this to our attention and, once again, please accept 
our apologies for the problem.  

The Bizzy Butler 

The summer was very busy for us with catering events and a 
number of home organizing assignments.  We edited and 
purged master bedroom closets; took clothes to 
consignment stores; held a ‘garage sale’ in a condo; shopped 
for groceries, provided personal shopping for out-of-town 
IKEA customers, purchased bedding and children’s 
furniture; sourced tickets for a football game in Saskatoon, 
assisted with relocations; planted flowers, provided turn 
down services for vacation homes and made a few courier 
runs for corporate customers. We planned and catered 
weddings, milestone birthday parties and celebrations of 
life. I took a whirl wind business/vacation to New York, 
Boston, Cape Cod, New Orleans and San Antonio.  
Throughout my journey, I collected new menu ideas and 
will provide my travel experiences in a new Bizzy Butler 
Travel Advisory, soon to be posted, on my website. 

Balance InStyle

Balance InStyle has broken into the events and wedding 
business. This attention to the needs of her clientele has led 
Amanda to branch out with two new turnkey services 
developed from client feedback – Events InStyle and 
Weddings InStyle. Websites coming....

http://www.conciergeone.com
http://www.conciergeone.com
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WELCOME TO OUR NEWEST MEMBER!

 

New Member! 
 
Kayu Concierge Services..... Jill Wood, Owner/Operator was born in London, 
England and after 20 years working and traveling around the world for the oil 
industry as a Human Resources professional, she married a Canadian and moved to 
Ontario.  A career opportunity for her husband took them to Sulawesi, Indonesia 
where they lived for four years.  During that career break, Jill decided to undertake a 
variety of volunteer work which led to personal requests for coaching, training in 
basic computing, organizing social events and a range of admin tasks like 
programming cell phones, ipods,  and undertaking research for vacations.  On her 
return to Sudbury Ontario this fall, Jill has decided to turn this into a business 
opportunity and Kayu was born.   Kayu ( pronounced Ki-u) actually means Wood in 
Indonesian.... it is a beautiful sounding word and reminds her of the origins of the 
business idea.  Visit  www.kayuconcierge.com <http://www.kayuconcierge.com>  for 
more information.

Time to Spare delivers the highest standards and attention to detail with the 
proven background and experience in the field of professional personal assistance. 
We will anticipate your needs enabling you to focus on more important priorities 
in your life. From shopping for gifts to groceries, meal preparation to event 
planning, coordinating your residential move, house-sitting or home organization, 
the list is limited only by your imagination. We can provide you with the means to 
balance your career, home and personal life so you can begin to live the life of your 
dreams!
 
Deborah Twomey Brown
416.699.6565/416.508.4205
www.timetospare.ca <http://www.timetospare.ca/> 
Toronto, ON
!

http://www.kayuconcierge.com
http://www.kayuconcierge.com
http://www.timetospare.ca
http://www.timetospare.ca
http://www.timetospare.ca/
http://www.timetospare.ca/
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10 TIME-SAVING HOLIDAY ENTERTAINING TIPS

¥Make a “To-Do List” three to four weeks before the event including accompanying dates to complete each item in order to 
minimize stress and keep you on track
¥Prepare as much food in advance and set the table a day or two before the even

¥Candles, low background music and soft lighting set a warm inviting ambience not only in the dining area but throughout the 
rooms your guests will mingle

¥Offer a festive cocktail or martini when guests arrive and choose one white and one red wine to serve with dinner (de-cant red 
wine in advance)

¥Consider renting dishes/glasses/flatware/linens/chairs/tables. The best part - you don’t need to wash a thing; simply return dishes 
to boxes

¥Hiring a professional to assist in the set up, serving and clean up puts your guests at ease knowing you are not chained to the 
kitchen and doesn’t have to cost a fortune – most will accommodate your budget

¥For a buffet, wrap silverware in napkins and place at the end of the table in a pretty basket

¥Carve meat in the kitchen and serve it sliced with fresh parsley as a garnish

¥Serve a trendy cheese course before dessert with 3-5 varieties at room temperature accompanied by good quality walnuts and 
bread

¥Prepare dessert platters of two-bite petit fours in advance and leave covered for easy serving and so guests can sample more than 
one type without over-indulging

Deborah Twomey Brown
Time to Spare
www.timetospare.ca

WE WANT TO HEAR FROM YOU!

Send us your interesting stories if you would like to be included in our next issue! Free Press! What could be better! 
It also gives our members a chance to get to know you and your business!

http://www.timetospare.ca
http://www.timetospare.ca
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Bizzy Butler!
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Bizzy Butler’s DIY Catering Advice 

3-4 weeks before party!
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Day of the party

Purchase all your fresh bakery products and produce first thing in the morning.  Purchase helium balloons the day of

the party. They only last for a day. Finish food preparation. Take time to get dressed and sit down for an hour before

the party and enjoy a cocktail before your guests arrive!  Enjoy…

How much to purchase?

•3 napkins, 3 plates, 3 cups per person.

•3  wine, hi-ball,  beer glasses per person

•1 lb of ice per person

•4 large coolers – one with clean ice for the bar drinks, one for beer, one for white wine and champagne & a cooler for 
bottled water and non-alcoholic drinks.

•3-5   Appetizers per person, per hour for a cocktail party in lieu of dinner

•2-4  Appetizers per person before dinner. 

Buffets or Dinner Parties:

•5-7 ounces of cooked meat entrée  (per person)

•4 ounces of each side dish (up to 3 side dishes)

•3 ounces of salad greens

•4 ounce dessert serving

Example:  7 oz  x  40 guests = 280 ÷ 16 oz  = 17.5 lbs  of  Beef Tenderloin

You need to allow for a certain amount of shrinkage when cooking meat.  Generally speaking, cooking losses range
from 1/4 to 1/3 of the raw meat weight or an average of  between 15% and 30%.  Cooking losses in small roasts and
portion cuts tend to be greater than in larger cuts.

Bar Service

•16 oz of non-alcoholic beverages !(minimum per person

•Wine and cheese party – 1.5 glasses of wine per person3.5  cocktails/martinis per person   ( each cocktail is approx. 1.5- 
2 oz) 

Example: 2 oz martinis  x  3.5 drinks  = 7 oz  x  40 guests = 280 oz ÷ 26  = 10.76 bottles(26 oz) 


