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The Mills House Hotel
Charleston, South Carolina
September 15-17, 2011

Thursday, September 15, 2011

8:15 a.m. —4:00 p.m. Golf at The Links Course at Wild Dunes Resort. The bus leaves the hotel
lobby at 8:15 a.m.

All attendees are encouraged to participate in the committee meetings.

1:30 — 4:30 p.m. Registration

2:00 — 2:30 p.m. Membership Committee Meeting (Middleton Room)

2:30 — 3:00 p.m. Program Committee Meeting (Middleton Room)

3:00 — 4:00 p.m. Finance Committee (Middleton Room)

4:00 — 5:00 p.m. Board of Directors Meeting (Rutledge Room)

6:00 — 8:30 p.m. Welcoming Reception & Dungeon Tour — the historic Old Exchange

8:30 — 11:00 p.m. Hospitality Suite (Friends Room)

Friday, September 16, 2011
7:30 —10:30 a.m. Registration
7:30 - 10:30 a.m. Continental Breakfast
8:00 — Noon General Session (Signers Ballroom)
8:00 — 8:15 a.m. NASPD Committee Update
8:15-8:30 a.m. Member Spotlight, Key & Associates LP, Linda Key
8:30 - 9:30 a.m. “Winning Competitive Sales, Out-Plan, Out-Think and
Out-Sell to Win Every Time”, Landy Chase
9:30-10:30 a.m.  “Impact of Shale Gas on Energy Pricing and U.S. Energy Policy”
Andy Weissman, Publisher & Editor in Chief, Energy Business Watch
10:30 — 10:45 a.m. Break
10:45 - 11:45 a.m. “An Industry Update - Looking into the Future”, Rick Blume, General
Manager Commercial, Nucor Steel Nucor

Noon — 1:30 p.m. Networking Luncheon @ Hibernian Hall (located next to hotel)
1:30 — 3:30 p.m. Tour through historic downtown Charleston
6:45 —10:00 p.m. Lowndes Grove Plantation Dinner (buses will leave the hotel lobby at

6:45 p.m. The buses will be available for attendees to return to the hotel
beginning at 9:00 p.m.)
10:00 p.m. — Midnight Hospitality Suite (Friends Room)

Saturday, September 17, 2011
8:00 — 10:30 a.m. Networking Breakfast (Planters Suite located upstairs)
9:00 — 10:30 a.m. Panel Discussion (Signers Ballroom)
Facilitator: Art Shelton, Global Pipe Supply
Panelists: Don Baysal, SEBA Pipe, Inc.; Bobby Kanz, Cierra Pipe, Inc.;
Cullen King, The Industrial Group; and Don Pulver, Worthington Steel
1:40 — 4:00 p.m. Charleston Cooks (Cooking Class) — Optional Event
6:00 — 8:00 p.m. Hospitality Suite — Meet up with other members to network
or make dinner plans. (Friends Room)




THE NASPD NEEDS YOU AS A SPONSOR

NASPD 2011 Fall Conference
The Mills House Hotel « Charleston, South Carokr&ept. 15 - 17, 2011
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MeetingYorks

NASPD 2011 Fall Conference

Charleston, South Carolina
Valid travel dates — September 12 — September 20021

Experience dependable, first-rate service and earn miles in
OnePass , Continental’'s award-winning frequent flyer program.
To enroll in OnePass , log on to www.continental.com.

For discounts, call your travel professional or tdmntal’s
MeetingWorks at 800-468-7022. Outside of the WhiB¢ates,
please call your local Continental Airlines ResénraOffice.

Z Code: ZINS Agreement Code: 675294
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Hotel Room Reservations

Make your hotel reservations direct with The MHeuse Hotel by phone. The toll
free phone number for reservations is 1-800-874@6@ notify them of the
NASPD 2011 Fall Conference. The valid dates for éhgroup discount are for
arriving September 14 and departing September 18011.

The rate for a single/double occupancy room is $17. Rates cannot be
changed at check in or check-out for guests who fap identify their affiliation at
the time the reservation is made.

Rates will be available 3 days prior and 3 daysrafie Conference dates subject to
availability of guest rooms at the time of reseiwat

Reservations receivedter August 17, 2011will be confirmed on space and rate
availability. Reservations not cancelled 48 hours prior to the aival date will be
charged one night’'s room and tax.




Note: the following are activities not coordinated by or endorsed by the NASPD. They are listed below as possible
activities to consider while in Charleston South Carolina.

The information/photos printed in this packet concerning Charleston were taken from the Charleston SC Convention and
Visitors Bureau and/or the individual article’s website.

Charleston, South Carolina — Perfect place for
Adventure

Attractions & Adventures

Boone Hall Plantation

Unlike Any Other! Boone Hall Plantation is touted
as “a must see stop on any trip to Charleston,
SC” by NBC Daytime. Start by walking down the
Avenue of Oaks, one of the most spectacular
entrances anywhere in the world. See why Boone
Hall is “America’s Most Photographed
Plantation.” Experience live presentations you
won't find on any other plantation in the Area.
Explore the Gullah Culture, visit our new Black
History in America exhibit on display in 9 original
slave cabins, tour the Plantation Home, and
more. Come enjoy the setting in which many
television shows and movies have been filmed.

HOURS OF OPERATION

Labor Day to Nov. 30
Monday-Saturday 9am - 5pm; Sunday 1pm - 4pm

For questions or concerns please call the
following number
Monday - Friday - 9am-5pm (843) 884-4371

Drayton Hall

For seven generations, Drayton Hall remained in
the Drayton family — from its founding in 1738 by
John Drayton until 1974 when Charles and Frank
Drayton made the decision to sell their family's
ancestral home to the National Trust. During that
time — 236 years-seven generations of the
Bowens family lived and worked at Drayton Hall
too, as did hundreds of other people of African
descent, both before and after emancipation.

Drayton Hall was a rice plantation, a military
headquarters, a site for strip mining, and a
country retreat before it became a National Trust
historic site. Its record stretches over three
centuries of American history, and it is the only
plantation house on the Ashley River that
survives today.

Main Gates: 8:30 a.m. - 5:00 p.m. (Exit gate
closes at 6 p.m.)

Museum Shop: 8:30 a.m. - 5:45 p.m.

First Tour: 9:00 a.m.

Last Tour: 4:30 p.m.

House Tours:
Every hour, on the hour. Last tour of the day on
the half hour.

Drayton Hall is located 9 miles northwest of
downtown Charleston on the historic and scenic
Ashley River Road.




Fort Sumter Tours

The Fort Sumter Tours stop at Fort Sumter
National Monument, where the Civil War began.
Cruise to the island fort while you enjoy
breathtaking views of Charleston and her Harbor.
Depart from the Visitor Education Facility at
Liberty Square downtown and from Patriots Point
in Mt. Pleasant.

Fort Sumter Tours is an authorized National Park
Service concessioner. We provide the only
commercial boat transportation to Fort Sumter,
the island fort where the Civil War began. The
cruise yachts carrying you to Fort Sumter are
U.S. Coast Guard inspected passenger vessels.
They are clean, safe and equipped with snack
bars and restrooms.

We have two convenient locations from which
you can depart: Liberty Square in downtown
Charleston, or in Mt. Pleasant at the Patriots
Point Maritime Museum, the world's largest naval
and maritime museum.

After boarding, you will experience a relaxing 30
minute cruise through Charleston's historic
harbor out to Fort Sumter. The tour is fully
narrated and explains many points of interest and
historic significance. You will learn about the
major events which led to the outbreak of
America's most bloody war.

At Fort Sumter National Park, historians will
provide detailed information about Fort Sumter
and its pivotal role in the War between the
States. There is a museum with fascinating
exhibits and a small gift shop for your enjoyment.
After one hour at the Fort, you will cruise back to
port, enjoying panoramic views of the Atlantic
Ocean and Charleston's bustling harbor.

Phone: 1-800-789-3678
sales@spiritlinecruises.com

Fort Sumter Tour Rates:
Adults: $17.00; Seniors: $15.00; Children (6-11):
$10.00; Infants (5 and Under): Free

Please allow at least 25 minutes for Ticketing and
Boarding.

Magnolia Plantation & Its Gardens
Open 365 days a year 8am-5:30pm; call for Nov.-
Feb. hours. This 17th century estate, acquired in
1676 by the Drayton family, features America’s
oldest gardens (c.1680), which bloom year-
round. Pre-Revolutionary War plantation house,
Biblical garden, antebellum cabin, nature train,
nature boat, wildlife observation tower, gift shop
and more. Leashed pets welcome. $15, guided
tours (House tour, train tour and Boat tour) are
additional cost.

3550 Ashley River Rd.
Charleston, SC 29414

Contact / Hours
Phone 1: 843-571-1266
Phone 2: 800-367-3517

Middleton Place

Middleton Place is an 18th century rice plantation
and National Historic Landmark comprising 65
acres of America’s oldest landscaped Gardens,
the Middleton Place House Museum and the
Plantation Stable yards. The Gardens reflect the
elegant symmetry of 17th century European
design. Sculpted terraces, parterres, and
reflection pools inhabited by swans are highlights
of their intricate design. Rare camellias bloom in
the winter, while vibrant azaleas blanket the
hillside above the Rice Mill Pond in the spring.

Guided tours of the Middleton Place House
Museum, built in 1755 as a gentlemen’s guest




wing, interpret the Middleton family’s vital role in
American history. In the Plantation Stableyards,
craftspeople including a blacksmith, potter,
carpenter and weaver, recreate the activities of a
self-sustaining Low Country plantation.

While visiting Middleton Place, be sure to
experience an African American Focus Tour and
Carriage Tour. The full-service Restaurant
presents Low Country specialties for both lunch
and dinner. Find distinctive local and regional
items at the Museum Shop and Garden Market &
Nursery.

Hours of Operation: Daily 9 a.m. — 5 p.m.

MIDDLETON PLACE
4300 Ashley River Road
Charleston, SC 29414
843-556-6020
800-782-3608
www.MiddletonPlace.org

Heyward-Washington House

Built in 1772, “Charleston’s Revolutionary War
House” was the town-home of Thomas Heyward,
Jr., Revolutionary patriot and signer of the
Declaration of Independence. Located in the
original walled portion of the city, the house
features magnificent Charleston-made furniture
and a formal 18th century garden. Adults $10;
children $5. Combination tickets available.

Address

87 Church St.
Charleston , SC
29401

Contact / Hours

Hours: M-Sa 10am-5pm; Su 1-5pm (last tour
4:30pm)

Phone 1: 843.722.2996

Nathaniel Russell House

Visit the grand Federal townhouse of Charleston
merchant Nathaniel Russell, completed in 1808.
The gracefully restored interior boasts elaborate
ornamentation and a magnificent free-flying
staircase. Set amid spacious gardens and
furnished with period antiques, the house evokes
the gracious lifestyle of the city's elite. $10.




Address
51 Meeting St.
Charleston , SC 29401

Contact / Hours
Hours: M-Sa 10am-5pm; Su 2-5pm.
Phone 1: 843.724.8481

Gibbes Museum of Art

Experience Charleston’s history through art!
Come face to face with stories of the South
Carolina Low Country as seen through painting,
miniature portraiture, sculpture, photographs and
more at Charleston’s signature art museum.
Complimentary cell phone tour (using your own
phone) is offered with paid admission.

Address

135 Meeting St.
Charleston, SC
29401

Contact / Hours

Hours: Museum and Museum Store Hours:
Tuesday — Saturday, 10am — 5pm, Sunday, 1pm
—5pm

Phone 1: 843-722-2706

Fax: 843-720-1682

Patriots Point Naval & Maritime

Museum

At Patriots Point Naval and Maritime Museum,
tour the USS Yorktown, USS Clamagore, Medal
of Honor Museum, Cold War Submarine
Memorial and the only Vietham Support Base
Camp in the U.S. Its history you can touch.

Address
40 Patriots Point Rd.
Mt. Pleasant, SC 29464

Contact / Hours

Hours: Daily from 9am-6:30pm
Phone 1: 843-884-2727
Phone 2: 866-831-1720

Other sites:

There are so many sites to see and things to do
in Charleston. Click on the following link to the
Charleston Convention and Visitor Bureau for
additional places to see and things to do:
http://www.charlestoncvb.com/visitors/tripplanner/
attractions~31/

List of Sites to Visit
Recommended by the Hotel

The plantations which are Magnolia, Middleton
Place, Drayton Hall, and Boone Hall.

Ft. Sumter is a must do for anyone interested in
the Civil War history.

The Patriots Point Museum which is the home of
the USS Yorktown and the Congressional Medal
of Honor Museum. It is definitely worth the trip to
Mt. Pleasant (a very short drive) to see.

There are also many walking tours that leave
from the hotel daily which range from
architectural tours to tours of historic homes and
gardens. There are also tours via motor van for
those that do not want to walk or cannot walk.

There is also the carriage ride which gives a
great overview of the history of Charleston.

The graveyard ghost tours that start at 9:00 P.M.
each evening — rain or shine.




The hotel concierge can guide you in the right
direction to these tours.

The deadline for conference registration is
August 17, 2011. No refunds will be made
after that date.

Registration Information

The registration fee for the NASPD 2011 Fall
Conference includes the direct cost of the various
activities; receptions, continental breakfasts,
meals and entertainment, all meeting sessions,
meeting materials and handouts, speakers’ fee
and expenses, administrative expenses, audio-
visual equipment, freight and other similar
expenses.

Member registration $530
Member spouse registration  $430
Child registration (under 21)  $250

Non-member can attend one

meeting before joining $530
Daily registration fee
Friday $350
Welcoming Reception
Registration $250
With a full registration from
same company $195

The deadline for registration is Aug. 17. Only
individuals registered and properly badged may
attend Conference events.

All fees must be paid in advance using a

credit card (MasterCard, VISA, or American
Express) or a check. Please register for the
conference online at www.naspd.com _ using
the online registration form.

Reservations at The Mills House
Hotel in Charleston, South
Carolina

Late Fees

There will be a $50.00 late fee charge for each
full registration if the registration is not
received by August 17, 2011. There will be a
$25.00 late fee charge for a daily registration
or a single event registration if the

registration is not received by August 17,
2011. Registrations received after August 17,
2011, will have late fee charges with no
exceptions.

Cancellations

There will be a $50.00 cancellation charge for
each full registration and a $25.00

cancellation charge for each daily registration
or single event registration. No registration

may be processed without payment.

The Mills House Hotel
115 Meeting Street
Charleston, South Carolina 29401
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Make your hotel reservations direct with The
Mills House Hotel by phone. The toll free
phone number for reservations is  1-800-874-
9600 and notify them of the NASPD 2011 Fall
Conference.

Rates cannot be changed at check in or
check-out for guests who fail to identify their
affiliation at the time the reservation is made.

Reservations received after August 17, 2011,
will be confirmed on space and rate availability.
Reservations not cancelled 48 hours prior to
the arrival date will be charged one night's
room and tax.




Travel

Getting There:

Designated Airline for the Conference
Continental has been designated as the official
airline for the NASPD Conference. You will
receive a % off the lowest fare you

can find on Continental. Discounts increase with
upgraded fares. Call 1-800-468-7022 in the U.S.
Outside the continental United States, call your
local Continental Airlines reservation office. Be
sure to mention ZINS675294. The valid travel
dates for the discount are September 12 — 20,
2011.

It is always possible that you may find a cheaper
rate on another airline. If you qualify for

a Senior Citizen discount on Continental, you will
receive an even better rate.

Transportation

Charleston International Airport is 12 miles from
the Hotel and it usually takes approximately 20
minutes to reach the hotel. There are shuttles
and taxies available outside the doors

from baggage claim and run anywhere from $20-
$35 pp each way.

The best mode of transportation to get around
the city is your feet! All of the restaurants listed
above are within very close walking distance from
the hotel. Shopping is just right outside the door
as well. A lot of the hotel guests enjoy the pedi
cabs. There is no need for anyone to rent a car if
they are flying in unless they are planning on
going to go to the beach or Mt Pleasant.

Restaurants
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The following restaurants were recommended by
the hotel:

Anson Restaurant

A favorite Charleston, SC restaurant with
Southern architecture, elegant interior decor and
gracious hospitality...Anson's cuisine and
ambiance reflect worldly sophistication and Low
Country lifestyle. A fabulous menu featuring -
Shrimp and Grits, Low Country Seafood and
Chops, using ingredients available daily from
Charleston's fishing fleet and local farms.
Gourmet Magazine writes: "Charleston's heritage
is an inspiration; and it helps explain why the
restaurant called Anson is so successful serving
food that mixes tradition with culinary fashion...a
meal of historic respect as well as bold
invention."

12 Anson Street

Charleston, SC 29401-2018

(843) 577-0551

Open Mon-Thu,Sun 5:30pm-10pm; Fri-Sat
5:30pm-11pm

Menu:
http://www.ansonrestaurant.com/menu/ansonsm
enu.html

82 Queen Restaurant

Nothing compares to the fine dining experience
offered by this charming restaurant nestled in
Charleston’s historic French Quarter. With a
focus on gracious Southern hospitality and fresh
local cuisine, 82 Queen has been providing her
guests with a uniquely “Charleston” dining
experience for almost a quarter of a century.

82 Queen Street
Charleston, SC 29401-2220
(843) 723-7591

Monday - Friday Lunch

11:30 a.m.-3 p.m.

Afternoon Menu Daily

3 p.m.-5:30 p.m.

Dinner Daily

5:30 p.m.

Saturday|Sunday Brunch

11:30 a.m.-3 p.m.|10:30 a.m

Menu: http://www.82queen.com/menus/

Cypress

Sourcing ingredients from the Low Country's
finest farmers and fishermen, James Beard
nominated, Chef Craig Deihl serves a dynamic
seasonal menu both spotlighting and elevating
the regional fare. Featuring items like dry aged
beef from local MiBek Farms, sustainably caught
Braised Carolina Wreckfish and Crisp Wasabi
Tuna. The menu is complemented by an
expansive wine list featuring over 4,500 bottles
from well-known vineyards to small, private
vineyards from around the world.




167 East Bay Street
Charleston, SC 29401
For Reservations
843-727-0111

Online Reservations
Sunday-Thursday 5:30PM-10:00PM
Friday & Saturday 5:30PM-11:00PM
Mezzanine Bar opens daily at 5PM

Menu:
http://www.pressomatic.com/hmagi/upload/cypress
images/current_cypress menu.pdf

Magnolias

located at the site of the city's original Customs
House (circa 1739). Magnolia's setting is a blend
of historic charm & contemporary excitement.
The uptown American cuisine with the down
south flavor offers a wide variety of your favorite
menu items only as Chef Donald Barickman and
his associate chefs can prepare them.

185 East Bay Street
Charleston, SC 29401

For Reservations

(843) 577-7771

Online Reservations

Lunch: Monday-Saturday 11:30am-3:45pm
Dinner: Sunday-Thursday 3:45pm-9:45pm;
Friday and Saturday 3:45pm-10:45pm
Brunch: Sunday 10:00am-3:45pm

Menu:
http://www.pressomatic.com/hmagi/upload/magnol
ias_images/current_mags _menu.pdf

Blossom

Blossom features fresh seafood utilizing the
finest regional produce. Executive Chef Adam
Close cuisine offers a wide variety of seafood
selections, house made pasta and gourmet
pizzas from our wood burning oven. Guests may
choose to dine inside the dining room & view the
exhibition kitchen or opt for a meal in the
charming walled courtyard. Just steps from the
Charleston harbor, Blossom is the perfect spot
for sumptuous seafood. The casual yet high-
energy atmosphere is complemented by a private
dining area over looking historic East Bay Street

171 East Bay Street
Charleston, SC 29401

For Reservations

(843) 722-9200
Online Reservations

Lunch: Monday-Saturday 11:00am-3:45pm
Dinner: Sunday-Thursday 4:00pm-11:00pm;
Friday and Saturday 4:00pm-midnight
Brunch: Sunday 11:00am-3:00pm

Menu:
http://www.pressomatic.com/hmgi/upload/blosso
m_images/current_blossom_menu.pdf

Slightly North of Broad (aka
S.N.O.B)

Slightly North of Broad is distinguished from the
crowd by its decor and approach to food.
Executive Chef, Frank Lee, adds emphasis on
regional seafood and vegetables, which form the
core of his dishes. Chef Lee is very skilled with
sauces, which have a robust flavor, but are
amazingly light. Southern food with a twist... or
multicultural cuisine with a Low country
interpretation is what Frank Lee is known for.

192 E Bay St
Charleston, SC 29401

www.slightlynorthofbroad.net

Menu:
http://www.mavericksouthernkitchens.com/slightl
ynorthofbroad/menus/

McCrady's Restaurant

McCrady's Restaurant, which is listed on the
National Register of Historic Places and
Landmarks, represents the best of the amalgam
that is new Southern fine dining, concomitantly
serving as a canvas for postmodern gastronomy.

The menu, created by Chef Sean Brock, recipient
of the 2010 James Beard Best Chef Southeast
award, centers around inventive cuisine fresh
from the farm and local purveyors.

The McCrady's bar specializes in pre-Prohibition
cocktails and features a Wine Spectator Award-
winning wine list by Sommelier Clint Sloan, as
well as a diverse and delicious Bar Snack menu
created by Chef Brock. Each day, a chalkboard
above the bar will offer several featured snacks."

2 Unity Alley, Charleston, SC 29401
Phone: 843-577-0025




Hours:
Sunday to Thursday: 5-9:30 p.m.
Friday and Saturday: 5-10:30 p.m.

Menu:
http://www.mccradysrestaurant.com/menu.cfm

The Peninsula Grill at the Planters

Inn

112 North Market Street

Charleston, SC 29401

Call 843-723-0700 for Reservations at the
Peninsula Grill

Elegant but not pretentious, stylish but not stuffy,
The Peninsula Grill at the Planters Inn captures
the true essence of Charleston in both ambiance
and cuisine. Enjoy four-star, four-diamond dining
in the heart of the City Market.

Acclaimed Executive Chef Robert Carter and
staff combine a passion for the culinary arts with
the freshest, finest ingredients available. From
our celebrated chef and unparalleled fare to each
and every scrutinized detail of our restaurant’s
décor, we deliver the finest dining experience in
Charleston.

The Peninsula Grill offers both indoor and
alfresco dining. Indoor diners will be delighted by
Amelia Handegan'’s stylish and sophisticated
design, dubbed a study in subtle luxe. There is a
captivating vibrancy to the ambiance that
seamlessly blends the rich elements of world-
class fine dining and the laid back air that
permeates the region. The bordering-on-rustic
bar, with spacious booths, gives way to the
understated opulence of the dining room,
surrounded by cypress wainscoting, 19th century
oil paintings and lush garden views all perfectly
balanced by sea grass carpets and velvet wall
coverings that harkens back to the days of a
classic supper club.

The outdoor dining space is illuminated by old-
town gas lamps and graced by crepe myrtle and
palm trees. Intimate conversation is punctuated
by the harmony of running fountains and the
happy chatter of bird song

Menu:
http://www.peninsulagrill.com/pdf/menu041711.p
df

Husk

843-577-2500

HOURS:

Lunch: mon-sat 11:30-2:30
Brunch: sun 10-2:30
Dinner: sun-thu 5:30-10
Dinner: fri & sat 5:30-11
Bar: 4-close, daily

Menu:
http://www.huskrestaurant.com/food/menu/
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Tristan

10 Linguard Street
843-534-2155

At Tristan, fine dining is all about simplicity.
Personalized service. Comfortable seating.
Calming, contemporary décor. Surprising
twists to traditional ingredients that our
executive chef hand selects from around the
world. Simple, modern, unexpected... and
unforgettable.

info@tristandining.com
Complimentary valet parking nightly.

Monday till Thursday: 5:30 p.m. — 10 p.m.
Friday, Saturday: 5:30 — 11 p.m.
Sunday: 11 a.m. — 2:30 p.m.

Menu: http://www.tristandining.com/menus/

High Cotton

John St. John

General Manager:

You could say that John St. John, cuisine and
hospitality are lifelong friends. Born in upstate
New York and raised in Ft. Lauderdale, Florida,
John spent much of his childhood in the family
kitchen working with his father who loved to cook
and entertain. It wasn't long before he was
following his father's lead. While in high school,




John became a cook at a local restaurant,
eventually working both culinary and service
positions.

Ramon Taimanglo

Chef:

After honing his culinary skills in kitchens across
the country, including a position as Executive
Sous Chef under the celebrated Chef Bob
Kinkead in Washington D.C., Ramon Taimanglo
happily came home to Charleston, the city that
first inspired his culinary career.

Menu:
http://www.mavericksouthernkitchens.com/highco
tton/charleston/menus/

Fulton Five

5 Fulton St
Charleston, SC 29401
(843) 853-5555

The atmosphere is very romantic. Pale green
walls and candlelight reflecting off of brass
accents only add to the charm. The food is
mostly Italian, and the menu varies according to
season. Dishes like mushroom and goat cheese
crostini, pan-seared red snapper, and filet
mignon are all impeccably prepared.

Monday — Thursday: 5:30 - p.m. - 9:00 p.m.
Friday — Saturday: 5:30 p.m. —10:00 p.m.

Menu;
http://www.fultonfive.net/

FIG

232 Meeting St

Charleston, South Carolina 29401
(843) 805-5900

Mike Lata — Chef/Partner and Adam Nemirow,
Manager/Partner

“We have a passion for pure flavor, quality
ingredients, and for creating an atmosphere that
is convivial, approachable, and a haven for
people who simply love food.”

Monday — Thursday: 5:30 - p.m. - 10:30 p.m.
Friday — Saturday: 5:30 p.m. —11:00 p.m.

Menu:
http://www.eatatfig.com/menus/

NASPD Golf Tournament
The Links at Wild Dunes Resort
Thursday, September 15, 2011

Bus leaves at 8:15 a.m. and
returns to hotel by 4:00 p.m.
Meet in hotel lobby
$210 per person

(Includes a box lunch)

$50 Club Rental

The Links Course was the original course
designed by the master, Tom Fazio. And it’s still
one of the world’s best golf courses. Rolling
fairways and rustling palms. A beautiful location
near Charleston in Isle of Palms. This golf course
is challenging enough for golfers of every level.
Massive dunes and oceanside finishing holes
recall the game’s Scottish birthplace. It's Isle of
Palms golf at its finest, and an ideal place to
spend your Charleston golf vacation.

Shopping

Downtown Market Area Association

Wander through the open air market sheds for
daily shopping or to watch local artists make
sweet grass baskets. Stroll up and down Market
Street and visit all the unique shops. Enjoy one of
Charleston’s many historic hotels or restaurants.
Horse drawn carriage rides available.

Click on the following link for a list of shops:
http://www.charlestoncvb.com/visitors/tripplanner/

shopping~33/

Citadel Mall

Citadel Mall, located off I-526 and Hwy 7 (Sam
Rittenberg Blvd) in Charleston, SC, is home to all
your favorite stores like Belk, Dillard’s, Sears,
Target and J. C. Penney, not to mention other
great shops like American Eagle, The Limited,
Aeropostale, King Street Grille, Ann Taylor Loft
and the Citadel Mall Stadium 16 IMAX Theater.

Mon - Sat: 10 am - 9 pm | Sun: Noon - 6 pm




Forecast

( Q2222272

Temperatures during September range from
72 — 82 degrees.

What to pack?

All conference functions are business causal
except for the Friday Dinner which is cocktail
attire. Comfortable shoes for touring the city are a
“must”. September temperatures range from

72 — 82 degrees.

Hospitality Suite & Dungeon Tour
6:00 — 8:30 p.m.
Business Casual Attire
2 blocks from hotel
Wear comfortable shoes and
rickshaws will be available if
needed

In April of 1670 a group of colonists in two
English ships, the Carolina and a nameless
sloop, entered what is now Charleston harbor
and proceeded up what is now the Ashley River.
The English ships sailed past a large, gleaming
white oyster bank to their right. It was later
named Oyster Point and, still later, White Point
Gardens. They proceeded up the river past
marshes, trees, and creeks, past the present site
of the two Ashley River bridges, and landed on
the first high ground on the western bank of the
Ashley River, which they named Albemarle Point,
now Charles Towne Landing. They were five
miles from the sea, just south of an Indian village.
They named the settlement Charles Town in
honor of King Charles Il of England.

The character of Charleston was indelibly
stamped with the character of Charles Il and his
reign. The aristocratic city that developed in the
18th and 19th centuries reflected Restoration
England just as 18th and 19th century Boston
reflected Puritan England. In fact, the early
Charlestonians, like the early Bostonians, came
to the New World on their own “errand into the
wilderness™: to recreate the luxurious,
cosmopolitan, pleasure-filled world of Restoration
England. Charleston was the namesake of one of
the most hedonistic of English monarchs, and its
unspoken mission was to build a miniature
aristocratic London in the midst of a recreated
English countryside inhabited by a landed gentry.

How did the vulnerable Charles Town, the only
fortified city in English America, become
Charlestown, fourth largest, most beautiful, and
wealthiest city in colonial America? The answer
lies in the shipping trade. Rice, indigo, and
slavery (“black ivory”) were the major ingredients
in the original Low Country recipe, and it was on
that simple but powerful economy that colonial
Charlestown was built.

—Rosen, Robert. A Short History of Charleston.
Charleston, South Carolina: Peninsula Press,
1992.

And it was the growth in trade that led directly to
the construction of the Royal Exchange and
Custom House.

Networking Luncheon
Hibernian Hall

Located adjacent to the Mills House

Hotel
Noon —1:30 p.m.




Hibernian Hall, was built in 1840, and offers over
6,000 square-feet of additional meeting and
banquet space, as well as a 600 square-foot
stage. Hibernian Hall in Charleston South
Carolina is a National Historic Landmark and was
used as a meeting space for the Hibernian
Society, an Irish benevolent organization
established in 1801, which still uses the hall to
this day.

Hibernian Hall was designed by Thomas U.
Walter of Philadelphia, who also designed the
rotunda of the U.S. Capitol Building. Hibernian
Hall, used during the Democratic Convention of
1860, is the first structure in Charleston SC to be
designed with pure Greek style. The original lonic
arches were destroyed in the earthquake of 1886
and replaced with Corinthian arches which
remain today.

The Hibernian Hall is host to an annual St.
Patrick's Day celebration and many society
functions. Discover why Hibernian Hall has been
a top choice of Charleston meeting and event
planners for more than a century.

Reserve thoughtfully-appointed Charleston, SC
accommodations at Mills House Hotel to discover
beautifully-restored historic lodging offering
valuable Charleston hotel deals. Ideally-located
among Charleston hotels for exploring the city’s
renowned historic attractions, guests will delight
in luxury lodging carefully detailed with antique
treasures and a host of on-site amenities
including decadent Charleston dining options and
exquisite space for_meetings and distinctive
Charleston weddings.

their lovely gardens, magnificent public buildings
and majestic churches will enchant you. On your
privately guided tour you will see the College of
Charleston, Harleston Village (one of the early
suburbs of the city), the Citadel, the Military
College of South Carolina , and of course our
famous Battery with its elegant town houses built
by planters and merchants in the 18th and 19th
centuries. Discover over 300 years of history
during this fun and informative excursion.

Friday Dinner
Lowndes Grove Plantation
6:45 —10:00 p.m.
Cocktail Attire
Buses will leave at 6:45 p.m.

Historic Charleston Tour
Optional Event
1:30 — 3:30 p.m.
Friday, September 16, 2011
$35.00 per person

A DAY IN HISTORIC CHARLESTON
Visit Charleston, one of the most beautiful and
historic cities in the south. Her stately homes with

The property includes a circa 1786 main house
with two piazzas, a grand lawn, and broad
terraces made of bluestone, brick and oyster
tabby. The rich history of the property includes a
Revolutionary War invasion, the Charleston
World’s Fair and a visit from President Theodore
Roosevelt. After Patrick Properties acquired the
property in 2007, we gathered together a team of
architects, artisans, landscape and interior
designers for an historic renovation. The estate
reopened in March 2008 and now provides a
relaxed and refined essence and stunning
settings for truly spectacular events.

The house boasts 18‘h-century architecture with
period furnishings, surrounded by a grand lawn.
A glass-enclosed piazza on the ground floor and
750-square foot second-floor piazza overlooking
the river and grove of oaks are lovely settings.
There are abundant waterfront entertaining
opportunities, taking advantage of one of the best
sunset views that Charleston has to offer.




Charleston Cooks
Cooking Class
Optional Event
1:40 — 4:00 p.m.

Saturday, September 17, 2011
$35.00 per person
Wear comfortable shoes — the class
is 4 blocks from the hotel.

What makes Lowcountry cuisine the cornerstone
of our coastal South Carolina heritage? Learn the
answer at Taste of the Lowcountry! This fun
demonstration class is a great way to learn more
about the cornerstone of Lowcountry cuisine,
while enjoying generous tastings of regionally
based recipes and sipping a glass of wine. Come
enjoy the tastes, the history and the
entertainment.

Speakers

Member Spotlight, Key & Associates LP,
Linda Key

Friday, September 16, 2011

8:15a.m. —8:30 a.m.

Landy Chase

“Winning Competitive Sales, Out-Plan, Out-
Think and Out-Sell to Win Every Time”
Friday, September 16, 2011

8:30 a.m. — 9:30 a.m.

Based in Charlotte, North Carolina, Landy Chase,
MBA, CSP is a nationally prominent sales expert
who specializes in increasing the effectiveness of
business owners, sales executives and
managers in sales and marketing skills. Since
founding his company in 1993, he has given
nearly two thousand paid presentations to
corporate and association clients in over sixty
different industries.

As a speaker with a client re-hire rate in excess
of ninety percent, Landy Chase’s professional
qualifications rank among the top sales trainers
nationally and include repeat national President’s
Club awards as a sales professional, formal
experience as a National Sales Trainer for a two-
billion-dollar service provider, and management
experience directing the efforts of sales forces in
both small and business and major account
sales. He has successfully published dozens of
articles in trade publications across many
different industries. His book, Competitive
Selling, was released by McGraw-Hill for
worldwide distribution in June 2010 and is
available at all major websites.

Chase is a graduate of The Citadel, The Military
College of South Carolina, and holds an MBA
from Xavier University. In July 2001 he was
awarded the Certified Speaking Professional
(CSP) designation from the National Speakers
Assaociation, the highest earned level of
excellence in the industry and a distinction
representing the top seven percent of all
members of the speaking profession.

Andrew D. Weissman, Carter Ledyard &
Milburn LLP

“Impact of Shale Gas on Energy Pricing and
U.S. Energy Policy”

Friday, September 16, 2011

9:30 a.m. — 10:30 a.m.




Andy is a nationally recognized expert on the
natural gas, oil, electricity and coal markets;
commodities trading and pricing; electric utility
industry restructuring; regulatory policy; Clean Air
Act issues; power supply planning and the
emerging technologies needed to provide
alternative sources of energy.

Andy is an honors graduate of Harvard Law
School and member of the bars of the District of
Columbia and the United States Supreme Court.

Speeches, Articles & Special Programs

In addition to his role as a strategic advisor, Andy
lectures frequently on these topics and has
written a series of path-breaking articles on the
emerging U.S. and global energy crisis that have
received widespread attention within the energy
industry.

He has been a featured speaker before
numerous major industry groups, including the
National Association of Regulatory
Commissioners (NARUC) (on multiple
occasions), the NARUC-DOE National Electricity
Delivery Forum, a private Joint Meeting of the
CEOs and Boards of Directors of the North
American Grid Operators, the National Rural
Electric Co-Operative Association (NRECA) (also
on multiple occasions), the Harvard Electricity
Program, the Citibank Annual Forum for CFOs,
the American Bankers Association Fall Meeting,
the Atlantic Council, the National Regulatory
Conference, a special Environmental Law
Institute program on future power sector use of
natural gas and coal, the Edison Electric
Institute’s Legal Affairs Committee, EEI's
National Accounts Program, the Western
Governors’ Association, the National Mining
Association, the National Coal Transportation
Association, the American Coal Council, the
National Western Mining Conference, the
Independent Petroleum Association of Mountain
States, the New Mexico Oil & Gas Association,
the Ohio Oil & Gas Association, the American
Public Gas Supply Association, the Florida Gas
Supply Association, the Eastern Law & Minerals
Institute, Coal Outlook’s Annual Conferences, the
Deloitte Touché Annual Energy Conference, the

Calyon Energy Conference, the AON Annual
Energy Conference in Banff, the Annual Meeting
of the Electric Consumers of America (ELCON),
the Industrial Energy Consumers of America,
numerous programs for large commercial and
industrial energy users sponsored by gdf Suez
Energy and Constellation New Energy (the two
largest U.S. Competitive retail service providers
of electricity and natural gas, a program for large
industrial energy users by Southern Company,
the Silicon Valley Leadership Group, the
California League of Food Processors and
numerous other industry conferences and events,
including programs and events sponsored by
numerous large energy companies, large energy
users and major financial institutions.

Andy also has provided special briefings on
issues pertaining to the emerging U.S. energy
crisis and potential new sources of supply to the
U.S. Department of Energy’s Energy Information
Administration (EIA), the Department of Energy’s
National Renewable Energy Laboratory (NREL),
the Federal Energy Regulatory Commission’s
Office of Market Oversight & Investigation
(OMOQI), the U.S. Central Intelligence Agency
(CIA) and a Joint Workshop on LNG sponsored
by the California Energy Commission (CEC), the
California Public Utility Commission (CPUC) and
the California Resources Authority (CRA) in
which he was asked to appear as an expert
witness by the Staff of the CEC.

Andy was the featured speaker at a recent Joint
Energy Symposium held by Duke University and
the University of North Carolina held at Duke
University and has spoken previously at other
special programs sponsored by Carnegie-Mellon
University, the University of New Mexico Law
School and the University of Toledo Law School.
He also has been a member of the faculty for the
Institute of Public Utilities Annual Regulatory
Studies Program at Michigan State University
(“Camp NARUC") and for the past several years
has been a guest lecturer at the University of
California’s Boalt Law School in Berkeley,
California and the Vermont Law School in South
Royalton, Vermont.

In addition, Andy has presented more than
twenty two-day programs on the Emerging
Natural Gas Crisis, attended by more than 250
representatives of almost every major energy
company in the U.S., the FERC, numerous state
regulatory commissions, numerous large energy
users and many of the premier financial
institutions in the U.S.

His webcasts on current trends in U.S. energy
markets have been heard by a total audience of
more than 1,000 people, including
representatives of more than 175 large energy




companies, industrial users and state and federal
regulatory authorities.

Further, Andy has published a series of widely
read articles relating to the emerging energy
crisis in Edison Electric Institute’s Electric
Perspectives Magazine, American Oil & Gas
Journal, the American Coal Council’s American
Coal Magazine and Energy Central's “Energy
Pulse” web site. His articles on the Energy Pulse
web site are by far and away the most frequently
read articles ever posted on that site, with
downloads by more than 30,000 unique viewers.
In addition, his monthly “Market Matters” column
for American Oil & Gas Journal has proven to be
one of the most popular monthly commentaries
published in the industry.

He also has been quoted frequently in the Wall
Street Journal, Barron’s, Business Week and
other major national publications on issues
pertaining to U.S. and global energy markets and
has appeared frequently on national television
(including as a featured guest on CNBC'’s
“Kudlow & Cramer” program) to discuss these
topics.

Insights that give you power in today’s
energy market.

Created by nationally renowned energy expert
Andy Weissman, Energy Business Watch
provides the most reliable, highly regarded
analysis of current market drivers and natural gas
market price trends.

Energy Business Watch explains the fast-paced
changes in the energy markets, and will help you
improve your hedging strategies, manage your
energy costs, and optimize your marketing and
trading.

We have a unique approach to energy demand
and price forecasting: we generate unparalleled
insights into the energy markets by combining the
use of our innovative, proprietary model with
more than thirty years of high-level experience in
the most important aspects of the energy
industry.

Our weekly electronic subscription service
provides comprehensive coverage of energy
markets delivered in two publications.
Additionally, subscribers have access to archives
of all prior publications, as well as to the many
path-breaking presentations Andy delivers across
the country each year.

Market Quick Takes

Published before the market opens each
Monday, this provides a snapshot of the prior
week’s closing natural gas and crude oil prices,

natural gas storage injections and withdrawals,
and electricity output. It also presents a
preliminary overview of forecasts for the coming
week in these areas (discussed in further detail in
Energy Market Outlook) and the previous week’s
key developments that drive these forecasts.

Energy Market Outlook

Published on Tuesdays, Energy Market Outlook
is an incisive overview of energy markets,
including short- and long-term forecasts for
natural gas and crude oil prices; natural gas
injections and withdrawals from storage; electric
output; crude oil, gasoline, and distillate
inventories; and brief discussions of key variables
expected to influence prices, with a particular
emphasis on the impact of weather. The report
also includes a concise commentary on a
selection of charts illustrating critical market and
industry trends.

We get it right. No other advisory service even
comes close.

Rick Blume, Nucor

“An Industry Update - Looking Into the

Future”

Friday, September 16, 2011
10:45a.m. — 11:45 a.m.

Rick Blume current position is General Manager,
Commercial for Nucor’'s Steelmaking Group. His
responsibilities include sales and marketing for
the Steelmaking Group in domestic and
international markets.

His previous position was Director of Sales and
Marketing beginning in 2007, with responsibility
for the coordination of sales and marketing for
Nucor’s Flat Products (sheet and plate).




Blume joined Nucor in 2000 as Sales Manager at
Nucor’s Crawfordsville division. Previously he
spent 22 years with AK Steel in various operating
and commercial positions.

During his career, Blume has extensive
marketing and sales experience to a broad range
of steel consuming industries. He serves on
various industry committees including Board of
Director, AISI Steel Market Development Institute
and AllS.

Blume graduated with a B.S. Marketing, Miami
University (Ohio) and earned an M.B.A. from
Wright State University (Ohio).

See you in Charleston,
Susannah Porr
&
Galil Belcik




