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Bayer Public Relations isa full-service public relations,
consulting and marketing agency specializing in culinary, hospitality and
lifestyle accounts. We are simply a company built on dedication, hard
work and positive thinking, combined with a genuine passion for what we
do and who we represent. We understand that our clients want to “B. Seen
B. Heard B. Known”, and we strive on a daily basis to make that happen.

We work with every client individually to create and implement winning
campaigns — developing sound, innovative and effective marketing
strategies and then following through to achieve exceptional results. We
consider our clients as partners who we believe in as much as our own
capabilities. We truly comprehend the power of effective public relations
and we are fully committed to excellence.

Based in the heart of Manhattan, we are located in the media capital of the
world with our main office near Times Square. We have built strong
personal and professional relationships with industry leaders and top media
contacts, and we continue to foster new relationships and network within
our community. We excel at effectively communicating our clients'

message to consumers and the media, and generating news.

In addition to our motivation and drive, we bring to the table our unique
style and creativity. We have invaluable experience in the industries we
represent, including service, operations, production, and promotion.
Because of our experience we are aware of what it takes to be successful,
and have the ability to provide our clients with the results that they want
and deserve.

BPR - B Seen. B Heard. B Known.
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CLIENT SERVICES

Advertising Consultation

Brand Development

Chef and Restaurateur Publicity
Copywriting & Editing

Creative Media Campaigns
Culinary Demonstrations & Events
Flyer and Promotional Distribution
Event Planning

Hotel/Concierge Relations
Industry Trade Shows & Conferences
Innovative Promotions

Mass Marketing

Market Research

Media Relations

Menu Development & Consultation
Multimedia News Distribution
Personalized Pitching

Press Kit Design & Production
Product Demonstrations

Product Launches

Promotional Marketing Campaigns
Recipe Development & Testing
Restaurant Evaluations/Reviews
Restaurant/Lounge Openings
Social Media

Special Events

Strategic Partnerships

Website Consultation
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SHARI LYN BAYER, PRESIDENT

Shari Lyn Bayer founded Bayer Public Relations (BPR) in October 2003 with the vision of
generating quality publicity for quality products. With over 20 years of experience in
hospitality, publishing and marketing, Shari truly understands and appreciates the
industries that she represents. She believes that it is essential to partner only with clients
whom she sees eye-to-eye with on all levels of business, from the actual products to the
principals behind them. Her goal with BPR is to provide exemplary service and results to

each of her clients, going above and beyond all of their expectations.

Prior to finding BPR, Shari worked at Shirine Coburn Communication (SCC) as the head
of its Food and Beverage Division, representing Givaudan, the world’s largest flavors
company. Previous to SCC, Shari worked at the online culinary magazine,
StarChefs.com, and as a freelance Writer/Editor, Restaurant Reviewer, Product
Demonstrator and Food Stylist/Recipe Tester. Highlights include gigs for Food Arts, New
York Magazine, The James Beard Foundation, and NBC’s The Today Show.

Shari’s introduction to public relations came in 2000, when she joined KB Network News
(KBNN), a boutique, hospitality public relations firm in NYC, which represented high
profile chefs and restaurateurs, including Bobby Flay (Bolo, Mesa Grill) and Todd English
(Olives NY). At KBNN, she quickly learned the ins-and-outs of publicity, planning the
opening parties for hot new venues, such as Lotus, Sushi Samba and Tao, and representing
smaller distinguished NYC restaurants, including Abajour and Fleur de Sel.

Before venturing to NYC in 1998 to earn a MA from NYW’s Food Studies program, Shari
lived in Chicago where she surrounded herself in the hospitality industry. She worked in
almost every position in restaurants from the front- to the back-of-the-house, in venues
such as Rock Bottom Brewery and Charlie Trotter’s restaurant. Shari earned a Culinary
Certification from the Cooking Academy of Chicago, and graduated from The University
of Michigan with a BA in Organizational Studies. She also studied abroad for one semester
in Florence, Italy.

Shari relies on her diverse background to run BPR to the best of her ability. She is a
member of the NYSRA, NYC & CO, NYWCA, PCNY, EPPS, Culintro and The James
Beard Foundation. She also volunteers with Share Our Strength and City
Harvest/ Generation Harvest, and can often be found at exciting industry events, including
Food & Wine Classic in Aspen, and Food Network South Beach Wine & Food Festival.
Shari loves to cook, travel, dance and, of course, dine out!

124 West 60 Street, #22G, New York, NY 10023
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SELECT WORK EXPERIENCE

MARKETING/PUBLIC RELATIONS

Beverage/Food
Bacardi USA
Booster Juice
Chambord
General Mills
Givaudan

La Molisana
Revolution Tea
Sugar Plum

Vodka Flavors
Whittard of Chelsea
ZenSoy

Chefs/Cookbook Authors

Mario . Arnero
Terrence Cave
Michael Cressotti
Mitchell Davis
Andrew DiCataldo
Gillian Duffy
Todd English
Richard Farnabe
Bobby Flay

Dorie Greenspan
Scott Gerow

Vikas Khanna
Dave Martin
Christopher Molinari
Rick Moonen
Marco Morillo
Roberto Passon
Richard Pelz

Cyril Renaud
Kausik Roy
Marcus Samuelsson
Patricia Yeo

Sam Hazen

Entertainment
Bobby Spillane —
All Dolled Up
Marcie Castro —
Pianist/ Vocalist
Kathryn Keats —
Singer/Songwriter
Tom Nemec — Comedian
Rick Shapiro — Comedian
Traedonya —
R&B/Urban Artist

Events

Australian Wine Festival

4™ Chocolate Show

12" James Beard Awards

Feast With Famous Faces

HQ Beer Dinner at The
James Beard House

IN- New York Magazine’s
5" Annual HEA Awards

Metrofly Tsunami
Fundraiser

New York Chef’s Cooking
For Life

Organic Odyssey 2003

Smuttynose Beer Dinner

Miscellaneous

Doryn’s Dish

Dynamic Dating Parties

East Village Bed & Coffee

Lower East Side BID

New York Bartending
School

Spider Marketing

The Warwick Hotel

Restaurants/ Lounges
New York City
Abajour

Agorzar!

AZ

Bella Vita

Branzini

Brick Lane Curry House
Capsouto Freres
Crave

Divine Bar

Eatery NYC

Fleur de Sel

Frank’s

Goblin Market
Guastavinos

HQ

ke

1l Bastardo

IXTA

Link

Lotus

Olives NY, W Hotel
Mainland India

Mesa Grill

Patria

RARE

San Domenico NY
Smokey’s 11101
Sushi Samba 7

RM

Roberto Passon

The Glazier Group
Tao — Asian Bistro
Villard Bar & Lounge
Whym

Woody McHale’s
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SELECT WORK EXPERIENCE

FOODSERVICE

Organizations

City Harvest — Generation Harvest
New York Women’s Culinary Alliance

Product Demonstrations
General Electric - Advantium Oven
Nestle - Nespresso

The Gillette Company - Braun

Recipe Testing/Assistant Food Stylin
Margaret Braun — Family Circle magazine
James Beard Foundation

Katy Keck — The Today Show

Rory Trovato — New York magazine

Restaurants/Bars
Ann Arbor, MI
Scorekeepers

Chicago, IL

Bigsby’s

Buffalo Wild Wings Grill & Bar
Charlie Trotters

Green Dolphin Street
Mongolian BBQ

Rock Bottom Brewery

Sports Corner

Miami, FL
Bennigan’s Grill & Tavern

Brinker International — Chili’s

New York, NY
Jazz Standard

PUBLISHING

Food Arts magazine

Indieplanet.com

IN-New York magazine

McCalls magazine

New York magazine

Nutrition and Thymes, NYU newsletter
NYWCA newsletter

StarChefs.com

Woman’s World magazine

RETAIL
Saks Fifth Avenue
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Interview with Shari Bayer, Food/Restaurant Public Relations
September 2008

I heard about this great new restaurant, Market Table,
from my friends. Someone read an article in Time Out or
New York Magazine, nobody remembers. We had dinner
there Friday night and | greatly enjoyed my truffle risotto
and the braised lamb shank with gouda gratin, greens and
rosemary jus. We had a couple of bottles of wine and
discussed everything from Obama to Sarah Palin and The
Daily Show, where | get my news from. The restaurant
was packed till late after midnight i some obviously great
chef work and probably good PR to start with.

I wanted to know what restaurant public relations is all
about. Please welcome my friend Shari Bayer from
Bayer Public Relations.

*k*k

DB: What is ""Food PR" in a nutshell?

Basically, public relations is a way for any business to get the word out about their
product or brand through the media. As a food and restaurant publicist, my job is to
create innovative and effective PR campaigns for my clients that will generate news
and recognition. |1 am pretty much the middleman between my client and the people
who have the power to write/talk about them. | founded my company, Bayer Public
Relations (BPR) with the goal of creating quality publicity for quality products. I
mostly work with restaurants, both new places opening and older establishments, and
handle everything from creating press kits and pitching, to planning events, to
consulting and marketing strategies. | love what | do as every client is a bit different,
and that keeps things fresh and exciting for me.
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DB: How did you manage to score a job that involves endless restaurant openings,
free food, drinks and parties?

ltdéds funny; I never thought | would

much about growing up or studied in college. After graduating from The University of
Michigan with a general liberal arts degree, | moved to Chicago and began working in
restaurants, from the front-of-the house to the back. | was the office manager at Rock
Bottom Brewery, a server at Char | i e and evédntcanplded a 6 month
culinary program at the Cooking Academy of Chicago (as at that point | thought |
wanted to be a chef). Although | enjoyed working in restaurants, | realized that I did
not want to be in them the rest of my life. So, | moved to NYC and enrolled in NYU&
Graduate School Food Studies program and began an internship at Food Arts
magazine. | also did some recipe testing and assistant food styling. | was then hired as
an Account Executive at KB Network News (KBNN), a boutique PR company that
handled a lot of high profile chef/restaurant accounts, such as Bobby Flay and Todd
English. This was a great fit for me as | realized that | could apply my interest and
passion for the hospitality industry through public relations. Following KBNN, I
worked at StarChefs for about a year, and then started working for another small PR
firm leading its food and beverage division, before | was temporarily laid off after only
a few months. At that point, | was pitching new business and decided it was time to
launch my own PR company, Bayer Public Relations. | always wanted to have my
own business, but again, public relations was not in "the plan."” It just sort of happened,
and it totally works with my love of the culinary world. BPR will be 5 years old in
October, and itoés by far the |l onges
right career for me.

It is true that | get a lot of perks from representing restaurants, including fabulous
meals, but like most others, my job is not as glamorous as it may seem. | spend a lot of
time on the computer, writing press releases, pitching, following up for placements,
attending meetings, networking, planning events, and so on. So you really only see the
funpart, but thereds a | ot of of fice

DB: What makes good public relations versus bad public relations?

I know that it is totally cliché, but | do believe that any press is good press. Negative
reviews create as much of a buzz, if not more, than positive ones, as they get people
talking and curious to check the places out for themselves. Of course | do not want any
of my clients to get bad press, but if they do, it is not the end of the world, as something
positive will most like | vy come out of it. | real

one thing that 1 am not a very big fan of is overly gimmicky promotions, like
introducing a $2000 caviar, truffle, foie gras lobster sandwich sprinkled with real gold
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flakes, or pitching the grand opening of a restaurant that is already open. However,
these type of publicity stunts have proven to work, so again, | am not sure if bad PR
exists.

I think a good PR campaign is diverse and targets many media outlets, as everyone gets
information i n di fferent waysésome people
particular blogger, some watch the morning talk shows, some prefer TimeOut NY or
New York Magazine, or trade publicat
media outlets for coverage. Of course every client has their own goals and ideal
placements, but overall, | would say a good PR campaign covers a widespread of
media, from print to webzines to TV.

DB: Which New York restaurants do you think are overhyped just because of
good PR?

Shake Shacki s one exampl e. Danny Meyer i
subjective answer, but | think itos
situational burger would be my definition. I also think the media cannot get enough of
David Chang, especially KO, and from what | understand, David tries to be anti-PR,
but it keeps backfiring. His restaurants are in the NYC culinary news practically every
day, and sometimes | just wish the media would "spread the love." There are so many
other great chefs out there deserving the attention and it can be frustrating when the
same handful of chefs always get coverage.

DB: On the flipside, which New York restaurants below the radar could use your
skills?

Al of them! There are certain chef
attention, including Mario Batali, Tom Colicchio, Drew Nieoporent, Daniel Boulud,
Jean-Georges Vongerichten and the others mentioned previously, but I think most
everyone else really could use some PR support. The restaurant business is extremely
tough and competitive, and it is ve
are always opening (and the press loves new!)

| just started representing a two-year old restaurant called Knife + Fork* that is
dealing with this exact situation. The chef/owner Damien Brassel is extremely talented
serving modern European food in a quaint, charming setting. He opened with some
good buzz and reviews, but has not received much media attention in the past year, so
most people do not know about him. | am hoping to help get him back on the map. We
j ust hosted a special beer pairing
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one of the best bargains in the city. Come check it out!

DB: Take us on an after-work tour around NYC on a visit of places to drink and
restaurants to dine at?

This is hard because there are endless places to go in NYC and it really depends on
what youarei n t he mood for. B u tDiviheeBardVest*sfoe
some tapas and martinis on their in
really a gorgeous night, | wouldstop by one of Midtowno
Ava Lounge in the Dream Hotel. Their view is great, although their drinks are a bit
pricey. Or | would go to Craveon 42nd*f or Happy Hour spec
famous Truffle Mac nd Cheese and my
downtown for some oysters at Aquagrill, or piccolini (small plates) at Centro
Vinoteca. | like to sit at the bar and eat, and these places are both great options. |
would then finish the evening off with something sweet, perhaps gelato at Grom.

*kk
You can find Shari on FoodCandy or on the BPR Website

* Shari's Clients
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