
 

 

  Pinnacle Entry for Best New Event (45) 

Savor the Arts with Dine Originals, 2011 Columbus Arts Festival 

 

1. Overview Information 

A. Introduction and background of the program 

Savor the Arts brought gourmet food to the 2011 Columbus Arts Festival through showcasing local 

Dine Originals restaurants. Dine Originals Columbus is a community of independently owned and operated 

restaurants in central Ohio. It represents Columbus’ culture of cuisine. 13 of the Dine Originals restaurants 

served highlights from their restaurant menus under the specially designated 70’ x 60’ Savor the Arts tent. 

It was a one-stop location for food. Customers were able to browse around the vendors’ tables and see 

physical examples of the food. Participating restaurants offered $5 and $10 meals. Customers paid for $5 

meal tickets at the entrances of the Savor the Arts tent, eliminating lines and making purchases simple, safe 

and sanitary for vendors and customers alike. The Dine Originals organization covered the cost of the tent 

and utilities, allowing vendors to focus on serving quality food. 

 

B. Purpose / objective of the program 

To celebrate the 50th anniversary of the Columbus Arts Festival, Savor the Arts was a revival in spirit 

of the once-celebrated Gourmet Fair program. Festival-goers remember Gourmet Fair as the place to get $5 

meals, including $5 dollar lobster tails, from local restaurants. Savor the Arts served to revive this tradition 

by spotlighting local cuisine at a convenient price point, and lobster is once again available at the Festival. 

Savor the Arts also brings up the quality of food to reflect the quality of artwork shown. Cuisine is 

another form of art. 

 

C. Target audience  

Savor the Arts aimed to satisfy festival-goers with an appetite for restaurant-quality cuisine. Festival-

goers coming for the food often wound up intrigued with the art, music, poetry and performances scattered 

throughout the site. 

 

D. Duration of program (start to finish) 

Hours were 11:30 AM – 8 PM Friday and Saturday and 11:30 AM – 6 PM Sunday. Savor the Arts 

ended two hours before the larger Festival closed on Friday and Saturday to allow restaurants to return to 

their restaurants at night. 

 

E. Description of sponsor / other group involvement with program and benefits to each 



The Mission of Dine Originals Columbus is to celebrate, support and promote locally owned and 

operated independent restaurants by providing unique dining experiences for its patrons and collaborative 

services and benefits for it members. Savor the Arts allowed these independent restaurants really to define 

the culture, character and culinary diversity of Columbus. 

The Dine Originals paid a $7500 sponsorship to cover all the tent and utilities. This allowed 

participating restaurants to reap almost all of their daily profit. 

 

F. Tie-in of program to main event 

Savor the Arts complemented the busy Festival atmosphere by providing a relaxed and shady area to 

purchase and eat food. Savor the Arts was located in a highly visible tent off the main artists’ market path. 

All 13 restaurants were under one tent, allowing patrons to browse and select from all available choices. 

This reflects the artists’ market, where patrons can browse through the artwork of all festival artists. 

 

G. Overall effectiveness / success of program 

Participating local restaurants made a total of $21,580 during the three days of the Festival. We 

received lots of great feedback from patrons and artists. 

 

H. Overall revenue and expense budget of specific program  

Total revenue for all 13 restaurants was $21,580.00. The Dine Originals Columbus organization paid a 

sponsorship of $7,500 to cover the costs of the tent and utilities. Participating restaurants made an average 

of $900 per day, which always covered their $100 daily space rental fee. For more details, refer to the 

included Savor the Arts Sales spreadsheet. 

 

I. Attendance 

We sold 4316 tickets during the Festival. Overall Festival attendance was 350,000 visitors. 

 

J. Measurable results: tangible and intangible 

Many patrons and artists gave us great feedback from Savor the Arts. The Dine Originals restaurants 

are excited to participate again next year. Savor the Arts was a media hit. The top selling Dine Originals 

restaurant made a total of $5,305.00 over the course of only two days. 

 

K. What makes the event unique and creative? 

• Highlighted local independent restaurants and cuisine culture 

• Simple and easy ticket payment 

• Preserved the history of Gourmet Fair 

• Provided festival-goers the opportunity to eat gourmet food, rather than ordinary festival food 

• All restaurants in one location 



• Displays of actual physical food, rather than picture menus 

• Floral decorations and deep purple tablecloths 

• Illuminated bar only serving specialty wine (William Hill) and specialty beer (Harpoon), soft 

drinks sold in special aluminum bottles 

 

2. Supporting Question 

What challenges did you encounter in creating the program, and how did you handle them? 

The Savor the Arts restaurants did so well on Friday (the first day of the Festival) that they wanted to 

remain open until the Festival closed at 10 PM. We thought the limited hours would help vendors return to 

their restaurants at night, but they found it more profitable to stay. We changed the schedule so that Savor 

the Arts could remain open until 10 PM on Saturday. 

Unfortunately, at 7:30 PM Saturday a severe microburst storm struck the Festival. High winds, hail and 

torrential rain destroyed several artist tents. We were forced to close Savor the Arts early that day (around 

the originally scheduled time) in order to clear the festival site for clean up. 


