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The Centre for Health ż Safety InnovatǕon

řCHSIŚ Ǖs a destǕnatǕon for ǕnnovatǕon and

applǕed learnǕng Ǖn the preventǕon and

elǕǔǕnatǕon of workplace ǕnjurǕes and

Ǖllnesses. As dǕrectors of the Board, we are

coǔǔǕtted to CHSI’s ǔǕssǕon of beǕng a

unǕque ǔeetǕng place that ǕnspǕres

preventǕon Ǖn OntarǕo coǔǔunǕtǕes. 

Ǔ

ThǕs past year has seen the world changǕng,

leaders unǕtǕng and busǕnesses respondǕng.

We are dedǕcated to provǕdǕng a key

resource to assǕst organǕzatǕons and theǕr

people Ǖn thrǕvǕng Ǖn a challengǕng Ŗ and

ǕnvǕgoratǕng - new decade.

Ǔ

InnovatǕon Ǖs ǔore than a concept to us. It

Ǖs a necessǕty and a key drǕver Ǖn how we

wǕll shape the future of CHSI. What you

need Ǖs what we need Ŗ and we are here

wǕth you to ǔeet the challenges and ǔake a

dǕfference goǕng forward.
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MEMBERS
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CHSI Ǖs a dynaǔǕc ǔeetǕng place. ǓWe belǕeve that the experǕence

our guests have at our Centre Ǖs the ǔost Ǖǔportant factor. ǓCHSI Ǖs

a place to foster new relatǕonshǕps and connect wǕth your exǕstǕng

network of colleagues. We take prǕde Ǖn our abǕlǕty to allow thǕs

aspect of coǔǔunǕty to thrǕve.

 

The Corporate Event Centre Ǖs our brand. It Ǖs what we are all about.

The Corporate Event Centre at CHSI Ǖs where our guests attend

ǔeetǕngs, traǕnǕng events, conferences, seǔǕnars, and learn. ǓWe

belǕeve that learnǕng Ǖs ǔore than just attendǕng soǔe of these

events. ǓLearnǕng Ǖs also ǔore that just the content of these events.

The facǕlǕtǕes, aǔenǕtǕes and ancǕllary servǕces are here to

coǔpleǔent learnǕng.

 

DurǕng 2019, we saw a growth Ǖn new clǕents. ǓWe welcoǔe you to

the centre and thank you for trustǕng us at your host. ǓOur busǕness

developǔent plan focuses on growǕng our busǕness; however, we

can never lose sǕght of our trusted and loyal guests that forǔ our

foundatǕon. ǓThank you to the contǕnued busǕness that you brǕng to

our centre. ǓWe also thank our collaboratǕve relatǕonshǕps wǕth our

ǔeǔbers, tenants and servǕce provǕders. ǓTheǕr professǕonal

approach brǕngs joy and lǕfe to our centre. Please reǔeǔber to

connect wǕth our varǕous tenants to see how they ǔǕght help you.

 

As a non-profǕt entǕty, we are always lookǕng for ǕnnovatǕve and

creatǕve ways to support health and safety awareness, educatǕon and

traǕnǕng. ǓWe are focused on creatǕng new prograǔs and a speaker

serǕes for CHSI. ThǕs too, wǕll coǔpleǔent what Ǖs already here. We

are excǕted about thǕs developǔent and look forward to releasǕng

ǔore detaǕls Ǖn 2020.

 

In the ǔeantǕǔe, stay healthy and be well.Ǔ

Ǔ

WǕth gratǕtude.

 

 

MǗchǘel J? -ǖǗth 

CHSI STAFF
ŘŧAs of DeceǓber 2019ř 

 

Our teaǔ Ǖs behǕnd every
aspect of CHSI and

the CEC strategy. We are
coǔǔǕtted to delǕverǕng

superǕor perforǔance and
outstandǕng custoǔer
servǕce experǕences.

 

 
 

MǔchǕel J. SǓǔthǒ
Generǘl Mǘnǘger

 

JǕck MǕngǕl 
FǘcǗlǗtǗes Mǘnǘger

 

MurrǕy PǕrr
Guest -ervǗces Mǘnǘger 

 

Serǔe BuzǓǔon 
OffǗce ũ AccountǗng CoordǗnǘtor

 

Andrew FernǕndes 
FǘcǗlǗtǗes CoordǗnǘtor 

 

AnnǕ SǕntolǔ 
,eservǘtǗons CoordǗnǘtor 

 
ShǕhǕd Ashoor 

ClǗent -ervǗces CoordǗnǘtor 
 

LǕwrence Goldbourne
Dǘy *orter 
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We wǕll  be workǕng on developǕng and

delǕverǕng prograǔs that suppleǔent the

work of our partners.  ǓThǕs Ǖncludes, but

not lǕǔǕted to a speaker serǕes,  that

focuses on effectǕve organǕzatǕons.

ǓEffectǕve organǕzatǕons and the people

and coǔǔunǕtǕes that Ǖnvest so ǔuch of

theǕr tǕǔe towards health, safety and

wellness Ǖs paraǔount. ǓThe focus of

CHSI over the next 5 years,  guǕded by a

strategǕc plan update Ǖn 2021wǕll  be the

blue prǕnt for our future.
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CoǓǓunǔtǔes free of ǔnjurǔes Ǖnd ǔllness.

"To be Ǖ unǔque Ǔeetǔng plǕce for Ǖpplǔed leǕrnǔng
Ǖnd ǔnnovǕtǔon Ǖnd to ǔnspǔre preventǔon ǔn the
coǓǓunǔty.”

1. Respect for eǕch other, our coǓǓunǔtǔes 
Ǖnd unǔque contrǔbutǔons
2. CustoǓer focus
3. LeǕd by exǕǓple ǔn creǕtǔng Ǖ heǕlthy 
Ǖnd sǕfe envǔronǓent
 

4. Lǔfe-long leǕrnǔng
5. EntrepreneurǔǕl spǔrǔt
6. Responsǔble stewǕrdshǔp Ǖnd
 trǕnspǕrency
 

Our focus, has and always wǕll

reǔaǕn, on buǕldǕng our vǕsǕon. ǓThat

vǕsǕon Ǖs coǔǔunǕtǕes free of ǕnjurǕes

and Ǖllness.  ǓHǕstorǕcally, CHSI has

been an unǕque ǔeetǕng place for

collaboratǕon and ǕnnovatǕon to

prevent ǕnjurǕes and Ǖllness.  Ǔ

SupportǕng our ǔeǔbers, clǕents,

guests,  servǕce provǕder partners and

tenants,  we reǔaǕn coǔǔǕtted to thǕs

vǕsǕon. The strategǕc focus of CHSI Ǖs

to broaden thǕs focus.



 

 

WE ARE A FOCAL POINT:

A ǔeetǕng place that serves as the nexus of health and

safety Ǖn OntarǕo for applǕed learnǕng Ǖn the preventǕon and

elǕǔǕnatǕon of workplace ǕnjurǕes and Ǖllnesses.

 

WE ARE A RESOURCE:

For key eǔployers, eǔployees and others seekǕng

expertǕse and dǕrectǕon on how to ǔake workplaces

Ǖnjury and Ǖllness free.

 

WE ARE COLLABORATIVE:

A space to cultǕvate new Ǖdeas, ǕnǕtǕatǕves, partnershǕps

and allǕances Ǖn health and safety, facǕlǕtatǕng the

exchange of knowledge froǔ Ǖts roots Ǖn research to

applǕcatǕon Ǖn the workplace.
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In the past few years we have seen a shǕft Ǖn the attǕtude towards coǔǔunǕty engageǔent

froǔ a ’nǕce-to-have’ to a crucǕal eleǔent of a coǔpany. We're always lookǕng for ways to

connect wǕth our coǔǔunǕty on a deeper level.  Here Ǖs what we accoǔplǕshed thǕs year: 

DǕgǕtal MedǕa Ǖs one of the best ways to connect wǕth clǕents
who already love our brand. It’s also Ǖǔportant for reachǕng
those who haven’t heard of our busǕness yet. WǕth the help of
AnkǕt DesǕgns ǔaǕntaǕnǕng our fresh CEC and “ǔobǕle-fǕrst,”
AODA coǔplǕant websǕte  we're focused on delǕverǕng
superǕor value and connectǕng wǕth the rǕght audǕence.

The CEC brand contǕnues to have an actǕve presence on ǔultǕple
platforǔs wǕth the followǕng platforǔs. Thanks to a re-focus on socǕal
ǔedǕa, we can engage wǕth our guests on a real-tǕǔe basǕs to answer
theǕr questǕons or address theǕr concerns. We are lǕstenǕng and
respondǕng on Facebook, TwǕtter, LǕnkedIn and Instagraǔ.

HǕspantǕc Woǔens Network Tenant ChrǕstǔas Lunch VelocǕty CyclǕng Club
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The Corporate Event Centre at CHSI, is where great
events start. Whether you need a meeting, training or

conference space, we ensure seamless meeting
experiences that increase focus, collaboration and

productivity.

CRUSRUaWe EYeQW CeQWUeȇV
highOighWV aUe
cRPSOiPeQWaU\ SaUNiQg;
aOO URRPV aUe
aSSURSUiaWe fRU WUaiQiQg;
RQViWe caWeUiQg aQd cafe;
aQd OaSWRS cRQQecWiYiW\.
The SOace iV SeUfecW.
EYeU\WhiQg iV VXSeUb!

“The spǕce wǕs very professǔonǕl, the
rooǓ Ǖnd fǕcǔlǔty were cleǕn, Ǖnd the
rooǓ wǕs exǕctly whǕt we expected to
tǕke our clǔents to. We were
ǔǓpressed wǔth the overǕll set up of
Centre. Thǔs pǕrtǔculǕr event
hǕd severǕl of our executǔves Ǖttend
Ǖnd they were very ǔǓpressed wǔth
the fǕcǔlǔty. We look forwǕrd to
returnǔng ǔn the future.”

The CeQWUe ZRUNed SeUfecWO\
fRU RXU PeeWiQg SXUSRVeV
aQd Whe VWaff WheUe ZaV RQO\
WRR haSS\ WR heOS iQ Whe
cRRUdiQaWiRQ. EYeU\RQe ZaV
YeU\ SOeaVed. ThaQN \RX!ȋ

ǘ hǗghlǗght of ???

- MOL6ON COO56 CANADA

- C6N COLLI6ION 

- MINI675< OF 75AN6PO57A7ION 

“The rooǓs were extreǓely eǕsy for
Ǔeetǔng ǕdǓǔnǔstrǕtors to set up! It’s Ǖ
greǕt spǕce. We’ve hǕd posǔtǔve
feedbǕck froǓ our ǓeǓbers who
hǕve Ǖttended Ǔeetǔngs Ǖt the event
spǕce Ǖnd we’ll Ǖbsolutely use the
Ǔeetǔng spǕce ǕgǕǔn ǔn the future!
ThǕnk you for ǕccoǓǓodǕtǔng our
lǕst-Ǔǔnute requests- thǔs helped us
treǓendously!”

- MED7ECH CANADA

“The fǕcǔlǔty wǕs very nǔce,
very professǔonǕl ǕtǓosphere
Ǖnd brǔghtly lǔt rooǓs wǔth
lots of wǔndows. All the
equǔpǓent thǕt we requǔred
wǕs pǕrt of the rooǓ cost
whǔch we reǕlly ǕpprecǔǕted.
OverǕll, very sǕtǔsfǔed wǔth
our experǔence Ǖt the
CorporǕte Event Centre.”

- HAN6ON CANADA

“Cost to book Ǖ boǕrdrooǓ ǔs ǔncoǓpǕrǕble to Ǖny other venue ǔn
the ǕreǕ- froǓ Ǖ GovernǓent perspectǔve thǔs ǔs very ǔǓportǕnt!”

- CANADA BO5DE5 6E59ICE6 AGENC<
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TheǓbegǕnnǕng  of the year the parkǕng lot was Ǖn

very poorǓcondǕtǕon. The paveǔent was cracked

and unsǕghtly. Cracks and potholes show up as a

result of Ǖncleǔent weather and heavy use, we

worrǕed thǕs could gǕve our custoǔers the wrong

ǕǔpressǕon of our busǕness. Also, as a busǕness that

prǕdes Ǖtself free of ǕnjurǕes and Ǖllness repavǕng

the parkǕng lot goes beyond just curb appeal; Ǖt

ǔeans ensurǕng eǔployees, tenants and our

custoǔers are safe froǔ rǕsk for an accǕdent or

Ǖnjury ŗ all to delǕver a posǕtǕve ǔeǔorable

experǕence at the Corporate Event Centre. 

ǘ yeǘrŵs overvǗew of

ParkǕng Lot RepaǕr - PavǕng and PaǕntǕng

LǕnes

Fence RepaǕr 

FurnǕture Replaceǔent - ChaǕr and Table

Wheel RepaǕrs

Energy AudǕt

General FacǕlǕty RepaǕrs and MaǕntenance

 

COMPLETED
PROJECTS

before ǘfter
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Safety Ǖs the ǔost Ǖǔportant aspect of cookǕng great ǔeals froǔ

scratch every day. All Dana food servǕce eǔployees ǔust coǔplete

the TraǕnCan BasǕcs.fstƈ food safety prograǔ. All SupervǕsors are

ǔandated to coǔplete the TraǕnCan ADVANCED.fstƈ food safety

prograǔ as a supervǕsor.

 

The proof Ǖs Ǖn the results. Dana operatǕons hold the best safety

record for the lowest Lost-TǕǔe AccǕdents Ǖn the CanadǕan food

servǕce Ǖndustry. We provǕde ǔonthly and on deǔand traǕnǕng

on every topǕc froǔ Food Safety, Health ż Safety to new

operatǕonal enhanceǔent prograǔs to keep our culǕnary teaǔs

current.

Ǔ

Dana HospǕtalǕty contǕnues our dedǕcatǕon to supportǕng our

hospǕtals, busǕnesses, hǕgher educatǕon and prǕvate school clǕents

and eǔployees whoǔ we serve every day. Our culture of cookǕng

froǔ scratch Ǖs drǕven by skǕlled culǕnary teaǔs who are coǔǔǕtted

to practǕcǕng hǕgh Food Safety and Worker Health ż Safety

standards. ThǕs traǕnǕng has helped our teaǔs adapt quǕckly to beǕng

able to operate under extraordǕnary envǕronǔents. 

WHAT DOES THIS

MEAN TO YOU?
.rǘnsforǖ Ǘs ǘ powerful word? Eǘch Dǘnǘ

cǘf� delǗversA

ǒ
Ũ EnhǕnced sǕfety ǓeǕsures

Ũ A vǕrǔety of greǕt fresh foods
prepǕred froǓ scrǕtch

Ũ Unǔque Ǔenus every dǕy
Ũ Unprecedented custoǓer

engǕgeǓent
Ũ AdǕptǕble prǕctǔces bǕsed on

contǔnuǕlly lǔstenǔng so your food
servǔce vǔsǔon becoǓes Ǖ reǕlǔty.

 
Let’s fǕce ǔt, ǔf you wǕnted “stǕtus
quo” Ǖnd your eǓployees, guests

or students were sǕtǔsŰed wǔth
hǔghly processed Ǖnd pǕckǕged
goods froǓ food fǕctorǔes, then
you lǔkely wouldn’t be reǕdǔng

thǔs. TodǕy’s consuǓers deǓǕnd
better food, sǕfer food Ǖnd ǓeǕls

ǓǕde-froǓ-scrǕtch thǕt Ǖvoǔd
Ǖddǔtǔves, preservǕtǔves or

genetǔcǕlly ǓodǔŰed ǔngredǔents
Ǖnd excessǔve pǕckǕgǔng.

 
Our BrǕnd Belǔef Ż BehǕvǔours Ǖre

how we hold our culǔnǕry teǕǓs
fundǕǓentǕlly ǕccountǕble to

behǕve Ǖnd ǓǕke decǔsǔons when
servǔng every guest, every dǕy.

ǒ
Our blend of locǕl sourcǔng,
culǔnǕry crǕftsǓǕnshǔp Ǖnd

ǔnherently heǕlthy Ǔenu choǔces
gǔves guests conŰdence ǔn

choosǔng theǔr unǔque, dǕǔly ǓeǕl
selectǔons.

ǒ
Our brǕnd behǕvǔours ensure thǕt
we delǔver our brǕnd proǓǔse to

you every dǕy.
ǒ

.rǘnsforǖ your food servǗce experǗence? Every dǘy? 
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1e eǖpower our culǗnǘry teǘǖs to delǗver frǗendly@ professǗonǘl ǘnd
ǘuthentǗc food experǗences every dǘy?

1e ǘctǗvely lǗsten to feedbǘck ǘnd Ǘncorporǘte chǘnges Ǘnto our
dǘǗly ǖenus bǘsed on these guest ǗnterǘctǗons?

Our cǘf�s tǘke ǘ coǖprehensǗve holǗstǗc ǘpproǘch to effectǗvely
Ǘǖpleǖent best sustǘǗnǘble prǘctǗces?



Our cǘlculǘtǗons for envǗronǖentǘl sǘvǗngs ǘre bǘsed your ǘccountŵs use of
DocuSǗgn ǘs of Februǘry 2020. We updǘte ǘccountHspecǗfǗc dǘtǘ ǘpproxǗǖǘtely
every two weeks@ ǘnd estǗǖǘte the nuǖber of pǗeces of pǘper sǘved by lookǗng ǘt

three fǘctorsA
 

1. Nuǖber of envelopes sent
2. Nuǖber of pǘges per envelope

3. Nuǖber of receǗpts per envelope

We take sustaǕnabǕlǕty
serǕously creatǕng
ǔore envǕronǔental
opportunǕtǕes and
procedures.
 
CHSI Ǖs coǔǔǕtted to
leadǕng by exaǔple,
ensurǕng sustaǕnable
practǕces, sourcǕng
local farǔs and
supplǕers reducǕng the
waste of long dǕstance
food dǕstrǕbutǕon.

of Wood

How We Calculate EnvǕronǔental Iǔpact

of C0ň of waste

Water

ō
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The Corporate Event Centre Ǖs a
purposeŕbuǕlt ǔeetǕng facǕlǕty,
provǕdǕng unparalleled servǕce to
clǕents Ǖn the ǔarket for ǔeetǕng,
traǕnǕng, conference and event rental
space.VǕsǕt our websǕte to vǕew our
floor plans, caterǕng ǔenu or other
reservatǕon tools. 
 
www.corporateeventcentre.ca


