EVENT NAME WILL GO HERE LOREM IPSUM DOLOR
SALAD
Kale, Watermelon Radish, Roasted Beets, 
Sunflower Seeds, Goat Cheese, Caramelized Shallot, Champagne Vinaigrette
Entrée
Duo of Filet Mignon and Pan-Roasted Halibut, 
Roasted Fingerling Potatoes, Sautéed Herb Broccolini, Red Wine Deni-Glace
Grilled Cauliflower Steak, Arugula and Fennel Slaw, Lemon Tahini Sauce
Dessert
Fresh Fruit Tart with Vanilla Pastry Cream
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EVENT NAME WILL GO HERE LOREM IPSUM DOLOR
6:00 – 7:00 p.m.	Welcome Reception
	Kellogg Global Hub, French Quarter Galleries
7:00 – 8:30 p.m.	Dinner
	Kellogg Global Hub, White Auditorium
	Welcome:
[bookmark: _GoBack]Gregory Carpenter, James Farley/Booz Allen Hamilton Professor of Marketing Strategy; Director, Center for Market Leadership; Faculty Director, Kellogg Markets & Customers Initiative (KMCI), Kellogg School of Management
	Dinner Speaker:
Amy Weisenbach, Vice President, Brand Marketing, The New York Times
	Closing:
Jim Stengel, Senior Fellow and Adjunct Professor, Kellogg Markets & Customers Initiative (KMCI), Kellogg School of Management; Former Global Marketing Officer, Procter & Gamble
8:30 – 10:00 p.m.	Bubbles: France vs. California
	Speaker:
Xavier Barlier, Maisons Marques & Domaines USA, Inc.
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