
ANNUAL 

PRESENTED BY 

Monday, April 15, 2024

FOOD & BEVERAGE SYMPOSIUM

REGISTRATION
Use the mobile app or contact: Rollie Carlson, Managing Director
rollie@rolliecarlson.com | 612-419-9102

Chapter Members receive 6 CMI credits

Passion Graham
Director of Clubhouse Operations
Governors Club
Topic: Year-round Memories for All 
Generations

Annette Whittley
Consultant & Search Executive
Kopplin Kuebler & Wallace
Topic: The Enduring Table: F&B Habits 
That Resonate Across Generations

Interlachen Country Club
6200 Interlachen Blvd.

 Edina, MN 55436

$85 Members, $95 Non-Members
Includes Meals

Coffee, Breakfast and Registration 	 7:45 AM 

Welcome 			   8:15 AM

Session I			   8:30 AM
The Enduring Table: F&B Habits That Resonate Across Generations

Session 2			   10:00 AM
3 Plateaus of Adult Mental Development: Understanding how we 
grow as leaders through the lens of a road trip.

Session 3			   11:00 AM
Year-round Memories for All Generations: Building an engaging 
events calendar throughout of the box food and beverage and 
experiences.

3 Course Wine Education Lunch			  12:00 PM
Featuring expertise from Johnson Brothers and Gallo family Wines.

Session 4			   1:30 PM
“Sweet Success”: Building a best-in-class dessert and pastry program.

Exam			   2:45 PM

Boxed Lunch Assembly			   3:00 PM

Networking & Social			   4:00–5:00 PM

Alison Arth
Founder, Leadership Coach
Salt & Roe
Topic: 3 Plateaus of Adult Mental 
Development: 

The Annual Food and Beverage Symposium will bring together some of our industry’s most successful and innovative 
chefs, general managers, and food and beverage professionals to share their best practices and leadership perspectives. 

Invite your executive chef, sous chefs, and food and beverage managers for an interactive day of learning.

Lawrence McFadden
Executive Search Recruiter
Kopplin Kuebler & Wallace
Topic: The Enduring Table: F&B Habits 
That Resonate Across Generations

Topic: “Sweet Success”: Building a best-in-class dessert and pastry program.

Alison Murphy
Executive Pastry Chef 
Martis Camp Club

Jessie Stravinskas & Kayla Charlton
Executive Pastry Chef & Pastry Sous Chef 
Interlachen Country Club

In collaboration with

Partnering with Johnson Brothers and Partnering with Johnson Brothers and 
Gallo Family WinesGallo Family Wines


