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Raising the Stakes in
Leadership

Dear Dames,

| am thrilled to invite you to join us in Las Vegas this
coming April for our Annual Conference and “The Power
of Connection.”

Over the years, our Conference has brought us together

to learn, grow, and celebrate the relationships that make
LDEI so impactful. This year, however, we are taking a fresh
approach. The Conference Committee is a dynamic group
of women from various chapters—diverse in experience,
perspectives, and voices—working collaboratively so the re-
sponsibility of Conference does not fall on a single chapter.
Together they have created a program that is both exciting
and inclusive, reflecting the strength of our organization.

At Conference, we will see the return of touchstones

that have defined past Conferences, such as the Legacy
Awards, meeting the awe-inspiring winner of the 2025
Women of Purpose Award in Partnership with Yeti, dy-
namic educational sessions, and the guidance of leaders
including LDEI attorney Jackie Henson. At the same time,
new opportunities await you: interactive roundtable dis-
cussions, the chance to recognize and honor remarkable

chapters, and keynote speaker Elizabeth Blau. A trailblazer
in hospitality and a visionary entrepreneur, Elizabeth has
built a global restaurant empire while championing diver-
sity, innovation, and collaboration. This year’s program

is designed to inspire personal growth—giving you fresh
tools, ideas, and connections to take back to your chap-
ters, your careers, and your communities.

Most of all, the Conference is where our connections
deepen. It is where introductions turn into collaborations,
where ideas grow into action, and where friendships—old
and new—remind us of the power we hold together. Net-
working, learning, and simply being in each other’s com-
pany is what makes these days so invaluable.

Come to connect, to be inspired, and to witness the chang-
es that are shaping LDE/’s future. Together we are stron-
ger, and together we will continue to build a vibrant path
forward. | hope you’ll join us in Las Vegas and experience
firsthand the Power of Connection that only LDEI can offer.

With gratitude,
Stephanie Jaeger
Immediate Past President

“Attending this Conference feels like coming home to a family reunion—one I’m truly excited to be part of.”
Anastasia Nickerson, Boston
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All In: An Invitation
From the Conference
Committee

On behalf of the 2026 Conference Committee, |

am thrilled to share our plans for the upcoming
gathering in April! This year the committee is not
chapter based but is comprised of a group of Dames
who have conference planning experience and

are working on behalf of LDEI and reporting to the
Board of Directors.

After last year’s Conference, our first order of
business was to send out a survey and ask for
feedback on your Conference priorities and
suggestions for improvement. Thanks to everyone
who responded, we are excited to offer fresh learning
experiences, inspirational seminars, and invaluable
networking opportunities with industry professionals
from inside and outside our organization.

Leaning into our theme, every touch point is meant
to elicit connection. The Opening Reception will
have a fun, networking component that will ensure
lots of interaction. Our new Round Table Discussions
will offer opportunities for collaboration and best-
practice sharing in small groups on topics requested

by you. And Guidebook, our Conference app, will
be more interactive, including announcing meet-
ups and special on-site offers throughout the
Conference. The educational sessions will focus
on three themes: chapter enrichment, career
development, and personal interest. And for those
moments when you need just a bit of alone time,
there will be the Walk-in Cooler, a separate space
with comfortable furniture, soft lighting, and
charging stations.

Our Woman of Purpose Gala Dinner will be held on
the final night, while the other evenings will be free
so you can take advantage of Las Vegas’s world-
class dining scene. But don’t make any reservations
quite yet, as curated dining opportunities are

being developed especially for our Dames. Stay
tuned for more on that. So be sure to join usin Las
Vegas to reconnect with old friends and forge new
relationships as we once again come together to
be inspired.

Jennifer Goldman

2026 Annual
Conference
Committee

Chair

Jennifer Goldman
(Cleveland)
Cochair

Cathy Siegel

(San Antonio)

Committee
Members

Nancy Fitch
(San Antonio)

Deborah Mintcheff
(New York)

Cynthia Nims
(Seattle)

Katie Patton
(Des Moines)

Tania Ruiz
(Mexico)
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POWER UP: CONFERENCE ESSENTIALS

Hotel Accommodations

LDEI has a contract with the Cosmopolitan Hotel, located
in the heart of the Las Vegas strip, that guarantees

a specific number of rooms will be booked by the
Conference attendees. In return, the hotel will provide

us with complimentary meeting space and valuable
concessions on items like food and beverages. These
savings allow us to host a high-quality Conference
experience at a reasonable cost for our members.

If we don’t meet the guaranteed room block, however,
LDEI will be required to pay for the unused rooms.
This “attrition” penalty can be very costly and takes
away resources that could otherwise be invested
back into LDEI.

Why It Matters to You - By booking your
reservation at the Cosmopolitan, you’re not just
securing a competitive room rate. You're also
helping LDEI avoid unnecessary costs and ensuring
the Conference continues to thrive. Staying

onsite also means you’re just steps away from the
sessions, networking events, and fellow attendees
without the hassle of commuting across the Strip.

To encourage attendees to support LDEI by
staying at the host hotel, we’re offering a special
reduced registration fee for those who book at the
Cosmopolitan. Here’s how it works:

Attendees who have a valid hotel confirmation
number from the Cosmopolitan will have access
to a lower registration rate.

- Those not staying at the host hotel will pay the
standard registration rate.

Important: Be sure to book your hotel room before
you register for the conference. You’ll need your
confirmation number to access the discounted
registration rate.

Booking Details
- Hotel: The Cosmopolitan Hotel of Las Vegas
- Rate: $239 per night, plus a $45 resort fee

HE&IESLI'RATION

Conference Registration
(with Cosmopolitan Hotel confirmation) $795

Conference Registration
(WITHOUT Cosmopolitan Hotel confirmation) $1200

Wednesday Day Pass — $495
Thursday Day Pass — $495



https://book.passkey.com/event/51112054/owner/2552954/home

The Walk-In Cooler
Shhhhhhh!

We understand that there are times at our
Conference when you might long for a room that
offers a bit of tranquility; a place where you can
enjoy some time alone, a quiet place to check
your emails, or simply where you can enjoy a
moment away from the hustle and bustle of Las
Vegas and the Conference. Think soft lighting,
comfortable furniture, and charging stations.

The Hospitality Suite

Where Connections are Made!

The Hospitality Suite is the place to go to connect
with new and good friends, to enjoy a chat, or
connect with sponsors.

Guidebook

We will again be utilizing the Guidebook app on
site for navigating the Conference agenda and
connecting with fellow attendees. A link will be
available after the first of the year.

Air and Ground Transportation

The Harry Reid International Airport is the main

airport serving Las Vegas. It is serviced by most
airlines and is a short 15-minute ride to the hotel.
Taxi and rideshare services are readily available
and will cost approximately $20.

Weather

The weather In April in Las Vegas is very pleasant
springtime weather with warm, sunny days and
mild, comfortable evenings. The dry, sunny
conditions are ideal for outdoor activities,
including the beginning of pool-party season.
Daytime temperatures average in the mid-70s
with nighttime lows in the mid-50s.

Attire

The attire for the Conference is business casual.
Dress comfortably and remember that hotel
ballrooms are often rather cold. For the Woman of
Purpose Gala Dinner, cocktail attire is suggested.

Las Vegas Dining

Dinners will be on your own except for the Woman
of Purpose Gala on the final evening. But don’t
make your dining reservations quite yet. A list of
women-owned restaurants to support and other
dining opportunities are being organized and will
be sent to your inbox in the coming weeks.

APRIL 14-16, 2026

THE POWER OF
CONNECTION

LAS VEGAS

KEYNOTE SPEAKER
ELIZABETH BLAU ,

Les Dames d’Escoffier International (LDEI) is honored

to welcome Elizabeth Blau as the 2026 LDEI Annual
Conference keynote speaker. Blau is a highly respected
leader in the hospitality industry, founder and CEO of the
global restaurant development firm Blau & Associates,
and a driving force behind transforming Las Vegas into a
premier culinary destination. Her visionary leadership and
lifelong dedication to hospitality make her the perfect
voice to inspire our members as we explore the power of
connection at our Conference.

Blau is the recipient of numerous accolades including

the Culinary Institute of America’s 2025 Augie Award, the
Cornell Hospitality Innovator Award, and the UNLV Lee
Business School’s 2025 Entrepreneur of the Year award.
She is cofounder of the Women’s Hospitality Initiative, a
nonprofit that empowers women leaders in the hospitality
industry. She also serves as the Global Ambassador of
Food & Beverage for Forbes Travel Guide and sits on
several industry boards. Alongside her husband, Chef

Kim Canteenwalla, they operate acclaimed restaurants
such as Honey Salt in Las Vegas and Vancouver, Buddy V’s
Ristorante at The Venetian, and Michelin-recommended
Crown Block in Dallas.

“l am deeply honored to join the remarkable women

of LDEI for the 2026 Annual Conference in Las Vegas,”
said Blau. “This city has been my home for decades,
and | look forward to sharing insights, experiences, and
conversations that will energize and empower women
hospitality leaders from around the world in my own
backyard.”
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“Since my first Annual Conference in 1996, each gathering has felt like a reunion of
brilliance, heart, and purpose. | come to reconnect, to grow, to explore, and to leave
enriched—grateful to stand among the inspiring women of Les Dames d’Escoffier.”

Janeen A. Sarlin, New York

‘From my very first Conference in 2005, | knew | wanted to one day serve as an International
Bglard Member. That experience sparked my passion to become more involved 1)
beyonc"h!he local chapter level —to deeben my understanding of the.organization and

cqnnect with other chapterg to sh@re ideas and strengtheg our community.” | #4 ar

Barbgya Pires, Atlanta

“Attending our Annual Conference Is ohbg the highlig"';ts of my year. | always come home
recharged and grateful after biﬁ‘g Jfr![_, unded byfwvomen who don’t just make things
hagpen for thefiselVes, Sf help othérs shine as well” ] |

Robin Lee Gritfith, Charleston
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SCHEDULE OF EVENTS

TUESDAY, APRIL 14

Las Vegas is a city full of entertainment! LDEI is currently
curating a list of tours and shows taking place during our
Conference. These activities will not be coordinated through
LDEI. Watch your inbox in the coming weeks.

8:00am-5:00pm
Registration

Business Development Workshop

$175 per person, limited to 50 attendees
Noon-4:00pm
Beyond Social: From Confident

Creation to Integrated Marketing
Kim Beechner, CEO Embark Marketing
Mayter Scott, CEO Mayter Scott Creative

Lights, camera, content! Get ready to take

your brand visuals from casual snaps to full-

on campaign magic in this dynamic hands-on
workshop designed for bold hospitality leaders.
Creative powerhouse Mayter Scott kicks things
off with a “What’s in My Bag” demo—revealing
her go-to gear, insider tricks, and signature
style for capturing irresistible food and lifestyle
images. You'll walk away with her Confident
Creator Gear Guide so you can shoot like a

pro wherever inspiration strikes. Then, marketing maven Kim
Beechner will show you how to turn that dazzling content into
a results-driven plan using her Content Multiplier Map. She’ll
show you how to stretch one great idea across numerous plat-

forms for maximum impact. Leave this session ready to create,

share, and shine with the tools, strategy, and confidence you
need to make your brand the main attraction. Viva creativity,
collaboration, and content that converts!

5:00-6:30pm
Welcome to Las Vegas Reception
Sponsored by Tito’s Handmade Vodka

Our opening reception is the perfect start to the Conference,
as it is designed to help you build valuable connections. Join
us for spirited networking and your first opportunity to make
connections at the Conference.

WEDNESDAY, APRIL 15

7:30-10:15am
Registration

8:00am
Continental Breakfast
8:30-10:00am

General Session Welcome
& Keynote

2025 LDEI President Stephanie Jaeger
kicks off the opening general session and
welcomes keynote speaker Elizabeth Blau,
CEO of Blau & Associates.

10:15-11:45am
Educational Sessions Sponsored by ChefWorks

Session #1 - Strategic Planning:
The Winning Hand

Presenter: Dame Kersten Rettig, Principal, Prét Marketing

Having a strategic plan is essential for chapters to operate
successfully. By establishing clear objectives and actionable
steps, chapters can achieve their goals effectively and
ensure long-term sustainability. Dame Kersten Rettig turns
strategy into an energizing, creative experience. Discover
practical tools and fresh ideas—proof that planning can be
both impactful and fun. These resources will guide you in
creating a solid, workable strategic plan that addresses your
chapter’s unique needs and ensures continued success.

Session #2 — Beyond the Press
Release: Modern Media Strategies
Moderator: Dame Kate Howell

Panelist: Dame Sara Schiffer, Proof PR

Panelist: Anastasia Hendrix, Managing Editor of the
Las Vegas Review Journal

This panel brings together two distinct but complementary
perspectives on modern media engagement. Sara Schi-
ffer, a seasoned PR professional, will share her insights on
building strategic media relationships, crafting compelling
story angles, and adapting outreach for today’s digital
platforms. On the editorial side, Anastasia Hendrix will offer
a behind-the-scenes look at how pitches are evaluated,
what editors are really looking for, and how brands can
become valuable sources rather than just another email.
They’ll also explore how to bridge the gap between media
creators and media gatekeepers and how to foster cover-
age that’s timely, relevant, and genuinely collaborative.

Session #3 - Al: How to Use It and
Enjoy Using It!

Presenter: Dame Pat Bennett, Chief Al Strategist,
Bennmar Consulting

This session will demystify Al and help members navigate
the complexities of Artificial Intelligence (Al) with prac-
tical real-world applications. Learn how to leverage Al
tools to enhance efficiency, spark creativity, and elevate
customer experiences in your business, making this tech-
nology work for you. 7



Roundtable Discussions

New this year: we're introducing guided Roundtables—
interactive conversations on a range of timely topics that
will take place throughout the Conference. Connect and
share with fellow Dames for meaningful collaboration and
networking beyond cocktail hour. Roundtables will be drop-
in opportunities; specific topics will be announced on-site
via Guidebook, the Conference app.

-

12:00-1:30pm

Legacy Awards Lunch
Sponsored by Meat
& Livestock Australia
and ThinkCulinary

The Legacy Awards Committee invites you to share their
pride in the Legacy Awards class of 2025: six outstanding
women who stood out from a very competitive field of
applicants. Hear how these Dame-hosted externships and
experiences have made a meaningful difference in the lives
of these talented women and their professional futures.

THE JULIA CHILD FOUNDATION
for Gastronomy and the Culinary Arts

2:00-3:15pm
Educational Sessions Sponsored by ChefWorks

Session #4 - Hitting the Jackpot:

Building a Winning Fundraising Strategy
Moderator: Nancy Fitch

Presenter: Dame Cheryl Hartel

Presenter: Dame Kathy Mezrano

Presenter: Dame Elise Russ

Presenter: Dame Susan Swagler

Presenter: Dame Kate Willer

Feeling lucky? Discover how to create a fundraising plan that
stacks the odds in your chapter’s favor. In a fast-paced Pecha
Kucha session, hear from chapters from across the country
as they share winning strategies, donor engagement tips, and
how to balance signature events with smaller efforts. Learn
how to play to your strengths, set realistic goals, and choose
the right event platforms—all without busting your budget (or
your volunteers)!

Session #5 - Get Them Talking
and Creating a Buzz

Presenter: Emily Steele, Cofounder and CEQ,
Hummingbirds

Learn how to turn everyday moments into powerful
marketing for your restaurant, product, or culinary brand.
In this session, Emily Steele will show you how small
everyday creators can help food and beverage businesses
drive foot traffic, boost in-store discovery, and generate
genuine word-of-mouth buzz. Whether you’re growing

a local following, launching into retail, or simply wanting
more people talking about what you’ve created, you’ll
walk away with fresh, actionable ideas to build authentic
momentum in your community.

8

Session #6 - Why Aussie Lamb?
Land, Care & Flavor

Join Birmingham Dame and Lambassador Chef Lindsey
Noto and Kirsty McCormack of Meat & Livestock Australia
for a firsthand account of an immersive journey across
Australia. From regenerative farming and animal welfare
to the craft on the plate, discover how stewardship of the
land and animals translates into integrity, confidence, and
exceptional lamb on the plate.

THURSDAY, APRIL 16

8:00-8:30am
Continental Breakfast

8:30-9:00am

Passing of Gavel

2026 LDEI President Marilyn Freundlich will lead day two of
Conference with a look ahead to the work planned for 2026.

9:00-10:30am

Council of Delegates Meeting &
Chapter Awards Program

The Council of Delegates (COD) meeting at Conference has
been revised, since much of the work of the COD will be ac-
complished this coming fall. We are looking forward to what

will be accomplished in 2026, as well as the amazing work of
I our chapters through a new Chapter Awards program.

10:45-Noon
Educational Sessions Sponsored by ChefWorks

Session #7 - Ask the Expert with LDEI
Attorney Jackie Henson

Presenter: Jackie Henson, Esq., Baker Donelson Bearman,
Caldwell & Berkowitz, PC

At every Conference, we include a session with LDE!’s legal
counsel, Jackie Henson, which helps the chapters navigate
the challenges of running chapters like a business. Jackie,
who has worked with LDEI for over 20 years, will conduct
aworkshop that covers a wide range of important topics.
There will also be an opportunity for the chapter presidents
to submit questions, which Jackie will address at the ses-
sion. *Since international nonprofit laws vary, this session is
most applicable to domestic chapters.
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Session #8 — Rising from the Ashes:
A Winemaker’s Journey of Resilience,
Hospitality, Service, and Communion

Presenter: Dame Melissa Moholt-Siebert, founder, owner,
winemaker Ancient Oak Cellars and owner, winemaker
ACORN Winery

Dame Melissa Moholt-Siebert is an owner/winemaker/
salesperson for two family-farmed, native-ferment wineries
in the Santa Rosa/Northern California area. She will share
her personal story of losing her vineyard, home, and winery,
and ALL during a major fire, and then building it all back. A
true story of success, loss, hope, and return to success,
through a life of hospitality, service, and communion.

Session #9 — From Behind Your Stove
to CEO

Presenter: Chef Dame Deb Oxman, Savor Culinary Services

You built your culinary business with passion and hus-
tle—but now it’s time to lead it with vision. This seminar is
specifically designed for established culinary business-
owners who are ready to evolve from hands-on chef to
confident CEO. Discover the mindset shifts, systems, and
leadership skills required to grow a business that thrives
without burnout. You’ll learn how to scale sustainably,
delegate with confidence, and reclaim your role as the
strategic force behind your brand. If you’re feeling stuck in
the kitchen and know you’re meant for more, this session
will give you the roadmap to step into your next level from
working IN your business to working ON your business. It’s
time to trade your apron for a vision board—your business
needs a leader, not just a chef.

Noon-2:00pm
Viva Veggie! A Power Lunch

Presented by Melissa’s Produce

We’'ll raise a glass to our sponsors for their invaluable
support of LDEL. It’s an energizing midday gathering

filled with connection, recognition, and a dash of
I inspiration to keep you fueled for the rest of the day.

2:30-3:45pm
Concurrent Educational Sessions

Session #10 — High Stakes, High
Impact: Winning with Strategic
Fundraising Partnerships

Presenter: Alex Argiris, Associate Development Manager,
Powered by Professionals

Roll the dice on bold, mission-driven partnerships! Join
Alex and our panel of Dames for a practical conversation
on securing and sustaining sponsorships that truly align
with your chapter’s goals. You'll walk away with real-world
strategies for identifying the right partners, crafting the per-
fect pitch, and building relationships that deliver long-term

10

value. Whether you’re just getting started or leveling up, this
session will help you bet smart and boost your impact.

Session #11 - The Aesthetics of Wine
and Music

Presenter: Timothy Jones, DMA, DipWSET, Associate
Professor of Music, Vice Dean, UNLV College of Fine Arts
Presenter: Murray Mackenzie, Associate Professor in
Residence, William F. Harrah College of Hospitality, UNLV

Music plays a vital role in setting the mood and atmosphere
when it comes to dining in restaurants, tasting rooms, and
even at home. The right selection of music can significantly
impact the way wine is experienced with its complementary
and conflicting elements, which makes curating the most
effective playlist an invaluable tool. Come and experience
how music transports your mind and perception of taste in
this interactive journey of taste and sound.

Session #12 - Local Bites: The Real
History Behind the Food in Nevada

Presenter: Sarah Lohman, Food Historian and Author

Southern Nevada has been inhabited for over 10,000 years.
In this engaging session, we’ll get to understand the food
ways of these early humans and link them to modern-day
indigenous diets and native plants. We’'ll uncover Las
Vegas’s access to luxury items even in its earliest days, its
immigrant food culture, and follow the evolution of dining
in casinos from “chuck wagon” buffets to the ultimate

in fine dining. The session will wrap up with a look at the
impressive food that makes Vegas the dining destination it
is today.

6:00-6:45pm

A Toast to LDEI

Toast the GOLDEN ANNIVERSARY of 5
our New York Chapter at this sparkling
champagne reception. We'll raise a
glass to the trail they blazed for all of
us and wish them continued success.
Sponsored by Les Dames New York.

Les Dames

1’Escoffier
o

7:00-9:00pm

Woman of Purpose Dinner

Join us as we honor this year’s
recipient of the LDEI Woman

of Purpose Award presented in
Partnership with Yeti to Dame
Hayley Matson-Mathes. This award
is bestowed upon an exceptional
Dame who has set herself apart by
making a positive impact in a local
or global community, incorporating the important and
complex realms of global sustainability, food justice, and
public health. The Woman of Purpose Award, presented
every other year, celebrates a visionary Dame who has
made strides towards improving our food systems.




LDEI WOMAN OF PURPOSE

Hayley Matson-Mathes is a true Woman of Pur-
pose who has dedicated her career to enriching
Hawaii’s culinary landscape. With a background
rooted in Kansas agriculture and a passion for
food education, she has spent over two decades
as the Executive Director of the Hawaii Culinary
Education Foundation (HCEF).

Her tireless work has transformed HCEF into a
unigue nonprofit, providing fully funded, hands-
on culinary experiences for over 77,000 students
and professionals. She coordinates programs
with a network of renowned local and mainland
chefs, including influential Dames like Marion
Nestle, Joanne Chang, and Grace Young.

Hayley’s dedication has gone beyond the
classroom, bridging the gap between farm and
kitchen while exposing students to diverse
ingredients, modern techniques, and global
culinary perspectives. Through her leadership,
HCEF has become a catalyst for community
change, sparking important conversations and
inspiring a new generation of culinary profes-
sionals in Hawaii. As a mentor and past Presi-

dent of Les Dames d’Escoffier International,
Hayley embodies the organization’s mission to
support and empower women in food, bever-
age, and hospitality.

Hayley joined the Kansas City chapter of LDEI
in 1999 then moved to Hawaii and joined that
chapter in 2000. After some time, she joined
the LDEI board of directors where she served as
chapter board liaison, third vice president, first
vice president and in 2017 as president of the
LDEI board of directors.

As president, Hayley personally reached out to
all 40 chapter presidents and visited 14 of the
chapters, with her board visiting an additional
ten chapters which strengthened the connec-
tivity between LDEI and its members. During her
tenure as president, her focus was on strategic
planning, vision, and collaboration. Her main
priorities were to serve as a resource to the
chapters, enhance communication, elevate
LDEI’s brand visibility, strengthen our strategic
partnerships, and develop a planned giving/
stock donation program.

11



REGISTRATION

FOR LDEI ANNUAL CONFERENCE

THE COSMOPOLITAN™ Important Hotel Booking Requirement Conference Registration

(with Cosmopolitan Hotel
Be sure to book your hotel room before registering confirmation) $795
for the Conference. You will need your Cosmopolitan
hotel confirmation number to access the discounted

of LAS VEGAS

Conference Registration
) ) (WITHOUT Cosmopolitan Hotel
registration rate. confirmation) $1200

(Attendees with a valid Cosmopolitan hotel confirmation
number receive a lower registration rate. Those not staying
at the host hotel will pay the standard registration fee.) Thursday Day Pass - $495

Wednesday Day Pass — $495

How to Register

We have transitioned to an all-electronic registration process.
Please follow the steps below:

1. Gotothe LDElwebsite
www.ldei.org.

2. Logintoyouraccount
- Clickthe Member Center box, then click Login.

On the sign-in page, enter the email address LDEI has
on file for you.
If you don’t know or forgot your password, click Forgot

Password. The system will automatically generate a new
one.

Be sure to check your junk/spam folder if the email does
not arrive in your inbox.

L
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3. Access the Conference Registration
Once logged in, you will see several icons.
Click the Events icon.

[~

Scroll down to the 2026 LDEI Annual Conference and Events
follow the prompts.

©) Member Center - LesDames ¢ X +

« G % Ideiorg/member-center/

Tuesday, June 24 - Wednesday, December 31, 2025
2025 Ads for the feast

4. Choose Your Registration Type
[E Details & Registration @ View Map 8 Google Calendar O ical

On the registration page, select from the two
full-Conference rates:

12:00 PM - 1:00 PM EST
LDEI Live Online - The Growing Impact of Weight Loss Medications

- Registration with Cosmopolitan Hotel reservation

. . . . . [E Details & Registration @ View Map 8 Google Calendar Qical
- Registration without Cosmopolitan Hotel reservation
At the bottom of the page, enter your hotel confirmation oo o 225G & S lnda

Mexico City & San Miguel Allende

number. 2 sotate aeostion || @ vewtisp || 8 Googi Casnaz | | © 0
- If you are not staying at the host hotel, type N/A.

Tuesday, April 14 - Thursday, April 16, 2026
2026 LDEI Annual Conference - Las Vegas

(Note: This is a mandatory field; you must enter either your

[l Details & Registration @ ViewMap 8 Google Calendar | | @ ical

hotel confirmation number or N/A to proceed.)

5. Payment Options

- Atcheckout, select your payment method:
Credit Card or Check.
Complete the transaction.
You will receive a confirmation email once your registration
is processed. (Reminder: check your spam/junk folder for
this auto-generated message.)
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