
CLIENT GUIDE

MAY 26-28, 2026
FONTAINEBLEAU LAS VEGAS



DAILY SCHEDULE

F R E E D O M  M A S T E R M I N D  |  C O N W A Y  M E N T O R S H I P

8:00AM to 9:00AM
Event opens / Breakfast

9:00AM to 9:30AM 
Kickstart with Dave

9:30AM to 10:45AM
Session #5:
Sleep

10:45AM to 11:00AM
Networking Break

11:00AM to 12:15PM
Session #6:
Sleep

12:15PM to 1:15PM 
Lunch

1:15PM to 2:30PM 
Session #7:
Prayer

2:30PM to 2:45PM
Networking Break

2:45PM to 4:00PM
Session #8:
Prayer

4:00PM to 4:30PM
Close with Dave 

8:00AM to 9:00AM
Event opens / Breakfast

9:00AM to 9:30AM 
Kickstart with Dave

9:30AM to 10:45AM
Session #1: 
The Two Envelopes

10:45AM to 11:00AM
Networking Break

11:00AM to 12:15PM
Session #2:
The Two Envelopes

12:15PM to 1:15PM 
Lunch

1:15PM to 2:15PM 
Session #3:
Law and Its Operation

2:15PM to 2:30PM
Networking Break

2:30PM to 3:30PM
Session #4:
Law and Its Operation

3:30PM to 4:00PM
Close with Dave 

MAY 26 // DAY 1 MAY 27 // DAY 2 MAY 28 // DAY 3

6:00PM to 9:00PM
Cleaver Las Vegas

CELEBRATION
DINNER /  M A Y  2 6

8:00AM to 9:00AM
Event opens / Breakfast

9:00AM to 9:30AM 
Kickstart with Dave

9:30AM to 10:45AM
Session #9:
Feeling

10:45AM to 11:00AM
Networking Break

11:00AM to 12:15PM
Session #10:
Feeling

12:15PM to 1:15PM 
Lunch

1:15PM to 2:30PM 
Session #11:
Faith

2:30PM to 2:45PM
Networking Break

2:45PM to 4:00PM
Session #12:
Faith

4:00PM to 5:30PM
Event Farewell



All seminar sessions will be held on Level 3 in the Topaz (5-6) meeting rooms. Review the
map below to get familiar with the space before arrival. Level 3 provides easy access to

meeting areas, foyers, and nearby elevators for your convenience.

Topaz Meeting Rooms, Fontainebleau Las Vegas

RESORT MAP

Review the map to locate the Topaz(5-6) rooms — this is your main seminar venue.
Take note of the nearest elevators and restrooms for ease during session breaks.
Allow extra time on the first morning to get oriented and settled.
Look for Freedom signage once on Level 3 to help guide you to registration and
sessions.

BEFORE YOU ARRIVE

F R E E D O M  M A S T E R M I N D  |  C O N W A Y  M E N T O R S H I P



WELCOME
MIXER

Mon, May 25th | 6:30pm-8:00pm | Private Suite

Join us to kick off the event to meet other Freedom
attendees during this casual, come and go style event! 

Sweet Chili Dipping Sauce

VEGETABLE SPRING ROLLS

CHICKEN TINGA AND CARNE ASADA
Corn and Flour Tortillas, Fire-roasted Salsa,

Guacamole, and Lime

MINI STREET TACOS

BEVERAGES
Wine, Soda & Water

Chef’s Selection of Dry-aged Meats and Cheeses,
Marinated Olives, Cornichons, Fig Jam, Dijon
Mustard, House-made Bread, and Crackers

MEAT AND CHEESE

Seasonal Fruits: Market fruits, Melons, and Berries
Assorted French Macarons

Mini Cupcakes

DESSERT
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DAY ONE
Tues, May 26th | Topaz 4

Seasonal Vine and Tree-Ripened Fruits, Melons,
and Berries

Assortment of Muffins, Breakfast Pastries,
Croissants, and Coffee Cakes

Butter, Jam, and Marmalade

Cage-Free Scrambled Eggs and Cheddar Cheese

Daily Crafted Breakfast Potatoes

THE TRADITIONAL BREAKFAST
BUFFET

Breakfast | 8:00am-9:00am

Double-Smoked Bacon

White Chocolate French Toast with Whipped
Butter and Maple Syrup

BEVERAGES

Coffee, Tea, Assortment of Soda
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DAY ONE
Tues, May 26th | Topaz 4

ARUGULA SALAD

Radicchio, Pepperoncini, Castelvetrano
Olives, Red Onion, Lemon Vinaigrette

CAPRESE SALAD

Heirloom Tomatoes, Fresh Mozzarella,
Nut-Free Pesto, Balsamic Reduction

LA SCALA CHOPPED SALAD

Baby Iceberg, Italian Salami, Garbanzo
Beans, Grated Pecorino, Red Wine

Vinaigrette

CHICKEN CACCIATORE

Tomatoes, Olives, Capers,
Marjoram

SHRIMP SCAMPI

Cherry Tomato, Parsley, Garlic

PASTA PRIMAVERA

Trofi Pasta, Broccoli Rabe, Roasted
Sweet Peppers, Fresh Basil, Spicy

Arrabiata Sauce

ACCOMPANIMENTS

Fregola Sarda
Corn, Peas, Scallions, Parmigiano-

Reggiano 

Sicilian Caponata
Squash, Eggplant, Bell Peppers, Capers,

Olives, Raisins, Fresh Basil

Herb Focaccia
Sun-Dried Tomato Pesto

DESSERT

Tiramisu
Cannoli

Citrus Panna Cotta

BEVERAGES
Coffee, Tea, Assortment of Soda
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ITALIAN

Lunch | 12:15pm-1:15pm



FREEDOM
CELEBRATION DINNER

Tues, May 26th | 6:00pm-9:00pm | Cleaver Las Vegas

Join us to celebrate coming together at Freedom Mastermind! 
We will enjoy a pre-selected menu together. The menu is found below.

Note: Please meet in the lobby at 5:40 PM. A member of Team Conway will 
be there to meet you and escort you to the restaurant.

Wardrobe:  Smart Casual

Shrimp Cocktail
Tuna Tartare

Grilled Oysters

HORS D' OEUVRES

Caesar Salad

SALAD

DESSERTS
Doughnuts, Cheesecake

Garlic Mash, Roasted Brussels Sprouts,
Baby Bello' Mushrooms

SIDES
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Confit Wings

APPETIZERS

New York Strip Steak
Rose Gnocchi 

Seared Seabass

MAIN COURSES



Seasonal Vine and Tree-Ripened Fruits, Melons,
and Berries

Assortment of Muffins, Breakfast Pastries,
Croissants, and Coffee Cakes

Butter, Jam, and Marmalade

Cage-Free Scrambled Eggs and Cheddar Cheese

Daily Crafted Breakfast Potatoes

Chicken-Apple Sausage

Mixed Berry and Vanilla Greek Yogurt Parfait
with Granola and Seasonal Compote

BEVERAGES

Coffee, Tea, Assortment of Soda

F R E E D O M  M A S T E R M I N D  |  C O N W A Y  M E N T O R S H I P

DAY TWO
Wed, May 27th | Topaz 4

THE TRADITIONAL BREAKFAST
BUFFET

Breakfast | 8:00am-9:00am



DAY TWO
Wed, May 27th | Topaz 4

ENSALADA DE TOMATE

Heirloom Tomato, Marinated Gigantes
Beans, Assorted Radishes, Oregano,

Lemon Zest, Olive Oil

ENSALADA DE GARBANZOS

Marinated Chickpeas, Olives, Onions,
Sweet Peppers, Tomatoes, Smoked

Paprika Vinaigrette

CATALONIA MIXED SALAD

Baby Greens, Piquillo Peppers, Toasted
Pepitas, Shaved Manchego, Sherry

Vinaigrette 

POLLO AL AJILLO

Roasted Garlic, Lemon, Parsley, White
Wine-Braised Pollo

DORADA A LA PARRILLA

Grilled Sea Bass with Salsa Verde

VALENCIA PAELLA

Bomba Rice, Tomatoes

DESSERT

Orange Almond Cake
Chocolate Dulce de Leche Mousse

Polvorónes

BEVERAGES
Coffee, Tea, Assortment of Soda
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SPANISH

Lunch | 12:15pm-1:15pm

ACCOMPANIMENTS

Vegetable Pisto
Spanish Ratatouille with Tomatoes,

Zucchini, Peppers, and Onions

Patatas Bravasta
Crispy Fried Potatoes, Garlic Aiol

Roasted Green Beans
Slivered Almonds and Romesco



Seasonal Vine and Tree-Ripened Fruits, Melons,
and Berries

Assortment of Muffins, Breakfast Pastries,
Croissants, and Coffee Cakes

Butter, Jam, and Marmalade

Cage-Free Scrambled Eggs and Cheddar Cheese

Daily Crafted Breakfast Potatoes

Pork Sausage Link

Liège Belgian Waffle with Whipped Butter,
Chantilly Cream and Maple Syrup

BEVERAGES

Coffee, Tea, Assortment of Soda
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DAY THREE
Thurs, May 28th | Topaz 4

THE TRADITIONAL BREAKFAST
BUFFET

Breakfast | 8:00am-9:00am



DAY THREE
Thurs, May 28th | Topaz 4

WATERMELON AND THAI BASIL
SALAD

Watermelon, Thai Basil, Pickled Shallots,
Micro Greens, Yuzu Vinaigrette

GREEN PAPAYA AND
HEIRLOOM CARROT-RIBBON

SALAD

Shredded Green Papaya, Heirloom
Carrot Ribbons, Cherry Tomatoes, Thai

Bird's Eye Chile, Lime-Honey Vinaigrette,
Toasted Cashews

KOREAN BARBECUE CHICKEN
CHOPPED SALAD

Grilled Gochujang-Marinated Chicken,
Napa Cabbage, Romaine Lettuce,
Kimchi Slaw, Crispy Wontons, Soy-

Ginger Vinaigrette

BEEF BULGOGI

Grilled and Marinated
in Savory-Sweet Soy

MISO-GLAZED BLACK COD

White Miso, Scallions

VEGETABLE CURRY

Sweet Potatoes, Bell Peppers,
Snap Peas, Baby Corn,

Zucchini, Tofu

DESSERT

Oolong-Caramel Tart
Black Sesame Cake

Golden Chai Tapioca
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ASIAN

Lunch | 12:15pm-1:15pm

ACCOMPANIMENTS

Thai Fried Rice
Jasmine Rice infused with Garlic,
Scallions, Fresh Vegetables, and

Scrambled Eggs 

Spicy Chile-Garlic Choy Sum

Lo Mein Noodles
Garlic, Scallions

BEVERAGES
Coffee, Tea, Assortment of Soda



S’mores
Seasonal Tart

Cannoli

BEVERAGES

Wine, Assortment of Soda, Water

ARTISANAL CHEESE AND CHARCUTERIE

Prosciutto, Genoa Salami, Soppressata, Chorizo
Brie, Manchego, Cheddar, Creamy Blue Cheese,

Goat Cheese, Served with Marinated Olives,
Pickles, Dried Fruits, Gigante Beans, and Artisanal

Crackers

EVENT FAREWELL
Thurs, May 28th | Topaz 5-6

DESSERT

4:30pm-5:30pm
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	CELEBRATION DINNER
	/ MAY 26
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	RESORT MAP
	Topaz Meeting Rooms, Fontainebleau Las Vegas
	All seminar sessions will be held on Level 3 in the Topaz (5-6) meeting rooms. Review the map below to get familiar with the space before arrival. Level 3 provides easy access to meeting areas, foyers, and nearby elevators for your convenience.

	BEFORE YOU ARRIVE
	Review the map to locate the Topaz(5-6) rooms — this is your main seminar venue.
	Take note of the nearest elevators and restrooms for ease during session breaks.
	Allow extra time on the first morning to get oriented and settled.
	Look for Freedom signage once on Level 3 to help guide you to registration and sessions.


	WELCOME MIXER
	Mon, May 25th | 6:30pm-8:00pm | Private Suite
	Join us to kick off the event to meet other Freedom attendees during this casual, come and go style event!

	VEGETABLE SPRING ROLLS
	Sweet Chili Dipping Sauce

	MINI STREET TACOS
	CHICKEN TINGA AND CARNE ASADA Corn and Flour Tortillas, Fire-roasted Salsa, Guacamole, and Lime

	MEAT AND CHEESE
	Chef’s Selection of Dry-aged Meats and Cheeses, Marinated Olives, Cornichons, Fig Jam, Dijon Mustard, House-made Bread, and Crackers

	DESSERT
	Seasonal Fruits: Market fruits, Melons, and Berries Assorted French Macarons Mini Cupcakes

	BEVERAGES
	Wine, Soda & Water


	DAY ONE
	Tues, May 26th | Topaz 4
	Breakfast | 8:00am-9:00am
	THE TRADITIONAL BREAKFAST BUFFET
	Double-Smoked Bacon
	White Chocolate French Toast with Whipped Butter and Maple Syrup
	Seasonal Vine and Tree-Ripened Fruits, Melons, and Berries
	Assortment of Muffins, Breakfast Pastries, Croissants, and Coffee Cakes
	Butter, Jam, and Marmalade
	Cage-Free Scrambled Eggs and Cheddar Cheese
	Daily Crafted Breakfast Potatoes

	BEVERAGES
	Coffee, Tea, Assortment of Soda


	DAY ONE
	Tues, May 26th | Topaz 4
	Lunch | 12:15pm-1:15pm
	ITALIAN
	ARUGULA SALAD
	Radicchio, Pepperoncini, Castelvetrano Olives, Red Onion, Lemon Vinaigrette

	CHICKEN CACCIATORE
	Tomatoes, Olives, Capers, Marjoram

	CAPRESE SALAD
	Heirloom Tomatoes, Fresh Mozzarella, Nut-Free Pesto, Balsamic Reduction

	SHRIMP SCAMPI
	Cherry Tomato, Parsley, Garlic

	LA SCALA CHOPPED SALAD
	Baby Iceberg, Italian Salami, Garbanzo Beans, Grated Pecorino, Red Wine Vinaigrette

	PASTA PRIMAVERA
	Trofi Pasta, Broccoli Rabe, Roasted Sweet Peppers, Fresh Basil, Spicy Arrabiata Sauce

	ACCOMPANIMENTS
	Fregola Sarda Corn, Peas, Scallions, Parmigiano-Reggiano
	Sicilian Caponata Squash, Eggplant, Bell Peppers, Capers, Olives, Raisins, Fresh Basil
	Herb Focaccia Sun-Dried Tomato Pesto

	DESSERT
	Tiramisu Cannoli Citrus Panna Cotta

	BEVERAGES
	Coffee, Tea, Assortment of Soda


	FREEDOM CELEBRATION DINNER
	Tues, May 26th | 6:00pm-9:00pm | Cleaver Las Vegas
	Join us to celebrate coming together at Freedom Mastermind!  We will enjoy a pre-selected menu together. The menu is found below.

	HORS D' OEUVRES
	Shrimp Cocktail Tuna Tartare Grilled Oysters

	SALAD
	Caesar Salad

	APPETIZERS
	Confit Wings

	MAIN COURSES
	New York Strip Steak Rose Gnocchi  Seared Seabass

	SIDES
	Garlic Mash, Roasted Brussels Sprouts, Baby Bello' Mushrooms

	DESSERTS
	Doughnuts, Cheesecake
	FREEDOM MASTERMIND | CONWAY MENTORSHIP



	DAY TWO
	Wed, May 27th | Topaz 4
	Breakfast | 8:00am-9:00am
	THE TRADITIONAL BREAKFAST BUFFET
	Chicken-Apple Sausage
	Mixed Berry and Vanilla Greek Yogurt Parfait with Granola and Seasonal Compote
	Seasonal Vine and Tree-Ripened Fruits, Melons, and Berries
	Assortment of Muffins, Breakfast Pastries, Croissants, and Coffee Cakes
	Butter, Jam, and Marmalade
	Cage-Free Scrambled Eggs and Cheddar Cheese
	Daily Crafted Breakfast Potatoes

	BEVERAGES
	Coffee, Tea, Assortment of Soda


	DAY TWO
	Wed, May 27th | Topaz 4
	Lunch | 12:15pm-1:15pm
	SPANISH
	ENSALADA DE TOMATE
	Heirloom Tomato, Marinated Gigantes Beans, Assorted Radishes, Oregano, Lemon Zest, Olive Oil

	POLLO AL AJILLO
	Roasted Garlic, Lemon, Parsley, White Wine-Braised Pollo

	ENSALADA DE GARBANZOS
	Marinated Chickpeas, Olives, Onions, Sweet Peppers, Tomatoes, Smoked Paprika Vinaigrette

	DORADA A LA PARRILLA
	Grilled Sea Bass with Salsa Verde

	CATALONIA MIXED SALAD
	Baby Greens, Piquillo Peppers, Toasted Pepitas, Shaved Manchego, Sherry Vinaigrette

	VALENCIA PAELLA
	Bomba Rice, Tomatoes

	DESSERT
	Orange Almond Cake Chocolate Dulce de Leche Mousse Polvorónes

	BEVERAGES
	Coffee, Tea, Assortment of Soda

	ACCOMPANIMENTS
	Vegetable Pisto Spanish Ratatouille with Tomatoes, Zucchini, Peppers, and Onions
	Patatas Bravasta Crispy Fried Potatoes, Garlic Aiol
	Roasted Green Beans Slivered Almonds and Romesco


	DAY THREE
	Thurs, May 28th | Topaz 4
	Breakfast | 8:00am-9:00am
	THE TRADITIONAL BREAKFAST BUFFET
	Pork Sausage Link
	Liège Belgian Waffle with Whipped Butter, Chantilly Cream and Maple Syrup
	Seasonal Vine and Tree-Ripened Fruits, Melons, and Berries
	Assortment of Muffins, Breakfast Pastries, Croissants, and Coffee Cakes
	Butter, Jam, and Marmalade
	Cage-Free Scrambled Eggs and Cheddar Cheese
	Daily Crafted Breakfast Potatoes

	BEVERAGES
	Coffee, Tea, Assortment of Soda


	DAY THREE
	Thurs, May 28th | Topaz 4
	Lunch | 12:15pm-1:15pm
	ASIAN
	WATERMELON AND THAI BASIL SALAD
	Watermelon, Thai Basil, Pickled Shallots, Micro Greens, Yuzu Vinaigrette

	BEEF BULGOGI
	Grilled and Marinated in Savory-Sweet Soy

	GREEN PAPAYA AND HEIRLOOM CARROT-RIBBON SALAD
	Shredded Green Papaya, Heirloom Carrot Ribbons, Cherry Tomatoes, Thai Bird's Eye Chile, Lime-Honey Vinaigrette, Toasted Cashews

	KOREAN BARBECUE CHICKEN CHOPPED SALAD
	Grilled Gochujang-Marinated Chicken, Napa Cabbage, Romaine Lettuce, Kimchi Slaw, Crispy Wontons, Soy-Ginger Vinaigrette

	DESSERT
	Oolong-Caramel Tart Black Sesame Cake Golden Chai Tapioca

	MISO-GLAZED BLACK COD
	White Miso, Scallions

	VEGETABLE CURRY
	Sweet Potatoes, Bell Peppers, Snap Peas, Baby Corn, Zucchini, Tofu

	ACCOMPANIMENTS
	Thai Fried Rice Jasmine Rice infused with Garlic, Scallions, Fresh Vegetables, and Scrambled Eggs
	Spicy Chile-Garlic Choy Sum
	Lo Mein Noodles Garlic, Scallions


	BEVERAGES
	Coffee, Tea, Assortment of Soda


	EVENT FAREWELL
	Thurs, May 28th | Topaz 5-6
	4:30pm-5:30pm
	ARTISANAL CHEESE AND CHARCUTERIE
	Prosciutto, Genoa Salami, Soppressata, Chorizo Brie, Manchego, Cheddar, Creamy Blue Cheese, Goat Cheese, Served with Marinated Olives, Pickles, Dried Fruits, Gigante Beans, and Artisanal Crackers

	DESSERT
	S’mores Seasonal Tart Cannoli

	BEVERAGES
	Wine, Assortment of Soda, Water



