FEA Industry Conference 2025

Affiliate Partner Package

Exclusive rates for CGoC members

As a CGoC member you benefit
from the same cost savings as
FEA members at this year’'s FEA
Industry Conference

Business Agility for the whole sector

With the theme of Business Agility, the FEA Industry Conference offers an
unparalleled opportunity for CGoC members to engage with the latest
innovations and thought leadership in the foodservice equipment sector.

Mark Reynolds, Regional Executive Chef at Levy UK
and Chair of the Craft Guild of Chefs will be taking
to the stage

Levy UK and Compass Group are at the cutting edge of
both technology in the kitchen and in their interaction with
customers, particularly in the fast-moving transactions that
major event venues require.

Mark  wiill share how implemented technological
advancements, such as facial recognition, are enhancing
customer experiences and the benefits it is bringing.

Make the most of cost savings

In addition to the exceptional content and networking opportunities, CGoC
members are eligible for exclusive and cost-saving packages, benefiting
from the same competitive rates as FEA members.

Wednesday one-

night package: £567 £680 £837
Single Occupancy

Wednesday &

Thursday two-
night package: £749 £859 £1042

Single Occupancy

Thursday Day

Delegate £335 £459 £621
To book please contact Rob.Gibson@FEA.org.uk

* First-Five: FEA have five delegate places available at FEA member Early Bird
rates for the listed packages. Sold as on a first-come first-served basis. Double
Occupancy options are available for all overnight packages.



FEA Industry Conference 2025
Event Programme

De Vere Cotswold Water Park Hotel

Wednesday 12th November 2025

FCSI FEA co-hosted panel - Circular Economy of
Carbon: The Bigger Picture (registration required)

FEA Annual General Meeting (FEA Members only)

Opening Dinner and Charitable Endeavour Awards

Thursday 13th November 2025

Morning Session

Scan or click the QR to see last year’s
FEA Industry Conference in full swing

Introduction to the Day |
Conference Facilitator,
Michael Jones

Powering the Future of
Foodservice: Global Trends &
Industry Evolution | Michael Jones

Designing for Agility: Transforming
Hospitality with Purpose |

Claire Smith and Tansin Blankley,
ABDA Design

Kitchen and Front of House
Technology in Use |

Mark Reynolds, Regional Exec Chef
Levy’'s & Chair of the Craft Guild of
Chefs

Morning Keynote | Dr Peter
Stadelmann, CEO, Rational AG

From Convenience to Experience:
The New Era of Food To Go |

Matt Cundrick, Founder,

FTG Navigator

Thursday 13th November 2025

Afternoon Session

Al from an Operator’'s Perspective |
Tim Davies, Projekt Rising

Navigating the Al Frontier: Ethics,
Policy & Responsible Innovation |
Chang Ge, Head Lecturer at Lincoln
University

Unlocking Agility and Growth with
Al-Driven Innovation | Emanuela
Delgado, Senior Vice President,
Parts Town

Smart Kitchens, Smarter
Decisions: Al in Foodservice Panel
Session | Chang Ge and
Emmanuela Delgado, Chaired by
Tim Davies

Keynote Speaker Session |
Eddie ‘the Eagle’ Edwards

The conference will be followed by the
Gala Dinner and awards from 7pm.

An expanded version of the conference programme is available at
FEAconference.co.uk

To book, please contact Rob.Gibson@FEA.org.uk
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https://youtu.be/1CGtEoNGsuA?si=f4akTd3opnUne0Yw
https://feaconference.co.uk/3/agenda
https://www.eventbrite.co.uk/e/fcsi-fea-circular-economy-of-carbon-the-bigger-picture-tickets-1733513398239?aff=DocumentLink
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