
Keynote Session 1: (8:30 a.m. - 10:00 a.m.) 

Chaired by Amy Allen, Penn State University 

Session A: (10:15 a.m. - 11:30 a.m.) 

Updated Speakers: 

Salamawit Terrefe, The University of Bremen, Germany* Skyped in 

Cheryl Sterling,  CCNY 

Session E: (11:45 a.m. - 1:00 p.m.) 

Updated Speakers: 

Tiffany King, Georgia State University 

Janine Jones, The University of North Carolina, Greensboro 

--Joy James, Williams College, will no longer be presenting 

Session I : (2:00 p.m. - 3:15 p.m.) 

Chaired by Gail Weiss, Washington University 

Keynote Session 2 : (3:30 p.m. - 5:30 p.m.) 

Chaired by Melissa Wright, Penn State University 

Keynote Session 4: (1:00 p.m. - 2:20 p.m.) 

Title Change - "The Aesthetic-Cosmological Dimension of Maria Lugones' Decolonial 

Feminism" by Allejandro Vallega, University of Oregon 

Session T: (2:45 p.m. - 4:00 p.m.) 

Ashley Falzetti, Eastern Michigan University, will no longer be presenting 

Keynote Sessions: 5 (8:30 a.m. - 10:30 a.m.) and 6: (10:45 a.m. - 11:45 a.m.) 

Location Change: 

Boardroom 

Friday, May 11, 2018 

Saturday, May 12, 2018 

Sunday, May 13, 2018 
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B E V E R A G E S

Freshly Brewed Coffee,  Decaffeinated Coffee,  Hot Tea, and Assorted Juices 

Freshly Brewed Coffee,  Decaffeinated Coffee,  Hot Tea, and Assorted Sodas 

F O O D

Fresh Assorted Bagels ,  Cream Cheese,  Jelly,  & Peanut Butter 

Daily Fresh Baked Pastries 

Yogurt with Granola 

Local Fresh Fruit Display 

F O O D

B E V E R A G E S

Assorted Dry Snacks 

Healthy Savory Daily Selection 

Fresh-Baked Cookies 

MO R N I N G  C O F F E E  B R E A K  -  A T R I U M  

 

A F T E R N O O N  C O F F E E  B R E A K -  A T R I U M  

toward decolonial feminisms 

FRIDAY: 7:30 A.M. - 12:00 P.M. 

SATURDAY & SUNDAY: 8:00 A.M. - 12:00 P.M. 

FRIDAY: 2:00 P.M. - 4:00 P.M. 

SATURDAY: 2:00 P.M. - 4:30 P.M. 

conference Menus



S T A R T E R S  

Soup du Jour 

Gourmet Salad du Jour 

Fresh Fruit Display 

Assorted Roles & Butter 

M A I N  C O U R S E S  

Deconstructed Spinach Salad with Hardboiled Eggs,  Red Onion, Sliced
Mushrooms, Bacon & Grilled Chicken with Hot Bacon Dressing &

Balsamic Vinaigrette 

Arugula & Eggplant Salad Sandwich, Paired with Fresh Mozzarella on
Garlic Naan Bread 

Chef 's  Specialty - Cod Entree 

D E S S E R T

B E V E R A G E S

Assorted Cookies and Brownies 

 

Assorted Sodas and Bottled Waters 

 

FRIDAY - LUNCH MENU 
M A Y  1 1 ,  2 0 1 8  

1 : 0 0  P . M .  -  2 : 0 0  P . M .  -  A T R I U M  



S T A R T E R S  

Soup du Jour 

Gourmet Salad du Jour 

Fresh Fruit Display 

Assorted Roles & Butter 

M A I N  C O U R S E S  

Seasonal Vegetable  

Seasonal Starch 

Salmon with a Cilantro Chimichurri Sauce 

Vegan Grilled Green Marinated Tofu with Chimichurri 

D E S S E R T

B E V E R A G E S

Old Fashioned Chocolate Layer Cake 

Iced Water,  Coffee,  Decaf,  Hot Tea, and Iced Tea on Request 

 

SATURDAY - LUNCH MENU 
M A Y  1 2 ,  2 0 1 8  

1 2 : 0 0  P . M .  -  1 : 0 0  P . M .  -  A T R I U M  
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