
T H E  C H E F
Executive Chef Charles Hermann is a graduate of the Culinary Institute of 
America and helped design the new menu and commercial kitchen on-
site. Attendees will be served a delicious meal of arugula and watercress 
salad with goat cheese, Asian pear and toasted pumpkin seeds, along 
with pomegranate glazed chicken, served with whipped butternut 
squash, roasted Brussels sprouts and bacon shallots, and fresh house 
focaccia bread.

T H

W E D N E S D A Y

N O V
14
NE W LOCATION!
T he Multipur pos e 

Audit or ium at 
Teen Challeng e

13 15 Main S tree t , 
Brock t on

10:30 AM - 12:00 PM
B u s i n e s s - t o -

B u s i n e s s  E x p o

12:00 PM - 1:30 PM
L u n c h e o n

1:30 PM - 3:00 PM
B u s i n e s s - t o -

B u s i n e s s  E x p o

T H E  AU D I T O R I U M  &  NE W  D E V E L O P ME N T
Teen Challenge recently invested more than two million 
dollars in their Brockton Campus. Improvements 
include a new office building, multi-use conference 
center, mechanics garage, workforce training facility and 
dorms. Teen Challenge opened in Brockton more than 
50 years ago and has been a member of the chamber for 
decades.

NE W  L O C AT I O N:  T H E  M U LT I P U R P O S E  AU D I T O R I U M  @  T E E N  C H A L L E N G E
L o c a t e d  a t  1 3 15  M a i n  S t r e e t  i n  B r o c k t o n ,  M a s s a c h u s e t t s ,  0 2 3 0 1

T H E  MI S S I O N  O F  S U P P O R T
As part of their commitment to local communities, Local103 has contributed the labor 
and materials to build Brockton’s new 30 day treatment facility, saving the facility over 
$800,000 in electrical construction costs. Renovations at the site include workforce skills 
training and facilities to support their efforts.

P r e m i e r  S p o n s o r :

C o n t r i b u t i n g  S p o n s o r s :

S u p p o r t i n g  S p o n s o r :

J o i n  u s  f o r  t h e  1 0 5 t h  A n n u a l  M e e t i n g  o n  We d n e s d a y,  N o v e m b e r  1 4 t h !




