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The evening ahead has been
designed to reflect your generosity:
a thoughtfully curated culinary
experience brought to life by
talented leaders from both the
worlds of finance and gastronomy,
along with an online auction and
other meaningful moments
throughout the night.

But beyond the experience and
the pleasure of being together, it
is a shared ambition that unites
us this evening: helping build a
world free from sexual violence.
It is thanks to allies like you that
Marie-Vincent can move this
mission forward.

Thank you for being with us. Thank
you for your generosity. I wish you
a truly memorable evening.

Welcome remarks
It is with immense joy and deep
gratitude that I welcome you to the
15th edition of the CFO Dinner.

Much more than an annual
gathering, this evening reflects
what makes Marie-Vincent unique:
the strength of a community united
around an essential cause. That of
children and adolescents who are
victims of sexual violence and who
need to be protected, supported,
and cared for.

For more than 50 years, this
mission has guided every one of
our actions. Tonight, once again, it
brings us together.

Your presence means a great deal.
By choosing to be here, you are
affirming your support for our
mission and making a tangible
difference in the lives of children
and youth who deeply need it. 

For that, I thank you sincerely.

Lisa Clowery
President and CEO
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Our impact

359
children and teens
received psychosocial
and psychotherapeutic
care.

professionals trained
across Quebec and
beyond.

6 000+
parents and loved
ones received
support.

221

300+
training sessions
delivered to
professionals from a
wide range of sectors.

youth currently
waiting to receive the
specialized care they
need.

374
police investigative
interviews
conducted in our
centres.

87

Our ambition

$15 M
O V E R  T H R E E  Y E A R S

I N  2 0 2 4 - 2 0 2 5

To further our impact, we need your support.
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Honorary Chair

By joining forces this evening, we
are investing in their safety, their
healing journey, and their ability
to rebuild. We sincerely thank
you for being here tonight and
for your invaluable support.

It is with both enthusiasm and humility
that I accepted the honorary chair
role for the 15th CFO Dinner, an event
that brings the business community
together each year around a cause
that unites us all: fighting violence
against children and adolescents.

For more than 10 years, TD Securities
has supported the Marie-Vincent
Foundation in helping foster hope and
build a future where every child and
adolescent can thrive and reach their
full potential.

At a time when needs are growing, we
are proud to support a mission that is
making a tangible difference in the
lives of children and youth. Every
contribution helps strengthen frontline
resources, improve access to
specialized care, and better equip the
teams supporting victims of sexual
violence.

Gabriel Grenier
Director, Investment Banking

— TD SECURITIES
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Organizing
committee

Director, Investment Banking — TD

Richard 
O’Doherty
Partner, Business Law — McCarthy Tétrault

Gabriel
Grenier

Executive leader and corporate
director

Marie-Vincent’s Board of Directors

Sonya
Branco

Benoît
Brunet

Managing Director & Head,
Investment Banking Qc — SCOTIA

Marie-Vincent’s Board of Directors

Senior Director, Large
Capitalizations, Quebec — LA CAISSE

Sébastien
Perron-Carle
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Jean-François
Pruneau

Steve
Perron

Marie-Ève
Meunier

Jean-Philippe
D. Lachance

Annie
Goudreault

Jason
Schonfeld

CFOs 
in the kitchen

— TRANSAT — CGI — GALVION

— GROUPE DYNAMITE — PIXMOB — NEW LOOK 6



Culinary
expertise

Nadia
Fournier

Marc-André
Jetté

Saguenay
Pedneault-
Walton

Mélissa
Tringle

Anderson
Lee

— ONCLE LEE — RÉCOLTES TRAITEUR — HOOGAN ET BEAUFORT

— HOOGAN ET BEAUFORT & ANNETTE BAR À VIN — WINE EXPERT AND COLUMNIST
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Nadia Fournier
W I N E  E X P E R T

Food and wine pairings
T O N I G H T

Jean-François Pruneau
T R A N S AT
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Sumarroca, Letargia Brut Nature, Cava Gran Reserva
P e n e d è s ,  E s p a g n e

C A N A P É S

2 0 1 4

Gilvesy, Várady Furmint, Badacsony
L a c  B a l a t o n ,  H o n g r i e

E N T R É E

2 0 2 1

R E P A S

Stratus, Cabernet franc, Niagara-on-the-Lake 
O n t a r i o ,  C a n a d a

2 0 2 2

Édouard Delaunay, Bourgogne Hautes-Côtes de Nuits, Charmont 
B o u r g o g n e ,  F r a n c e

2 0 2 2

Juvé y Camps, Brut Cava Rosé, Pinot noir
P e n e d è s ,  E s p a g n e

D E S S E R T

Nathalie & Gilles Fèvre, Chablis Vieilles Vignes
C h a b l i s ,  F r a n c e

2 0 2 3



Jean-Philippe D. Lachance
G R O U P E  DY N A M I T E

Canapés
O N  T O N I G H T ’ S  M E N U

Saguenay Pedneault-Walton
R É C O LT E S  T R A I T E U R

PA I R I N G

Gaspésie salmon lollipop, glazed and flame-seared, trout caviar, puffed rice

Beef tartare from Ferme d’Orée, farm egg yolk, brioche

Cornet of Louis d’Or Grand Cru cheese mousse, sweet-and-sour maple

2 0 1 4
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Sumarroca, Letargia Brut Nature, Cava Gran Reserva
P e n e d è s ,  S p a i n



Jason Schonfeld
N E W  LO O K

Starter
O N  T O N I G H T ’ S  M E N U

Andersen Lee
O N C L E  L E E

Snow crab, green onion, ginger, apple

V E G E T A R I A N  

Tender braised carrot, ginger, fresh apple

P A I R I N G S

Gilvesy, Várady Furmint, Badacsony
L a k e  B a l a t o n ,  H u n g a r y

2 0 2 1
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Nathalie & Gilles Fèvre, Chablis Vieilles Vignes
C h a b l i s ,  F r a n c e

2 0 2 3



V E G E T A R I A N

Marie-Ève Meunier
G A LV I O N

Main course
O N  T O N I G H T ’ S  M E N U

Marc-André Jetté
H O O G A N  E T  B E A U F O R T

Steve Perron
C G I

Wood-fired grilled pork collar from Ferme Beaurivage, grilled
octopus, black olives

Savoy cabbage stuffed with lentils and black olives, potatoes,
vegetable glaze
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P A I R I N G S

Édouard Delaunay, Bourgogne Hautes-Côtes de Nuits, Charmont 
B o u r g o g n e ,  F r a n c e

2 0 2 2

Stratus, Cabernet franc, Niagara-on-the-Lake
O n t a r i o ,  C a n a d a

2 0 2 2



Dessert
O N  T O N I G H T ’ S  M E N U

Annie Goudreault
P I X M O B

Mélissa Tringle
H O O G A N  E T  B E A U F O R T

Homemade large choux pastry, haskap berry jam from Ferme
Bourdelais, dark chocolate ganache, kaffir lime–infused crème
anglaise, “Marvin” chocolate

V E G A N

Vegan puff pastry cushion, haskap berries from Ferme Bourdelais,
chocolate ganache

P A I R I N G

Juvé y Camps, Brut Cava Rosé, Pinot noir
P e n e d è s ,  S p a i n
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Thanks to our partners!
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