




Tonight we recognize trailblazers and innovators whose legacies inspire our 
community. You will hear from them, and of course you will hear from our 
extraordinary entrepreneurs, impact-driven startup founders whose work 
Halcyon has supported. 
 
My hope is that you will leave excited by the promise of the future—a future 
where impact-driven businesses realize their potential to outperform 
traditional businesses and solve 21st century challenges at scale the world 
over. Whether we are artists or elected officials, athletes or entrepreneurs, we 
each have a role to play in accelerating the impact-driven future of businesses.
 
Enjoy the celebration, and thank you, from the bottom of my heart, for 
supporting Halcyon. 
 
Warmly,

Welcome to the  
Halcyon Awards!

Kate Goodall
Co-founder and CEO
Halcyon





Tonight’s Program
AWA R D S  C E R E M O N Y  A N D  S E AT E D  D I N N E R

W E LC O M E  R E M A R K S
Kate Goodall, Co-founder and CEO, Halcyon

P O L I CY  V I S I O N A RY  AWA R D
The Honorable Muriel Bowser, Mayor of the District of Columbia

Halcyon Fellow: Rahama Wright, Shea Yeleen 
Award Presenter: Nichole Francis Reynolds, Vice President and Global Head of

Government Relations, ServiceNow and 2022 Halcyon Awards Chair

C O M M U N I T Y  AWA R D S
Halcyon Fellow: Anderson Barkow, Boxpower
Presented by Martha Metz, Halcyon Board Chair

A R TS  A N D  C U LT U R E  I C O N  AWA R D
Metta World Peace, NBA Champion, Mental Health Advocate, Entrepreneur

Halcyon Fellow: Fonta Gilliam, Wellthi
Award Presenter: Patrice King Brickman, Founder and Managing Director, Inspire Capital, LLC

Awards program will pause for dinner service

B U S I N E S S  LU M I N A RY  AWA R D
Tom Davidson, Founder and CEO, EVERFI

Halcyon Fellow: Oscar Pedroso, Thimble
Award Presenter: Mayor Johnny Ford

C LO S I N G
Nichole Francis Reynolds, Vice President and Global Head of  
Government Relations, ServiceNow and 2022 Halcyon Awards Chair

Matthew Indre, Head of Corporate Social Responsibility, Total Wine &  
More and 2022 Halcyon Awards Host Committee Chair

Halcyon Team Thank You Song!

Dessert Reception





Menu
F I R ST  C O U R S E

M A I N  C O U R S E

D E S S E R T  R E C E P T I O N

Salmon Sancerre Blanc provided by Total Wine & More

Autumn salad with millefeuille of Roquefort, quince and walnuts
Layers of flaky puff pastry filled with Roquefort cheese, quince paste and toasted walnuts. Presented  
with a salad of autumn lettuces, fennel and ripe crimson pear with white balsamic vinaigrette.

Kale pesto brioche twists
French brioche layered with house made kale and olive oil pesto, formed into small twists, baked and 
served lightly warmed. The kale pesto does not contain nuts.
 
Miniature Parmesan dill muffins
Miniature, house made savory muffins baked with parmesan, dill and tangy Greek yogurt.

Domaine Loubejac Pinot Noir Willamette provided by Total Wine & More

Grilled Branzino with roasted tomato farro and zucchini ribbons
Branzino filets, brushed with lemon a sweet garlic, are grilled and topped with a small salad of 
shaved artichokes, capers, olives and fresh arugula in lemon vinaigrette. Presented on a bed of 
farro simmered with roasted tomato, parsley, basil and chives. Ribbons of grilled zucchini and tiny, 
lightly roasted beech mushrooms complete the plate.

Vegan alternative: Socca crepes with beluga lentils
Vegan and gluten-free socca crepes filled with braised beluga lentils, charred roma tomatoes and 
grilled red onion. Presented with avocado puree, zesty salsa verde, thinly shaved radish and tiny 
sprigs of micro cilantro.

La Vostra Prosecco provided by Total Wine & More  
to follow the end of the program

Ginger pumpkin mousse topped  
with whipped cream and candied ginger

Berries served with sweet  
mascarpone cream

Pavé au chocolat

Spice cake caramel praline pave

Blueberry, coconut and lemon tartlets

Vegan mini chocolate chip cookies

Miniature deep-dish apple pies

Coffee, decaffeinated coffee, and tea

 

Menu provided by Occasions Caterers and dinner  
and dessert reception wine provided by



MCFADDEN PARTNERS
mark@mcfaddenpartners.com 
703.216.1333

hunter@mcfaddenpartners.com
703.862.6840

With over 30+ years of experience and service in all property types, 
McFadden Partners is consistently regarded as one of the top luxury 
teams in the DMV area. 

“McFadden Partners are the best in the business, period. Our family 
has purchased multiple homes with them, and there’s no one else 
we would recommend to a buyer or seller in the Washington area.”

- Tim S.E

CONSISTENTLY AWARDED AS:

• Compass Top Team
• Real Trends Top Real Estate Professional
• Washingtonian Top Team of Two, 2019-2022
• Northern Virginia Magazine Top Producer 
• Arlington Magazine Top Producer

         MCFADDEN PARTNERS IS A TEAM OF REAL ESTATE AGENTS AFFILIATED WITH 
COMPASS, A LICENSED REAL ESTATE BROKER UNDER THE NAME ‘COMPASS REAL 
ESTATE’ IN THE DISTRICT OF COLUMBIA AND UNDER THE NAME “COMPASS” IN 
VIRGINIA AND MARYLAND. AND ABIDES BY EQUAL HOUSING OPPORTUNITY LAWS.



H.E. Hilda Suka-Mafudze
Ambassador of African Union
(Chair)

H.E. Philippe Etienne
Ambassador of France

H.E. Dina Kawar
Ambassador of Jordan

H.E. Dame Karen Pierce, DCMG
Ambassador of United Kingdom

H.E. Alfonso José Quiñónez Lemus
Ambassador of Guatemala

H.E. Koji Tomita
Ambassador of Japan

Matt Indre, Chair

Jennifer Cornfeld Schenker

Melanie Coburn

Barbara Hawthorn

Scott Greenberg

Ruben Olmos

Jacqui Michel

Halcyon  
Board
Martha Metz, Chair

Byron Barnes

Patrice King Brickman

Petrocelli Brooks

Michelle DiFebo Freeman

W. Matthew Kelly

Dr. Sachiko Kuno

Kevin Lavin

Muktesh “Micky” Pant

Max Peterson

Karyn Smith

Kerone Vatel

Halcyon  
Honorary  
Board
Mary Ann Best

Debbie Driesman

Elizabeth Duggal 

Matthew Indre

Isabelle Johnson

Mark C. Lowham

David T. Menachery

Pattie Money 

Rynthia Rost

Wolf Ruzicka

Jayne Sandman

Andrew Seested

Halcyon Awards 
Host Committee

Halcyon 
Diplomatic
Committee





Barbara Hawthorn Interiors

CADRE

Teresa Carlson

Jennifer Cornfeld Schenker

Dana W. & Robert G. Hisaoka

Debbie Driesman & Frank Islam

Jack Davies & Kay Kendall

Jodi Macklin Interior Design

Sponsors Auction &
Gift Bag
Supporters
1310 Kitchen Agency 21

Alto

Anonymous

ArtsGet2Work

Baltimore Symphony Orchestra

Katherine Barkman

Barre3

Brown-Forman

Robert and Cathy Butz

CADRE

CleanCo

Jennifer Cornfeld Schenker

Cotton Loops

Laura Evans

Follies

GLAMSQUAD

Halcyon

Heather Lynn 

Il Canale 

Jack Daniel’s Distillery

Kaliwa 

Kroma

Laurel Lukaszewski

Zack Lynch

Marriott Marquis

McFadden Partners

Dale A. Mott

Jacqui Michel

MEDU Protection

Joel & Lauren Cox Kaplan

Priya & David Menachery

Baker Botts

Leana and Marc Katz

Sharapat and Eric Kessler

Ken Kido & Alison Whitmire

Martin-Diamond Properties

Occasions Caterers

John Ackley 

John Buckley & Anna Bennett

Wendy and Eben Block

Katherine and David Bradley

Julia and Abtin Buergari

Mary K. Bush

Carolyn and Kevin Campion

Martin Ditto

Elizabeth and Owen Donley

Elizabeth Duggal

David Gorodetski

Scott Greenberg

Gil Guarino

Thomas R. Hardart

Jonathan Legg

Mark McFadden

Jodie McLean

Jacqui Michel & David E. 
Weisman

Morgan Stanley

Kathy & Tom Raffa

The Brand Guild

PNC Bank

Prajna Strategy

Schaufeld Family 

Foundation

Annie Simonian Totah

Gazelle Hashemian

Global Nexus, LLC

Robert Kang

Randy and Russell Katz

Susi and Eric Larsen

Wendy Luke

Emily and Raj Madan

Helen Manich

Sara and Peter O’Keefe

Kevin Peters

Nina Weir

Tammy and Todd Wincup

Roger Wright

Pause and Ponder

Max Peterson

Pineapple and Pearls 

Reston Limo

Rooster & Owl

Rose’s At Home

S&R Evermay

S+P Medspa

Jayne Sandman 

SCOUT Bags

Shea Yeleen

Karyn Smith

South Block

Southeastern Roastery

Taylor Malone

The Newton Brothers

The Phillips Collection

Thimble.io

Thomas Jefferson
Foundation 

Total Wine & More

The Washington Ballet

Union Stage 

Vegetable + Butcher

Kerone Vatel

Julia Watkins

We Bake Cookies

Wolf Trap Foundation



TTR Sotheby’s International Realty is proud to support 
The Halcyon Awards Gala and their inspiring mission.

Congratulations to tonight’s Award-winners.


