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Food used to be

something you ate.

Now it’s 

something

you share.
ATTENTION IS 

THE NEW 

CURRENCY.

THE SHIFT.

They’re built in group chats,

TikToks, creator communities,

and dinner tables.
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+3.2M views
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Te most influential 

food brands aren’t built in

grocery aisles anymore.
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THEN CAME 
THE FUUDIE.

food is my love

language

Food stopped being 

a category and 

became an identity.

THE CREATOR ECONOMY MADE FOOD CULTURE MAINSTREAM.
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AND THEN IT
BECAME COMMUNITY.

““People don’t

attend food

events anymore.

They attend for

belonging.”

FOUNDERS

LOCAL BRANDS STUDENTS MENTORS

CREATORSCHEFS

Real connections. Real coversations. Real impact.
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#1 CITY

FOR NEW

RESTAURANT

CONCEPTS

3  LARGESTRD

HISPANIC

POPULATIONS

IN THE U.S.

FASTEST

HOSPITALITY

ECOSYSTEM

A GLOBAL HUB

FOR FOOD +

CULTURE

WHY MIAMI?
Miami isn’t just a food city.

It’s a food innovation capital.

05



MEET 
THE HOSTS.

JUAN
CASIMIRO

SARA
BANDARIAN

GIO
STEVES

Teaching the next generation of

entrepeneurs to build businesses

with purpose.

Building the platform

 connecting creators and 

food culture.

Fueling communities

through food, events and

 experience.
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MEET 
THE GUESTS.

SALAR
ABDUAZIZ

Dishing on the future of food

content: What's trending, what's

failing, and what actually works.
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Salar is a Miami-based photographer,

creative director, and founder of Open

Doors Agency. With over a decade of

experience in visual storytelling,

branding, and hospitality marketing,

he has worked with award-winning

restaurants, luxury developments,

hospitality groups, and international

brands across the United States and

abroad. His work has been featured in

press publications, marketing

campaigns, and social media

platforms reaching millions of viewers.

Through photography, video

production, and brand strategy, Salar

helps businesses build authentic

connections with their audiences and

turn creative content into measurable

growth.



WHAT HAPPENS
IN THE ROOM.

TASTE CREATE CONNECT BUILD

Where founders, 

creators and food 

culture collide.

Experience 

products from 

sponsors.

Capture content.

Tell the story.

Inspire Others.

Meet founders, 

creators 

and foodies

Build relationships.

Build ideas.

Build the future.

THIS ISN’T A CONFERENCE. IT’S A 

CULTURE LAUNCH.
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286 

23,158

117

879

178

255

TOTAL USERS

POINTS EARNERD

RESTAURANTS POSTS

COMMENTSYUMMIES

THE FUUDIE PLATFORM.

FOOD DISCOVERY MEETS 

CREATOR ECONOMY

08



MEET THE FUUDIES.
The people driving food discovery.
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https://infuudie.com/search
https://infuudie.com/search


WHAT GETS
SHARED.
Authentic reviews.

Real experiences.

Local discovery.

10



PRODUCT
SAMPLING

CREATOR
CONTENT

COMMUNITY
BUILDING

HOSPITALITY 
EXPERIENCES

MEDIA
MOMENTS

CULTURAL
RELEVANCE

WHY BRANDS 
SHOW UP.

Put your product 

in the right hands

Authentic content

 that actually 

connects.

Be part of a real

engaged 

community.

Create moments

people will

talk about.

Get featured.

Get shared.

Get remembered.

Align your brand 

with what’s next.

YOUR BRAND. IN THE CULTURE. BY THE COM MUNITY.
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FEATURED
PARTNERS.
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BUILT FOR
TASTEMAKERS.

VERIFICATION

STATUS + RECOGNITION

LEADERBOARD RANKINGS

BRAND OPPORTUNITIES

COMMUNITY ACCESS

DISCOVER.
SHARE.
EARN.
The future of restaurant

discovery isn’t algorithms.

It’s people.
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CONTACT: SARA BANDARIAN

FOUNDER, FUUDIE.

SEE YOU
THERE!

sara@FUUDAgency.com

the

FUUDIE

x

Doggis

x

BIZNOVATOR

Event

JULY 2

6-9 PM

MIAMI
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