
 

 
 
The 2025 People, Power Progress Awards are here! We are so excited to see you 
in-person for an evening of solidarity and celebration. Please see below for 
answers to some of your frequently asked questions… 
 
DATE  
❖​ Thursday, October 23rd, 2025 

 
TIMING  
❖​ 6:00pm: Registration & Garden Reception with passed hors d'oeuvres  
❖​ 7:00pm: Awards Program inside Vibiana Ballroom with three-course dinner 

 
ATTIRE  
❖​ The theme of the event is “Resisting While Building,” and we are offering 

guests the opportunity to wear clothing that symbolizes “resistance” to 
them.  This could be something that represents your culture, it could be a 
shirt or other item from a favorite resistance campaign, or it could be a 
certain color that makes you feel powerful.  Overall, we want you to feel 
comfortable and confident.  Most folks come in ensembles ranging from 
business attire to cocktail.   
 

VENUE  
❖​ We are pleased to take advantage of the beautiful space located at the Vibiana in 

Downtown Los Angeles. The venue is located at 214 South Main Street, Los 
Angeles, CA 90012, on the southeast corner of Main and 2nd Street.  Directions 
to the venue are attached here.  

 
PARKING  
❖​ Valet parking for up to 200 cars will be available in front of Vibiana on Main Street 

beginning at 5:30pm for a cost of $20.  Valet will close 30 minutes after the 
conclusion of our awards program. 

❖​ Additional non-hosted parking is available at the Joe’s Auto Parks structure at 
220 South Spring Street, as well as at other parking lots near the venue 

 
 

https://cocosouthla.org/2025_ppp_awards/
https://drive.google.com/file/d/12F5ecXbrqiPS7vZQ9ERN2w4kjbBNNlgF/view?usp=sharing


CHECK-IN  
❖​ Registration tables will be placed near the entrance at Main Street. No tickets are 

required, simply give your name to one of our team members who will check you 
in and give you your table number 

 
FOOD & BEVERAGE  
❖​ Passed hors d'oeuvres during Garden Reception 

➢​ Vegan ricotta & tomato basil crostini; truffled grilled cheese on rye; 
Dungeness crab cake; spicy chicken meatballs; beef slider  

❖​ Three course plated dinner 
➢​ Salad: Nashi pear with burrata, upland cress, local chicories & pistachios  
➢​ Entree: free-range chicken breast, smoked potato puree, broccolini and 

sauce Diane.  Vegan option: Cauliflower steak, basmati rice, cilantro, 
yellow curry & spinach. 

➢​ Dessert:  Flourless chocolate tart, chantilly cream 
 


