
Generative AI Marketing Project -- JW Marriott Nashville 

Part II. Event Promotion/Email Marketing and Image Generation: 

After creating three audience profiles, I conceptualized a culinary event and used Jasper.AI to craft targeted email invitations for 
each audience. I created the input for Jasper.AI by writing an outline of the event, inspired by recent culinary events hosted on the 
Nashville property, and using ChatGPT to finish building out the event concept.

General event input: 

EXPERIENCE CONCEPT “Dom Pérignon x Fire & Sea”

A Chef’s Table Engagement featuring Dominique Crenn

Fire (land, smoke, char) × Sea (delicacy, salinity, raw purity)

The experience plays on tension—heat vs. restraint, bold vs. ethereal—mirroring both Nashville’s Southern cooking roots and 
Crenn’s poetic, avant-garde style.

Guest Chef: Dominique Crenn Michelin-starred, known for artistic, story-driven tasting menus

Host Chef: Travis Tanner (Bourbon Steak)

The Experience Format

Guests enter via a dim, candlelit corridor → opens to skyline dining room

Champagne welcome (Dom Pérignon Vintage)

Tableside amuse:

Charred oyster with smoked beurre blanc

Experiential Elements 

1. Multi-Sensory Storytelling

Menu presented as a poem (Crenn signature)

Each course introduced with a one-line narrative:

“The sea whispers before the flame answers.”

2. Tableside Theater

Lean into Bourbon Steak DNA:

Smoke cloches

Live finishing

Champagne sabering moment

3. Chef Interaction

Mid-dinner dialogue:

Crenn + Tanner discuss “fire vs. restraint” in cuisine

Mirrors the intimacy of past chef dinners

Naming & Copy Direction (On-Brand for JW / Mina Group)

Hero Line Options:

“Where flame meets tide.”

“An evening suspended between fire and sea.”

“Precision. Smoke. Silence.”

Experience Description (Sample Copy):

An exploration of contrast and craft, Dom Pérignon x Fire & Sea brings together the poetic cuisine of Dominique Crenn and 
the bold precision of Bourbon Steak. Each course moves between restraint and intensity—raw and refined, charred and 
luminous—paired with rare expressions of Dom Pérignon. Above the Nashville skyline, this is not simply a dinner, but a study 
in tension, told through taste.

http://jasper.ai/
http://jasper.ai/


Pricing & Exclusivity

$650 per guest

30 seats max

One night only 

PR + Marketing Hooks

Press Angle:

“Michelin-starred chef Dominique Crenn comes to Nashville for one night only”

“A rare Dom Pérignon tasting experience above the skyline”

Influencer Angle

Visual moments:

Smoke reveals

Champagne pours

Skyline at golden hour

Social Content

Short-form: “Fire vs Sea” visual contrast

Menu reveal as poetry slides

Why This Feels Right for JW Marriott Nashville

Keeps the luxury + exclusivity + chef-driven storytelling formula

Leans into:

Skyline setting

Steakhouse theatrics

Elevated, experiential dining

Evolves from ingredient-focused → concept-driven storytelling

See output below

Output: 

1.  Audience: Affluent Leisure Travelers and Luxury Experience Seekers

a. Guests who already have a stay booked at the hotel during the event

b. Guests who have stayed at the property in the past 



1a. 

1b. 



2.  Audience: Business and Convention travelers



3.  Audience: Upscale Social Locals & Destination Diners


