ALAMEDA COUNTY LEGAL SECRETARIES ASSOCIATION
A Member of Legal Secretaries, Incorporated

The Internet of Things & Tomorrow’s Law Firm
Speakers: Caleb Davis and Matt Mahon

Ricoh Legal
The Internet of Things (IoT) devices represent potential points of security failures, and the data they generate or collect are
raising new privacy concerns. How should law firm administrators, law firm IT Departments, and the lawyers they support
manage such concerns and what do you need to know about this growth area?
Real-world examples will help explain and clarify how the new connected world impacts our daily work lives and the
clients that you represent. As more and more devices connect to the Internet – everything from trains to air conditioning
units to smoke alarms – the potential for the Internet of Things (IoT) to drive efficiencies, increase productivity and
promote economic growth is becoming reality. There are now four times as many connected devices in the world than there
are automobiles! How does your firm support this explosion of discoverable data?
We will discuss the broad topics of security, the power of the Emoji, Internet of Things, and how the new Federal Rules of
Civil Procedure impact the new connected world. You will learn how the Fitbit might infect your network; why your home
insurance carrier may care what your home thermostat thinks; or why an Emoji might save you from a harassment claim.

Date & Time

Tues., June 6, 2017
6:00 p.m.

Location
Buttercup Grill
229 Broadway, Oakland
Entrée Options:

1) Thai Steak Salad: Mixed greens tossed with rice noodles and topped with shredded carrots, green onions,
mandarin oranges, peanuts, cilantro and a spicy teriyaki steak. Served with honey oriental dressing.
2) Smoked Turkey Supreme: Sliced turkey, avocado, cheddar cheese and tomatoes on a grilled sourdough roll with
thousand island dressing. Served with curly fries.
3) Fried Chicken: Juicy half chicken pieces deep fried to a golden brown. Served with real garlic mashed potatoes
and fresh vegetables.
4) Linguine with Fresh Tomato and Basil: Linguine sautéed with fresh tomatoes, basil, garlic and olive oil.
Sprinkled with parmesan cheese.

All entrees are served with bread/butter, soft drink, iced tea or coffee, and dessert
COST
$25 per person
PLEASE NOTE: 24-hr cancellation required to avoid being charged for meals.
No-shows will be charged for their meal. Please make checks payable to “ACLSA”.
Credit cards by Venmo – Lydia-Smith-18
RESERVATIONS REQUIRED
Please submit your reservation and dinner choice to
Cyndee Sauceda as soon as possible,
RSVP Deadline: No later than Friday, June 2nd at csauceda@meyersnave.com
ACLSA, a local association of Legal Secretaries Incorporated, an approved provider, certifies that this activity has been approved for
minimum of .75 hr. of MCLE and CCLS continuing legal education.

