LUXURY HOTELS

STAR CHEFS & ART CHINA 2013
201 3[H i B B ZARF




Event Overview
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Sofitel Guangzhou Sunrich
Is organising an magnifique celebration of culinary art
showcasing18 internationally renowned chefs to lead a 4-day event
during December 4™ to 7™, 2013
This gastronomic extravaganza will feature morning and afternoon
master cooking classes
Degustation dinners in various of the hotel’s distinctive dining venues
Chefs contest for raising funds for Global Flying Hospitals®
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Cooking Classes and Culinary
Demonstrations Schedule
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558 1 R CHOCOLATE COOKING CLASS 2013/12/4
BY STEPHANE BONNAT AND MARC CLAERBOUT

Stephane BonnatiZ: [F £ # 4
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et B Dy S B A I TS 580 i Chocolate Cooking Class:
Mz —, Gl 1188441k FH 1)
RUIESUM v09:00 to 12:00
v'Sofitel Guangzhou's Residential kitchen on 4t Floor
v Stephane Bonnat, one of the most famous Chocolate Master v Eventinclude g welcome morning refreshment
in France. Since 1884 the business has been handed down from \cind a lunch in our buffet restaurant "20n988 Cate”.
generation to generation. RMB 350 net / pax
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v'"Marc Claerbout, professor of pastry and chocolate for 30 years
in Brussels. He is a multi awards winner for international pastry
and chocolate competitions.
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v'Jacques Pourcel, one of the most famous Chef in France. With
his twin, Laurent, they manage more than twenty prestigious
establisnments in three different continents.
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v'Patrick Jeffroy, famous for his wild imagination. Earth and sea

give him the best products to discover the greatest of pleasures,

remaining simple and natural.

25 K JEF = AL MICHELIN STARS CHEFS COOKING
CLASS BY JACQUES POURCEL & PATRICK JEFFROY

2013/12/4

Cooking Class: Oyster Special

v'December 4th 2013

v'14:00 to 17:00

v'Sofitel Guangzhou's Residential kitchen on 4™ Floor
v'Event include a welcome refreshment and a
dinner in our buffet restaurant 2on988 Café’.

v'RMB 488 net / pax
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MIXOLOGIST DEMO BY AKI WANG 2013/12/4

Mixologist Demo:

v'December 41 2013
v'15:00 to 16:00 or 21:00 to 22:00
- - v'8 Faubourg Bar & Terrace, Sofitel Guangzhou 8™
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v Aki Wang, multi awards winner in international Cocktail 5/};&]'\';;;?;%%5%8?@[@
competitions around the world. Aki has been bartending formore § rim1885¢/47
than 15 years and has always been expanding his knowledge in
the craft. Les vergers Boiron and Aki WANG have been working
together since 2009, training bartenders all over Asia.




1% LOCAL MARKET TOUR _
2013/12
BY HU HONG ZHANG AND JOHN DENG 013/12/5

Local market tour :
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FHZE = [0S A RS (K48 T o At 235 vDecember 5™ 2013
KEFAEE, SRR ERES v08:00 to 12:00
AR F Eb [ 25 Bt L 5 S v'Guangzhou local markets

v'Event include a Lunch at Le Chinois Restaurant
v'RMB 550 net / pax

v'Hu Hong Zhang, native from Guangzhou and now working in

Rotterdam where he owns 3 restaurants with different styles. Multi BT RE:

award chef, triple times world champion of the World

Association of Chinese Cuisine. v'2013412 A5H
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v'John Deng, Award-winning Cantonese Chef with 28 years of
experience, and Master Chef of Cantonese cuisine.
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KRR EEURFE PASTRY COOKING CLASS 2013/12/5
BY ANDRES LARA & LILY WONG

Pastry cooking class:

v'December 51 2013
v'09:00 to 12:00

ZE S5 BT 1) 42 1 LR 2 h 22 Y v'Sofitel Guangzhou's Residential kitchen on 4t Floor
Andres Larafll{r O\ 1 24 [0 v'Event include a welcome morning refreshment

and a lunch in our buffet restaurant “2on988 Café”.
v'RMB 350 net / pax

v'Andres Lara, trained at the prestigious French Pastry School
in Chicago, he brings with him over twelve years of R AR,
experience in pastry making. B ]

v'20137F12H5H

v _|71-9:00-12:00

TN R AT B

VIR N, A H ST B AR
Lily Wong#Hi-45 #8 1L 304F 1) 5t 5 v N T35070/47
MMEZRG, i B e vk [ AL
LeNOtre k& fi 2 st AT 27 >
]| 8

v'Lily Wong, Regional Pastry Chef Greater Ching, Lily has been
trained in France at the prestigious LeNotre institute in Paris.



B AR A B N = s 7 CONFERENCE AND DINNER 2013/12/5
BY DIDIER CORLOU AROUND VIETNAMESE SPICES
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v'Didier Corlou finished his training when he was seventeen,
put in three years in some French inns and restaurants then
headed off to explore the world, and in the process
became enchanted with the exotic spices and fruits of
Africa, Asia and distant islands.

Presentation & Demo around Viethamese spices :

v'December 5t 2013

v'09:00 to 12:00

v'Sofitel Guangzhou's Salon Rodin on 4t Floor
v'Event include a welcome morning refreshment

and a lunch in our buffet restaurant “2on988 Café”.
v'RMB 350 net / pax
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£ KRR TR USA AND SOUTH AFRICA COOKING 2013/12/5
CLASS BY CHRISTIAN ECHTERBILLE AND MARC FRIEDERICH

USA and South Africa cooking class:
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v'December 5t 2013

v'14:00 to 17:00

v'Sofitel Guangzhou's Residential kitchen on 4™ Floor
v'Event include a welcome refreshment and a

v Christian Echterbille, pioneer of the technique sous vide, co- dinner in our Buffet restaurant “20n988 Café"
founder of the Le Village Des Chefs. Christian also belongs to vRMB 488 net / pax
the prestigious Academie Culinaire de France and is recognized
as Official chef for the United State Ambassador. 2EEEESEER,
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v'Marc Friederich, Village de Chefs member, Best Swiss Sommelier
1991, the key of Marc’s restaurant is the perfect wine pairing with
his cuisine. His philisophy is to keep the food simple and light.



8 -1 22 B =475 7 AROUND THE DUCK COOKING 2013/12/5
CLASS BY JACQUES POURCEL AND ALAIN CARON

Around the duck cooking class:

Jacques Pourcel/& ;[ # & 4 11 v'December 5t 2013

Nz —, Hithrzed: i o v'14:00 to 17:00

Laurent?E = RKyH& BN —+ 5 v'Le Grill Restaurant, Sofitel Guangzhou 6™ Floor.
BRI AEA vEvent include a welcome refreshment and a

dinner in our buffet restaurant “2on288 Café”.
v'RMB 488 net / pax

v Jacques Pourcel, the most famous Chef in France. With his twin,
Laurent, they manage more than twenty prestigious

establishments in three different confinents. BN E MR
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v'Alain Caron, very good friend of Alain Ducasse. He is one of the
most famous French Chef for his participation in the MASTER
CHEF TV show.



FE S TR FEPASTRY COOKING CLASS
BY ANDRES LARA
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v'Andres Lara, trained at the prestigious French Pastry School
in Chicago, he brings with him over twelve years of
experience in pastry making.

2013/12/6

Pastry cooking class:

v'December 6th 2013

v'09:00 to 12:00

v'Salon Rodin, Sofitel Guangzhou Sunrich 4™ Floor.
v'Event include a welcome morning refreshment
and a lunch in our buffet restaurant “2o0n9288 Café”.
v'RMB 350 net / pax
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BY CHRIS SALANS
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v'Chris Salans, 50™ Best World Chef. He works with many 3
Michelin stars chefs. In Bali since a few years, Chris own the
restaurant the Mozaic, where he got an amazing success story
thanks to the quality of the food.

Balinese cuisine cooking class:

v'December 6th 2013

v'09:00 to 12:00

v'Sofitel Guangzhou's Residential kitchen on 4th Floor.
v'Event include a welcome morning refreshment
and a lunch in our buffet restaurant “2o0n9288 Café”.
v'RMB 350 net / pax
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BY JACQUES POURCEL & PATRICK JEFFROY
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v Jacques Pourcel, the most famous Chef in France. With his twin,

Laurent, they manage more than twenty prestigious
establishnments in three confinents.
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v'Patrick Jeffroy, famous for his wild imagination. Earth and sea
give him the best products to discover the greatest of pleasures,
remaining simple and natural.

East meets West Cooking Class:

v'December 6th 2013

v'09:00 to 12:00

v'Le Grill Restaurant, Sofitel Guangzhou 6™ Floor
v'Event include a welcome morning refreshment
and a lunch in our buffet restaurant *2o0n%988
Café”".

v'RMB 350 net / pax

RT3 EFETT

V2013412 A6 H

v _|71-9:00-12:00

VTN EF R RO E N\ 5
VIRFEE RN NZ, 4 HEET HBE
v N\ IR M35070/f7




= o
] T o L BT FE COCOA BARRY CLASS 077
BY ANDRES LARA & LILY WONG

Coco Barry cooking class:

v December 71h 2013

\ . PRI v'14:00 to 17:00
7125 1 1 42 1R R 2 2R 2 : N, "
Andres LaraBl7E O 1 24F [ 21 v'Sofitel Guangzhou's Residential kitchen on 4™ Floor

v'Event include a welcome morning refreshment
and a dinner in our buffet restaurant *2on988 Café”.
v'RMB 488 net / pax

v'Andres Lara, trained at the prestigious French Pastry School
in Chicago, he brings with him over twelve years of
experience in pastry making.
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v'Lily Wong, Regional Pastry Chef Greater China, Lily has been
trained in France at the prestigious LeNofre institute in Paris.



A event of culinary arts!
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For more information or booking please contact:
=~ WNFEFHE 25 BT, HKR:

- Ms. Kitty Qi /M

Director of Marketing & Communication
NRZEER S

Tel #Hi5: +86 (0)20 38190814

B2  Email HLI: Kitty.Qi@sofitel.com




THANK YOU |




