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I am delighted to announce that this year’s Grand
Chapitre of Japan will be held in Kyoto and Osaka,
organized by the Bailliage Kansai on October 3-5,
2019. On Friday, October 4, an induction ceremony
will be held welcoming new members at the RIHGA
ROYAL HOTEL.

Mr. Kadokami, the Bailli Provincial of Kansai,
welcomes your attendance at this three day event which
will allow you to experience the deliciousness and
beauty of Kyoto and Osaka.

Koji Fukuda

Bailli Délégué du JAPON
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I wish to express my gratitude to all members of La Chaine des
Rotisseurs of Japan, Bailliage Provincial of Kansai. In 2025
Kansai will hold the World Expo, to which we expect to welcome
visitors from several countries. There is a great interest in
Japanese cuisine, and it is ever growing. This October, Kansai is
grateful to hold the Grand Chapitre again after 6 years. The main
venues will be Osaka and Kyoto

We want to show how Kansai cuisine has established itself as vital
part of the history and culture and how it has evolved over years
and years. We would like our guests to share in this appreciation
for Kansai cuisine, and we want the world to know the significance
and contributions of La Chaine des Rotisseurs of Japan.

We would be grateful if you would join us.

Takeshi Kadokami

Bailli Provincial of Kansai
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Vins

Champagne : Ruinart Blanc de Blancs
Bollinger Special Cuvée
Vins Blancs : Puligny-Montrachet ler Cru 2015
Alsace Shlossberg 2013
Sancerre Etienne Henri 2015
Vins Rouges : Les Forts de Latour 1993
Ch. Gracia 2003
NAKANOSHIMA SOCIAL EAT Beaune Clos des Ursules 2011

AWAKE

RESTAURANT & BAR
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Tel. 06-6233-9660
www.nakanoshima-social-eat-awake.jp/
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4 InduCtion & Gala Dinner Canapés a la salle d'attente
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Chartreuse d'asperges vertes et chair de crabe, créme de caviar crustacés
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Filet de veau de lait roti Orloff
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Café
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Pains et beurre
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Vins

Champagne : Henrio Brut
' Vin Blanc : Puligny-Montrachet Les Charmes Blanc 2013
p s g Vin Rouge : Ch.Léoville-Poyferré 2013

RIHGA ROYAL HOTEL
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T530-0005 ABRIFAPRTALX A2 55 T H3-68

W = 1900 Tel. 06-6448-1121
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Hors-d’ceuvre Japonais
Tea Ceremony & Farewell lunch S ORI
Sat.(4) 7TA—kVvE=— & 7T VNV FVF Consommé parfumé de “MATSUTAKE” et “AMADAI”

avec “SHIRAKO” frit
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Filet de Beeuf japonais réoti et miso saikyo aux parfum du poivre
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Vins

Champagne : Piper Heidsieck Brut
Vin Blanc : Pouilly-Fuissé 2015
Vin Rouge : Gevrey-Chambertin 2001
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C ROW N E P I.AZAE KR, V4V OARR, AMFOATRRICIO BB L HEN TS 0ET,

KYOTO
ANAZ SV T 7 F AR TR
% 11130 7 Sy
B = 12:00
ik %% AR =T 2T, Y2—RYRY Tel. 075-231-1155

www.anacpkyoto.com/
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Account payable
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BANK TRANSFER = Banking details are follows:
SUMITOMO MITSUI BANKING CORPORATION
Account Number: 101-3850391

Account Name: La Chaine des Rotisseurs

Bailliage Provincial du Kansai

Inquiry

%Fﬂﬁh‘é\b@
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T530-0005 KR ARBRAALXHZ B5T H3-68
NV—Huf kT (KEK) RHEREEA
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Tel. 06-6448-1121 Fax. 06-6448-3012
http://rotisseurs.sub.jp/

La Chaine des Rétisseurs
Bailliage Provincial du Kansai

c/o RIHGA Royal Hotel Osaka FOOD & BEVARAGE OFFICE
5-3-68 Nakanoshima, Kitaku, Osaka,Osaka 530-0005 Japan

Tel. 06-6448-1121 Fax. 06-6448-3012
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Please fill out form below and send to faximile by 20th September with Payment

Registration Form Fax. 06-6448-3012 / (+81)6-6448-3012

FiIEsC %/ Bailliage KE K4/ Name of Member
{EFF,Address
%55/ Tel or Mobile A=nT Fr 2/ E-mail
OIS S 1A A 10A3H (K) 10548 (%) 10A5H (K)
BNFHLHCOMTF =y 7 LTS, B e VA P BER & ¥7 - 747 — A SRS S ey S
A NETF O TR = B HIA 155 e, HFEZEY = A=t V=42 Y —FaAf ¥ RT o (KIR) ANAZ 792 779 R TN
Please enter your name and Thursday, '?’rd Oct. Friiday, 4th Oct: Saturday, 5th Oct.
ark ) ) ) Welcome Wine Party Induction & Gala Dinner Tea Ceremony & Farewell Lunch
mark the date you want to attend. 3 .
at Nakanoshima Social Eat AWAKE at RTHGA Royal Hotel Osaka ANA Crowne Plaza Kyoto
2B K% Name of Member 25,000 YEN 35,000 YEN 25,000 YEN
PV
[] Mrs
] Mr
[] Mrs
¥4 —(F#EH) 4/ Name of Guest 30,000 YEN 40,000 YEN 30,000 YEN
[ Mr
[ Mrs
[ Mr
[] Mrs
[ Mr
[ Mrs
/Wit Total YEN YEN YEN
£8t/Grand Total YEN
; FIRAD ZRA \
L \,

SMBECOCTIE, TRRIAESBIRACTIH20HE)  TICFBHUHL EUE 3. ASOMRELRLILTRZMNE LS THESET,
Fhi—% vy e OB AR, OA20H($) & T SEE e wECAL i+, 2B SRS TErh TOTMRITRIIS 0,
Reservations will be confirmed in the order they are received and on receipt of the corresponding payment.

Send the completed form by Fax. In the case of cancellation, a fee will be applied depending on the date of the cancellation.
Any booking cancelled as of or after 20th September 2019 will not be either fully or partially refunded.

A /Account payable

SHAEAERAT KRB E BANK TRANSFER = Banking details are follows:

JE #1101 SUMITOMO MITSUI BANKING CORPORATION

&8 13850391 Account Number: 101-3850391

Fevz—R T n74 A= BT Account Name: La Chaine des Rotisseurs Bailliage Provincial du Kansai
-\‘ ’/_
HAZ v x—=2- 7" n 74 2= 2 BAPE SR H B )R La Chaine des Rotisseurs Bailliage Provincial du Kansai
V=aru A xR 7 (KRB RHRERSESATA 152 00, B, R, Tk co RTHGA Royal Hotel Osaka FOOD & BEVARAGE OFFICE

Tel. 06-6448-1121
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Application form for "La Chaine des Rotisseurs"

Accommodation plan of RIHGA Royal Hotel Osaka

) —ra £ kT (CRBR) 18 TH T #3158
MOHITHMK) 2T 7 722 IS TRHRAL IS L,

Please fill out form below and send to faximile by Tuesday, 17th September with Payment.

Fax. 06-6448-2404 / (+81)6-6448-2404

2B K4 Name of Member

AT /Address

#i#&45E,/Tel, Mobile or E-ail

IHIZER®(#RM. B - 2A-ED)

Room rate: Per room/night, with Breakfast, inclusive tax10% and service charge

Fxv 274 >,/Check-in 15:00 (3:00 p.m.) F=v 277}, Check-out 11:00 (11:00 a.m.)

SHRLORN - BEMIC
OFZRACLI S, 10H3H (K) 10H4H (&) 10H5H (1)
FAXIZ T HBAC TS L, HE R, T [10ZEFRAE ] [20=RE] [5EMRE]
Please fill in the required Room type .
items, and please kindly Thursday, 3rd Oct. Friday, 4th Oct. Saturday, 5th Oct.
apply by faximile. [10 rooms limited] [20 rooms limited] [5 rooms limited]
§ 13,600 YEN 13,600 YEN 18,600 YEN
TNV
Single
1441 = H
Simglelotcupancy ‘ 18,600 YEN 18,600 YEN 98,600 YEN
VA REE T
Twin or Double
. 23,200 YEN 23,200 YEN 33,200 YEN
2441 A H VAR E T
Double occupancy Twin or Double
Y27 T2 b/ Request
[] 508 /Non-smoking [ B2 /Smoking

By IonT IRy D SRR SEHO2HAE TIE e LS fTHOF vt rd b3 v e v BD AL £ 9
HiH - - EERED20% HH- - EEEEDO80% SIS Lo E - - - ERRED100%,
Cancellation: a day prior to arrival 20%, Check-in date 80%, No-Show 100%

RTINVER Hotel Information
V—=Fa 4 ¥k 7nr(KIR) RIHGA Royal Hotel Osaka
T530-0005 KRRMALXH 2 E5T H3-68 5-3-68, Nakanoshima, Kitaku, Osaka city, Osaka, Japan

Tel. 06-6448-1121 Tel. 06-6448-1121



