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We dine more out, we welcome new ethnic-inspired 
foods, we love snacking, we savor narratives -not only 
flavors, we like pickling, fermenting or smoking for 
preparation, we choose bitter, sour and umami, we know 
our fats and oils, we want our salts all natural and with 
character, we yearn for the farm’s produce, we play with 
dips and sauces, we discover new food capitals of the 
world, ... we travel, we spot, we connect, we post, we are 
millennial!

The easiest and most pleasurable way to become 
cosmopolitan is with food. People worldwide welcome 
influences by different cuisines, blend diverse heritages 
with new flavors, endorse new ideas for healthy nutrition 
and taste.

The chefs of this world have a new and very attentive 
audience. No wonder then, the next WORLDCHEFS 
Congress & Expo in Greece 2016, will be celebrating 
the flourishing global gastronomy right where culinary 
traditions mixed and changed for millennia.

Come, sense, share and learn about the future trends and 
challenges of chefs in the future. 

We bring the whole world together on a plate at the 
WORLDCHEFS Congress & Expo in Thessaloniki, Greece 
from 24-27 September. 

Don’t get left behind! 

Welcome!
Greetings to all cooks of the world!

My first experience with a Worldchefs congress was in Dubai in The UNited Arab Emirates 
in 2008, when together with the team of the Emirates Culinary Guild we staged, managed 
and organised the congress in that year. I was sergeant at arms for the congress and was 
involved in depth with the complete organisation and successful execution of the congress. 
That was also my first real experience with the World Association of Chefs Societies and 
since then I have been involved with the Association through my work as Chairman of the 
Development of Young Chefs Committee, and have contributed to all congresses since 2008 
and attended in 2012 South Korea and 2014 Norway.

A successful congress will be measured by the delegates, from the creation of life time 
memories and experiences. A task that is not an easy one, as engaging with people from 
all over the globe with varied expectations and needs is a task that needs focus and com-
mitment. My role in the industry at present is in the event business, so I understand these 
needs and expectations. 

To date the team has done an incredible job of pulling together the initial congress format 
and plans which has already been challenging for them and the World Association, and 
more challenges are sure to come. My role will be to lend support, guidance and direction to 
the team to ensure we deliver on the promise that has been made to our members, and that 
is to deliver a great congress to remember. The team supported by the event organising 
company ARTION is set up for success, as they are in the business of making memorable 
events as Professional Congress Organisers.

Chefs, I look forward to welcoming you all and enjoying a memorable WORLDCHEFS Con-
gress & Expo 2016 in Thessaloniki, together. 

Best Regards, 
Andy Cuthbert
Congress Chairman

Greetings to all our friends around the World.
On behalf of the Board of Directors, the Congress Committee and myself, we would like 
to officially welcome you to participate in Worldchefs Congress and Expo 2016 “World 
on a plate” in Thessaloniki Greece. 

Chef Andy Cuthbert and his team is working tirelessly during the planning stages to ensure 
a fantastic, inspirational, educational and successful event full of networking, friendship 
and comradery. What better way to stay connected; learn the newest trends while enjoying 
beautiful Thessaloniki.  I promise, we will have an action packed “Show” 
that you will not want to miss.

Don’t get left behind!

Culinary Regards,
Charles M. Carroll CEC, AAC
Worldchefs President
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THE CONGRESS
The WORLDCHEFS Congress is a biennial event and a hallmark tradition of Worldchefs; it has 
been organised in over 35 cities across the world throughout its illustrious 86-year history.

A WORLDCHEFS Congress attracts between 500 and 2000 delegates from all over the world. It 
is a unique opportunity to showcase a country’s cuisine, culture, traditions and its chefs and to 
capture the interest of the international culinary community. 
A WORLCHEFS Congress comprises a great educational programme, competitions, a trade 
exhibition and numerous culinary events and activities, such as the Country Presidents’ and the 
Continental Directors Meetings.

Next Congresses will be hosted in
2020 open to bid (to be voted in 2016)
2018 Kuala Lumpur, Malaysia (awarded 2014)
2016 Thessaloniki, Greece (awarded 2012)

Previous six congresses have been hosted in
2014 Stavanger, Norway
2012 Seoul, South Korea
2010 Santiago de Chile, Chile
2008 Dubai, United Arab Emirates
2006 Auckland, New Zealand
2004 Dublin, Ireland 

THE COMMITTEE
Charles Carroll, Worldchefs President
Andy Cuthbert, Worldchefs Congress Chairman
Ragnar Fridriksson, Worldchefs Managing Director 

THE ORGANISER
The World Association of Chefs’ Societies (www.worldchefs.org), or 
WORLDCHEFS in short, is a global network of chefs associations first 
founded in October 1928 at the Sorbonne in Paris. At that first congress 
there were 65 delegates from 17 countries, representing 36 national and 
international associations, and the venerable August Escoffier was named 
the first Honorary President of Worldchefs.

Today, this global body has 105 official chefs associations as members 
that represent over 10 million professional chefs worldwide. 

«Worldchefs, the global authority on food»

The World Association of Chefs’ Societies (Worldchefs) is a non-political professional 
organization, dedicated to maintaining and improving the culinary standards of global cuisines.

We accomplish these goals through education, training and professional development of our 
international membership. As an authority and opinion leader on food, Worldchefs represents a 
global voice on all issues related to the culinary profession.
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Keynote Speakers

Note by Note Cooking. 
A proposal for a new culinary trend.

Hervé This 
Director of the AgroParisTech-INRA 
International Centre for Molecular 
Gastronomy. France

Hervé This is Director of the AgroParisTech-INRA 
International Centre for Molecular Gastronomy, in Paris. 
As early as 1980, Hervé This proposed a modernization 
of culinary activities (“Molecular Cooking”), and created 
the scientific discipline to be called Molecular 
and Physical Gastronomy in 1988, with Nicholas Kurti 
(1908-1998).

Global Cuisine…? 
Organically born in Hawaii

Alan Wong 
Alan Wang’s restaurants worldwide

In the world of gourmet cooking, critically-acclaimed 
Chef Alan Wong is well-known for his unique creative flair. 
A renowned master of Hawaii Regional Cuisine, 
Chef Wong has made a highly-successful career out 
of marrying elements of different ethnic cooking styles 
using the finest Island-grown ingredients. 
As his Asian roots combine with his French culinary 
background, east and west cuisines do not merely meet 
-they meld. 
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Fitness for Chefs. 
He will see you there 
and make a Greek God out of you!

Eric “The Trainer” 
USA

Eric Fleishman is Physique Expert and one of America’s 
Top Fitness Trainers with over 23 years experience 
in physical transformation. Eric will share his tips 
and tricks on how to stay healthy.
www.ericthetrainer.com

Cooking Demo

The New Nordic Cuisine 

Titti Qvarnstrom
Bloom in the Park. Sweden
Brought to you by Duni

Titti Qvarnstrom is the first female chef in Sweden 
to receive a Michelin star and is co-owner of 
Bloom in the Park – recognized as the Best 
Restaurant in Sweden 2015. Formely a semi-finalist 
at Chef of the year, she has also competed 
on the TV show Köksmästarna.



10 11

THE DESTINATION
The city of Thessaloniki
The city was founded in 315 BC by Cassander, in honor of his wife Thessaloniki, sister of 
Alexander the Great. Since then, and due to its strategic position, Thessaloniki has been a 
commercial and cultural crossroad that brought together people and ideas from all over the 
world. The signs of this uninterrupted urban activity for more than 2,300 years are evident in 
each corner of the city.

Nowadays, Thessaloniki is a big, modern city, with a population of around one million, and an 
important administrative and financial centre of the Balkans. The warm and vibrant city life is 
largely influenced by the Aristotle University of Thessaloniki; the largest university in Greece, 
with more than 72,000 undergraduate and 8,000 postgraduate students.

Thessaloniki is surrounded by places of great natural and historic beauty such as Olympus 
National Park, Vergina, where the Royal tomb of Philip II, father of Alexander the Great was 
found, the autonomous Monastic state of mount Athos, and Chalkidiki with its beautiful 
sandy beaches.

People & Life
Thessaloniki is a popular destination. You will certainly enjoy a pleasant and interesting stay 
in the city. People are friendly and happy to help with any questions. The atmosphere is unique 
during the day in the commercial and shopping centre, but especially during the evening, in the 
wide variety of bars, restaurants and theatres for entertainment. Thessaloniki is renowned for 
its unique location, along the Thermaikos Gulf, its sunsets, its long history, its monuments and 
museums as well as its distinguished cuisine.

Climate
A city by the sea with an annual average of 300 days of sunshine.
Every season in Thessaloniki can be enjoyable to the utmost.
Typical Mediterranean climate with mild winters and warm summers.
The weather in September ranges from min. 15°C to max. 27°C.

Attractions
The White Tower on the water front. The main landmark of Thessaloniki.
The Archaeological Museum of Thessaloniki & The Museum of Byzantine Culture.
The Roman Monuments dating back to the early 4th century a.D.
The Ladadika district near the port, known for the ‘local color’ and the sophisticated 
entertainment options. Visit the numerous Byzantine Churches of Thessaloniki, dating back 
to the early Christian years. Experience local and international gastronomy in a city where 
cookery is a passion! Taste local wine and visit wineries and vineyards following the ‘Wine 
Roads of Macedonia’. Enjoy Shopping in one of the most dynamic and innovative commercial 
centres of Greece.
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THE VENUE
International Exhibition & Congress Centre of TIF HELEXPO
The Thessaloniki International Exhibition & Congress Centre is conveniently located in 
the center of the city, next to historical monuments and important museums such as the 
Archaeological, Byzantine and Museum of Modern Art and comprises a unique convention 
venue combining comfort, flexibility and adaptability. 
It is easily accessed from every part of the city, situated:

15 km from Macedonia Airport
3 km from the Railroad Station 
2 km from the Port

ACCOMMODATION
The participants of the WORLDCHEFS Congress & EXPO 2016 enjoy special congress rates 
in the following hotels by making their booking through ARTION Conferences & Events and 
completing the online registration form available at worldchefs2016.org. 
Airport and shuttle sercive to and from the congress center is provided for all the hotels below

GRAND HOTEL PALACE, 5*
www.grandhotelpalace.gr

Distance from Helexpo:	 4.9 km
Distance from the airport:	 20.7 km

Single BB 115 € - Double BB 130 €

Welcome to Grand Hotel Palace, the most integrated convention hotel 
of Thessaloniki.
With its unique design, Grand Hotel Palace harmoniously combines 
the exceptionally modern facilities with the elegance and luxury of the 
neoclassical building, creating a unique cosmopolitan athmosphere.
The 261 Rooms and 15 halls all equipped with state-of-the-art 
technology can guarantee to cover the needs of even the most 
demanding guest. Paying extra attention to detail, we are commited 
to fulfilling the expectations of each of our guests.

HOTEL MAKEDONIA PALACE, 5*
www.makedoniapalace.gr

Distance from Helexpo:	 0.9 km
Distance from the airport:	 16.1 km

City View: Single BB 140 € - Double BB 150 €
Sea View: Single BB 150 € - Double BB 160 €

What makes a luxury hotel really stand out? Makedonia Palace offers 
283 rooms and suites and redefines the meaning of luxury stay thanks 
to its“strategic” position.
Right in front of the hotel, the redesigned seafront of Thessaloniki 
with the infinite view of the sea is the ideal destination for an 
afternoon walk. Just a few steps away stands the most significant 
monument and city landmark, the White Tower. And just five minutes 
away on foot, the city center of Thessaloniki invites you to discover it!
A real paradise in the heart of the city. Experience hospitality at 
Makedonia Palace, the luxury.
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HYATT REGENCY HOTEL, 5*
www.thessaloniki.regency.hyatt.com

Distance from Helexpo:	 13.9 km
Distance from the airport:	 7.7 km

Single BB 150 € - Double BB 165 €

Hyatt Regency Thessaloniki is a 5 star hotel in the historic city of 
Thessaloniki, Greece. The 152 rooms and suites at our hotel (min. 42 
sq m/452 sq ft) are the largest of any of the luxury hotels in northern 
Greece and include 34 suites, most of them having garden access or 
balconies.
Well known as the perfect city resort,  Hyatt Regency Thessaloniki 
is close to Thessaloniki International Airport and Regency Casino 
Thessaloniki, one of Europe’s largest casinos. Our luxury hotel in 
Thessaloniki, Greece is also just a short distance from the city 
centre and less than an hour from some of Greece’s most beautiful 
beaches at the Chalkidiki summer resort as well as the monasteries 
of Mount Athos, ensuring it is one of the best-located 5 star hotels in 
Thessaloniki.

THE MET HOTEL, 5*
www.themethotel.gr

Distance from Helexpo:	 3.5 km
Distance from the airport:	 19 km

Single BB 150 € - Double BB 170 €

Conveniently situated on the harbour of Thessaloniki, within easy 
reach of the city centre, THE MET HOTEL provides outstanding 
comfort and sophisticated amenities for business and leisure 
travellers.
This contemporary hotel features 212 guestrooms and suites , 13 
meeting rooms, gourmet restaurants, atmospheric bars, a fabulous 
spa and other facilities and services that ensure an unforgettable 
stay. Innovative décor, impeccable service and personalized attention 
to detail reflect a refined business ambience and timeless elegance.

LES LAZARISTES, 5*
www.domotel.gr

Distance from Helexpo:	 4.9 km
Distance from the airport:	 26.1 km

Single BB 105 € - Double BB 115 € - Triple BB 130 €

Entering the lobby, you are introduced to the theatrical atmosphere 
ofthe hotel, where 74 extraordinary lamps,symbolizing the hotel’s 74 
rooms, gleam from the ceiling. Clean lines, geometric shapes and an 
elegant color palette combine harmony, luxury, comfort and intimacy 
for the guest to enjoy during their stay, feeling like actually being at 
home.
A wide warm smile welcomes everyone to an unforgettable stay with 
impeccable service. The awarded architectural design was not limited 
to converting the old tobacco warehouse into a modern luxury 5-star 
hotel, but also introduced the hotel into the «cultural map» of the city.
Domotel Les Lazaristes, supporting its native character and through 
abroader range of artistic activities, hasturned into an aesthetic 
and welcoming space for creative dialogue as well as an open space 
for both Greek and foreign artists. If you are interested in specific 
information material about the artists and their work, do not hesitate 
to ask our reception.

PORTO PALACE, 5*
www.portopalace.gr

Distance from Helexpo:	 5.6 km
Distance from the airport:	 21.1 km

Single BB 110 € - Double BB 120 €

Choose among its 176 rooms, including Superior, Deluxe, Business 
Rooms and its luxurious suites, Junior, Executive, Presidential or Vice 
Presidential. All rooms offer numerous comforts, a working desk 
and free WiFi connection. Porto Palace Hotel Thessaloniki hosts the 
largest business events, local or international congresses as well as 
social events (wedding or baptism receptions, anniversary dinners 
etc.). It features 5 fully equipped meeting rooms, 5 large conference 
halls and a roof garden with views of Thermaikos Gulf. Porto 
Palace Hotel is the only one in Thessaloniki which can host a 2500 
participants meeting. The historical Grand Pietra Hall is the biggest 
conference hall in Northern Greece.
Porto Palace Hotel loves haute cuisine. It serves the best Greek 
breakfast in Thessaloniki and its menus are an experience you must 
taste! Visit our P-Bar and Zaytinya Restaurant.
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CAPSIS HOTEL, 4*
www.capsishotels.gr

Distance from Helexpo:	 2.7 km
Distance from the airport:	 19.2 km

Single BB 75 € - Double BB 80 € - Triple BB 90 €

Comfort, professionalism and superb level of services 
represent the Capsis Hotel Thessaloniki. Modern and 
recently renovated Capsis one of the most famous and 
central hotels in Thessaloniki, an ideal choice for business 
meetings, conference receptions and tours around 
the city of great religious and cultural history. 
The Capsis Hotel,  a member of the famous namesake
chain, is the largest city hotel in Northern Greece.  
It features 407 rooms and 18 function rooms with upgraded 
equipment. It’s Cosmopolitan atmosphere, affordable luxury, 
modern and sophisticated facilities, four-star services 
and amenities as well as a business-oriented character 
are all features of the biggest city hotel in Northern Greece, 
bearing the top quality mark of Capsis Hotel chain.

PARK HOTEL, 3*
www.parkhotel.com.gr

Distance from Helexpo:	 2.1 km
Distance from the airport:	 17.7 km

Single BB 45 € - Double BB 55 €

Welcome to the new, completely renovated PARK HOTEL. 
Modern, yet warm and comfortable, and conveniently 
located just steps away from the city’s commervial center, 
PARK HOTEL is the perfect choice for your next visit 
to Thessaloniki.
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THE PROGRAMME

Congress programme at a glance 

Saturday
24 September 
2016

Sunday
25 September 
2016

Monday
26 September 
2016

Tuesday
27 September 
2016

Wednesday
28 September 
2016

Opening Worldchefs Congress
• Key Note Speakers
• Culinary Demonstrations

Global Chef’s 
Challenge Finals:
Global Chefs, Global Pastry Chefs and Young Chefs

• Exhibition & Food Festival
• Meetings and Networking

Departure
Or

Optional Tours: 
Technical & 
Social/Historic 
Tours (olive 
oil and wine 
excursions)
Or

Post Congress 
Program

General 
Assembly

Parade of 
Nations

Ice Breaker
Reception Hosted Dinner

City Centre 
Food Festival / 
Open night

Black Tie Dinner 
& Awards
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Accompanying Persons Programme

Thessaloniki City Tour: 2.300 Ages of History
Start: 10:00	E nd: 13:00
Price: 30,00€ / person

Explore a history of 2.300 years through a city tour in 
Thessaloniki. Wandering through the city, it is worthwhile to 
pass through the Byzantine Walls and have a panoramic view 
of Thessaloniki from the Trigonion or Chain Tower located 
at the northeast of the city; visit Agios Dimitrios church (5th 
c. AD) a splendid basilica dedicated to the patron saint and 
protector of the city. There one can meet stunning Byzantine 
mosaics and the Crypt, where the saint met a martyr’s death 
by the Roman soldiers. In the end of the tour, our guide will 
lead you to the Archaeological or the Museum of Byzantine 
Culture of Thessaloniki.

Vergina – Veria – Naoussa
Start: 09:00	E nd: 17:00
Price: 70,00€ / person (Lunch included with wine)

The archaeological museum of the royal Tombs, in Vergina, 
testifies the culture of the Macedonian Kingdom. The 
discovery of the tomb of Philip II, in 1977, was hailed as one 
of the greatest archaeological finds of the century. Rich and 
impressive artifacts were unearthed and can be viewed there 
along with the tombs themselves and the amazing frescoes, 
rare samples of painting from antiquity. 
Veria is our next stop, a picturesque town with a unique 
landscape and architecture. We will drive through the city, see 
St. Paul’s Altar, the traditional Jewish quarter of Barbouta and 
take a rest and enjoy a coffee at a traditional café and walk 
for a while through the lovely streets of the city, full of old 
Byzantine churches and unique historical monuments.

We will then take the coach to Naoussa, one of the most well 
known wine producing regions in Greece, where we will enjoy a 
rich lunch in a taverna, in a relaxing natural environment.

Wine Routes of Central Macedonia - Domaine 

Gerovassiliou
Start: 10:00	E nd: 16:00
Price: 50,00€ / person (Lunch included with wine)

Domaine Gerovassiliou has been involved in vine cultivation 
and winemaking since 1981. On the slopes of Epanomi, a few 
kilometres away from the city of Thessaloniki, a meticulously 
well-cared vineyard surrounds the modern winery, where the 
renowned Domaine Gerovassiliou wines are produced.
Domaine Gerovassiliou is open to all wine lovers and anyone 
wishing to get to know the world of wine and viticulture. Visits 
comprise a short walk around the vineyard, a tour in the wine-
production, bottling and ageing areas, and the Wine Museum 
which presents various aspects of the world history of wine-
growing. You will taste the Domaine’s wines in the special 
wine-tasting rooms, while enjoying a spectacular view to the 
Domaine’s vineyard. The tour is completed with a delightful 
lunch on the sea side at a local renowned fish tavern.

Mount Olympus and Dion: 

A walk in the path of the God
Start: 09:00	E nd: 17:00
Price: 70,00€ / person (Lunch included with wine)

A walk in the path of Gods leads you to Litohoro, a small town 
located at the base of Mount Olympus, the Greece’s highest 
mountain and home of the twelve Gods of Greek mythology. 
Litohoro is a popular destination for those wishing to climb 
Mount Olympus. An extended coastal area known as Plaka 
Litohorou is located east of the town where a wide range 
of restaurants and cafes are found offering great views of 
Mount Olympus. The mountain is rich in trees and plant life, 
supporting over 1700 species, some very rare. You will need 
warm clothes, even in the summer. During the tour you will 
visit the Archeological Park and the Archaeological Museum 
of Dion, one of the biggest archaeological sites in Greece. 
The ancient city was sacred to the ancient Macedonians and 
Alexander the Great used to make here sacrifices to the Gods, 
before starting a new campaign to conquer the world. During 
August, Olympus Festival plays are performed at the restored 
ancient theatre of Dion.
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Swim in Halkidiki Blue Waters!
Start: 10:00	E nd: 16:00
Price: 60,00€ / person (Lunch included with wine)

Shaped like Poseidon’s trident and sticking out into the Aegean 
Sea, Halkidiki is a treat for visitors. Lush green forests that 
reach right down to the beach; golden sunlight reflected in the 
turquoise waters; a traditional style with a rich gastronomic 
and cultural heritage. Endless coves, unique architectural 
sites, perfectly preserved Christian monument and a host of 
unexplored treasures all add their own rich touch to the unique 
canvas that is Halkidiki. Among this blend of blue and green, 
there are several summer resorts on the beaches of all three 
fingers where other minor towns and villages are located. For 
your daily trip, we are taking you either to an exotic beach bar, 
either to spend some private time, relax or have fun.

Excursion to Meteora: A unique place to visit
Start: 08:00	E nd: 20:00
Price: 90,00€ / person (Lunch included with wine)

We can locate the first traces of their history from the 11th 
century, when the first hermits settled there. UNESCO has 
characterised the rock monasteries as a unique phenomenon 
of cultural heritage. Twenty-four of these monasteries were 
built, despite incredible difficulties, at the time of the great 
revival of the eremitic ideal in the 15th century. Their 16th-
century frescoes mark a key stage in the development of 
post-Byzantine painting.
You will be impressed by the monasteries perched on top 
of enormous rocks wondering how on earth they built them. 
In fact the producers of James Bond found the rocks so 
impressive that they had Roger Moore climbing the stone face 
in the movie For Your Eyes Only.

Feel the Holy Spirit: a Boat Tour around Mount Athos
Start: 07:00	E nd: 19:00
Price: 80,00€ / person (Lunch included with wine)

Southeast of Thessaloniki is Mount Athos or “Agion Oros”, 
a unique place to visit. The “Holy Mountain” has been an 
autonomous monastic state since the 11th century, by order of 
an Imperial Byzantine decree. It still enjoys a special status of 
autonomy within the Greek State.
The cruise around Mount Athos is a wonderful combination 
of knowledge and pleasure. Women are not permitted on 
the sacred peninsula. According to the tradition, Virgin Mary 
walked ashore and overwhelmed by the wonderful and wild 
natural beauty of the mountain, she blessed it and asked her 
Son for it to be her garden. From that moment the mountain 
was consecrated as the garden of the Virgin Mary or Mother 
of God and was out of bounds to all other women. We will have 
the chance to enjoy the view of the beautiful scenery and the 
Byzantine monasteries of exceptional and unique architecture.
From the bridge of the ship, a tour guide will explain the 
historical background and give a full description of the 
Monasteries, helping us get more familiar with the landscape 
and the history of the world-wide unique peninsula. The cruise 
ends as we cross back to Ouranoupolis, where we will stop for 
lunch in a Greek taverna.
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COMPETITIONS
The Global Chefs Challenge is where the world’s best chefs meet to compete. The competition 
is held in three different categories, Global Chefs, Global Pastry Chefs and Young Chefs 
Challenge (Hans Bueschkens for 25 and under). Competitors must first get through their 
national selection to go further to the regional semi-final before reaching the world final stage 
to be held at the WORLDCHEFS Congress in Thessaloniki 2016.

If you wish to put your talent to the test, contact your National Chefs Association for 
information about the selection in your country. A complete list of national associations and 
their contact details can be found at worldchefs.org.
Contact office@worldchefs for any information relating Global Chefs Challenge.

REGION HOST CITY COUNTRY PROPOSED DATES

Europe South Sarajevo Bosnia Herzegovina 15th - 19th April 2015

Asia Bangkok Thailand 20th - 24th May 2015

Europe North Alborg Denmark 3rd - 6th June 2015

Pacific Rim Auckland New Zealand 30th of July to 2nd August

Europe Central Prague Czech Republic 1st - 4th October 2015

America's Quito Ecuador 23rd, 24th and 25th October 2015

Africa/Middle East Abu Dhabi UAE 7th - 8th December 2015

Global Final will take place at the Worldchefs Congress & Expo in Thessaloniki, Greece 2016. 
Please visit the Congress website to register.



26 27

CONTACT US
Worldchefs 
Professional Congress Organiser

ARTION Conferences & Events 
74, Ethnikis Antistaseos
GR- 55133, Thessaloniki
T +30 2310 257816 (direct),  +30 2310 272275
F + 30 2310 272276
E worldchefs2016@artion.com.gr
W www.artion.com.gr
 

BILL GALLAGHER 
YOUNG CHEFS FORUM
The Bill Gallagher Young Chefs Forum is an exciting program design for young chefs under 25 
years of age. 
It is designed to encompass both a learning experience and the opportunity to create 
friendship with fellow colleagues from around the world.
The Bill Gallagher Young Chefs Forum is a great place to start or contribute to your already 
successful career. It contributes to your success and it will open up great culinary world for you.

More details will be published at worldchefs2016.org
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WORLDCHEFS
CONGRESS

& EXPO
24-27 SEPTEMBER

2016
THESSALONIKI

GREECE

WORLD
ASSOCIATION

OF CHEFS
SOCIETIES

INTERNATIONAL EXHIBITION & CONGRESS CENTRE
OF TIF HELEXPO

REGISTRATION AND RESERVATIONS FORM
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REGISTRATION FORM
Registration to the WORLDCHEFS CONGRESS & EXPO 2016 is made by filling in and 
sending to ARTION Conferences & Events either:

a) the on-line registration form www.worldchefs2016.org or
b) the printed registration form below

 

I. Personal Details (In CAPITAL LETTERS)
Title:  □ Prof.        □ Dr.        □ Mr.       □ Mrs.   

First Name: Last / Family 
Name:

Position / Title:      Institution / 
Organization:

Address: City: 

Postal
Code: Country:

Telephone
(incl. area code): E-Mail:      

Status of 
participation: □ Chef       □ Young* Chef      □ Retired** Chef     □ Business Partner  

*Young (under 25 years old) are considered all chefs that were born after 1 May 1990.
**Retired (over 65 years old) are considered all chefs that were born before. 30 April 1951

II. Accompanying Person Details (in CAPITAL LETTERS)
Title:  □ Prof.        □ Dr.        □ Mr.        □ Mrs.   

First Name: Last Name:

Telephone: E-mail:

Should you wish to Register more than one Accompanying Persons, please contact the Secretariat.

DATA PROTECTION
We inform you that personal data collected by the registration forms of the participants is 
exclusively used for the fulfillment of purposes of your registration in the Conference. In no case 
are they sold, rented or released to third persons;their treatment is in accordance with the Greek 
legislation and the EC Directives 95/46 and 2002/58 on the protection of individual and data of 
personal character.

III. Dietary Requirements
Please indicate any special dietary requirements  

□ Participant □ Vegetarian Other, please specify: 

□ Accompanying Person □ Vegetarian Other, please specify:

IV. Special Services Æ
Please let us know if you have any special needs (allergies, mobility problems, etc.)

V. Registration Fees

Please tick as 
appropriate

Full Package 
Early Registration

by 28/2/2016

Full Package
Late Registration
after 1/3/2016

Congress
Only

Attendance*

Please 
complete

Chef 775 € 1000 € 500 €       €

Young/Retired 
Chef/ Business 
Partner

600 € 900 € 330 €       €

Accompanying 
Person** 250 € 250 € N/A       €

Register by 28 Febrouary 2016 and benefit from the early registration fee!
GRAND TOTAL FOR REGISTRATION €

Full Package registration fees include Congress Attendance & Lunches, 
Welcome Reception, Gala Dinner, Transfers and Airport Transfers.

*Congress Only Attendance includes only congress attendance. 

**Accompanying Person fee includes Welcome Reception, Gala Dinner, Transfers 
and Airport Transfer.
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VI. Hotel Accommodation
Special room rates have been arranged for the participants of the WORLDCHEFS CONGRESS 
& EXPO 2016. Prices are per room per night at the hotel and include buffet breakfast, 
services and all taxes. Please tick the appropriate rates applicable to the room type you require 
and fill in the total accommodation cost box.
Airport and shuttle sercive to and from the congress center is provided for all the hotels below

Arrival (check-in) date:	  
Departure (check-out) date:

         /   09   /  2016
         /          /  2016

HOTEL Single
BB

Double
BB

Triple 
BB

Nr. of 
nights

Total 
EURO

GRAND HOTEL PALACE, 5*
www.grandhotelpalace.gr □ 115 € □ 130 € x x            

HOTEL MAKEDONIA PALACE, 5*
www.makedoniapalace.gr

CITY VIEW □ 140 € □ 150 € x x            

SEA VIEW
supplement □ 10 € □ 10 € x x            

HYATT REGENCY HOTEL, 5*
www.thessaloniki.regency.hyatt.com □ 150 € □ 165 € x x            

LES LAZARISTES, 5*
www.domotel.gr □ 105 € □ 115 € □ 130 € x            

PORTO PALACE, 5*
www.portopalace.gr □ 110 € □ 120 € x x            

THE MET HOTEL, 5*
www.themethotel.gr □ 150 € □ 170 € x x            

CAPSIS HOTEL, 4*
www.capsishotels.gr □ 75 € □ 80 € □ 90 € x            

PARK HOTEL, 3*
www.parkhotel.com.gr □ 45 € □ 55 € x            

I will make my own hotel arrangements at                                                                                          
Please fill in this section; it will help us to contact you during your stay in Thessaloniki 
Please note that airport & shuttel conference transfers are provided only for bookings made 
through ARTION Conferences & Events and are not applicable in case of individual hotel 
arrangements. 

VII. Airport Transfers
Airport Transfers from and to the hotel are included in the registration fee.
Please complete your flight details below in order to help us arrange your transfer. 
In case your flight details are not available yet, please inform us at a later stage.
If we do not have these details in advance, we will not be able to arrange your transfers.

Arrival from*:     Flight Nr.:     Date:      Arr.Time:  

Departure to**:     Flight Nr.:     Date:      Dep. Time:     
* Last airport before Thessaloniki (SKG) | ** First airport from Thessaloniki (SKG)

VIII. Social Programme
Please select all your preferred choices. For organisational purposes, please also confirm your 
attendance in the social events included in the Registration Fees.

Social Event Date Cost/Person Total in Euro

Ice Breaker Reception Saturday, 24 September □ Full Package Delegate*
□ Accompanying Person* 
□ Congress Only 
    Delegate 40€ 

Black Tie Gala Dinner 
& Awards

Tuesday, 27 September □ Full Package Delegate* 
□ Accompanying Person *
□ Congress Only 
    Delegate € 140

*For full package delegate & accompanying persons, social event costs above are included in the registration package.

IX. Accompanying Persons Programme

Tour Daily
Please fill in the desired date Cost/Person* Total in 

Euro

Thessaloniki City Tour         /09/2016 □ Delegate 30 € 
□ Accompanying 30 € 

Vergina – Veria – Naoussa
(lunch included with wine)        /09/2016 □ Delegate 70 € 

□ Accompanying 70 € 

Wine Routes
(lunch included with wine)         /09/2016 □ Delegate 50 € 

□ Accompanying 50 € 

Mount Olympus and Dion
(lunch included with wine)        /09/2016 □ Delegate 70 € 

□ Accompanying 70 € 

Meteora
(lunch included with wine)        /09/2016 □ Delegate 90 € 

□ Accompanying 90 € 

Mt Athos Boat Tour
(lunch included with wine)        /09/2016 □ Delegate 80 € 

□ Accompanying 80 € 

Swim in Halkidiki Blue Waters!
(lunch included with wine)       /09/2016 □ Delegate 60 € 

□ Accompanying 60 €
ARTION Conferences & Events reserves the right to cancel any of the excursions in case of low participation (min 20 pax). 
Full refund or alternative options will be provided. Please contact ARTION Conferences & Events for further information.
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XII. Invoice Details
If you require an invoice, please fill in the details below:

You will receive your invoices for all payments by ARTION Conferences & Events by email.
Please make sure to provide the correct invoicing details as invoice cancellation and 
re-issuance cannot be ensured.

Name on Invoice 
(Company or Participant)

VAT Number

Address on Invoice Tax Office / Authority

XIII. Cancellation Policy

Registration 
1. Written cancellation by 31/05/2016. 30% of registration ammount.
2. Written cancellation after 01/06/2016. No refunds.

Hotel Accommodation, Social and Cultural Programme
1. Written cancellation by 31/05/2016. No cancellation fees.
2. Written cancellation by 31/07/2016. 30% of the total cost.
3. Written cancellation from 01/08/2016. No refunds.

All refunds will be examined after the end of the Congress.

By signing this form, I accept all instructions & conditions for reservations made.

Date: 	                                                      Signature: 	             	            	            	            

ARTION Conferences & Events 
Professional Congress Organiser for Worldchefs’ Congress

Eth. Antistaseos 74, Sigma Block 1, 
GR 55133, Kalamaria, Thessaloniki – Greece
Tel.: +30 2310 257816 (direct line), +30 2310 272275
Fax: +30 2310 272276
E-mail: worldchefs2016@artion.com.gr
Website: www.worldchefs2016.org
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X. Registration Form Total
Please fill in based on your selections above:

Registration      €

Hotel Accommodation      €

Social Programme      €

Cultural Programme      €

TOTAL

XI. Payment conditions & details
Please choose the desired method of payment below:

□ Bank transfer to one of the following bank accounts:
Full payment of the grand total should reach the congress secretariat the latest by 
31/12/2015, otherwise the discount policy is not valid.

1. Beneficiary: 	 ARTION
IBAN Nr.:	 BE61 0016 5768 3217
Swift/ BIC: 	 GEBABEBB
Bank:		  BNP PARIBAS FORTIS, BRANCH: SCHUMAN - Rond Point Schuman 10, 
		  1040 BRUSSELS

2. Beneficiary:	 ARTION Conferences & Events
IBAN Nr.:	 GR84 0260 3500 0004 1020 0417 312
Swift / BIC:	 ERBKGRAA
Bank:		  EUROBANK, SINDOS BRANCH (350), THESSALONIKI

Please make sure you state your name when transferring your payment.
Note that all banking costs are born by the participant.

□ Credit Card
I duly authorise ARTION Conferences & Events to settle my debit balance. 
A transaction fee of 3% of the total amount will be added.

□ Visa	 Card Nr.:                       /                      /                      /                  

□ Mastercard	 Expiration Date:           /         (MM / YY)

□ American Express	 Cardholders Name:                                                                          
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Professional Congress Organiser for Worldchefs’ Congress
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Fax: 2310 272276 |  E-mail: worldchefs2016@artion.com.gr

WORLDCHEFS
CONGRESS

& EXPO
24-27 SEPTEMBER

2016
THESSALONIKI

www. worldchefs2016.org

GREECE

WORLD
ASSOCIATION

OF CHEFS
SOCIETIES

INTERNATIONAL EXHIBITION & CONGRESS CENTRE
OF TIF HELEXPO

ANNOUNCEMENT 


