Grand Chapitre Japon 2024
a Hokkaido

Sapporo, du 7 au 9 Octobre 2024
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I wish to express my gratitude to all members
of La Chaine des Rotisseurs of Japan for kind
cooperation and support.

I am delighted to announce that this year's Grand
Chapitre of Japan will be held in Sapporo
organized by the Bailliage de Hokkaido from 7
to 9 October 2024. World-renowned for its fresh
seafood, dairy products and produce, guests will
be able to enjoy the fabulous cuisine and beauty
of this pristine area. On Tuesday, October 8th, an
induction ceremony will be held welcoming new
members at the Keio Plaza Hotel Sapporo. Mr.
Ryoji Matsubara, Bailli Provincial of Hokkaido
welcomes your attendance at this three day
event which will allow you to experience the
deliciousness and beauty of Hokkaido region.
Vive La Chaine!

Bailli Délégué du Japon
Koji Fukuda
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We are pleased to announce that the 2024 Grand
Chapitre will be held in Sapporo, Japan, over
three days from 7 to 9 October. The Hokkaido
Bailliage was founded on 23 October 2011 and
is the newest Bailliage in Japan, celebrating 13
years this year. The last time we were in charge
of Grand Chapitre was from 4 to 6 October
2018, so it will be the first time in six years that
the event has been held in our region. We have
prepared a fine dining at a renowned Japanese,
Western and Chinese restaurant so that you can
fully enjoy the autumn flavours of Hokkaido.
The members of the Bailliage of Hokkaido look
forward to welcoming many chaine members and

guests from Japan and all over the world.

Bailli Provincial de Hokkaido

Ryoji Matsubara
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Monday, October 7th
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PReMIER HOTEL -TSUBAKI- SAPPORO
CHINESE RESTAURANT "BIREIKA"
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https://www.rotisseurs.jp/events/next-event/menu07oct2024/

INDUCTION & GALA DINNER
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Tuesday, October 3th
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CONFIT D'ORMEAU ET TARTARE DE SAINT-
JACQUES ET CREVETTES
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CHATEAUNEUF DU PAPE ROUGE
HOMMAGE A MARYLINE 2017


https://www.rotisseurs.jp/events/next-event/menu08oct2024/

FAREWELL LUNCH
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Wednesday, October 9th
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TRADITIONAL JAPANESE RESTAURANT “ELM GARDEN”
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URCHIN AND GOMA(SESAME) TOFU(SOY CAKE)
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GIMPO(GUNNEL) WITH SHRIMP PASTE AND MISO
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SMOKED DUCK AND LAYERED DAIKON RADISH
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COOKED RICE WITH SALMON AND SALMON ROE
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MONT-BLANC BLANC-MANGER


https://www.rotisseurs.jp/events/next-event/menu09oct2024/

REGISTRATION & PAYMENT
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REGISTRATION

For links to the registration form, access
the website or scan the QR code with your
smartphone and complete the registration form
by 13th September. Participation is confirmed
upon receipt of funds. No refunds will be issued

after 27th September.

bit.ly/4eBg8m3

[$h54 5]

AL UFE SRAT AN H

JEFS 0 101 e  FEmEe
OEEFS 3145423

ZEj i =kvI v2—X F ur{zr—rF¥avy
AR HINARY T

XBIRAADIEIE. BTEMEALTHFEL
WLET (BHETITEERIINEEA)

BANK TRANSFER

Banking details are as follows:

HOKKAIDO BANK (HEAD OFFICE)
Address: 4-1 Odori Nishi, Chuo-ku,
Sapporo, Hokkaido 060-0042 Japan
Account Number: 101-3145423 (Saving
Account)

Account Name: La Chaine des Rotisseurs
Bailliage Provincial de Hokkaido Japon
SWIFT Code: HKDBJPJT


https://pro.form-mailer.jp/fms/250fdbda315356
https://bit.ly/4eBg8m3

ACCOMODATIONS & INQUIRY
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ACCOMODATIONS

Special rates are available for stays at “KEIO
PLAZA HOTEL SAPPORO” between Monday 7th
October and Wednesday 9th October 2024 for
Grand Chapitre attendees. For those interested,
please complete the registration form and send via
FAX by 20th September.

% Limited to 20 rooms per day %
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TEL : 011-271-3203
(REZ7¥H 74 ALIR /Y E5H)
chaine.hokkaido@gmail.com
http://rotisseurs-hokkaido.jp/

INQUIRY

In case you have any questions concerning the

registration, please contact;

La Chaine des Rotisseurs

Bailliage Provincial de Hokkaido
TEL : +81-11-271-3203

c/o KEIO PLAZA HOTEL SAPPORO(Mr.Miyatani)
chaine.hokkaido@gmail.com
http://rotisseurs-hokkaido.jp/



c/o Keio Plaza Hotel Sapporo

2-1, North 5 West 7, Chuo-ku, Sapporo, Hokkaido, 060-0005, Japan
TEL +81-11-271-3203 E-MAIL : chaine.hokkaido@gmail.com
http://rotisseurs-hokkaido.jp/
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https://www.rotisseurs.jp/events/next-event/gcp-hokkaido-2024
https://www.rotisseurs.jp/events/next-event/gcp-hokkaido-2024en



