Association
Mondiale de la
Gastronomie

Grand
Chapitre
Japon 2025

Tokyo, du 15 au 17 Octobre 2025

o o N,
GRAND CHAPITRE JAPON 2025
CHAlN‘E X KUMAMON



Message du Bailli Délégué du Japon
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This year, the modern-day Chaine des Rotisseurs
proudly celebrates its 75th anniversary. Originally
founded in France in 1248, the Chaine is the world’s
oldest international gastronomic society. Though it
was dissolved during the French Revolution in 1793,
it was revived in 1950 by five founding members over
a dinner in Paris. In June 2025, a grand ceremony
was held in Paris to commemorate this milestone.
The Bailliage National du Japon, now in its 48th
year, has continued to grow with a deep respect for
tradition and prestige. This year’s Grand Chapitre
Japon will be hosted by the Kanto Bailliage, under
the leadership of our new Bailli Provincial, Mr. Kundo
Koyama. A rich three-day program of exceptional
events is planned.

We warmly welcome members from across Japan
and around the world to join us for an unforgettable
gastronomic experience in Tokyo, the culinary capital
of Japan.

Vive La Chaine!

Bailli Délégué du Japon
Koji Fukuda
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Message du Bailli Provincial du Kanto
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Kundo Koyama
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We are pleased to announce that the 2025 Grand
Chapitre du Japon will be held over three days in
Tokyo and Yokohama.

The program will begin on October 15 with a Welcome
Dinner at Genkai, a long-established Mizutaki (chicken
hot pot) restaurant in Shinjuku.

On October 16, the Induction Ceremony will take
place at The Okura Tokyo, followed by a Gala Dinner
featuring a special collaboration with Kumamon,
the official “Foodie Ambassador” of my hometown,
Kumamoto Prefecture. It promises to be a memorable
evening of culinary celebration and meaningful
exchange among fellow gourmets.

The festivities will conclude on October 17 with a
Farewell Lunch aboard the luxury cruise ship Asuka II,
offering a refined experience at sea.

We are preparing this autumn celebration of
gastronomy with great care and enthusiasm. We
warmly invite members and guests from across Japan
and around the world to join us for this exceptional

event.

Bailli Provincial du Kanto

Kundo Koyama
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Welcome Dinner Menu
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THREE KINDS OF SEASONAL SASHIMI SERVED
WITH EGG YOLK-INFUSED SOY SAUCE
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https://www.rotisseurs.jp/events/next-event/menu15102025/

Induction Ceremoney & Gala Dinner
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Thursday, October 16th
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A LA MANGUE
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FRUITS DE MER MARINES AU CAVIAR
ET AU COUSCOUS

PUREE DE PANAIS ET SALADE,
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R = — D Z YN ZATA4 RF 50D
HEARIFEE JeAh) Uy b
TANXTHALI<MAD
TR TY HE T IV RFDLY —R
SOLE DE LA MANCHE GRILLE A L'EMINCE D’ORMEAU
CUIT ET RISOTTO “HINOHIKARI KUMAMOTO”
ASPERGE ET BICOLORE DE POIVRON A LA TOMATE,
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FILET DE BGUF SAUTE AU FOIE GRAS
AVEC GARNITURES, SAUCE AU PORTO
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ASSORTIMENT DES FROMAGES SELECTIONNES
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MOUSSE AU CHAMPAGNE D'ANANAS ET PASSION
AVEC SORBET A LA FRAISE “KUMAMOTO”
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A= a—NEIEMDOAFNIC LV EFIC 258 0HYET

2I70FOT74—ILEFHMIITES T


https://www.rotisseurs.jp/events/next-event/menu16102025/

Farewell LLunch Menu
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Friday, October 17th
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https://www.rotisseurs.jp/events/next-event/menu17102025/


Registration Information Hotel Accommodation Information
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REGISTRATION

To register, please scan the QR code with your smartphone or visit our website, and complete the payment
of the participation fee by Tuesday, September 30. (Registration Form will open on Monday, August 4 at
10:00 AM.) Your registration will be considered complete and confirmed only once your payment has been
received. Please note that we cannot guarantee your seat if payment is not received by the deadline. ACCOMODATIONS
Kindly note that the participation fee is non-refundable for cancellations made on or after Wednesday,
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Special rates are available for stays at “The Okura Tokyo”
from Tuesday, October 14 to Friday, October 17, 2025 for
Grand Chapitre attendees. If you wish to stay at the hotel,
please access the QR code below and make your reservation

eSS 108515 H HS557143— 10816 H 2x79IVS5YF10817H directly with the hotel.

October 1. Please note that it is not possible to register for all three days of the event at once. We kindly ask

that you complete a separate registration form for each day.
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Welcome Dinner Gala Dinner Farewell Lunch
Wednesday, October 15 Thursday, October 16 Friday, October 17



https://eventpay.jp/event_info/?shop_code=4511321843059841&EventCode=1444893476
https://eventpay.jp/event_info/?shop_code=4511321843059841&EventCode=6948676782
https://eventpay.jp/event_info/?shop_code=4511321843059841&EventCode=8305675744

https://be.synxis.com/?chain=9542&hotel=7631&locale=ja-JP&promo=ROTI2025&arrive=2025-10-14

https://be.synxis.com/?chain=9542&hotel=7631&locale=enEN&promo=ROTI2025&arrive=2025-10-14

l.a Confrerie de la Chaine des Rotisseurs

Bailliage Provincial du Kanto

2-7-13 Kita Aoyama, Minato-ku, Tokyo 107-0061
Placeo Aoyama Bldg.3F C/o ESF international
TEL 03-6273-1418 FAX 03-6273-1419 chaine@ESF.jp

https:/www.rotisseurs-kanto.jp
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https://www.rotisseurs.jp/events/next-event/grand-chapitre-2025en/

https://www.rotisseurs.jp/events/next-event/grand-chapitre-2025/


