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Dear members,

We are pleased to announce that the 2023 CCI France Japon Kansai Gala Party will take place on Tuesday,
November 7th, at 18:15, at the Westin Miyako Hotel Kyoto.

Every year since 2013, the Kansai Gala Party celebrates gastronomy, culture and French art de vivre in Kansai
area. This year will be organized in partnership with Paris Region.

We are pleased to welcome three chefs from Paris this year. Nicolas Beauman from the two-Michelin-starred
restaurant "Maison Rostang," Matthias Marc from the one-Michelin-starred restaurant "Substance," and Tom
Meyer from "Granite," who has earned one Michelin star and received the MOF (Meilleur Ouvrier de France) title.
Coordinated by Eclore group, the three chefs will collaborate to create a special menu exclusively for this one-
night event.

The 2023 Kansai Gala Party will be a unique evening for everyone to remmember.
We look forward to seeing you on November 7th, 2023.

Jérdbme CHOUCHAN
President of the French Chamber of Commmerce and Industry in Japan
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Tuesday, November 7, 2023
2023F1A78 (k)

1815 Registration and opening cocktail ={4 - A7 7L
18:45 Doors open %5
19:00 Opening remarks BISERE

19:15 Gourmet dinner prepared by:
¢ Nicolas Beauman
Two-Michelin-starred restaurant "Maison Rostang"
e Matthias Marc
One-Michelin-starred restaurant "Substance"
e Tom Meyer
Restaurant "Granite"
One-Michelin starred Chef
MOF (Meilleur Ouvrier de France)
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21:30 End of the event B£&

The Westin Miyako Kyoto
"Mizuho" Banquet Room

1 Awataguchi Kachocho,
Higashiyama-ku,Kyoto 605-0052
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Contacta for this event

SHVEDE

Atsumi Koga Jean-Francois Rauch
HEEE £aryI75>V7-0—->a
Events Manager Kansai Desk Manager

ARY FEEER VY R—P v — EETRY IR—T v —

Tél.: 03-4500-6548 Tél.: 06-6346-6320
a.koga@ccifj.or.jp j-frauch@ccifj.orjp
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STEPHANE MANIGOLD RXF77> +~¥=d—ILF

A lover of food and wine, and a champagne connoisseur, Stéphane Manigold is a key player in Parisian gastronomy,
discovering and nurturing new talent. He has combined his love of the table with his entrepreneurial flair to create
Groupe Eclore. Today, Stéphane Manigold heads eight establishments, each with its own personality and culinary
approach.

By bringing together the chefs of its establishments, the Groupe Eclore is able to develop sustainable projects that
are rich in meaning. Stéphane Manigold's approach is marked by a commmitment to eco-responsibility, transparency
and authenticity in the selection of products, with an emphasis on their origin and respect for French producers and
farmers. Each Groupe Eclore establishment is the expression of this philosophy, offering quality gastronomy that tells
a unigue story, both on the plate and in the glass.
The group is continuing to expand, with an innovative approach focused on people and sustainable gastronomy.
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i ﬂ, RESTAURANT "MAISON ROSTANG" LA RS Y TXYY - OARXRA V]

Maison Rostang, a landmark restaurant for over 45 years with 2 stars in

A S0 < < il the Michelin Guide, is a haven for lovers of the great classics of French

experience.

MATTHIAS MARC ¥F7 X + IV
RESTAURANT "SUBSTANCE" LXFS Y a7 XAV R

At just 30 years of age, chef Matthias Marc expresses his bold, creative vision in
the kitchen of the 1 Michelin-starred restaurant Substance. A native of the Jura
region, he has proved his worth in prestigious establishments working with star
chefs before making a name for himself as a finalist on the TV show Top Chef. The
chef sublimates exceptional raw materials into distinctive, aromatic, delicate, and
surprising flavors. His cuisine delights in creativity, with graphics, textures, and
thought through to the smallest detail.
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TOM MEYER b L+ X1Y¥—

gastronomy. Chef Nicolas Beaumann combines classicism and
modernity to create a bold, fresh, and daring cuisine of excellence. His
creations are in keeping with the French tradition, with an ambition to
innovate: the product is sublimated, the tastes are frank and dynamic,
and the pairings are perfected to offer an unforgettable gastronomic
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RESTAURANT "GRANITE" LA +Z Y 57

A native of the Jura region, Tom Meyer quickly climbed the ladder, from
Anne-Sophie Pic in Valence, via Lameloise with Eric Pras, then L'Hotel
de Ville de Crissier with Benoit Violier and Franck Giovannini, to finally
joining the Eclore group and reaching the stars: his first in the Michelin
Guide in March 2022. The restaurant Granite's chef and associate, Tom
Meyer, was awarded the title of Meilleur Ouvrier de France on
November 17, 2022.
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Early Bird Rate

from Monday, June 19th to Monday, July 31st
SEHAgs @& 6A198 (B) ~7H31H (A)
35,000 JPY (Member £8)

39,000 JPY (Non Member JER8)

Member Rate &5 & S 1fitg
38,000 JPY

Non-Member Rate &% JES S filg
42,000 JPY

Reservation Deadline : Tuesday October 10
FHo%EY) : 108108 ()

Note 1: An invoice will be sent to you following your reservation confirmation.
Please make sure to pay the invoice upon reception of the invoice.

Note 2: Once the form has been submitted, it is impossible to modify its contents.
Therefore, please carefully review each item and ensure all the information is
correct before submitting your application.

Note 3 The fees may not be reimbursed after Tuesday, October 10th, 2023, at 5:00

pm.

Note 4: Modifications in reservations after November 1, noon will cost 5,000 yen
(tax incl) per request.
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Please click on the below QR code to access the

"Gala Party Kansai 2023 FAQ"
for any inquiries regarding reservations.
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RESERVE YOUR SEAT!

Click on the below QR code to open the
online form.

Fill it in with the requested information.
Deadline to fill in the form: Tuesday
October 10, 2023
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B LiAAHARR : 20235108108 ()

RECEIVE YOUR INVOICE
The French Chamber of Commerce will
send you an invoice in few weeks.
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RECEIVE YOUR INVITATION CARD

The invitation card(s) will be sent to you by
e-mail according to the number of seats
reserved (about 1 week before the event).
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CONTACT FOR RESERVATIONS
EREFHICETIEVEDhE
gala@ccifj.or.jp


https://forms.office.com/Pages/ResponsePage.aspx?id=wCm9y2V2OECYoHGXWYxDUiRXaZg8ol5NlH9R7irdlZBUM1FNV1ZPSEw5TUxJMkExRElKMVVSMEtQVy4u
https://www.ccifj.or.jp/en/publications/news/news-detail/news/gala-kansai-faq.html
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Gain visibility for your company!
BILES R ALY RI)—=IAEDEV T+ ZEIELEEAD ?

Sponsorship | #H#E

300.000 JPY tax included

CONTENT
300,000M (#t:A) nE
J large size Your logo appears in the Gala program
( ) Od¥1X: k 7095 LA0OIiSH
J in full screen Your logo is displayed on the screen during dinner
( ) TILRIU—> F1F—H, 2YY—rETOdnET

A promotional space is provided in the lobby
(\/; 2BOE—ICTIOE—> 3 Y AR~ 20iRHH

Advertisement | L%

INSIDE PAGE IN COLOR 100.000 JPY TAX INCLUDED
HS5—1%—< 100,000 (FiA)

Last registration deadline for sponsorship and advertisement : Tuesday, September 19th, 2023.
BB LEORIEHALAAHRAIR : 202398198 (X)
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BECOME ONE OF THE DONATING COMPANIES !
HZ « N—T 1 —KESANERORHEEZ LELEAD?

All raffle prizes are displayed during the welcome cocktail.
L2TOERIF. ZMHEDH I TILAR—RIZBRINET,

ADDITIONNAL VISIBILITY FOR THE TOP PRIZES
HUERRHEADTFHR

Donations will be projected on the screen and drawn on the
stage. A representative of the donating company will be called
on stage to award the prize to the winner.
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TOMBOLA FORM
RS EREHEAT +— L

Fill in the online form with the requested
information by clicking on the below QR
code.

Deadline to fill in the form:

Tuesday, September 19th, 2023

TRROHEEZ IV YO THE. HLIAGT +—L4
PREINFT, BERBRECADTIW,
B LIAGHARR : 202389H19H ()

Delivery

Date : From Wednesday, October 18th to
Wednesday, October 25th, 2023

Address : "Gala Kansai 2023" Raffle Prize,
CCI France Japon, 2F YS Building 2-2-2
Nihonbashi Honcho, Chuo-ku, Tokyo T103-
0023
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https://forms.office.com/Pages/ResponsePage.aspx?id=wCm9y2V2OECYoHGXWYxDUiRXaZg8ol5NlH9R7irdlZBUOFFPVkVSRjc4S0E4MzBHS09BSDVLTkZWQy4u

