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Happy New Year Epicurean Friends
2009 was gone with his Financial Tsunami... Makeroomto2010! ! !

We decide to start this New Year with one of our most famous event... “Chocoholic Night” in collaboration with Belcolade
Chocolate.

If you never attempt one of those dinners, it is time to discover this “ atypical way to enjoy Chocolate... Believe us we will
surprise you!! For this event we ask to 4 chefs (Chef Bertrand from Stillers , Chef Franck from Crowne Plaza Century Park
Shanghai. IHG, Chef Michael from Allure and Chef Robert from SFB HK) to compose a symphony of Culinary Art:.

Meanwhile otherimportant news will be announced:

Due to the exponential growth of our Epicurean dinners Thierry Muller, President of “Les Amis des Disciples
d’Escoffier”, decided to constitute a committee to handle our regular dinners, he will present to you the members of this
committee and their roles.

The first decision of the Epicurean Dinner Committee is to award some of our best supporters during the past
year...Surprise, Surprise... They deeply keep their secret...

ChefBertrand will present a chocolate master piece: the Escoffier’s statue in Chocolate...

But enough spoken and place to the essential ... The program of the event!!
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Some pictures of last Epicurean Dinner at Sofitel

Le foie gras
Traditional “Opera” goose liver terrine, marinated with

Jivara”  chocolate
Michael Wendling
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La St jacques
Sea scallops crusted with cocoa nibs and hazelnuts

Franck Salati
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Le pigeon
Roasted pigeon with candied carrots, Madeira and chocolate jus

Robert Fontana
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Les grands crus

Let s talk about chocolate!!!
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Allure’ s "petits fours"

Where: Le Royal Méridien Shanghai(Allure French Restaurant),No.789, East Nanjing Road,200001,China
Price (wine included):RMBS500 (Escoffier member) RMB600 (non-Escoffier member)*
Reservation: Call 86. 1 52.21.10.57.26 Angela

Email: epicurean.d@disciples-escoffier-china.org
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