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The CCI France Japon and GL events are
pleased to announce the Nagoya Gala
Dinner 2026 celebrating France-Japan
business relationships.

i& 2026F4R14H (X)
s/ Tuesday 14 April, 2026

BHERIEFRTI
T460-0008 EXERZ L ETHHXK4-6-8
3 ESE IOv Y.

Nagoya Tokyu Hotel 3F “Baroque”
T 460-0008, Aichi Prefecture, Nagoya
City, Naka Ward, Sakae 4-6-8_
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Reception and cocktail hour

19:00 MHSEE
Opening remarks

19:15 AR YILTa1F—
Gourmet Dinner

20:30 Y —b
Concert

21:00 HHES
Raffle

21:30 BF&
End of the event



https://www.google.com/maps/d/embed?mid=1udAXxDo13EODQgLsE0oZN2tUMaY
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Since 1978, the French Chamber of Commerce | j
and Industry in Japan has hosted its Gala Party as E
a networking event for Japanese and French
business professionals. Today, it takes place
annually in four cities: Tokyo, Nagoya, Fukuoka,
and Kansai.

The gala features a dinner by Michelin-starred
chefs, one-night-only performances, and a raffle
with luxury prizes, offering a uniquely French
atmosphere rarely found in Japan.

Guests join for many reasons—inviting business
partners, promoting their company, networking,
or simply enjoying a special night with friends.
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Mathieu VIANNAY

75 AEFRREFBAE
Meilleur Ouvrier de France
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« La Mére Brazier » (2 Michelin Stars)

Born in 1967 in Versailles, Mathieu Viannay discovered gastronomy early, inspired by
family cellar aromas and mentors met at Ferrandi and in renowned Parisian kitchens.
Driven by a clear dream—creating a place where cuisine and wine speak to each other
—he opened his own restaurants in Lyon in 1998 and 2000, a city whose rigor and
generosity resonated with him.

His demanding work soon earned recognition: finalist and winner of the MOF in 2004,
a first Michelin star in 2005, and strong ties with Lyon’s great chefs, including Paul
Bocuse. In 2008, he revived the legendary but abandoned La Meére Brazier, preserving
its soul while restoring its brilliance. The restaurant quickly regained acclaim, earning
two Michelin stars in 2009.

Since 2022, together with the Terres de Natures group, La Mére Brazier continues to
embody a shared commitment to terroir and transmission. Now a respected figure
himself, Viannay carries forward the heritage he has chosen to honor and enhance.
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Seat Reservation Deadline:
Friday 13 Mars

£ 81fifg/Member

¥42,000 (Hir/taxincl.)
JE£ & ffit§/Non-Member
¥ 46,000 (fitiA/taxincl.)

12DFHES: 10FE
Number of seats per table : 10
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Filling out the
Reservation Form
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Receiving the
confirmation mail
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Wwe'll send you a

confirmation via email

within a few working
days.
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If you would like to reserve more than one
table (10 seats), please contact us at
gala@ccifj.or.jp .
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GALA NAGOYA FAQ
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Receiving the

invoice invitation
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Receiving the
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Your invitation card(s)
will be sent by email,
approximately 1 week
before the Gala.
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We'll send you an
invoice within few

weeks.
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400,000 (#iiA)
SPONSORSHIP FEE

400.000 JPY (tax incl.)

LS
150,000 (#iiA)
ADVERTISEMENT

150.000 JPY (tax incl.)
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Applications are open until Friday, 27 February.

Any interest ? Please contact us
HHRICOWTIE, CBESETEHVEDELSETIL
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