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Dear members,

We are pleased to announce that the 2022 Kansai Gala Party of the
CCIl France Japon will take place on Tuesday, November 8, at 18:15, at
Swissotel Nankai Osaka.

2022 is special for our Kansai Desk as we will celebrate the 10th
anniversary of its opening in 2012, but also the 10th edition of the
Kansai Gala Party. This year, we will bring you into the rich and
abundant region of “Bourgogne-Franche-Comté”, also recognized
for its world heritage of humanity by UNESCO and its know-how in
the wine field.

We will welcome Romuald Fassenet, MOF (Meilleur Ouvrier de
France), 1-star Michelin chef and Executive Chef of the gastronomic
restaurant Chateau du Mont Joly in Jura in France and Hiroshi
Yamaguchi, chef of the restaurant Bernard Loiseau in Osaka. For
this exceptional evening, they will offer you a special menu bringing
out the best of French cuisine and the world-renowned Japanese
minutia.

Finally, the evening will end with our traditional raffle; a great
opportunity to win many luxurious prizes offered by the most
famous French brands.

The 2022 Kansai Gala Party will be a unique evening for everyone to
remember.

We look forward to seeing you on November 8th, 2022.

Jérébme CHOUCHAN
President of the French Chamber of Commerce
and Industry in Japan

SEDERA
BTRACAEROICEHEVRLEITFET,

HEHI7SVRBIRBEFAAS - N—T+ —EFE20224%. 1188H (A) 18FF
15940 XA RRTIVEBARICTHESNE T,

B—RBIEHDOAZ - N\—7« —BBEIIEHT 5 > ABIRFMERAT X7 ZHR
L7202FIcfThn. AEFEREIINTEILBEORKLBD ET, §F
i AXZXOAOEREEICHEEIN. T2 OREME LTHEFV [T
d—Za=735 > a=0r7TigE "EREERNLFT,

SEF2ADI T T7EEBILET, LAZTISVRADTVaTRICHDL A+
Sy ITovbh—FTa-EY-Jal] OBRPEBERTHD. S>a25V1IDE
EEBLTVWEY T 7. O3Ia7)L 77X2K. 51AIE. KBRICHB L
RSy TZ «ARILF=I-O9Y—+ A4ZvFTa—)l] OF—F—>
T7THBUOBKRTY, HRICEZAERDBMARERLE 75> XAEHED
BERERIEE o, —REODDFIAZ2—E2CHEBEWELETY,

N=T 1 —DRRICIZ. T5VADERT SV RBEOREERIHS. HIF
BRORIERZRBEVLET,

SEDAZ « N—7 1 —EED. EROZLRICTEZIFHB—REBBZ C=E
2THEDEY, 202211888 (K) « BRRICBRICHDNET I EELAIC
LTEDET,

#8775 Y ABISEFR
R

JO-L>advyy



Contact for this event:
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Marie Ozaki
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Events Director
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Atsumi Koga
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Events Manager
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e — > v —

Tél.: 03-4500-6548
a.koga@ccifj.or.jp

Tél.: 03-4500-6531
m.ozaki@ccifj.or.jp
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Tuesday, November 8, 2022
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18:15
18:45
19:00

19:15

21:30

Registration and opening cocktail =2t « Ao 5L
Doors opening B35

Opening remark SR

Gourmet dinner prepared by:

e Romuald Fassenet, Executive Chef of the Chateau
du Mont Joly in Jura in France

e Hiroshi Yamaguchi, chef of the restaurant
Bernard Loiseau in Osaka
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Swissotel Nankai Osaka
"Naniwa Ballroom"

5-1-60 Namba

Chuo-ku, 542-0076 Osaka
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A RENOWNED NATURAL,
ARCHITECTURAL AND
GASTRONOMIC HERITAGE

The region is endowed with a great diversity of
landscapes and a preserved nature. To be
discovered on foot, on horseback, in a caravan,
in a canoe, by boat or by motorcycle...
Burgundy-Franche-Comté is full of buildings,
sites, cities and villages of art and history. The
diversity and quality of the products associated
with the know-how of the producers make the
region one of the most appreciated in the
world.

AT THE FOREFRONT OF
RESEARCH AND INNOVATION

The Burgundy-Franche-Comté region is home
to a strong industry and companies recognized
worldwide. It is also sought after for its
traditional know-how and recognized for its
agri-food and agricultural sectors. It has five
competitiveness clusters and a Gross Domestic
Product (GDP) of 3.7% of the national GDP.
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Excellence: the guiding thread during Romuald Fassenet’s career.
From the ovens at Matignon to the kitchens at La Tour d'Argent,
not forgetting major hotels in the US and Germany, Romuald
Fassenet has continued to perfect his art next to some of the
biggest names in food.

In 2004, his work was recognised by the prestigious Meilleur
Ouvrier de France (MOF) title, and in 2006, the Michelin Guide
recognised the Chef's talents by awarding him his first star.

2007 introduced a new professional challenge for him and his
family. They purchased Chateau Mont Joly in Sampans and
transformed it, modernised it and gave it an endearing character
by providing it with a family spirit.

Now an accomplished and recognised Chef, Romuald Fassenet
continues in his quest for perfection. He maintains his culinary
inspiration on a daily basis and he passes on his knowledge to
others with verve, for example by supporting the Japanese team to
the Bocuse d'Or since 2009. His coaching has been a great success
as the team has won a prize every year.

https://www.chateaumontjoly.com/fr/restaurant.html

Mr. Hiroshi Yamaguchi works as general manager and executive
chef at Kobe Kitano Hotel, an urban auberge located in Kitano, a
famous tourist spot in Kobe. Studying under Mr. Bernard
Loiseau, of the famous Bourgogne restaurant La Coéte d'Or
(currently Le Relais Bernard Loiseau), during his training period
in France, and as his successor, he was assigned head chef of La
Cote d'Or Kobe of Kobe Bay Sheraton Hotel & Towers. But
during the height of its success the Great Hanshin Earthquake
Disaster struck, and the restaurant withdrew.

He rose up with his fortitude despite the tough situation,
starting up a hotel management corporation, and taking office
as representative director.

And he succeeded in reconstructing Kobe Kitano Hotel.

In 2015, in recognition of various achievements, he received the
Bronze Prize in “Ryori Masters,” an award from the Ministry of
Agriculture to honor chefs who contributed to the success,
development, use, and spread of Japanese food and food
culture.

https://e-o.jp/concept/
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https://www.chateaumontjoly.com/fr/restaurant.html

Firoghi Yarmageche
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CCIFJ Member fee per participant
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Non Member fee per participant:
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1 table for 10 participants
o 17—TJILDFEE: 10%

» Seat/table allocation is defined by CCI France Japon
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e Please inform us of any food allergies in advance
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= CONTACT FOR RESERVATIONS :
A EEFHICET 3HVWahE
_ Atsumi Koga
=5 gala@ccifj.or.jp
Tel : 03-4500-6548
Francais/BZss8/English

aﬁf’ k.

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

Note 2 : Cancellation policy. : fees may not be reimburse after Monday,
September 5, 2022.
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RESERVE YOUR SEAT!!

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

Fill it in with the requested information.
Deadline to fill in the form: Monday,

October 17, 2022.
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RECEIVE YOUR INVITATION CARD
The invitation card(s) will be sent to you by
mail, according to the number of seats
reserved.

Please use the invitation cards to invite
your guests to the Gala Party.
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RECEIVE YOUR SEATING PLAN
The French Chamber of Commmerce will
send you the seating plan in advance if
necessary.
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https://forms.office.com/Pages/ResponsePage.aspx?id=wCm9y2V2OECYoHGXWYxDUiRXaZg8ol5NlH9R7irdlZBUM1hJM0Y4NVZXVlFaM1cyRDZIRTFGTVVSWC4u

Sporgorship

Gain visibility for your company!

Please fill in the online reservation form for any registration of sponsoring and /or

advertisement page (see page 2 of the online form).

Registration deadline for sponsorship : Friday, September 16, 2022.
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Sponsorship / IBRERE
300.000 JPY tax included CONTENT
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(\_")/ large size Your logo appears in the Gala program BACK COVER
o344 2 k 7055 LA00Od18H B4
100.000 YEN
/ in full screen Your logo is displayed on the screen during dinner
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Give your company visibility in the
Kansai region.

A booth in the cocktail room to present your
products and your company (brochures,
kakemonos, samples distribution... attention: no
tasting possible).

Broadcasting of a promotional film of a maximum
duration of 2 minutes.

Your logo published in the Gala program.

Your logo projected on the screen during the
dinner.

Two raffle tickets offered to each of your guests.

Previous years examples

AMRERANCE

Two raffle tickets offered to each of your guests.
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TOMBOLA FORM
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Fill in the online form with the requested
information by clicking on the below QR
code.

Deadline to fill in the form: Friday,
September 16, 2022.

BECOME ONE OF THE DONATING COMPANlES !
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All raffle prizes are displayed during the welcome cocktail.
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Delivery dates: between Thursday, October
4 and Friday, October 7, 2022 to the below
address:

EmziRIN 315513, 202210840

. . . (K) ~10B7TH(&) OHAREFIC. UFOFFT
Pictures of your donations projected on the screen and draw TR E BBV LT,

on stage (a representative of the donating company will be
called on stage to award the prize to the winner)

ADDITIONNAL VISIBILITY FOR THE TOP 10 PRIZES

CClI France Japon TOMBOLA
see R — 2F Nihonbashihoncho YS Bldg, 2-2-2
HIEE, BALICTHRECENLEY, SRHELLTELL Nihonbashihoncho, Chuerku, Tokyo 1050023
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TOMBOLA CONTACT:
KESICEATRMVWEHE
Atsumi Koga H&EEFE
gala@ccifj.or.jp
Tel : 03-4500-6548
Francais/HZs38/English

FOR TABLE GIFTS SPONSORSHIP, PLEASE CONTACT:
Atsumi Koga / gala@ccifj.or.jp
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https://forms.office.com/Pages/ResponsePage.aspx?id=wCm9y2V2OECYoHGXWYxDUiRXaZg8ol5NlH9R7irdlZBUNFE4VUJRMUlJQlVMR0NUUFZPOThFSzdBOC4u

Hotel Geeinl Bt SWISSOTE

Hotels & Resorts

Swissotel Nankai Osaka is pleased to offer
guests who are attending the CCIFJ Gala
Kansai 2022 on 8 November, 2022, a

on the room rate on the hotel’s
official website.

For bookings, simply call the Reservation
Department at 06-6646-1119 or email to
Reservation.Osaka@swissotel.com and mention
'CCIFJ Gala Kansai 2022' to enjoy the special
discount!

For more information, please check hotel’s
official website:
https://swissotelnankaiosaka.com/rooms-and-
suites/
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https://swissotelnankaiosaka.com/rooms-and-

suites/

Swiss Select King
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Swiss Advantage Queen
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