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Welcome word

Dear members and dear friends,

welcome to the IV Grand Chapitre Dubrovnik, which will
take place from 13 to 16 November 2025. In a city of
powerful stone walls and refined flavours, we will gather
to celebrate the art of cooking, the culture of the table,
and the friendship that unites us.

This year's program has been carefully designed to offer
you a range of experiences: from the welcome evening
and wine masterclasses to carefully curated dinners in
top restaurants, as well as excursions that blend terroir,
tradition, and contemporary gastronomy. The culmination
of the gathering will be the solemn inauguration and gala
dinner celebrating excellence and togetherness.

Thank you for adding special value to this event with your
presence. We invite you to explore, taste, and connect —
with the place, with people, and with the stories behind every
plate and glass. We wish you warm encounters, inspiring
conversations, and unforgettable moments in Dubrovnik.

Vive la Chaine!

Dalibor Greganic¢
Bailli Délégué, Membre du Conseil Magistral




Dubroonifk

A city beneath the walls — a stone
stage of the Mediterranean where,
for centuries, the sea, trade,
diplomacy, and the art of living
have met. Dubrovnik is not a city
to rush through; it is discovered
slowly, through the rhythm of
footsteps on the smooth stone of
Stradun, through the scents of the
sea and pine, through the stories
preserved by palaces, churches, and
fortresses, through conversations
with hosts and bites that reveal the
face of the south.

Our Dubrovnik story is
not just a list of sights;

it s an invitation to feel
the spirit of a city that is
proud, open, refined and
— above all — hospitable.

Geographical Location and Climate

Situated at the far south of the Croatian Adriatic, Dubrovnik
is the natural gateway to southern Dalmatia and a starting
point for the Elaphiti Islands, Konavle, and the PeljeSac
Peninsula. Surrounded by the sea and greenery, nestled
between Mount Srd and the blue expanse, the city enjoys a
mild Mediterranean climate with plenty of sunny days and
gentle winters.

November is quieter and more intimate: the streets are airier,
the pace more relaxed, and the afternoon light softer —ideal
for long walks and quiet conversations on terraces. The Old
Town is compact and pedestrian; most locations are within a
pleasant stroll, and the cable car to Srd opens up, in minutes,
a view that explains why battles were fought for centuries
over this piece of stone, sea, and light. In these proportions
lies Dubrovnik’s charm: everything is within reach, yet every
corner hides a new story.

History and ldentity

For centuries, Dubrovnik built a reputation as a free city —
a community that understood strength lies in knowledge,
respect for rules, diplomacy, and openness to the world.
Between greater powers and empires, Dubrovnik's
merchants and diplomats skilfully guarded autonomy,
building bridges instead of walls — although the very walls
became the city’s hallmark. At its foundation lies pragmatic
wisdom: a thoughtful approach to public health, the
security of trade, respect for diversity, and the cultivation of
education and the arts. That identity remains recognizable
today: in Dubrovnik, heritage is cherished with equal zeal as
modernity is embraced; the city is proud but never closed,
elegant but truly alive.




Architecture, Crafts, and Details
That Delight

Dubrovnik's architecture is a lesson in measure. On
fagades — the rhythm of windows; on loggias — the
play of light; in stone doorframes — traces of the
craftsmen’s hands. The alleyways hide boutiques
of local artisans, jewellery workshops, studios, and
small bookshops; shop windows are considered,
scripts neat, and everywhere a penchant for beauty
and discipline is visible. Pay attention to the stone
steps that rise from Stradun like waves, to terraces
where the clink of glasses can be heard, to small
details — carved coats of arms, iron door handles,
stone lions — that make up the fabric of the city.

Rituals of Hospitality and Small Tips

Dubrovnik’s hospitality is discreet and warm.
Morning coffee on the square is not just a habit, but
a small daily ritual; the evening stroll along Stradun is
a chance to greet familiar faces and exchange news.
The best advice for visiting the Old Town — go slowly.

Allow yourself to turn into side

streets, pause in the shade of a
monastic cloister, and listen to the

sound of footsteps on stone.

Bring comfortable, non-slip footwear (the stone
can be wet), layered clothing, and a little extra time
— because the beauty of Dubrovnik often reveals
itself after an additional five minutes of patience.




Above all, Dubrovnik offers a sense of

measure, balance, and style — values we

share and gladly return to.




The hotel’s Turquoise restaurant is renowned for one of the
best breakfastsin the region, featuring a rich Mediterranean
buffet and interactive live-cooking stations. For a top a
la carte experience, Libertas Fish Restaurant serves the
freshest Adriatic fish, masterfully prepared and elegantly
presented. Meanwhile, the Lobby Bar &amp; Lounge invites
guests to enjoy handcrafted desserts and light bites in a
relaxed yet luxurious setting.

The gastronomy of Rixos Premium

Dubrovnik is not just food — it is the

creation of unforgettable memories

through superb service and exceptional

culinary art.




WELCOME TO

Rixos Premium Dubroonik

DATE
Thursday, 13 November 2025

TIME
19:00-20:00

LOCATION

Rixos Premium Dubrovnik — seaside terrace
(Plan B: Lohby Lounge, incase of bad weather)

INCLUDED
Welcome drink and snack/finger food and drinks/wines

FORMAT
Standing reception

DRESS CODE
Casual with ribbon




RIZMAN WINERY

Komarna lerroir
and lasting Lunch

DATE
Friday, 14 November 2025

TIME
10:00 - departure in front of the Rixos Premium
Dubrovnik Hotel

INCLUDED

« couch transfer to Rizman Winery (Komarna)

v uided tour of the winery and viewpoint with the host
+ four-course lunch and guided wine tasting

+ coach transfer back to the hotel (afternoon)

Maximum: 25 persons

DRESS CODE
Smart casual with Chaine insignia




DINNER AT
RESTAURANT POSAT

DATE
Friday, 14 November 2025

TIME
20:00-22:00

Departure; 18:30 from n front of the Rixos Premium Dubrownik hotel
Return: 23:30 to the hotel

LOCATION
Restaurant Posat, 0ld Town Dubrovnik

INGLUDED
5 courses with wine pairing, minibus transfer

DRESS CODE
smart casual with Chaine insignia




DINNER AT

VILLA CIN
by chef Mario Man

3

DATE
Friday, 14 November 2025

TIME
20:00- 2300 ¥

Departure: 19:45 from in front of the Rixos Premium Dubrovnik hotel,

5-minute walk to the venue

LOCATION |

Villa Gingrija, 0Id Town Dubrovnik
- -

INGLUDED
6 courses with wine pairing

DRESS CODE
smart casual with Chaing insignia




MASTERCLASS
Hrooje Zirojevic
(g Mario Bednjanec

DATE
Saturday, 15 November 2025

TIME
11:00-14:00

LOCATION
Rixos Premium Dubrovnik Hotel

Maximum: 25 persons




EXCURSION

Dubroonik City Walls, Wine
Museum, and Bacchus Bistro

DATE
Saturday, 15 November 2025

TIME

9:30-15:00

Departure: 9:30 - Departure by bus fromin front of the Rixos Hotel
Lunch: 14:00 - Lunch at Bachuss Bistro

Return: 16:00 - Return to the hotel

LOCATION
Dubrovnik City Walls, Wine Museum, and
Bacchus Bistro

INCLUDED

+ Minibus transport

+ Professional uided tour of the Dubrownik Gity Walls
Professional quided tour of the Wine Museum

+ Threg-course lunch at Bacchus Bistro

Maximum: 20 persons

DRESS CODE
casual




INAUGURATION OF
NEW MEMBERS

DATE
Saturday, 15 November 2025

TIME
18:00-19:00

LOCATION
Small hall, Rixos Hotel




GALA DINNER

(19

editerranean Fusion with a
lurkish—Austrian Signature”

DATE
Saturday, 15 November 2025

TIME

19:00-23:00
Before dinner: 18:30 - 19:00 - Sparkling wine and gathering in front of
the hall (foyer or terrace)

LOGATION
Mistral, Rixos Premium Dubrovnik Hotel

Maximum: 60-80 persons

DRESS CODE
black tie




Guest chef Markus Haller is an Austrian chef
formed betweentradition andinnovation —from
the family restaurant on Traunsee to leading
kitchens and international guest appearances.

Known for precise technique and a
contemporary  reading of  classical
influences, a style that in Dubrovnik meets
Donertas’s Mediterraneanclarity. In4-hands
collaborations Holler brings Alpine-Danube
finesse: a focus on seasonality, depth of
umami, and refined work on the grill and
fermentations, which turn his plates into a
clear, elegant narrative.

His experience in creating gourmet events and leading Association
large teams is reflected in the harmonious composition Mondiale de la
of courses designed to be both technically impressive and Gastronomie

exceptionally drinkable with a glass of wine.

A special experience: the evening will be enriched with a musical-stage performance
that furtherhighlightsthe atmosphere of celebration, aswell as a humanitarianinitiative
through which we collectively contribute to the local community. Two signatures — one
vision. In the “4 hands” format, each course is a meeting of philosophies: seasonality,
texture, and aromatic balance become choreography on the plate and an unforgettable
experience for guests.
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