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SEPTEMBER 17th - 21th 2019

S E O U L K O R E A



Chaîne des Rôtisseurs 2019 Young Sommelier Competition

Located at the heart of the Korean Peninsula, Seoul has always been an important strategic point throughout the centuries in terms of defense 

and the economy, from one kingdom to the next. The three kingdoms of Baekje, Goguryeo, and Silla (BCE 57 – CE 688) all fought over the area that 

is now Korea’s capital. Indeed, whichever kingdom claimed Seoul became the dominant power. The Joseon Dynasty (1392 - 1910) declared Seoul 

its capital, a role that Seoul still playing .

The Korean Peninsula lies in the center of Northeast Asia. The coordinates of its capital, Seoul, are 37.34° N and 126.59° E, putting it in close 

proximity to the Yellow Sea. Seoul is within a three-hour flight from 43 cities with populations of over one million people. Korea’s location between 

China and Japan has been a great geographical advantage for the nation.



1st DAY
Tuesday 17th September 

Arrival at the Incheon International Airport, Pickup by Grand Hilton  

19:00 Dinner at Grand Hilton Main Lobby Membership Lounge

2nd DAY
Wednesday 18th September 

07:00-10:00 Breakfast at Grand Hilton Buffet Restaurant LL 

12:00 Lunch at the Membership Lounge of Grand Hilton Atrium Café 

13:00 Free Time 

19:00 Dinner at Gastro TONG, Premiere European Cuisine 

3rd DAY
Thursday 19th September 

10:00 Bus departure from the Grand Hilton for Sansawon, Traditional Korean Liquor Museum

12:00-13:30 Arrival at Sansawon, Tour and Tasting

13:30 Lunch at Jangsuchon, Tofu Specialized Rural Restaurant

19:00 Welcome Reception and Dinner at Crane room of  Grand Hilton

4st DAY
Friday 20th September 

09:00 
Written Test at Skylark room of Grand Hilton 2F

Blind Test  at Crane room of Grand Hilton 2F

12:00 Lunch at Grand Hilton Atrium Café LL

Practical Test at Crane room of Grand Hilton 2F

19:00 Dinner at Grand Hilton Buffet Restaurant  LL

5st DAY
Saturday 21th September 

12:00 Lunch at Grand Hilton Atrium Café LL

13:00 Final Test at Grand Ballroom C

17:30 Induction Ceremony

18:30 Award and Grand Chapter Dinner at Grand Ballroom A + B

6th Day
Sunday 22nd September

Bus to the Airport 

F u l l t i m e s c h e d u l e



Wednesday
September 177h 2019 

Located in Hongeun-dong, northwestern of Seoul the hotel is only 15 minutes from the heart of downtown Seoul, and it’s the closest to the 
new Incheon International Airport among Seoul’s 5-star hotels(56km, 40 minutes).
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Arrival at the Incheon International Airport, Pickup by Grand Hilton  

19:00 Dinner at Grand Hilton Main Lobby Membership Lounge



Wednesday
September 177h 2019 
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Wednesday
September 17th 2019 

19:00  Dinner at Grand Hilton Main Lobby Membership Lounge
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Member’s Club

Drinks, Cocktails and Classic Cigars

Main Lobby / 5:00pm ~ 12:00am

Dinner Menu 

Hot Mushroom Soup 

Assorted Cold Cuts

Hot & Cold Canapés

Beef Tenderloin Skewer 

Vol au vent with Lobster

Assorted fruit Tarts French Pastries & 

home cookies 

Main Lobby Membership Lounge of Member’s Club



Wednesday
September 18th 2019 

Buffet Restaurant
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Lunch Menu 

Hot Tomato Soup Andalouse

Assorted Cold Cuts

Menu Cheese sticks with Mint Yogurt dip 

Chinese Dimsam 

Deep friend frim with tartar sauce 

Chicken Yakidori 

Assorted Season fruits & Caramel Cream

Sushi with with soy sauce

07:00-10:00   Breakfast at Grand Hilton Buffet Restaurant 

12:00             Lunch at the Membership Lounge of Grand Hilton Atrium Café 

Atrium Café 

07:00-10:00 Breakfast at Grand Hilton Buffet Restaurant 

12:00 Lunch at the Membership Lounge of Grand Hilton Atrium Café 

13:00 Free Time 

19:00 Dinner at Gastro TONG, Premiere European Cuisine 



The little Switzerland in Seoul

The name of " Gastro TONG" is the combination of the words " Gastromie" and " Tong" 

meaning communication with food. Roland Hinni worked at 5 stars hotels worldwide 

presents Premiere European Cuisine and YS Kim, wife worked as a wine marketer 

selects wines with value.
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19:00 Dinner at Gastro TONG, Premiere European Cuisine 

Dinner Menu 

Bouvet Brut de Loire
Amuse Bouche

Quinoa Chips with Goat Cheese, Cauliflower Parfait

Pierre de la Grange 2017
Appetizer

Poached Mackerel
Carrot Mousseline and Osietra Caviar

Goose Liver Stuffed Black Chicken Breast with Grape 
Conflit

Cleanser
Vanilla Lemon Sorbet

Vieilles Vignes Clos des Quarteron 2014

Main 
Beef Wellington with Broccoli Royal

Red Wine Reduction

Dessert
Red Rhubarb with Rhubarb Ice Cream

CHEF Roland Hinni

Echanson National for Korea

Owner Chef at Gastro TONG

Cuisine Chef Instructor at le Cordon Bleu Sookmyung Academy

Former Executive Chef at the Ritz-Carlton, Hyatt, Westin Hotels and 

restaurants at 5 different continents  

Wednesday
September 18th 2019 



Thursday 
September 19th 2019 

Geographically, Gyeonggi-do surrounds Seoul, the capital city of the Republic of Korea and is the center and 

the economic hub of the country. With two airports and two ports, it allows easy access to any city in 

Northeast Asia within two hours. Gyeonggi-do is where the tour in Korea begins. 

G y e o n g g i - d o &
L a n d s c a p e
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10:00 Bus departure from the Grand Hilton for Sansawon, Traditional Korean Liquor
Museum

12:00-13:30 Arrival at Sansawon, Tour and Tasting

13:30 Lunch at Jangsuchon, Tofu Specialized Rural Restaurant

19:00 Welcome Reception and Dinner at Crane room of  Grand Hilton



Sansawon (The Sool Gallery) is a brewry and Korean

Traditional alcohol museum located in Pocheon, Gyeonggi Provence. It 

was founded by a Baesangmyeon Rice Liquor Brewery to introduce 

Korean traditional alcohol culture. Sansawon means “The garden of 

Chinese Hawthorn” 

Thursday 
September 19th 2019 

12:00-13:30  Sansawon, Traditional Korea Liquor Museum
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Home Brewing Culture Gallery 

Traditional Korean liquor culture can be characterized in short 
as a home brewing culture. 

They have the exhibition of Home Brewing Artifacts, the exhibition of 

antique books on a traditional korea liquor and the history of traditional 

korea liquor



*Sewollang

Sewollang is where traditional distilled liquor that is made with 

the agricultural products is matured in a jar as time goes by.

*Buandang

This is a 130-year old house in its original style as it was as built in 1877.

In this building, fixtures and utensils of rice wine breweries of

the 1970s are on display. 

Thursday 
September 19th 2019 
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12:00-13:30  Sansawon, Traditional Korea Liquor Museum



Jangsuchon is a designated representative restaurant of Pocheon, located in Pocheon, Gyeonggi-do, 

and provides a traditional food restaurant cooked only with agricultural products grown in Pocheon, a clean area.

This humble institution specializes in fresh homemade bean curd, the interior is simply decorated and offers both table and floor seating.
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Thursday 
September 19th 2019 

13:30  Lunch at Jangsuchon, Tofu Specialized Rural Restaurant



19:00 Welcome Reception / Dinner at Crane Room
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Thursday 
September 19th 2019 

Dinner Menu 

Mushoom Soup

Smoked salmon with horseradish cream on rye Bread

Serrano ham with honey melon

Crab aioli with qual eggs

Honey glaced Chicken wings

Roasted beef sirloin with mustard & mushroom sauce

Grilled scallop wraped in bacon

Panfried beef medallion wiith black pepper sauce

Assorted fruit tarts. French pastries & honecookies

Season fresh fruits.

Bread Basquet & Butter

* Drinks : Wines/Beer+Juices +Champagne

Crane Room



Friday 
September 20th 2019 
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09:00  Written Test at Skylark room of Grand Hilton

Blind Test at Crane room of Grand Hilton  

09:00 
Written Test at Skylark room of Grand Hilton 

Blind Test  at Crane room of Grand Hilton 

12:00 Lunch at Grand Hilton Atrium Café 

Practical Test at Crane room of Grand Hilton 

19:00 Dinner at Grand Hilton Buffet Restaurant  

Skylark room Crane room 



Friday 
September 20th 2019 
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Lunch Menu 

Corn Soup

Fresh Seasonal Salads with assorted dressings

Assorted French Patries

Fresh juice tomato+Fresh herb mint Juice+ orange juice

Fresh French Barquate Bread & Butter

12:00  Lunch at Grand Hilton Atrium Café 

Practical Test at Crane room of Grand Hilton 

Atrium Café 

Crane room 



Friday 

September 20th 2019 
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19:00 Dinner at Grand Hilton Buffet Restaurant

Grand Hilton Seoul hotel's Buffet Restaurant has a selection of international and Korean cuisine. Choose from 160 

different dishes, including the delectable Live Cooking Station Specials as you enjoy garden views from the large 

windows of this bright and airy Seoul restaurant. Summertime barbeques are offered on the outdoor deck.
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Saturday
September 21th 2019 

Lunch Menu

Corn Soup
Fresh Seasonal Salads with assorted Dressings
Assorted French Patries
Fresh juice tomato+Fresh herb mint Juice+ orange juice
Fresh French Barquate Bread & Butter

12:00 Lunch at Grand Hilton Atrium Café

12:00 Lunch at Grand Hilton Atrium Café 

13:00 Final Test at Grand Ballroom C

17:30 Induction Ceremony

18:30 Award and Grand Chapter Dinner at Grand Ballroom A + B
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Saturday
September 21th 2019 

Test room : Crane room on 2nd floor VIP Room : Board Room on 2nd floor 

Final Test Room : Grand Ballroom C

13:00  Final Test at Grand Ballroom C
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Saturday

September 21th 2019 

17:30 Induction Ceremony at Crane Room 

18:30 Grand Chapter Dinner at Grand Ballroom A+B

Grand Ballroom 

Grand Ballroom 



R e s e r v a t i o n R e g i s t r a t i o n

Date Program Venue Price No. of Guest

17th Sep. Tue. Dinner Grand Hilton Membership Lounge ML KRW30,000 (25 €) 

18th Sep. Wed.

Lunch Grand Hilton Membership Lounge ML KRW30,000 (25 €)

Dinner Gastro TONG KRW70,000 (55€)

19th Sep. Thu.

Visit Korean 
Liquor Museum

Sansawon Korea Liquor Museum 
Lunch at Tofu Specialized Local 

Restaurant

KRW70,000 (55 €)

Welcome Dinner Grand Hilton  Crane Room 2nd Fl. KRW50,000 (40€)

20th Sep. Fri.
Lunch Grand Hilton Café Atrium LL KRW50,000 (40 €)

Dinner Grand Hilton Buffet Restaurant LL KRW72.250 (55 €)

21st Sep. Sat.

Lunch Grand Hilton Café Atrium LL KRW50,000 (40 €)

Award & Grand 
Chapter Dinner

Grand Hilton
Grand Ballroom 2nd FL

KRW220,000 (167 €)

Please make your reservation directly to Ms. Youngsim Kim at email ysimkim@naver.com or 

Tel. 82-(0)10-8787-4162.

On-site payment of credit card /cash payment is acceptable for all programs except visiting Korean liquor museum 

excursion.   Only Cash payment for excursion is available. 

mailto:ysimkim@naver.com


Room reservations are made directly with the hotel through

Tel. 82-(2)-2287-8401 ReservationGrandSeoul@hilton.com

A c c o m o d a t i o n R e s e r v a t i o n

GRAND HILTON SEOUL
t: +82 2 3216 5656 I f: +82 2 3216 4981
353 Yeonhui-ro I Seodaemun-gu I Seoul I South Korea 

Room Type Price Remark

Standard King KRW 190,000++ 2person Breakfast included

mailto:ReservationGrandSeoul@hilton.com

