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Dear Consoeurs, dear Confrères, Friends all
I invite you with joy to the celebrations of the 55th Chapitre 
d'Italie in Venice, my Venice!

H ere I was born and I live with 
my family and, again here 

in 2012, my adventure with the 
Chaîne des Rôtisseurs began, with 
the induction at the Scuola Grande 
di San Rocco in the frame of the 
"44th Grand Chapitre d'Italie"; 
during the chapter’s preparation, 
my curiosity about what I under-
stood to be the historic and presti-
gious "brotherhood of knights and 
ladies of good food" grew rapidly.
Since I was a child, I had the op-
portunity to get closer to good 
food... that of my mother first of 
all (obviously the best!), that of my 
maternal uncle, Michele Volpicel-
la, who was for years the first Maî-
tre of the Hotel Danieli’s restaurant 
(a real myth of the time) and su-
preme master of the art de flam-
bage, and that of other great res-
taurants ... I was a kid when I asked 
my parents, for my 18th birthday’s 
gift, a dinner at Harry’s Bar... gift 
certainly unusual given my young 
age; therefore the premises were 
already clear of my desire to ap-
proach haute cuisine! And so it was 

natural my entrance in the Chaîne; 
in 2012 I was inducted Chevalier 
of the Bailliage of Veneto, in 2014 
in Florence I became Bailli form-
ing the Bailliage of Venice and, at 
the end of 2021, I was elected Bail-
li dèlèguè d'Italie. A story, since 
then, of hundreds of repas and 
many new friendships with Con-
frères and Consoeurs from all over 
the world!
I feel privileged to have had the 
fortune to be born in Venice and 
to still have the opportunity to live 
in one of the most beautiful cities 
in the world; I would like to share 
with you all the brightness of "The 
most beautiful", convey the emo-
tion I feel living here, for the Vene-
tian lifestyle, unique in the world, 
linked to a city where no cars cir-
culate, resting on mud and wood-
en poles, surrounded by water, 
with the sound of waves, the ropes 
of boats stretched and rhythmically 
released, where traditions foreign 
to modern times survive, such as 
the play of children in the “cam-
pi” (squares of the city), the daily 

encounter with people,... because 
here men, women and children, 
moving on foot, still meet, greet 
each other, stop to have a coffee 
or an aperitif, to chat together, not 
being sucked by traffic, haste and 
by precise times... The rhythm of 
this city is slow and seductive and 
I’m sure it will fascinate you.
I look forward to welcoming you 
and present you not only the good 
cuisine and the great local wine, 
but also a unique lifestyle!

Enrico Spalazzi
Bailli délégué d’Italie
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D ear Consoeurs, dear Con-
frères,

Together with all the members of 
my Bailliage, I give you a warm 
welcome to Venice for the 55th 
Grand Chapitre d'Italie. 
Venice has the peculiarity to be 
spectacular at any time of the year 
and autumn is, in my opinion, 
something unique and inimitable, 
especially in November, when the 
city releases from its streets and ca-
nals an incomparable magic and 
you have the opportunity to fully 
enjoy the silence and tranquility, 
past the tourist flows of spring and 
summer.
I believe that this chapter, re-pro-
posed after 11 years from the pre-
vious one, will be an equally great 
success because Venice is a city 
that belongs to all humanity and 
that is in the hearts of everyone, for 
its uniqueness and fragility!
Even those who have never been 
lucky enough to visit it know the 
places that make the city famous all 
over the world: St Mark’s Square, 
the Rialto bridge, the Grand Canal; 
but Venice is also something else! 
There are areas far from the tradi-
tional places to explore and every 
corner hides wonders, to discover 
and look from a more intimate, au-
thentic and original point of view.
I also invite you to visit the rest 

of Veneto, a region known in 
the world not only for its beauti-
ful cities (Venice, Verona, Padua, 
Vicenza, Treviso,... ) and for its 
morphologically varied and valu-
able territory (the Cadore, the 
Soave, the Valpolicella, the area of 
Valdobbiadene, Asolo, the coast-
al area,... ), for its villas (over 100 
Villas arose between 1400 and 
1700, at the time of the Serenis-
sima Republic, now open, includ-
ing many Palladian Villas), but 
also for its food and wine excel-
lences, including Prosecco, one 
of the most famous and appreci-
ated Italian wines in the world for 
its extreme pleasure and versatil-
ity, Asiago cheese, which takes 
its name from the famous plateau 
where it is produced, the Baccalà, 
one of the fish symbol of the Ve-
netian cuisine and, in particular of 
that of Vicenza and red radicchio 
(red chicory), in particular the one 
of Treviso, which can be used with 
any combination, with meat, pasta 
or to make appetizers.
Venetian recipes par excellence are 
Risi e bisi (prepared with “riso vi-
alone nano” from the area of Ve-
rona and peas cooked with dried 
onion), but in general all kinds of 
risotto are rooted in Venetian cui-
sine, Pasta and fasioi (pasta with 
beans), Bigoi in salsa (large spaghetti 

with sardine and onion sauce), the 
Sarde in saor (sardines with onion 
and raisins), the fegato alla vene-
ziana (liver prepared with onions, 
oil, vinegar and parsley), the Bac-
calà mantecato (stockfish cooked 
and reduced to cream, served with 
polenta) Pasta or rice with cuttlefish 
ink (seasoned with cuttlefish and its 
ink), Polenta (prepared with corn 
flour and accompanied by many 
dishes on any occasion), Poenta and 
osei (birds on the spit with polen-
ta), and much more.
I look forward to spending four 
unforgettable days together!

Giovanni Bertoli
Bailli di Venezia
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Extraordinary and magical, its mere 
existence is a miracle to be admired!
Venice is a refined and exotic city rising above the water, lying on 118 small 
islands connected by 354 bridges and divided by 177 rios and canals.

I n ancient times, some Illyrian 
tribes and the Veneti lived on pile 

dwellings in the Venetian lagoon, 
fishing and extracting salt from 
the lagoon. The city was founded 
in 421, when the Veneti, who had 
been expelled by the Ostrogoths 
and Lombards, took refuge in these 
marshes at the mouth of the Po. 
Over the centuries, Venice has 
been a hub between the West and 
the East and a melting pot of the 
best of Byzantine, Gothic and Re-

naissance traditions; its port (one 
of the main trading ports between 
Europe and the East) enabled the 
development of an enterprising 
merchant class that succeeded in 
transforming the city from a re-
mote settlement into a power mis-
tress of the seas and capital of the 
Serenissima Republic of Venice. 
Due to its urban peculiarities 
and its unique artistic heritage, 
it is universally considered one 
of the most beautiful cities in the 

world and was declared, togeth-
er with its lagoon, a UNESCO 
World Heritage Site in 1987. 
The 55th Grand Chapitre d'Italie 
will offer international guests the 
opportunity to access unique loca-
tions, to walk the streets and visit 
the city's artistic monuments ac-
companied by the best local guides, 
and to taste the good food and ex-
cellent wines of the lagoon and the 
Veneto region.
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Overnight accommodation at favourable rates is proposed at Hilton Molino Stucky*****, on 
the island of Giudecca, and at Hotel Monaco & Grand Canal**** in St. Mark’s area.
Rooms reserved for the group can only be booked through Clementson Travel Office 
together with the event programme.
The two proposed hotels will be the departure and return points for group transfers and 
excursions. At scheduled times, in the lobby you will find our assistants who will be at your full 
disposal for any needs.

Hilton Molino Stucky       

Hotel Monaco & Grand Canal      



The hotel's panoramic terraces include the highest 
rooftop bar in the city (the Skyline bar) and a scenic 
swimming pool with breathtaking views of Venice's 
historic centre.
The hotel's restaurants, Aromi and Bacaromi, offer 
upscale and unique dining experiences .
I ristoranti Aromi e Bacaromi dell’hotel offrono espe-
rienze gastronomiche di livello e uniche.
From Hilton Molino Stucky you can reach the San 
Marco area with the hotel's private shuttle that departs 
from the private pier in front of the hotel; vice versa, 
with the shuttle you can return to the hotel from the 
city centre at set times. The service is punctual and fre-

quent. The use of the shuttle is subject to a charge 
of euro 15.00 per person to be paid, when you check 
in; the hotel concierge will give you a voucher for 
access to the service with unlimited rides during your 
stay at the hotel. The hotel can be reached either by 
public boat (vaporetto) from Piazzale Roma, Tron-
chetto, Ferrovia and Airport terminals or by private 
boat (watertaxi) to be booked in advance. The near-
est public boat stop to the hotel is Palanca, just 500 m 
away (across two bridges); the public boat lines are 
the 4.1 / 4.2 / 2 or the Alilaguna (red line and blue 
line) from the VCE airport. The spacious and refined 
rooms and suites feature a timeless design.

Hilton Molino Stucky       
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An old mill on the quite shores of the picturesque Giudecca Island that was 
finely restored a decade ago has become one of the most iconic and significant 
structures of post-industrial redevelopment architecture: the Hilton Molino 
Stucky, a popular five-star hotel in the city.

The hotel also has a dedicated wellness area: 
The Eforea Spa & Fitness Centre for a fee.
Professional treatments are available for a fee and by 
appointment:

• Jacuzzi, sauna, Turkish bath and relaxation area
• Five treatment and massage cabins.

Giudecca, 810 - 30133 Venezia

Access to the wellness area is permitted from the age of 16 (16-18 year olds must be accompanied by a parent).



Hilton Molino Stucky      

Guestroom Room (24 sqm)
The guestroom category rooms offer a pleasant interior 
view and have a traditional and refined design. They are 
equipped with 2 twin beds or a king bed (according to 
request and availability) with comfortable mattresses.
Each room has a large desk, a 40-inch HD TV with 
100 international channels and a sophisticated marble 
bathroom. 
There are also a safe and a kettle with a selection of tea 
and coffee.

Molino De Luxe Room (27 sqm)
Deluxe category rooms have a modern style with 
some special details, such as the Murano glass 
chandelier that evoke the history of the building and 
Venice. 
The rooms are equipped with a Serenity double bed, 
a large desk, a 40-inch HD TV with 100 international 
channels and a sophisticated marble bathroom. 
There are also a safe and a kettle with a selection of tea 
and coffee.

Executive Room with a View (27 sqm)
This room category includes access to the 
Executive Lounge open from 10 a.m. to 7 p.m. with 
complimentary savory snacks and drinks and "Happy 
Hour" from 5 p.m. to 7 p.m. with a selection of 
alcoholic beverages and aperitif food.
The room offers a marvellous view of the Giudecca or 
the historic center of Venice and has a modern design 
whose selected fabrics, timeless details and the Murano 
glass chandelier evoke the history of the building and 
of Venice. 
The rooms feature a comfortable Serenity double 
bed, a large work desk, a 40-inch HD TV with 100 
international channels and a sophisticated marble 
bathroom. 
There are also a safe and a kettle with a selection of tea 
and coffee.
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Giudecca, 810 - 30133 Venezia
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Giudecca, 810 - 30133 Venezia

Molino Junior Suite (40 sqm)
This room category includes access to the Executive 
Lounge open from 10 a.m. to 7 p.m. with complimentary 
savoury snacks and drinks and "Happy Hour" from 5 
p.m. to 7 p.m. with a selection of alcoholic beverages 
and aperitif food.
Uniquely designed junior suites with large, comfortable 
spaces enriched with timeless details, Murano glass 
chandeliers and selected fabrics. 
The room has a comfortable Serenity double bed, a 40-
inch HD TV with 100 international channels, an elegant 
living room with a comfortable sofa, a second 40-inch 
HD TV and a large desk. Comfortable marble bathroom. 
There are also a safe and a kettle with a selection of tea 
and coffee.

Molino Executive Suite (50 sqm)
This room category includes access to the 
Executive Lounge open from 10 a.m. to 7 p.m. with 
complimentary savory snacks and drinks and "Happy 
Hour" from 5 p.m. to 7 p.m. with a selection of 
alcoholic beverages and aperitif food.
A spacious, modern suite with a double bed, featuring 
design elements that honor the city of Venice and 
evoke the mill's glorious past.
The room has a 40-inch HD TV with 100 
international channels, an elegant living room with a 
comfortable sofa bed, a second 40-inch HD TV and a 
large desk. Comfortable marble bathroom. 
There are also a safe and a kettle with a selection of tea 
and coffee.
Accommodates up to four people with extra charge.

Check-in and check-out procedures:  Check-in:  after 3.00 p.m. -  Check-out: before 11.00 a.m.

Chaîne des Rôtisseurs



The hotel has an excellent restaurant, the Grand Ca-
nal Restaurant, which is considered “the living room 
of Venice”. Chef Sandro Traini's cuisine offers qual-
ity and tradition for a unique experience. It features 
a large dining room with a classic style and iden-
tity with fine furnishings and a magnificent outdoor 
terrace overlooking the Grand Canal, Punta della 
Dogana and St Mark's Basin.
Hotel Monaco & Grand Canal has 92 elegant and so-
ber rooms. The furnishings are fine and the Venetian 
style shines through in the details of the choice of 
precious fabrics, “murrine”, mosaics and sumptuous 
chandeliers, in a continuous fusion of Baroque and 
minimalism. Many rooms are enhanced by views of 
the Grand Canal and St. Mark's Bell Tower.
The Monaco & Grand Canal is located next to a wa-
terbus stop (San Marco Vallaresso), providing quick 
and convenient access to Santa Lucia Train Station 
or Piazzale Roma. Also available from Venice Airport 
is the Alilaguna public service (red line) to the San 
Marco Giardini stop.
The palace's history began in 1638 as a public 

'Ridotto', a place where Venetians retired for gam-
bling, parties, entertainment and all hobbies that 
perfectly embodied the spirit of the Venetian mer-
chant mentality of the time. The palace remained 
open during the Carnival, which at that time lasted 
six months, thus gaining unparalleled notoriety. It 
became a place visited by many travelers attracted by 
the cosmopolitan worldliness of the city. However, 
the long period of festivities, which brought with it 
gambling, usury and prostitution, took on the ap-
pearance of scandal in the people’s eyes and, in 1774, 
the Council of Ten decreed the definitive closure of 
the Ridotto. From then on, it was only used during 
the short-lived Carnival period. In 1936, the palace 
was restored to house the Venice Casino, but the 
Curia objected, therefore the place became home to 
the Modernissimo cinema. 
In 1947 it underwent its last transformation before 
hosting the Hotel Monaco & Grand Canal, accom-
modating a small theatre for which the name Ridotto 
was proposed again.

Hotel Monaco & Grand Canal      
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The Hotel Monaco & Grand Canal is housed inside Palazzo Dandolo, a historic palace 
dating back to the early 17th century and located in the heart of Venice, a few steps 
from St. Mark's Square, its Basilica and the Doge's Palace. Beautifully overlooking the 
Grand Canal, it offers direct access through its exclusive and scenic 'water gate'. From the 
rooms with a view and from the restaurant terrace, an extraordinary panorama opens 
up to guests' eyes over the entire St Mark's Basin with the island of San Giorgio and 
Giudecca, Punta della Dogana and the Baroque Basilica of the Madonna della Salute.

P.za San Marco, 1332 - 30124 Venezia
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P.za San Marco, 1332, 30124 Venezia

Golden Leaf Superior Room (22 sqm)
These rooms are equipped with state-of-the-art 
technological services while maintaining the elegance 
that distinguishes historic Venetian palaces.
They are equipped with air conditioning, bathrobe and 
towels, hairdryer, Wi-Fi, minibar, safe and LCD TV.

Deluxe Double Room - Grand Canal View 
(23/25 mq)
Deluxe double rooms are cozy and offer a breathtaking 
view of the Grand Canal and St. Mark's Basin. Venetian 
style and creativity are well represented with precious 
fabrics and Murano glass details.
They are equipped with air conditioning, bathrobe and 
towels, hairdryer, Wi-Fi, minibar, safe and LCD TV.

Suite - City View (40 mq)
The spacious suites are divided into an elegant bedroom 
and comfortable living room with armchairs, tea table 
and writing desk.
The rooms are embellished with fine fabrics, Murano 
glass, Venetian-style wooden furniture and gold-leaf 
engraved wall decorations.
They are equipped with air conditioning, bathrobe and 
towels, hairdryer, Wi-Fi, minibar, safe and LCD TV.

Suite - Grand Canal View (38/40 mq)
The Grand Canal Suites are very bright and spacious and 
enjoy a charming view of St. Mark's Basin and the Grand 
Canal. They consist of an elegant bedroom with every 
comfort and a living room furnished with armchairs, 
sofa, tea table and writing desk and embellished with 
Murano glass chandeliers and fine fabrics.
They are equipped with air conditioning, bathrobe and 
towels, hairdryer, Wi-Fi, minibar, safe and LCD TV.

Chaîne des Rôtisseurs

Check-in and check-out procedures: Check-in: after 3 p.m. - Check-out: before 11.00 a.m.
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Aromi&Bacaromi by Hilton Molino Stucky
affiliated to the Chaîne des Rôtisseurs

Algiubagiò
affiliated to the Chaîne des Rôtisseurs

The welcome dinner is proposed at two valued Chaîne-affiliated 
restaurants in the city

T he wines that will be served to 
accompany both dinners are 

those of Barollo winery, of Marco 
(Professionnel du vin of the Bail-
liage of Venice) and his brother 
Nicola Barollo. 
The company's vineyards are lo-
cated in the Treviso area, where 
the breeze of the Adriatic Sea meets 
the winds of the Dolomites, where 
there is a unique microclimate and 
a land rich in scents and flavours, 
guardian of the living memory of 
the sea that once covered it: fossil 
remains, marine sediments, lime-
stone, clay and marly soil are all 
elements that give a natural flavour 

to the wine. International grape 
varieties such as Chardonnay, 
Merlot, Pinot Noir and Cabernet 
Franc are cultivated in this hospi-
table land, producing elegant, fresh 
and structured wines that offer a 
surprising sensory experience, sip 
after sip.
The main characteristic of Barollo 
wines lies in the grapes, cultivated 
with care, passion and sensitiv-
ity. Each stage of the production 
process is a crossroads of expert 
knowledge in viticulture, oenol-
ogy and all-Italian style that has 
enabled the company to achieve 
important goals and awards.

Chaîne des Rôtisseurs

Sala Aromi



Thursday November 9th
7:00 pm approx.
Transfer from hotel Monaco & 
Grand Canal to Hilton Molino 
Stucky by GT boat.
Return back at the end of the 
dinner.

7:30 pm
Option 1 – Dinner at 
Aromi&Bacaromi by Hilton Molino 
Stucky.
Dress-code: elegant with ribbon 
(insigna)
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Option 1 – 07:30 pm
Gourmet dinner at Aromi&Bacaromi by Hilton Molino Stucky
affiliated to Chaîne des Rôtisseurs

A romi is the fine dining res-
taurant of Hilton Molino 

Stucky***** and, for the occasion, it 
will be complemented by the beau-
tiful and adjacent Bacaromi room.
The gourmet menu, paired with 
wines from the Barollo cellar, will 
be curated by Chef Ivan Fargnoli.
Fargnoli, who has been affiliated 
with the Chaîne for a few years, is 
Milanese by birth but he is a citizen 
of the world. His passion for cook-
ing began when he was only 12 
years old, when he helped his fa-
ther and aunt in the family kitchen. 
Inspired and eager to learn, Ivan 
learnt from an early age the impor-
tance of food provenance and the 
use of high-quality ingredients.
He arrives in Venice after almost 
twenty years of activity in the East, 
mainly in China, where he was re-
sponsible for the catering of impor-
tant hotels and restaurants includ-
ing the Grand Hyatt in Shenyang, 

the Ritz-Carlton and the Conrad 
in Beijing, where he achieved ex-
cellent results and won some im-
portant international awards. With 
his return to Italy, Ivan Fargnoli 
retraces an ideal Silk Road, like the 
ancient merchants who, returning 
home, brought with them not only 
exotic and rare goods, but also an 
important cultural baggage. 
His cuisine is a journey in taste that 
starts with the flavors and ingredi-
ents of the Mediterranean and ar-
rives in the Far East, skillfully re-
visited with unusual ingredients, 
mixing ancient cues and modern 
curiosities. His dishes also focus on 
seasonality and fresh local produce.  
Research into raw materials, in-
novative preparations and special 
attention to the aesthetics of the 
dish are the basis of his modus 
operandi; quality, product and in-
novation are the keywords of his 
refined cuisine. 

Chaîne des Rôtisseurs

Bacaromi Room
Giudecca 810 - 30133 Venezia



Thursday November 9th
7:00 pm approx.
Transfer from hotel Hilton 
Molino Stucky and Monaco 
& Grand Canal to Algiubagiò 
restaurant by GT boat.
Return back at the end of the 
dinner

7:30 pm
Option 2 – Dinner at Algiubagiò 
restaurant.
Dress-code: elegant with ribbon 
(insigna)
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Option 2 – 07:30pm
Gourmet dinner at the Algiubagiò restaurant
affiliated to the Chaîne des Rôtisseurs

A lgiubagiò is a treasure trove 
of Venetian craftsmanship, 

with majestic, colorful and unusual 
artistic Murano glass chandeliers 
and fine glasses adorning its tables 
made from wooden wine crates.
The elegant restaurant is located 
on the Fondamente Nuove and 
overlooks the Venetian lagoon, 
opposite the island of San Mi-
chele. In spring and summer, the 
restaurant offers one of the most 
beautiful terraces in the city, with 
a view of the Northern Lagoon of 
Venice and the Dolomites.
Dinner will be prepared by Chef 
Daniele Zennaro, proudly and 
deeply Venetian. 
He boasts experience in the most 
noble kitchens of the Serenissima: 
at the De Pisis restaurant of the 
Hotel Bauer Il Palazzo, then at 

the Bauer Palladio Hotel & SPA, 
at Vecio Fritolin, and finally at the 
Ristorante Canova of the Hotel 
Baglioni Luna.
At the centre of his kitchen's style 
is the quality of products, attention 
to seasonality and the enhance-
ment of raw materials through the 
most suitable processing.
He has also honed the use of spon-
taneous barena (sandbar) herbs, a 
unique heritage of flavours and 
textures, and collaborates with 
associations and magazines in 
the sector to write cookbooks 
with recipes dedicated to those 
with particular health problems 
or suffering from food allergies 
or intolerances.
Dinner served in pairing with 
wines from the Barollo winery.

Chaîne des Rôtisseurs

Cannaregio 5039 - 30121 Venice
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Tour 1 (morning)
Guided walking tour with visit to the  Accademia Galleries
and the Basilica della Salute with its Sacristy

T he tour will start from the 
Hilton and Monaco hotels, 

where guests will meet our guides. 
For those staying at the Hilton 
hotel, a transfer to the city centre 
will be organized; then a beautiful 
guided walk through the Dorso-
duro district will begin, with the 
visit to the Accademia Galleries 
and the Basilica della Salute.

The Gallerie dell'Accademia are 
located on the south bank of the 
Grand Canal, at the foot of the 
Accademia Bridge. They house 
an extraordinary collection of Ve-
netian paintings ranging from the 
13th century Byzantine, through 
the Gothic, to Renaissance artists 
such as Bellini, Carpaccio, Gior-
gione, Veronese, Tintoretto and 
Titian, and finally Giambattista 
Tiepolo and the 17th century ve-

dutisti, Canaletto, Guardi, Bellotto 
and Longhi. 
The Basilica della Salute, with 
its double dome, has characterized 
the scenery of St Mark's basin for 
more than three hundred years; 
it is an authoritative testimony to 
the high spirituality that marked 
17th century Venice. In fact, the 
church was built - at the behest of 
the Serenissima - by the famous 
architect Baldassarre Longhena to 
thank the Virgin for the end of the 
terrible plague in the 17th century. 
Since 1631, every year on 21 No-
vember, Venetians go to visit this 
Basilica, in a real pilgrimage for 
which a temporary votive bridge 
on boats crosses the Grand Canal, 
arriving at the foot of the Basilica. 
At the centre of the high altar one 
can admire the splendid image of 
the Madonna and Child, the Me-
sopanditissa, who welcomes the 
faithful who come to her in sup-
plication.
The visit also includes access to the 
Sacristy of the Basilica, which 
houses masterpieces of inestima-
ble value: works by Titian such 
as 'Saint Mark Enthroned, with 
Saints Cosmas, Damian, Sebas-

Friday November 10th
9:30 am.
Tour 1 – am (duration: 3 hrs approx)
Guided walking tour with visit 
to the Accademia Galleries and 
the Basilica della Salute with its 
Sacristy.
• Meeting with our guides and start 
of the tour at the hotels Hilton 
Molino Stucky and Monaco & 
Grand Canal.
• The tour will end in front of the 
hotel Sina Centurion.
• For those who do not take part in 
the lunch, there is free time in the 
city and independent return to the 
hotel

12:30 pm
Lunch at Antinoos' Lounge 
and Restaurant at Sina Hotel 
Centurion*****.
• At the end of the lunch, our assistants 
will give you instructions for your 
independent return to the hotel.
Dress-code: elegant with ribbon 
(insigna)
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tian and Roch' (1511-12) together 
with later works on the ceiling: 
'Cain and Abel', 'The Sacrifice of 
Abraham and Isaac', 'David and 
Goliath'. Tintoretto's large canvas 
'The Marriage at Cana' (1561) and 

works by other important artists 
such as Alessandro Varotari known 
as 'il Padovanino', Pietro Liberi, 
Giuseppe Porta known as 'il Sal-
viati' and Jacopo Palma il Giovane 
can also be admired.

The tour ends in front of the Sina 
Centurion Hotel for lunch at Anti-
noos' Lounge and Restaurant. For 
those who do not attend lunch, there 
is free time in town and independent 
return to the hotel.

15

This elegant restaurant is housed within the Palazzo 
Genovese, with its Gothic façade and design interiors 
created for the luxurious Sina Hotel Centurion. 
Antinoos' is a gourmet restaurant overlooking the Grand 
Canal and awarded by several guides. 
The Executive Chef is the young Giancarlo Bellino, 
Maître Rotisseur of the Bailliage of Venice, who also 
boasts important professional experience at the 'Villa San 
Michele' Hotel in Florence and the 'Grand Hotel Park' in 

Gstaad (Switzerland).  Chef Bellino aims at a cuisine that 
is apparently simple in its choice of ingredients - which 
must be a maximum of three for each recipe in addition 
to the garnishes - and that allows the diner to recognize 
the process that links the different stages in the composi-
tion of a dish. The dishes resulting from his hands are 
contemporary and gourmet, elegant in presentation and 
attentive to Italian tradition and culture.

At the end of lunch, independent return to the hotel.

Lunch at 
Antinoos’ Lounge and Restaurant
at Sina Hotel Centurion*****– affiliated to the Chaîne des Rôtisseurs
Address: Dorsoduro, 173 - 30123 Venice
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Tour 2: Full-day tour to the islands of 

Mazzorbo, Burano and Torcello Islands
with wine tasting at Venissa (optional)

walk and lunch at Locanda Cipriani.

T he full-day tour will allow 
you to visit the islands of 

Mazzorbo - the island of the Do-
rona of Venice-, Burano - the is-
land of lace and houses of hundreds 
of colours-, and Torcello - Ven-
ice's "native" island that today has 
only 11 residents, but also boasts a 
priceless archaeological heritage. 
The first stop will be on the island 
of Mazzorbo for a walk around 
Mazzorbo and Burano or for the 
visit to the vineyards with a tasting 
of two local wines at the Venissa 

Winery on the island of Mazzor-
bo. 
Historically, there were many vine-
yards on the islands of the Venetian 
Lagoon, but only a few plants of 
an indigenous Venetian grape va-
riety, the Dorona di Venezia, sur-
vived the exceptional high water 
in 1966. In Mazzorbo, this vine has 
found a magical balance between a 
suitable soil and the constant threat 
of salt and water, and still gives life 
today to a wine with unique char-
acteristics. Venissa has a history of 

Friday November 10th
9:30 am.
Full-day tour. Duration = 7 hrs 
approx.
Meeting with our guides at the 
Hilton Molino Stucky and Monaco 
& Grand Canal and start of the tour 

leaving by GT boat.

Full-day tour to the islands of 
Mazzorbo, Burano and Torcello 
with wine tasting at Venissa 
(optional), walk and lunch at 
Locanda Cipriani.
•Participation in the tasting at 
Venissa is optional. Those who do 
not participate in the tasting will 
have free time on the island.

1:00 pm.
Lunch at Locanda Cipriani
in Torcello island
• The return to the city is scheduled 
in the afternoon, in time for those 
taking part in the tour to also join in 
the evening dinner.
• For those who wish to join the 
group independently right for 
lunch, the meeting point is the 

Locanda Cipriani at 01:00 pm.

Dress-code: smart casual 
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resilience and recovery of biodiversity that results in a 
very small production, quintessence of native Venice 
and its viticulture and artisanal traditions.
Guided by the winery's wine ambassadors, you 
will enjoy a walk along the vineyard's rows of Dorona 
and discover the history of lagoon viticulture and the 
Venissa project, in addition to tasting two of the win-
ery's fine wines.
Next, we will reach the island of Burano, connected 

to Mazzorbo by a bridge, for a walk among the co-
lourful houses of the island's fishermen and lace work-
shops. 
You will then reach the island of Torcello for a pleas-
ant walk and lunch.
Lunch is at the renowned Locanda Cipriani in Tor-
cello, next to the beautiful Basilica of Santa Maria 
Assunta and the ancient Baptistery (optional visit to 
these monuments during free time on the island).

17
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I n 1934 Giuseppe Cipriani took 
over a small, modest wine and 

oil shop and turned it into an 'inn', 
with a few but very nice guest 
rooms and a pleasant dining room 
for the restaurant, surrounded by a 
garden of flowers and vegetables 
and overlooking the incomparable 
view of Torcello's churches.

At the beginning of the 1980s, 
Giuseppe was succeeded by his 
daughter Carla, who was joined 
a few years later by his own son, 
Bonifacio Brass, who preserves 
the Cipriani tradition with great 
commitment and pride. 
The Locanda was consecrated a 
literary legend for hosting Ernest 
Hemingway in the autumn of 
1948 and soon became a must-visit 
destination for that exclusive world 
of celebrities and personalities who, 
especially after the Second World 
War, began to frequent Venice on a 
regular basis. Even before Heming-

way, other illustrious names, heads 
of state, politicians and members 
of the international jet set liked to 
frequent the Locanda: among them 
Princess Maria José of Savoy and 
other members of the royal fam-
ily of Italy, Queen Elizabeth II 
of England with Prince Philip of 
Edinburgh, the Dukes of Windsor 

Edward and Wallis Simpson, the 
then Prince of Wales Charles and 
Lady Diana, Queen Alexandra 
of Yugoslavia, Queen Sophia of 
Spain, the former Royals of Greece 
Constantine II and Annamaria 
of Denmark, the former Empress 
of Iran Farah Diba, Winston 
Churchill, Maria Callas, Marc 
Chagall, Kim Novak, American 
heiress Barbara Hutton, Jerry 
Lewis, Elton John, Tom Cruise,... 
and many others.
Born with the intention of being 
a country 'maison d'hote', the Lo-
canda Cipriani welcomes its guests 

in simple rooms, where the wood 
of the ceiling, the terracotta bricks 
of the walls decorated with old Ve-
netian bas-reliefs, the old pots and 
pans and the copper jugs hanging 
everywhere dominate. At the en-
trance is the bar room with its large 
'fogher' (typical Valaisan fireplace), 
then the two large rooms with large 

windows overlooking the gar-
den and an outdoor terrace on the 
splendid garden with daisies, tulips, 
roses and dahlias in bloom, which 
forms the restaurant's unparalleled 
'frame'.
The cuisine is based on the tradition 
of 'Cipriani cuisine', which is now 
regarded as a mark of excellence in 
the Veneto region, alongside tra-
ditional lagoon dishes. Guests are 
won over by the cuisine, the im-
peccable service and the ambience.

The return to the city is scheduled in the 
afternoon, in due time for the dinner.
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Goose Dinner at the Antico Pignolo & Do Forni 
restaurants - affiliated to the Chaîne des Rôtisseurs

B oth the Antico Pignolo and 
Do Forni restaurants, located 

just a few meters from each other, 
are managed by the Maître Res-
taurateur of the Bailliage of Ven-
ice, Eligio and Diego Paties. The 

choice of the goose theme is dic-
tated by the event's concomitance 
with the Feast of St Martin, an an-
niversary that combines Christian 
liturgy with the peasant tradition of 
opening barrels of new wine. 
St Martin was a priest who was 
not convinced that he wanted to 
become the Bishop of Tours; he 

tried to escape the appointment by 
hiding in a henhouse full of geese, 
but they betrayed him, squawking 
more than usual and thus attracting 
the cheering people to his hiding 
place. From then on, the tradition 
of eating goose on the feast of St 
Martin spread.
The Antico Pignolo and Do Forni 
restaurants are historically linked 
to Venice and the Chaîne des Rô-
tisseurs, as the first affiliated res-
taurants in the city. They are both 
symbols of fine Venetian cuisine 
and elegance, frequented by celeb-
rities and the international jet set.
Do Forni recently celebrated its 
first fifty years of success and at its 
helm is still patron Eligio, always 
careful to ensure that guests leave 
the table fully satisfied.
Eligio is also an expert hunter and 
connoisseur of traditional recipes 
to elevate them to unique dishes.
Undoubtedly, there is no better 
place in town to celebrate St Mar-
tin's Day!

Friday November 10th
7:15 pm.
Transfer from Hilton Hotel to 
Antico Pignolo and Do Forni 
restaurants by GT boat.

7:45 pm.
Goose Dinner at the Antico 
Pignolo&Do Forni restaurants.
The restaurant allocation will be 
made at the sole discretion of the 
organizers. The menu will be the 
same in both restaurants

Dress-code: elegant with ribbon 
(insigna)
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Tour 3 (morning):
Guided walking tour with a visit to the Doge’s Palace

T he imposing structure of the 
Doge’s Palace, a masterpiece 

of Gothic art, seems to rest lightly 
on the inlaid colonnades, perfo-
rated like a lace, layered with con-
structive and ornamental elements: 
from the ancient foundations to 
the three-fifteenth-century struc-
ture of the whole, the conspicuous 
Renaissance inserts, the sumptuous 
mannerist signs.
Three are the main buildings of the 
Palace: the wing towards the Basin 
of St Mark, the oldest, with the Sala 
del Maggior Consiglio, the wing 
towards St Mark’s square, the for-
mer Palazzo di Giustizia with the 
Sala dello Scrutinio and the Re-
naissance wing, with the residence 
of the doge and the government 
offices. Inside there are paintings 
by the great masters and exponents 
of Venetian painting including Ja-

copo and Domenico Tintoretto, 
Tiziano Vecellio, Francesco Bassa-
no, Paolo Veronese, Giambattista 
Zelotti, Jacopo Palma il Giovane, 
Andrea Vicentino and Antonio 
Vassilacchi.
Guests will visit the courtyard with 
the Scala dei Giganti, a master-
piece of Renaissance art, continu-
ing through the beautiful upper 
rooms of the Doge’s apartment, 
the Institutional ones between the 
second floor and the floor of the 
luminous loggias overlooking the 
square, to admire the weapon col-
lections and the precious war relics 
of the Armory and finally cross the 
Sospiri Bridge that connects the 
Palace to the New Prisons, retrac-
ing the path of the prisoners who, 
in the past, from the court reached 
directly the cell where they would 
serve their sentence. 

Saturday November 11th
9:30 am
Tour 3: (morning)
Guided walking tour and visit 
to the Doge’s Palace
• The tour will depart from the 
Hilton and Monaco Hotels with our 
guides. 
• For those staying at the hotel 
Hilton Molino Stucky we will 
organize the transfer by GT boat 
to St. Mark’s area from where the 
tour will start with the square’s 
visit, with the exterior view of the 
Basilica and the internal visit of 
the Doge’s Palace, seat of the Doge 
and of the state judiciary as well as 
representative symbol of the city 
and the Venetian culture.
• At the end of the tour, free time 
around the city is offered to the 
guests with independent return to 
the hotel.
• With the entrance ticket to 
the Doge’s Palace, it will be also 
possible to continue independently 
the visit of Palazzo Correr, in St 
Mark’s square.
Dress-code: Casual 
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Tour 4 (morning):
Guided walking tour and visit to the Teatro La Fenice

L a Fenice in Venice is one of 
the most famous opera the-

atres in the world. Built in 1792 in 
neoclassical style following a pub-
lic competition won by a friend 
of Canova, Giannantonio Selva, 
the theater was at the time one of 
many private theatres for theater 
and opera performances.
In December 1836 a major fire 
destroyed its internal structure, 
which was rebuilt a year later. In 
the nineteenth century the the-
atre staged the world premieres of 
numerous operas, including Tan-
credi, Sigismondo and Semiramide 
di Rossini, I Capuleti e i Montec-
chi e Beatrice di Tenda di Bellini, 
Belisario, Pia de' Tolomei and Ma-

ria de Rudenz di Donizetti, Ernani, 
Attila, Rigoletto, La traviata and 
Simon Boccanegra di Verdi.
A devastating fire destroyed it 
again in 1996. The theatre was 
rebuilt and handed back to the 
city in 2003; today it is a promi-
nent creative space, which stages 
more than one hundred opera 
performances a year, an important 
symphonic season conducted by 
leading conductors from all over 
the world, the complete cycles 
of the symphonies of Beethoven, 
Schumann, Brahms and Mahler, a 
contemporary repertoire focused 
especially on Venetian artists such 
as Nono and Maderna, ballets and 
chamber music concerts.

Saturday November 11th
9:30 am
Tour 4: (morning)
Guided walking tour and visit 
to the Teatro La Fenice
• The tour will depart from the 
Hilton and Monaco Hotels with our 
guides. 
• For those staying at the Hilton 
hotel we will organize the transfer 
by GT boat to St. Mark’s area from 
where the tour will start with a nice 
guided walk through the district 
and the visit to the Teatro La 
Fenice, a must to make your stay in 
Venice unique. The visit among the 
stuccoes and golds of its prestigious 
venues will allow you to discover 
the secrets of the backstage of the 
Theatre and its stars, retracing 
its history from its origins to the 
present day.
• At the end of the tour, free time 
around the city is offered to the 
guests with independent return to 
the hotel.
Dress-code: Casual 
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Induction Ceremony & Gala Dinner
at the Scuola Grande della Misericordia

T he Scuola Grande della Mi-
sericordia is part of the seven 

"Scuole Grandi" of Venice, to-
gether with the Scuola Grande of 
San Marco, that of San Rocco, San 
Giovanni Evangelista, Santa Maria 
della Carità, San Teodoro and Car-
mini.  Born in the Middle-Age as 
a secular phenomenon of devotion 
and solidarity, the "Scuole Grandi" 
had a fundamental role in the so-
cial, political and religious fabric of 
the Republic of Venice. In the six-
teenth century they reached a level 
of such wealth and influence in the 
community that they were inte-
grated into the social context of the 
Serenissima, with a prominent role 
in state ceremonies.
Bequests, donations, and mem-
bership fees favored the develop-
ment of the confraternities, but 
the religious purpose never waned. 
The proceeds were used to finance 
charitable works and assistance.
The original site of the School 
was built in 1308 in Campo 
dell'Abbazia; towards the end of 
the fifteenth century the Miseri-
cordia proposed to build a new 
headquarters elsewhere, to make 
available to its members, more and 
more numerous, a larger and more 
prestigious place. The project of the 
"Scuola Nuova" was entrusted to 
the Florentine architect and sculp-

tor Jacopo Sansovino. Sansovino 
designed the interior with refer-
ence to the Roman basilica scheme 
while maintaining the traditional 
model of the Venetian schools of 
devotion. The interiors, completed 
only after the author’s death, were 
rich in works of art: Veronese, 
Zanchi, Lazzarini, Pellegrini and, 
not least, Domenico Tintoretto, 
son of the famous Jacopo, were just 
some of the names that signed the 
decorations of the building.
Unfinished at the death of Sanso-
vino, the "fabrica" was inaugurated 
only in 1583, but the completion 
of the building continued for an-
other two hundred years. The 
end of the Serenissima forced the 
brothers to leave the headquarters 
and, from the beginning of the 
nineteenth century, the school had 
several uses: it became first military 
accommodation, then warehouse 
and finally State Archives. From 
1914 it became the center of the 
pedagogical and sports activities 
of the gymnastics club Costantino 
Reyer that made it the temple of 
Venetian sport. The Reyer Gym-
nasium was based at the Miseri-
cordia until 1991 when the City 
of Venice entrusted Giovanni Bat-
tista Fabbri with the restoration of 
the building, which, however, was 
never completed. The works will 
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Saturday November 11th
4:15 pm
Transfer from Hilton and Monaco 
hotels to the Scuola Grande della 
Misericordia by GT boat for the 
participation in the INDUCTION 
CEREMONY. Return at the end of 
dinner. 

5:00 pm
Induction Ceremony at Scuola 
Grande della Misericordia.
• The Induction ceremony will be 
held in the hall on the ground floor of 
the Scuola Grande della Misericordia. 
The ceremony will be presided 
over by the Bailli dèlèguè honoraire 
d'Italie and member of the Magistral 
Council, Roberto Zanghi.
• The access to the ceremony is only 
allowed to previously registered 
guests.

6:45 pm
Transfer from Hilton and Monaco 
Hotels to Scuola Grande della 
Misericordia by GT boat for the 
participation in the Aperitif and Gala 
Dinner.
•  Return at the end of the dinner.

7:30 pm
Aperitif and gala dinner at Scuola 
Grande della Misericordia.
At the end of the Induction 
Ceremony, we will move to the first 
floor for the gala dinner.
Dress-code: dinner jackets or 
tuxedo, with ribbons
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be completed only in 2015 thanks 
to a new recovery project signed 
by the architect Alberto Torsello. 
Today the Misericordia declines 
in modern key the ancient social 
function of the school and is a loca-
tion of great importance in Venice.
The protagonist of the dinner will 
be Chef Giacomo Cassan of the 
Antica Besseta Restaurant in Ven-
ice, affiliated to the Chaîne, who 
will sign the entire menu. 
Giacomo is a young chef from 
Friuli, born in 1990, who has 
gradually perfected himself in the 
kitchens of great restaurants. From 

an early age, Giacomo had a deep 
passion for cooking and began to 
train in Dogaressa Catering, run 
by his father Luigino. Later, Gia-
como decided to improve himself, 
making some starred experiences: 
first with the chef Corrado Fasola-
to in Schio, from which he learns 
the art of the search for natural 
products and the love for a km0 
kitchen, then with chef Giancarlo 
Perbellini in Verona where he re-
fines his knowledge of the combi-
nations between fish and vegeta-
bles and where he begins to create 
new and original dishes.

Since 2012 Giacomo has been run-
ning the restaurant Antica Besseta.
In 2019 he participated in the 
Despar Cooking Cup, a blend of 
sports and culinary skills, and with 
his "Gazpacho of tomato and egg-
plant pie with catch of the day" he 
managed to win the jury of starred 
chefs by ranking in first place.

Chaîne des Rôtisseurs
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Full-day tour at the Asolan Hills, lunch with spit
and closing greetings at the Tenuta Baron winery

I n the morning you will visit the 
vineyard of Tenuta Baron di 

Fonte, with lunch and wine tast-
ing in the winery of the estate be-
longing to the family of the Bailli 
of Asolo and Montegrappa, Mrs 
Enrica Amabilia Baron. 
The beautiful property covers ten 
hectares in which stands Villa Per-
sicini, construction of the late '600 
and ancient royal residence; the 
King of Italy, Vittorio Emanuele 

II, loved to stay among these hills. 
The villa is located in the center 
of the estate and is surrounded by 
the park with centuries-old plants, 
avenues of olive trees and the vine-
yard on all sides.
Lunch will be dedicated to the best 
Chaîne tradition, with a spit pre-
pared by the restaurant Locanda Da 
Gerry of Monfumo affiliated to the 
brotherhood and accompanied by 
the wines of Tenuta Baron.

Sunday November 12th
9:30 am
Tour 5:
Full-day tour at the Asolan 
Hills, lunch with spit and closing 
greetings at the Tenuta Baron 
winery
• Guests will depart from the 
Hilton and Monaco hotels by GT 
boat accompanied by our assistants 
and they will reach the Asolan hills 
by GT bus. 
• The return is scheduled in the late 
afternoon, therefore participants 
are advised to leave Venice in the 
late evening or the following day.
• For those who wish, it is possible 
to reach independently the Baron 
Estate to join the group for the visit 
and lunch with tasting.
Dress-code: smart casual with 
ribbons (insigna)
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Name*       Last name*

gender:   M         F      date of birth*   Place*

Address*      Zip*      

City*       Country

Business Name     VAT N.

Type of identification document   Number

Expiry date      Nationality

Telephone      E-mail*

Chaîne rank*      Bailliage*

spoken languages:        Italian           English          German       French         Other

Language level**

Personal dietary restrictions***

I wish to be inducted/upgraded to the rank of      

Baillage

Guest:   

Name*       Last name*

gender:   M         F      date of birth*   Place*

Address*      Zip*      

City*       Country*

Telephone      E-mail*

Chaîne rank*      Bailliage*

spoken languages:        Italian           English          German       French         Other

Language level**

Personal dietary restrictions***

NOTES

Data marked with * are required. The others are optional for registration but should be notified during the 
check-in at the hotel, along with the presentation of a valid identity document.
** Please, write down your allergies, intolerance or dietary restrictions or any special request.
*** Please, write for each language your level of knowledge from 0 to 10.
0 for languages you do not know at all and 10 for your native language.

/10

/10

/10

/10

/10

/10

/10

/10

/10

/10

Registration Form

Send this page to: info@clementson.it
Or fax it to: +39 041 5231203

In case you need the invoice addressed to a company, please also fill in the next two fields:



26

Chaîne des Rôtisseurs

Events PER
GUEST

GUESTS
NUMBER

TOTAL

Individual registration fee* € 40,00

Thursday
November 9th
2023 

Return transfer by GT boat from hotel Monaco for dinner at the 
restaurant Aromi&Bacaromi by Hilton Molino Stucky € 35,00

Return transfer by GT boat from hotel Hilton or Monaco for dinner at 
the restaurant Algiubagiò € 35,00

Option 1 – Gourmet dinner at restaurant Aromi&Bacaromi by Hilton 
Molino Stucky € 145,00

Option 2 – Gourmet dinner at Algiubagiò restaurant € 145,00

Friday
November 10th
2023 

Tour 1 - (morning)
Guided tour with visit to the Galleria dell'Accademia and the Basilica 
della Salute with its Sacristy

€ 55,00

Lunch at the Antinoos’ Lounge and Restaurant € 120,00

Tour 2 – Full-day
Tour to the islands of Mazzorbo, Burano and Torcello with lunch at 
Locanda Cipriani (included)

€ 160,00

Optional for those participating in the tour 2 
Visit to the vineyards and tasting of 2 wines at Venissa (island of Mazzorbo) € 35,00

For those NOT participating in tour 2
Lunch at Locanda Cipriani in Torcello
with independent transfer to and from Torcello

€ 110,00

Return Transfer by GT boat from hotel Hilton to Antico Pignolo e Do 
Forni restaurants and return at the end of the dinner. € 35,00

Transfer A/R a piedi, accompagnati da nostri assistenti, da hotel 
Monaco a ristoranti Antico Pignolo e Do Forni e ritorno a fine cena.**

free of 
charge

Goose dinner at Antico Pignolo & Do Forni restaurants € 135,00

Saturday
November 11th
2023 

Tour 3 - (morning)
Guided walk with visit to the Doge’s Palace € 68,00

Tour 4 - (morning)
Guided walk with visit to Teatro La Fenice € 50,00

Return Transfer for the Induction Ceremony from Hilton and Monaco 
hotels to Scuola Grande della Misericordia by GT boat. Return to the 
hotel at the end of the dinner.

€ 35,00

Induction Ceremony at Scuola Grande della Misericordia 
(Participation in the Induction ceremony - also as spectators - implies 
the payment of the registration fee)

free of 
charge

Return transfer for the gala dinner for those not partecipating in the 
induction ceremony from Hilton and Monaco hotels to Scuola Grande 
della Misericordia by GT boat. Return to the hotel at the end of the dinner

€ 35,00

Aperitif and gala dinner at Scuola Grande della Misericordia € 280,00

Aperitif and gala dinner at Scuola Grande della Misericordia
Special price for Under35 € 240,00

Sunday
November 12th
2023 

Tour 5 – Full-day tour to the Asolo Hills
with wine tasting and lunch with spit at Tenuta Baron € 160,00

For those NOT participating in tour 5 
Wine tasting and lunch with spit at Tenuta Baron
(independent return transfer)

€ 98,00

Totale eventi €:

* Payment of the registration fee is due from all participants, including spectators only.

** Return transfer on foot accompanied by our assistents from hotel Monaco to Antico Pignolo and Do Forni Restaurants.
It is mandatory to register for the ceremony.
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Please contact Clementson T.O. for different room types, 
extras or extensions.

The rates below are guaranteed, subject to availability, 
until 30 September 2023 and are valid for a minimum stay 
of 2 nights. After this date the rates must be verified with 
Clementson T.O.

Rates for overnight stay
and breakfast

CHECK-IN
(date)

CHECK-OUT
(date)

PER room per night
DUS = single use (1 pax)

DBL = double use (2 pax)

N. ROOMS
N. NIGHTS

(min. two nights)
TOTAL

overnight stay

Hilton Guestroom

2 twin beds

1 king bed

€.219,00

€.249,00

n. rooms:

€:

n. nights:

Molino Deluxe Room
€.259,00

€.289,00

n. rooms:

€:

n. nights:

Molino Executive Room
With Venice view and
access to the Executive Lounge

€.339,00

€.369,00

n. rooms:

€:

n. nights:

Molino Junior Suite
With access to the
Executive Lounge

€.399,00

€.419,00

n. rooms:

€:

n. nights:

Molino Executive Suite
With access to the
Executive Lounge

€.479,00

€.509,00

n. rooms:

€:

n. nights:

–––––––––––––––––––––––––––––––
Other Typology Contact Clementson

n. rooms:

€:

n. nights:

Notes: Hotel total €:

Notes on the rates:
Rates are valid for a minimum stay of 2 nights and for bookings made by 30 September 2023
Rates include breakfast and VAT (10%).

The above rates do NOT include:
• City tax (€.5,00 per person per day from 14 years old) not included in the hotel rate and to be paid at the 
hotel together with any other extras.
• Shuttle service (on request and payable locally) = euro 15,00 per person for the entire stay.

The aforementioned room rates will be applied, subject to availability, also in the 3 days preceding and in the 3 
days following the Event. Please check with Clementson T.O.

Hilton Molino Stucky*****
Address: Giudecca, 810 - 30133 Venezia

Hotel Accomodation

DUS (1 pax) 

DBL (2 pax)

DUS (1 pax) 

DBL (2 pax)

DUS (1 pax) 

DBL (2 pax)

DUS (1 pax) 

DBL (2 pax)

DUS (1 pax) 

DBL (2 pax)
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Please contact Clementson T.O. for different room types, 
extras or extensions.

The rates below are guaranteed, subject to availability, 
until 30 September 2023 and are valid for a minimum stay 
of 2 nights. After this date the rates must be verified with 
Clementson T.O.

Rates for overnight stay
and breakfast

CHECK-IN
(date)

CHECK-OUT
(date)

PER room per night
DUS = single use (1 pax)

DBL = double use (2 pax)

N. ROOMS
N. NIGHTS

(min. two nights)
TOTAL

overnight stay

Superior Golden Leaf Room
€.290,00

€.315,00

n. rooms:

€:

n. nights:

Deluxe Room
With Grand Canal view

€.500,00

€.525,00

n. rooms:

€:

n. nights:

Suite
With Venice view

€.500,00

€.525,00

n. rooms:

€:

n. nights:

Suite
With Grand Canal view

€.725,00

€.745,00

n. rooms:

€:

n. nights:

–––––––––––––––––––––––––––––––
Other Typology Contact Clementson

n. rooms:

€:

n. nights:

Notes: Hotel total €:

Notes on the rates:
Rates are valid for a minimum stay of 2 nights and for bookings made by 30 September 2023
Rates include breakfast and VAT (10%).

The above rates do NOT include:
• City tax (€.4,50 per person per day from 14 years old) not included in the hotel rate and to be paid at the 
hotel together with any other extras.

The aforementioned room rates will be applied, subject to availability, also in the 2 days preceding and in the 2 
days following the Event. Please check with Clementson T.O.

Hotel Monaco & Gran Canal****
address: P.za San Marco, 1332, 30124 Venezia

Hotel Accomodation

DUS (1 pax) 

DBL (2 pax)

DUS (1 pax) 

DBL (2 pax)

DUS (1 pax) 

DBL (2 pax)

DUS (1 pax) 

DBL (2 pax)
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Private Transfers
To avoid problems related to possible fog and to manage in the best way any flight delays, the transfer from 
Marco Polo airport (VCE) in Venice to Hilton Hotel or Hotel Monaco will be made as follows: 
1. Meeting with the ncc driver with a sign at the airport arrivals terminal (you will also avoid the 800 m walk to 

the pier)
2. Transfer by private car/minivan/minibus to Piazzale Roma.
3. Transfer by watertaxi from Piazzale Roma to hotel in the city centre (coordinated by the NCC driver).

Arrival: transfer from VCE airport to hotel 

1-2 PAX with max. 2 pieces of luggage: 
Car from Arrivals Terminal to P. Roma + 
private water taxi from P. Roma to hotel
€. 165,00 (maximum 2 pax with 2 luggage)

Date

______________

Flight no.

______________

Arriving at

______________

PAX

______________

Tot.:

 €.______________________

3-5 PAX with max 5 pieces of luggage:
Minivan from Arrivals Terminal to P. Roma 
+ private water taxi from P. Roma to 
hotel 
€. 175,00 (maximum 5 pax with 5 luggage)

Date

______________

Flight no.

______________

Arriving at

______________

PAX

______________

Tot.:

 €.______________________

Up to 8 PAX with 8 pieces of luggage: 
Minibus from Arrivals Terminal to P. Roma 
+ private water taxi from P. Roma to hotel
€. 190,00 (rate valid for maximum 6 pax 
and 6 luggage).
Each extra pax from the 7th pax on board up to 
max 8 pax on board with 8 bags = €.  14,00 p.p.

Date

______________

Flight no.

______________

Arriving at

______________

PAX

______________

Tot.:

 €.______________________

Please select the right transfer based on both the number of passengers and luggage.
Night supplement:
• From 21:00 to 23:59 and from 05:01 to 06:59 = €. 30,00
• From 00:00 to 05:00 = €. 60,00

Tot.:

 €.______________________

Departure: Transfer from hotel to VCE airport

1–2 PAX with max. 2 pieces of luggage: 
Private Water taxi from hotel to P.Roma 
+ CAR from P. Roma to the Departurse 
Terminal  
Price = €. 165,00 (maximum 2 pax with 2 
luggage)

Date

______________

Flight no.

______________

Departing at

______________

PAX

______________

Tot.:

 €.______________________

3-5 PAX with max 5 pieces of luggage: 
Private Water taxi from hotel to P.Roma 
+ Minivan from P. Roma to Departures 
Terminal 
€. 175,00 (maximum 5 pax 5 luggage)

Date

______________

Flight no.

______________

Departing at

______________

PAX

______________

Tot.:

 €.______________________

Up to 8 PAX with 8 pieces of luggage:
 private water taxi from hotel to P.Roma + 
Minibus from P. Roma to Departures  Terminal 
€. 190,00 (Rate valid for maximum 6 pax 
with 6 luggage).
Each extra pax from the 7th pax on board up to 
max 8 pax on board with 8 bags = €.  14,00 p.p.

Date

______________

Flight no.

______________

Departing at

______________

PAX

______________

Tot.:

 €.______________________

Please select the right transfer based on both the number of passengers and luggage.
Night supplement:
• From 21:00 to 23:59 and from 05:01 to 06:59 = €. 30,00
• From 00:00 to 05:00 = €. 60,00

Tot.:

 €.______________________

Total for transfers €:

Grand Total €:
Notes:
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Private Transfers
From Venice railway station to Hilton or Monaco hotel or other hotel located in the city centre with private pier 
and accessible canal and viceversa, in order to handle any delays in the best possible way, the transfer will be 
carried out as follows: 
1. Meeting with our assistant with a sign at the arrival terminal (platform head at the station) or, for departures, 

in the hotel lobby.
2. Transfer by private watertaxi from/to hotel.

Arrival: Transfer from Santa Lucia Station to hotel 

1-6 PAX with max. 6 pieces of luggage
Private watertaxi from station to hotel 
€170,00

date Train No. Arriving at PAX Tot.:

 €

Extra luggage up to 12 pieces of 
luggage on board.
€6,00 per extra luggage.

EXTRA BAGS Tot.:

 €

Extra passenger with a luggage.
Max 10 passengers and 12 pieces of 
luggage on board
€14,00 per extra passenger.

EXTRA PAX Tot.:

 €

Night supplement
€. 40,00  from 20:00 to 23:59
                      and from 5:01 to 6:59
€. 60,00  from 24:00 to 5:00

Tot.:

 €

Tot.:

 €.

Departure: Transfer from hotel to Santa Lucia station

1-6 PAX with max. 6 pieces of luggage
Private watertaxi from hotel to station 
€170,00

date Train No. Departing at PAX Tot.:

 €

Extra luggage up to 12 pieces of 
luggage on board.
€6,00 per extra luggage.

EXTRA BAGS Tot.:

 €

Extra passenger with a luggage.
Max 10 passengers and 12 pieces of 
luggage on board
€14,00 per extra passenger.

EXTRA PAX Tot.:

 €

Night supplement
€. 40,00  from 20:00 to 23:59
                      and from 5:01 to 6:59
€. 60,00  from 24:00 to 5:00

Tot.:

 €

Tot.:

 €.

Total for transfers €:

Grand Total €:

Notes:
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Private Transfers
From P.le Roma / Tronchetto  to Hilton or Monaco hotel or other hotel located in the city centre with private 
pier and accessible canal and viceversa, in order to handle any delays in the best possible way, the transfer will be 
carried out as follows:
1. Meeting with our assistant with a sign at set times.
2. Transfer by private watertaxi to/from hotel.

Arrival: Transfer from P.le Roma/Tronchetto to hotel
1-6 PAX from P.le Roma with maximum 6 
pieces of luggage.
Private water taxi from P.le Roma to hotel  
€170,00 (max 6 pax and 6 pieces of luggages)

data meeting with our 
assistant at: (time)

PAX Tot.:

 €

1-6 PAX from Tronchetto with maximum 
6 pieces of luggage.
Private water taxi from Tronchetto to hotel  
€185,00 (max 6 pax and 6 pieces of luggage)

data meeting with our 
assistant at: (time)

PAX Tot.:

 €

Extra luggage up to 12 pieces of luggage on 
board.
€6,00 per extra luggage.

EXTRA BAGS Tot.:

 €

Extra passenger with a bag.
Max 10 passengers and 12 pieces of luggage on 
board
€14,00 per extra passenger.

EXTRA PAX Tot.:

 €

Night supplement
€. 40,00  from 20:00 to 23:59 and from 5:01 to 6:59
€. 60,00  from 24:00 to 5:00

Tot.:

 €

Tot.:

 €.

Departure: transfer from hotel to P.le Roma/Tronchetto
1-6 PAX to P.le Roma with maximum 6 
pieces of luggage.
Private water taxi from Hotel to P.le Roma 
€170,00 (max 6 pax and 6 pieces of luggage)

data meeting with our 
assistant at: (time)

PAX Tot.:

 €

1-6 PAX to Tronchetto with maximum 6 
pieces of luggage.
Private water taxi from hotel to Tronchetto 
€185,00 (max 6 pax and 6 pieces of luggages)

data incontro con 
assistente

alle ore

PAX Tot.:

 €

Extra luggage up to 12 pieces of luggage on 
board.
€6,00 per extra luggage.

EXTRA BAGS Tot.:

 €

Extra passenger with a luggage.
Max 10 passengers and 12 pieces of luggage on 
board
€14,00 per extra passenger.

EXTRA PAX Tot.:

 €

Night supplement
€. 40,00  from 20:00 to 23:59 and from 5:01 to 6:59
€. 60,00  from 24:00 to 5:00

Tot.:

 €

Tot.:

 €.

Total for transfers €:

Grand Total €:

Notes:
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Personal data communicated to the Data Controller will be treated 
with correctness and transparency for lawful purposes and protect-
ing the privacy and rights of the customer in compliance with the 
Community legislation on the protection of personal data (EU Regu-
lation 2016/679). The treatments will be carried out with the follow-
ing purposes and methods:
1. Data controller
In accordance with the privacy legislation in force (Art.13 of Euro-
pean Regulation 2016/679 “GDPR”), the Data Controller is the com-
pany Clementson Travel Office s.r.l., Castello 5313, 30122 Venezia, 
email: info@clementson.it (for the correspondence regarding the 
data processing, please, write as object of the email: PRIVACY RE-
QUEST).
2. Type of data processed 
The Data Controller will process the personal data communicated by 
the Customer (name, surname, address, citizenship, date and place 
of birth, social security number, identity document, email, phone/
mobile number, payment data) in the pre-contractual and contrac-
tual context for the purposes indicated in this statement. There is the 
possibility, in specific cases (eg following a request for cancellation of 
a trip sent by the Customer) that the Data Controller needs to pro-
cess sensitive and/or particular data (eg medical certifications).
3. Purposes and lawful basis of processing
The data are processed by the Data Controller for the following pur-
poses:
a) to allow the Data Controller to respond to any requests for infor-
mation and/or estimation sent by the Customer in the pre-contractu-
al premises (legal basis: execution of the contract for which the Data 
Subject is a party);
b) to allow the Data Controller to process a request for the booking/
purchase of a service from the Customer and all related and conse-
quent activities (legal basis: execution of the contract for which the 
Data Subject is a party); 
c) to allow the Data Controller to comply with legal and accounting 
obligations (legal basis: compliance with legal obligations); 
d) subject to specific and distinct consent given by the Customer to 
allow the Data Controller to send him periodically his newsletter (le-
gal basis: consent of the Data Subject party)
4. Type of data processed
The data that will be processed are those described under Section 
2, including data strictly necessary for the purposes indicated in the 
previous section.
5. Data recipient and eventual categories of data recipients
Data communicated by the customer will be accessible to:
employees and collaborators of the Controller;
companies (airlines, railway companies, shipping companies, photo-
graphic agencies, events agencies, etc.) with commercial relations 
relating to the Controller activity;
Competent administrative offices;
Companies in charge of providing assistance to the information sys-
tems of the Data Controller (computer network, website, etc.);
professional firms providing for the fulfillment of obligations in ad-
ministrative, accounting, tax, legal, etc. on behalf of the Data Control-
ler; 
The list of the aforementioned subjects, who will be identified as ex-
ternal processors, will be updated constantly by the Data Controller 
and will be made available to any Data Subject requesting.
The data listed at point 2 will not be disseminated and will be treated 
with organizational and logical methods related to the aforemen-
tioned purposes.
6. Methods of data processing.
The processing of data by the competent corporate structures will 
take place through appropriate tools to ensure security and con-
fidentiality and can be carried out, as well as with analogical tools, 
also through automated tools (both IT and telematics tools) to store, 
manage and transmit data themselves.
The treatment and storage of personal data will be carried out on 
servers located within the EU, in the headquarters of the Data Con-
troller and /or third-party companies in charge and no transfer will be 
made of them outside the European Union.

7. Data retention policy
Personal data communicated by the customer, object of treatment 
for the above purposes, will be retained until the end of the pre-con-
tractual negotiations and, in case of good end of the aforementioned 
negotiations, for the duration of the contract and, afterwards, for the 
duration of 10 years as required by the Civil Code on the conserva-
tion of correspondence and by the law on the conservation of fiscal 
documents.
In case of assent given by the Customer, his e-mail address will be 
retained for the purposes described in point 3c) for the period of 60 
months in order to allow the Data Controller to send the Client com-
munications relating to the initiatives / activities he organizes.
8. Rights of data subjects
In its quality of Subject, the Customer has the possibility to exercise 
specific rights: 
a) to access personal data concerning him or her (once he/she has re-
ceived confirmation that his/her data are subjected to treatment by 
the Data Controller);
b) of rectification and integration of data pertaining to him or her; 
c) to obtain the erasure of the data pertaining to him or her; 
d) to obtain the processing treatment restriction of the data pertain-
ing to him or her;
e) to receive the data communicated to the Data Controller in a 
structured format of common use, so that they can be sent to an-
other Data Controller;
f) to object to the processing of his/her personal data if there are rea-
sons related to his personal circumstances; 
g) not to be subjected to an automated decision-making process, in-
cluding profiling, which produces legal effects concerning him/her;
h) to obtain communication in the event that his/her data are subject 
to a serious violation;
i) to withdraw the consent  at any time;
j) to lodge a complaint with a supervisory authority (Data Protection 
Authority).
The above rights can be exercised by sending a request without a 
formal procedure to the Data Controller at the address  reported in 
Art.1.
9. Nature of providing data and consequences of refusing to 
answer.
The communication of data for the above purposes is necessary 
and mandatory; in fact, in the absence of the aforementioned data, 
it will not be possible to proceed with the provision of the services 
described in points 3a) and 3b). 
The consent to the use of the email for the period of 60 months is op-
tional. The Customer can therefore decide not to give such consent 
or to revoke the consent given, according to the procedures set out in 
point 8i), without prejudice to the lawfulness of the treatment based 
on the consent given prior to the revocation. 

I declare I have received information pursuant to Art. 13 of Euro-
pean Regulation 2016/679 by CLEMENTSON T.O. s.r.l.

Name & Surname:  ____________________________________________________________________

Signature:  ____________________________________________________________________________

Name & Surname:  ____________________________________________________________________

Signature:  ____________________________________________________________________________

I consent to the sending of the Chaîne des Rôtisseurs newsletter on 
the terms described in the information notice.

Signature: _________________________________________

Signature: _________________________________________         Date _______/________/_______  

The signature of each participant is required

Information pursuant to Article 13 of European Regulation 2016/679
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Payment
Before making the payment, the availability of ho-
tels, restaurants and tours must be verified; to this 
end, you must first send, by fax or e-mail, the regis-
tration form to Clementson Travel Office at the ad-
dresses indicated below.
Once confirmation of availability by the agency has 
been received, it must follow the total payment 
by the participants within the following 3 working 
days, otherwise the priority assigned to the reser-
vation will be lost. 
The registration form completed in its entirety and 
signed and, to follow (after receiving from Clem-
entson confirmation of availability), the copy of the 
bank transfer made, must be sent to info@clement-
son.it or by fax to +39 041 5231203, reporting in the 
message subject: "55 Grand Chapitre d'Italia - Ven-
ezia 2023".
The payment must be made exclusively by bank 
transfer to the following bank account, clearly indi-
cating the reference to the participant:

ATTENTION NEW IBAN!!!
IBAN: IT90 C030 6902 1171 0000 0060 490

BIC: BCITITMM
Recipient: CLEMENTSON TRAVEL OFFICE S.R.L.

Bank: Banca Intesa San Paolo – Filiale di VENEZIA 
- SESTIERE SAN MARCO, 4216

Motive: “55° Grand Chapitre d’Italia – Venice 2023 
+ Partecipant’s name”

N.B. All bank charges relating to the transfer (both 
those of the payer and those of the beneficiary) are 
borne by the payer and therefore the amount of the 
transfer must be net of expenses.

General Terms and Conditions
Registration will close on 7 October 2023. If at this 
date the maximum numbers have not been reached, 
Clementson may decide, at its discretion, whether or 
not to accept further bookings. All rates indicated in 
this form and in the annexes may be updated, even 
without notice by the organization, for any changes 
to the VAT rates or taxes in force or finally for the 
possible introduction of new taxes provided for by 
law.
In case of total cancellation of the participation in 
the event, the organization will retain the registra-
tion fee for each participant as a secretarial fee in 
addition to any penalties provided for in the follow-
ing articles and any bank charges for reimburse-
ment. 
In case of cancellation it will always be possible, 
on the part of the waiver, to assign the reservation 
to another member and then make a name change 
without any extra.
The reservation will be confirmed upon receipt of 
the full payment of the services booked for each par-
ticipant.

No cancellation insurance coverage is included in 
the sale of this package, therefore it is highly rec-
ommended that all participants take out travel pro-
tection insurance. The insurance can be taken out 
directly by the customer at the time of booking, 
through a trusted insurance company. The policy 
must be signed by the customer at the same time as 
the payment of the reservation and in any case in the 
time provided by the company. 
In the event of adverse weather conditions and ex-
ceptional events or organizational needs, Clement-
son may modify the program at its sole discretion.
The restaurants and locations indicated in the pro-
gram are subject to change depending on events or 
causes of force majeure or the failure to reach the 
minimum numbers required.

All final times and meeting points will be comuni-
cated by clementson T.O. to all participants after the 
closing of registrations by e-mail.

Terms & Conditions

Send this page to: info@clementson.it
Or fax it o: +39 041 5231203

Name & Surname:  ____________________________________________________________________

Signature:  ____________________________________________________________________________

Name & Surname:  ____________________________________________________________________

Signature:  ____________________________________________________________________________

Signature by each participant is required Date _______/________/________  

Information to the Guests
For any information, reservations and any further request for services that 
are not included in the program described (arrival or departure dates differ-
ent from those planned and extra services), please write to info@clementson.
it or fax number: +39 041 5231203 always reporting in the subject of the 
message  "55 poch. Grand Chapitre d'Italia - Venezia 2023".

T: +39 041 5200466 • F: +39 041 5231203

By signing this document, I acknowledge and accept the conditions written above and 
expressly authorize the taking, modification, recording and scanning of photographs, 
which represent me. I authorize the reproduction, dissemination and publication, by 
any means and on any medium (paper, electronic,), of one or more photographs that 
represent me in the strictly established contexts below:
• Online publication on the website of the Chaîne des Rôtisseurs or the socials of this 
association,
• Illustration of press articles, 
• Any external communication brochures, presentations,) and internal (newsletter, e-
news,) related to the Chaîne des Rôtisseurs. This authorization is given without time 
limit. It is recognized that everyone has an exclusive right to his own image and the use 
that is made of it. In addition, I must point out that in the absence of my consent under 
this authorization, my image will not be subject to any modification, use or circulation. 
Following the acceptance of my participation, I take note of the conditions relating to 
my participation, and that is I accept:
• The use and dissemination of my image by Clementson T.O. and Chaîne des Rôtis-
seurs;
• The cancellation and refund procedure as confirmed in the registration form.

mailto:info@clementson.it
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Conditions applicable for restaurants and caterings
• No penalty will be applied for any cancellations of 
lunches and dinners made by the 15th of September  
2023 (with the exception of the registration fee as 
indicated in the general conditions for total cancella-
tions), while
• for those made from the 16th of September to 01 
October 2023 a penalty of 30% is established;
• for those made from the 2nd of October to the 15th 
of October 2023 a penalty of 50% is established,
• for those made from the 16th of October to the 31st 
of October 2023 a penalty of 80% is established
• For those made from the 1st of November 2023 a 
penalty of 100% is established.

Excursions Terms and Conditions
The reservation will be reconfirmed upon receipt of full 
payment for the services booked by each participant.
For several excursions there is a minimum number of 
persons required, and sometimes a maximum number 
of participants.
Failure to meet minimum numbers of participants, or in 
case of adverse weather conditions, force majeure and 
unforeseen events, can cause the cancellation of one or 
more excursions; in this case the organization will pro-
vide alternative proposals or a full reimbursement of the 
excursions booked through us.
 
The cancellation fee for all tours is:
• 50% for cancellation received between the 1st of Oc-
tober and the 14th of October 2023.
• 80% for cancellation received between the 15th of 
October and the 31st of October 2023.
• 100% from 1st November 2023.
Tour schedules may vary depending on the division into 
groups per language.
If necessary, tours could be directed by a guide speaking 
two languages (with bilingualism).

Hotel Terms and Conditions
Hotel reservations will be confirmed only upon receipt 
of payment corresponding to the entire cost of the stay.
 
Cancellation policy for Hotel Hilton Molino Stucky:
• Free cancellation up to 40 days before arrival;
• For cancellations/reductions made from 39 up to 30 
days prior to arrival, there is a 20% penalty
• For cancellations/reductions from 29 to 20 days prior 
to arrival, a 50% penalty is applied
• For cancellations/reductions made from 19 to 11 days 
prior to arrival, there is a penalty of 80%
• From 10 days before arrival a 100% penalty will be ap-
plied

 Cancellation policy for Hotel Monaco & Gran Canal:
• Free cancellation up to 40 days before arrival;
• For cancellations/reductions made from 39 up to 30 
days prior to arrival, there is a 20% penalty
• For cancellations/reductions from 29 to 20 days prior 
to arrival, a 50% penalty is applied

• From 3 days before arrival a 100% penalty will be ap-
plied
 
The rates shown are valid for stays of minimum 2 con-
secutive nights from 9 November 2023 and for book-
ings made by 30 September 2023 ("early bookings"); 
requests arriving after this date and those for rooms of 
higher type or for extensions of stay will be evaluated 
and quantified individually according to the availability 
of the hotel.
All prices include VAT.
The room rate includes breakfast at the hotel plus 10% 
VAT.
Any extras (parking, spa, telephone, mini-bar, restaurant, 
laundry,) are charged to the participant and must be paid 
directly at the hotel at check-out.
Prices do NOT include the City-tax to be paid at the 
check-out by each customer.

Name & Surname:  ____________________________________________________________________

Signature:  ____________________________________________________________________________

Name & Surname:  ____________________________________________________________________

Signature:  ____________________________________________________________________________

Signature by each participant is required Date _______/________/________  

Terms & Conditions

Send this page to: info@clementson.it
Or fax it o: +39 041 5231203

Information to the Guests
For any information, reservations and any further request for services that 
are not included in the program described (arrival or departure dates differ-
ent from those planned and extra services), please write to info@clementson.
it or fax number: +39 041 5231203 always reporting in the subject of the 
message  "55 poch. Grand Chapitre d'Italia - Venezia 2023".

T: +39 041 5200466 • F: +39 041 5231203

By signing this document, I acknowledge and accept the conditions written above and 
expressly authorize the taking, modification, recording and scanning of photographs, 
which represent me. I authorize the reproduction, dissemination and publication, by 
any means and on any medium (paper, electronic,), of one or more photographs that 
represent me in the strictly established contexts below:
• Online publication on the website of the Chaîne des Rôtisseurs or the socials of this 
association,
• Illustration of press articles, 
• Any external communication brochures, presentations,) and internal (newsletter, e-
news,) related to the Chaîne des Rôtisseurs. This authorization is given without time 
limit. It is recognized that everyone has an exclusive right to his own image and the use 
that is made of it. In addition, I must point out that in the absence of my consent under 
this authorization, my image will not be subject to any modification, use or circulation. 
Following the acceptance of my participation, I take note of the conditions relating to 
my participation, and that is I accept:
• The use and dissemination of my image by Clementson T.O. and Chaîne des Rôtis-
seurs;
• The cancellation and refund procedure as confirmed in the registration form.

mailto:info@clementson.it
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Programme     click on the title to go to the event page

Thursday 9th
November

Tour 1 - Guided walking tour with visit to the Accademia Galleries and 
the Basilica della Salute with its Sacristy
Tour 2 - Full-day tour to the islands of Mazzorbo, Burano and Torcello 
with wine tasting at Venissa (optional) walk and lunch at Locanda 
Cipriani

Goose Dinner at the Antico Pignolo & Do Forni 
restaurants - affiliated to the Chaîne des Rôtisseurs

Friday 10th
November

Saturday 11th 
November

Sunday 12th 
November

Welcome dinner at Aromi & Bacaromi Restaurant
or at Algiubagiò Restaurant

Tour 3 - Guided walking tour with a visit to the Doge’s Palace

Tour 4 - Guided walking tour and visit to the Teatro La Fenice

Induction Ceremony & Gala Dinner
at the Scuola Grande della Misericordia

Tour 5 - Full-day tour at the Asolan Hills, lunch with spit
and closing greetings at the Tenuta Baron winery
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