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Event Information

B Event Name  Seoul Food & Hotel Culinary Challenge 2020
Ml Date 19(Tue) — 22(Fri) May, 2020
H Venue KINTEX 1, Hall 4

: 2N Kkotra
. Organlsers \(3 Informa markets ‘(knrc'a Trade-Investmeant

Promation Agancy

M Endorsed by % Worldchefs

W Sponsored by Nestle Professional, Matfer Bourgeat, 23, Atlantic Chef Knife,
(2019) Le Ferre, LOWE, SEUM

W Participants 330 Professional chefs and students

(2019) International participants from Philippines, Malaysia, Taiwan and Thailand

B Event Result 14 Live Classes & 3 Display Classes
(2019) 28 Gold, 60 Silver and 110 Bronze medals
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Competition Categories &

* As of 25/10/19
* The categories are subject to change

1. Hot Appetizer 8. Creative Burger

2. Meat (Beef, Lamb, Pork, Chicken / Duck) 9. The Perfect Steak & Omelette

3. From the Sea (Fish, Seafood) 10. Chocolate Petit Gateaux

4. ltalian Classic Pasta 11. Decorated Cake

5. Asian Noodles 12. Nestle Professional Team Challenge
6. Korean Fusion Main Course 13. Fruit and Vegetable Carving - Live

7. Chinese Stir Fry
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About Culinary Challenge

The Seoul Food & Hotel Culinary Challenge will return for its 6th edition at SFH 2020, building upon its growing status with the Korean
chef scene and continuing its role as a Worldchefs endorsed event. The event will be made up of a series of 13 competitions where 300

chefs, ranging from students to professionals, compete for the chance to become the Champions.

Click and Watch our Video!



https://www.youtube.com/watch?v=mkI_j3x2mus
https://www.youtube.com/watch?v=mkI_j3x2mus
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Sponsorship Packages

Seoul Food & Hotel Culinary Challenge organising committee provides a variety of sponsorship opportunities to maximise sponsor’s

brand awareness at the event.

Sponsor provides to the Organiser Organiser provides to the Sponsor

« Sponsorship Fee » Maximum brand and company exposure

* Product for use during the event “ * Innovative dish and creative recipe using sponsor’s products
* Prize for top 3 winners of sponsoring class * Opportunities to engage with the customers directly

* Sponsorship fee is negotiable for stand exhibitors * Barly contact with culinary school students

Seoul Food & Hotel runs two different sponsorship packages.

g Ne
GOLD Package SILVER Package
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* Participant’s recipes and photos of the dishes of sponsoring cagetory (for food item sponsor)

« Competition category named after company (for food item sponsor)

Silver
Package

« Company logo in pre/onsite/post event promotional materials — Poster, Leaflet, Onsite banner, etc.

« Company logo on the backdrop, wall, kitchen and signage of the event

« Company introduction on the official social media of the event — Facebook, Instagram, etc.
US$3'OOO * Promotion space in the event area to distribute company brochure and display products

Benefits listed on Silver Package +
Gold + Company logo in e-newsletter to an extensive database of over 120,000 industry contacts
+ Article in Hotel & Restaurant magazine

Package

+ A full page advertisement in Seoul Food Show directory

+ Company logo on the judges jacket & staff uniform
US$5,000 | .
+ Product demonstration during the event
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1. Class Name 2. Event Poster

- Competition category named after sponsor - Sponsor logo on the event poster
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3. Event Leaflet

- Placed at exhibition hall lobby and entrance of the event area
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4. Event Area

- Sponsor logo on the wall, backdrop, kitchen and other signage
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5. Social Media

- Sponsor introduction on the social media sites of the event
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6. Promotion booth

- Booth size is negotiable




7. E Newsletter

- Company logo in E-Newsletter

- Distributed to over 120,000 industry contacts
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8. Article in Monthly Magazine

- Featured in ‘Hotel & Restaurant’ magazine article
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9. Show Directory Advertising

- A full page advertisement in show directory

www.seoulfood.or.kr
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10. Event Uniform

- Sponsor logo on judges jacket and staff uniform
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Ms. Emma Im
Tel: 82 26715 5425

Email: Emma.im@ubm.com
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