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SPONSORSHIP OPPORTUNITIES

The Beirut Cooking Festival offers the ideal platform for bringing 
your brand to life, exposing your products directly to your target 
market and creating awareness for new brand lines.

A number of exciting sponsorship opportunities are available

USD  
15,000
12,000
10,000

7,000

7,000
4,000
2,500

4,500
3,000
3,000
2,500
2,500
2,000
2,000
1,500

1,730/1,100/785
1,500

750
1,500
1,100

500
500
500

General Sponsorship 
Platinum sponsor
Gold sponsor
Silver sponsor
Bronze sponsor

Special Events’ Sponsorship 
Gold sponsor
Silver sponsor
Bronze sponsor

Effective Advertising 
Official show bags (including production)

Exhibitors’ lanyards (excluding production)

Banner at entrance (including production)

Uniform branding (hostesses and ushers)

“Invitation brought to you by”
Entrance door logos
Flyer distribution in visitors’ bags (excluding production and logistic expenses)

Interactive floor tiles (10 including production)   
Advertisement in Taste & Flavors magazine (full page, half page, quarter page)

Banner on website homepage
Side banner on website
Shuttle bus /cart branding (per shuttle)

“You are here” floor plan and info booth (per station)

Live mascot circulating in the exhibition aisles (per day)

Logo on the giant floor plans at the entrances
Ad in pocket guide
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VISIBILITY AT THE SHOW Exclusive coverage within your product category

Media communication
• Logo on billboards
• Logo on magazine ads
• Logo on newspaper ads
• Announcement at exhibitors’ gathering 
• Logo on all newsletters
• 2 posts on social media platforms

Logo on printed materials
• Invitation cards
• Posters
• Entrance tickets
• Exhibitor and sponsor manual cover
• Pocket guide

Advertisements
• 2 full page ads in Taste & Flavors magazine
• Ad in pocket guide

Web visibility
• Banner on homepage 
• Logo on homepage

On-site visibility
• 12m2 stand
• Logo on giant floor plan
• Logo on entrance banners
• Logo on all banners related to the event

Extra visibility
• 100 free invitation cards

Gold sponsor					    			   	      12,000 USD

Platinum sponsor		 	    					       15,000 USD

Media communication
• Logo on billboards
• Logo on magazine ads
• Logo on newspaper ads
• Announcement at exhibitors’ gathering 
• Logo on all newsletters
• Free newsletter shot announcing your 
sponsorship to 50,000 addresses
• 3 posts on social media platforms

Logo on printed materials
• Invitation cards
• Posters
• Entrance tickets
• Exhibitor and sponsor manual cover
• Pocket guide

Advertisements
• 4 full page ads in Taste & Flavors magazine

• Ad in pocket guide
• Special highlight in Taste & Flavors magazine:
    Recipe section

Web visibility
• Banner on homepage 
• Logo on homepage 
• Banner on Taste & Flavors website (one month)

On-site visibility
• 15m2 stand
• Logo on giant floor plan
• Logo on entrance banners
• Logo on all banners related to the event

Extra visibility
• 150 free invitation cards
• Flyer/brochure in visitors’ bags and exhibitors’
    packs
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Silver sponsor 						      		       10,000 USD
Media communication
• Logo on magazine ads
• Logo on newspaper ads
• Logo on all newsletters
• 2 posts on social media platforms

Logo on printed materials
• Invitation cards
• Posters
• Entrance tickets
• Exhibitor and sponsor manual cover
• Pocket guide

Advertisements
• 1 full page ad in Taste & Flavors magazine
• Ad in pocket guide

Web visibility
• Logo on homepage

On-site visibility
• 9m2 stand
• Logo on giant floor plan
• Logo on entrance banners
• Logo on all banners related to the event

Extra visibility
• 75 free invitation cards

Bronze sponsor 						      		       7,000 USD

Media communication
• Logo on all newsletters
• 2 posts on social media platforms

Logo on printed materials
• Invitation cards
• Posters
• Entrance tickets
• Exhibitor and sponsor manual cover
• Pocket guide

Advertisements
• ½ page ad in Taste & Flavors magazine
• Ad in pocket guide

Web visibility
• Logo on homepage

On-site visibility
• 9m2 stand
• Logo on giant floor plan
• Logo on entrance banners
• Logo on all banners related to the event

Extra visibility
• 50 free invitation cards

Exclusive coverage within your product category
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•Chefs’ Theater: Celebrity chefs and food lovers 
will be cooking live and giving their best recipes, 
advice and tips.

•Beverage and lifestyle at the Taste & Flavors 
stand: Exciting and informative sessions with 
etiquette consultants, designers, foodservice 
experts, dieticians, mixologists and wine experts.

•Cookery School and Food Lovers’ Kitchen: 
Participants will learn how to recreate culinary 
masterpieces in a relaxed environment.

•Librairie Gourmande: A wide selection of 
cookbooks and book signings by famous cooks and 
authors will be held at the special section.

EVENTS AT THE SHOW

Beirut Cooking Festival brings together a rich 
line-up of innovative and interactive cooking 
programs. Take a look at the exciting features 
we have planned for the 2017 edition.
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Media communication
• 1 post on social media platforms
• Logo on newsletters related to the event

Logo on printed materials
• Pocket guide
• Printed materials related to the event (recipes, 

flyers etc.)

Web visibility
• Logo on section page

On-site visibility
• Logo on main event banner
• Logo on event program

Extra visibility
• 25 free invitation cards

Bronze sponsor per event 		 	 	 	 	             2,500 USD

Media communication
• Logo on magazine ads (if applicable) 
• 3 posts on social media platforms
• Logo on newsletters related to the event
• Free newsletter shot announcing your    

sponsorship to 50,000 addresses 

Logo on printed materials
• Invitation cards (45,000) distributed in Lebanon 

and abroad (in the event section)

• Pocket guide
• Printed materials related to the event (recipes, 

flyers etc.)

Advertisement
• 1 full page ad in Taste & Flavors magazine

Web visibility
• Banner on section page
• Logo on section page
• Banner on Taste & Flavors website (one month)

On-site visibility
• Logo on chefs’ jackets (if applicable)

• 9m2 stand (facing the event)

• Logo on giant floor plan
• Logo on main event banner
• Logo on event program
• Product display
• Flyer distribution
• 60-second video on digital screens (if applicable) 

Extra visibility
• 75 free invitation cards

Gold sponsor per event 	 	 	 	 	 	             7,000 USD

Media communication
• Logo on newsletters related to the event
• 2 posts on social media platforms

Logo on printed materials
• Invitation cards (45,000) distributed in Lebanon 

and abroad (in the event section)

• Pocket guide
• Printed materials related to the event (recipes, 

flyers etc.)

Web visibility
• Logo on section page

Advertisement
• ½ page ad in Taste & Flavors magazine

On-site visibility
•Logo on main event banner
•Logo on event program
•Product display
•Flyer distribution

Extra visibility
• 50 free invitation cards

Silver sponsor per event 	 	 	 	 	 	             4,000 USD
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EFFECTIVE ADVERTISING

1. Official show bags
Make an impact the moment 
visitors arrive to the festival. 
More than 7,000 bags will be 
distributed at the entrance.
4,500 USD

2. Exhibitors’ lanyards 
Lanyards are an essential 
accessory at any show. Promote 
your brand by providing all 
exhibitors (more than 500) with 
a user-friendly way of displaying 
their show badge.
3,000 USD (excluding production)

3. Banner at entrance
Capture the attention of visitors 
as soon as they reach the festival 
by prominently displaying 
your company’s logo and stand 
number on a backlit banner.
Size: To be advised
3,000 USD (including production)

4. Uniform branding (hostesses  
and ushers)
Increase your visibility right from 
the exhibition doors by featuring 
your logo on the uniforms of the 
hostesses and ushers.
2,500 USD

5. “Invitation brought to you by”
Increase your visibility by 
featuring your logo on invitations 
distributed to our database 
of over 25,000 names as “This 
invitation is brought to you by.”
2,500 USD

6. Entrance door logos
Make an impact the moment 
attendees arrive with your visual 
on the glass doors to welcome all 
visitors.
2,000 USD
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YOUR LOGO GOES HERE

3



8* All prices are subject to 10% VAT

YOUR AD
GOES HERE

YOUR BANNER GOES HERE
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PROGRAM OF EVENTS

12:30 – 12:00 pm
Book signing: Marlene Matar, “The Aleppo Cookbook”

1:30 – 12:30 pm
Mickael Gantner, Executive Chef of La Centrale
International: Foie gras poêlé aux asperges et morilles

2:45 – 1:45 pm
Roland Andary, Olive Oil Organoleptic Specialist
Olive oil workshop: How to taste olive oil

Georges Dakkak, Corporate Executive Chef of Maison M
Quick and easy: Canapés and amuse bouche for the festive season

4:00 – 3:00 pm
Mohamad Allam, Sous Chef of Phoenicia Beirut Hotel
International: Foie gras ravioli with truffle mushroom sauce and three cheese 
sauce

Youssef Hijazi, Carving Specialist
Carving: Fruit and vegetable carving

4:30 – 4:00 pm 
Book signing: Barbara Massaad, “Slow Food Nation”

5:15 – 4:15 pm
Hussein Abdel Sater, Executive Chef and cooking show anchor at Future TV 
Healthy: Pumpkin soup, wild mushroom soup and ginger onion soup

Ceasar Asfour, Head Bartender of L'avocat
Drinks demo: Wild cocktails made with herbs and plants

6:30 – 5:30 pm
Karim Bibi, Independent Chef
International: Duck

Marc Beyrouthy, Head of Agricultural Sciences Department at the Faculty of 
Agricultural and Food Sciences (USEK) and anchor “Nature” at MTV
Tea workshop: How to prepare the best cup of tea

7:30 – 6:30 pm
Live music: Duo guitar and accordion playing Spanish, Mexican, English and 
Italian by Harmonix Events 

7:45 – 6:45 pm
Rodi Rizk, Bakery Chef and Co-owner of Prunelle
Bakery: Focaccia bread

Salim Heleiwa, Manager of The Malt Gallery
Whisky workshop: Whisky and cheese pairing

9:00 – 8:00 pm
Maxime Le Van, Former Head Chef of Boca (Dubai) and Michelin Starred 
Restaurant Club Gascon (London)
International: Roasted duck, sweet potato, harissa, ras el hanout, goat’s milk 
labneh, sweet and sour jus

Alain Ajoury, Sales and Development Manager of The Roaster
Coffee workshop: From bean to cup

1:30 – 12:30 pm
Sylvain Arthus, Executive Chef of La Table d'Alfred, Fred Bistro
International: Noix de St. Jacques rôties

Youssef Fares, General Manager of Olive Trade
Olive oil workshop: The secret behind olive oil tasting

2:45 – 1:45 pm
Balkis Othman, TV Presenter and Owner of Mounet Set Balkis
Quick and easy: Soujouk with chakchouke, lentil soup with vegetables and 
kebbe batenjen

Richard Khoury, Owner of Richman Trading
Lifestyle workshop: How to set your Christmas table

4:00 – 3:00 pm
Franck Page, Executive Chef of Le Bristol Hotel
International: Filet de saumon en croute de sésame avec sauce curry vert

Nathalie Yaghi, Clinical Dietitian and Nutrition Consultant
Lifestyle workshop: Enjoy Food while losing weight 

5:15 – 4:15 pm
Kamil Bouloot, Corporate Executive Chef of Ghia Holding 
Healthy: Chia pudding with strawberries and quinoa kidney beans burger

Naji Abboud, Managing Partner of Liquid Engineer and Mixologist
Drinks demo: Wintery cocktails prepared at home

6:30 – 5:30 pm
Georges El Kik, Executive Chef of Sofil Catering
International: Pintade Farcie au foie de volaille

Antoine Abou Moussa, Founder of Compost Baladi
Composting workshop: The natural process of recycling organic materials

7:30-6:30 pm
Live music: Stephy-Z trio playing Feyrouziat by Harmonix Events

7:45 – 6:45 pm
Joe Barza, Culinary Consultant, Terroir Artist
Lebanese: Duck à l’orange with moughrabieh

Najib Moutran, Wine Specialist, M.Sc. Agro Economist and Owner
of The Wine Teller
Wine workshop: Food and wine pairing

9:00 – 8:00 pm
Richard Khoury, New TV Celebrity Chef
International: Guacamole fajita wraps

1:30 – 12:30 pm
Dalal Kanj, Les Delices De Dalal Cooking Class Instructor
Indian: Masala dish

Hyam Sinno, Ex-Head of Chemistry and Oil Department, Olive Oil Consultant 
Olive oil workshop: Positive and negatives attributes of Extra Virgin Olive Oil

2:00 – 1:00 pm 
Live music: Duo De Paris (accordion and contre-bass duo) by Harmonix Events

2:45 – 1:45 pm
Sleiman Khawand, Executive Chef, Atelier Chef Sleiman
Quick and easy: Crunchy Gouda cheese, flavored veggies and saumon gravlax

Sonia Sabbah, Celebrity TV Expert and Writer, Certified Image, Etiquette and 
Leadership Coach and Trainer
Etiquette workshop: Gourmet foods and how to eat them

4:00 – 3:00 pm
Rabih Fouany, Executive Chef of Le Vendôme Hotel
International : Deconstructed seafood risotto

Joe Abi Harb, Harvester and Sales Manager of Miel du Levant
Beekeeping: A world of passion, work and achievement

4:30 – 4:00 pm 
Book signing: Zeina Nacouzi, “Allo Georgette”

5:15 – 4:15 pm
Youssef Akiki, Executive Chef of Burgundy Beirut
Healthy: Grilling in green

Mike Kassabian, Beverage Manager of Sapa
Drinks demo: The revolution of the cocktail era

6:30 – 5:30 pm
Maroun Chedid, Managing Partner of Maroun Chedid sal
Lebanese: Halloum feuillete with caviar d’aubergine, tomate confit and 
Genovian basil pesto

Kinda Bitar, Agriculture engineer and landscape designer, AUB
Lifestyle workshop: Homemade recipes for better gardening, tips and tricks

7:30 – 6:30 pm
Live music: Tap to the beat with Anna Kudinava and Jack Estephan on violin 
playing jazz, samba and pop music

7:45 – 6:45 pm
Darren Andow, Executive Chef of Le Gray Beirut
International: Traditional festive turkey with sausage, sage and onion 
stuffing, sweet potato purée and cauliflower cheese

Fadi Lesidon, Sommelier, Consultant Etiquette and Protocol
Wine workshop: Wine etiquette

9:00 – 8:00 pm
Abdallah Khodor, Food Production Manager and Executive Chef of Eaternity
Lebanese: Chicken mousakhan in katayef dough

Saturday, 19 NovemberFriday, 18 NovemberThursday, 17 November

The Chefs' Theater invites visitors to watch top celebrity chefs cooking 
delicious dishes live. It's the ideal spot to get tips for taste, seasonal 
food and plenty of culinary inspiration. Stand I11 

Chefs’
Theater

Discover the techniques to stir and mix your favorite beverages 
during exciting sessions with the top names in the industry. Stand I4Beverage

Theater

Meet famous cooks and authors and join them during their 
book signings. Stand S’5Librairie

Gourmande

Learn the secrets behind being a professional host with daily 
workshops by celebrity experts and consultants. Stand I4Lifestyle

Theater

Enjoy daily wine tasting sessions at the Beverage Theater and 
enlighten your palate with the finest wines in the company of 
renowned experts. Stand I4Wine Tasting

 Sessions

Friday, 18 November
8:00 – 4:00 pm
Let your kids enjoy candy land and learn how to prepare Hershey’s 
kisses flowers, apple treats and chocolate molds. Get them inspired by 
the chocolate painting wall, the chocolate themed movie projection 
and Pappbubble candy factory workshops. 

Saturday, 19 November 
8:00 – 11:00 pm
Let your kids enjoy candy land and learn how to prepare Hershey’s 
kisses flowers, apple treats and chocolate molds. Get them inspired by 
the chocolate painting wall, the chocolate themed movie projection 
and Pappbubble candy factory workshops.

Kids Village Stand F’17

Explore the world of olive oil during daily sessions at the Beverage 
Theater where secrets of extra virgin olive oil will be revealed. Stand I4Olive Oil

Tasting Sessions

Enjoy a musical program by Harmonix Events.
Live

Music

ANIMATED BY

KIDS VILLAGECHEFS’ THEATER 

GOLD SPONSORS SILVER SPONSOR BRONZE SPONSORS

BEVERAGE & LIFESTYLE THEATER 

GOLD SPONSOR BRONZE SPONSOR SPONSORED BY

LIBRAIRIE GOURMANDE

Chef Youssef Akiki, Executive chef Burgundy
Date: Saturday 19 November
Lunch time: 1:00 pm
Ticket Price: 40$, all funds will go to Tamanna

Chef Kamil Bouloot, Corporate Executive Chef, 
Abd El Wahab
Date: Thursday 17 November
Dinner time: 7:00 pm
Ticket Price: 40$, all funds will go to Tamanna

Chef Maxime Le Van, Former Head Chef at Boca (Dubai) 
and Michelin Starred Restaurant Club Gascon (London)
Date: Friday 18 November
Lunch time: 1:00 pm & Dinner time: 7:00 pm
Ticket Price: %50 ,60$ of funds will go to Tamanna

SUPPORTS SPONSORED BY

Stand F51

7. Flyer distribution in visitors’ 
bags
Reach visitors as soon as they 
arrive by handing out your 
brochures or flyers at main 
the entrance. Limited to three 
companies only.
2,000 USD (3 days excluding production 
and logistics expenses)

8. Interactive floor tiles  
Direct the public to your 
exhibition space by placing
your stand number on the aisle 
floor.
1,500 USD (10 including production)

9. Advertisement in Taste & 
Flavors magazine
Promote your brand, products 
and services by booking your 
page now. The magazine is 
distributed to all visitors during 
the exhibition, in addition to 
local bookshops and subscribers.
1 page 1,730 USD
½ page 1,100 USD
¼ page 785 USD

10. Banner on website homepage
Promote your business with a 
direct link to your homepage by 
featuring your banner prior to 
the show.
1,500 USD

11. Shuttle bus/cart branding
Make sure that your message gets 
around. Increase your visibility 
and display your company’s 
visual and stand number on 
the shuttle buses transporting 
visitors and exhibitors to and 
from the parking areas.
1,500 USD per bus/cart (3 days)

12. “You are here” floor plan and 
info booth 
Placed by the exhibition hall 
entrance, these floor plan 
stations will help increase brand 
awareness and drive traffic to 
your booth. While attendees look 
at the floor plan for guidance, 
they can also see your company 
logo and stand location on the 
plan.
1,100 USD (per station)

13. Side banner on website     
Promote your business with a 
direct link to your homepage 
prior to the show.
750 USD

14. Live mascot circulating in 
exhibition aisles
Make use of the live mascots to 
generate traffic to your stand. 
500 USD per day

15. Logo on the giant floor plans 
at the entrances
Attract attention to your 
company and stand by displaying 
your logo on the main entrance 
floor plan.
500 USD

16. Ad in pocket guide
The guide is a long-term 
promotional document 
introducing all the companies 
participating and announcing 
daily activities and programs. 
More than 10,000 copies will be 
distributed at the entrance to all 
visitors.
Size: 10.5 x 15cm
500 USD
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YOUR AD
GOES HERE


