
 

Chaîne des Rôtisseurs
BAILLIAGE DE TRØNDELAG

INVITATION
GRAND CHAPITRE

AUGUST 25 - 27, 2023
 Chers Confréres

In 2023, Chaîne des Rôtisseurs Trøndelag will celebrate its 40th anniversary, and we also
are fortunate to host the Grand Chapitre de Norvège 2023. For that occasion, we are
planning some unforgettable days in Central Norway's capital the weekend of August 25-
27. Trøndelag is the largest and most important food production region in Norway. We also
put ourselves on the gastronomy and visitor map by hosting Trondheim's grand "banquet
hall" and 5-star hotel, Britannia Hotel, and by having no less than two Michelin-starred
restaurants as part of our professional membership, Speilsalen at Britannia Hotel and Fagn
Restaurant.

We have orchestrated a program that offers the very best products from Trøndelag
combined with exquisite drinks, fantastic nature, great art experiences, a highly
sharpened and motivated host and only pleasant guests!  In addition, all our professional
members focus on MAGNUM-SIZE BOTTLES for this occasion!

We warmly welcome you to COSY TRØNDELAG!

All events require registration, and the deadline for registration is July 1st. Payment is
made upon registration, either using credit card, or by invoice also by July 1st. Should
there still be places available after July 1st, we will open for further registrations. To
register, you must go to the link further down the page, or visit our website,
www.chaine.no, and go to Grand Chapitre. Prices for the events can also be found there.
Remember to inform us about any allergies and other special needs we should know about
beforehand. 

Registration upon arrival is done either at your hotel, if you are staying at one of our three
member hotels, or in the conference lobby at the Britannia Hotel from 12:00 on Friday
August 25. This is also where we will sell Chaine paraphernalia as well as the place for
"lost and found".

For accommodation, we have collaborations with Britannia Hotel, Scandic Nidelven and
Radisson Blu Royal Garden Hotel. For prices and booking of rooms, se information further
below.

_______________________________________________________________________

PROGRAM FOR THE WEEKEND:

FRIDAY August 25 at 19:00 - GET TOGETHER

THE TRONDHEIM HALL, SCANDIC NIDELVEN

Attire: Business with ribbon

Scandic Nidelven will welcome us in their stylishly decorated great hall. The Get Together
will be a fantastic experience, as we will be presented with a unique Street Food concept.
A dedicated fish and shellfish bar with products from the archipelago outside Trondheim,
and grilled meat from regional producers, presented in a playful way, are just some
examples of what we will be served this evening. Local products from Trøndelag are in
focus during this year's Get Together. 

*****

SATURDAY AUGUST 26 at 10:30 - ART WALK

MEETING POINT OUTSIDE BRITANNIA HOTEL

We offer a guided tour to some of Trondheim's best exhibitions and galleries (remember
good shoes), and a small drink will be served on the way.

The art walk ends with a L'Ordre Mondial Lunch at one of our member restaurants at
12:00. Remember to bring your ribbons for lunch, so you don't have to go back to the
hotel. 

*****

SATURDAY AUGUST 26 at 12:00 – L’ORDRE MONDIAL LUNCH

BULA BISTRO, FAGN, LE BISTRO, RADISSON BLU ROYAL GARDEN HOTEL,
THE CRAB, TO ROM OG KJØKKEN

Attire: Business with ribbon AND L'Ordre Mondial ribbon

This year, we will offer the L'Ordre Mondial Lunch at no less than 6 of our member
restaurants, and you can choose the lunch location yourself, as long as seats are
available. Every single one of them is keen to serve the region's great local products,
and we will get to taste many local specialities, of course in combination with good and
exciting drinks. The various restaurants will have different themes, and of course magnum
bottles will appear here too! The lunches will finish by 14:30 at the latest, so there is
plenty of time for a shower and a change before attending the Induction in the
Archbishop's Palace, which will start at 16:00.

Bula Bistro - California Dreaming
With a focus on the modern, American food trends that we see especially in California
these days, dishes are served in the taste palette "fresh, modern flavors, packed with acid,
salt and fat" - in the classic Bula spirit. Top Californian wines will be served with the
fantastic local seasonal products.

Fagn - with 1 star in Guide Michelin
Here, you will be offered a Champagne lunch in the famous Fagn style.

Le Bistro
Voilá - Champagne lunch with a French touch!

Radisson Blu Royal Garden Hotel
Winemaker's lunch with Catherine Faller herself from Kaysersberg in Alsace. She will
presents several of her wines from Domaine Weinbach, combined with an exquisite and
tailor-made lunch. The bottles will of course be as large as possible, and of course we will
have something sweet from Alsace for dessert. 

The Crab
In Havfruen's Champagne and Oyster bar, delightful shellfish dishes will be served with the
accompaniment of delicious Burgundy wines.

To Rom og Kjøkken
Here you will be served world-class products from Trøndelag in combination with unique
wines from our extensive wine cellar.

                

                

*****

SATURDAY AUGUST 26 at 16:00 – INDUCTION

THE GREAT HALL, THE ARCHBISHOP'S PALACE

Attire: Tuxedo with ribbon

To get your ribbon for the first time, or an upgrade, you MUST sign up for the induction. It
is also open for those who want to be an audience for this ceremony, in these historic and
beautiful premises. We serve a glass of Champagne from magnum bottles.

It is a nice stroll of about 10 minutes from the Archbishop's Palace to the Britannia Hotel,
where the Grand Dîner will be held after the ceremony. Should anyone need transport, you
can order this by contacting Concierge at Britannia, concierge@britannia.no.

*****

SATURDAY AUGUST 26 at 19:00 – GRAND DÎNER

PALMEHAVEN, BRITANNIA HOTEL

Attire: Tuxedo with ribbon

Our 5-star hotel, Britannia Hotel, has decorated the Palmehaven Restaurant for the
occasion and welcomes you to a magnificent Grand Dinér. The city's grand banquet hall
offers a celebratory dinner worthy of both a 40th birthday party and festive guests.
Aperitifs will be served in the conference lobby, with entrance from Westermannsveita.

*****

SUNDAY AUGUST 27 at 12:00 – SUNDAY LUNCH

E.C.DAHLS PUB OG KJØKKEN

Attire: Smart Casual with ribbon

We have organised a bus from Britannia Hotel at 11:30, via Scandic Nidelven, to E.C.Dahls
Pub og Kjøkken (Pub and Kitchen). Take your suitcase with you and leave it on the bus if
you are continuing on to Værnes airport later. You can also get to E.C.Dahls Pub og
Kjøkken by a 30-minute walk from the center if the weather is good.

E.C.Dahls invites you to an open brewery and barbecue. Here, the very best seafood and
meat are grilled and served with good accompanying side dishes. Drinks are not included,
as several people might have to drive later on. Drinks can be bought individually, and of
course we have a wide selection of both good beer, wine and non-alcoholic drinks.

*****

SUNDAY AUGUST 27 at 15:00 – CHAMPAGNE BUS TO VÆRNES AIRPORT

From E.C.Dahls Pub og Kjøkken to VÆRNES AIRPORT with SCANDIC HELL

The Champagne bus leaves from E.C.Dahls Pub og Kjøkken no later than 15:00, and
Scandic Hell is a pleasant host on the bus, serving Champagne and snack during the trip.
The bus arrives at Værnes Trondheim airport at 15:30. 

                              

____________________________________________________________________

 

ACCOMMODATION IN TRONDHEIM

All our 3 member hotels in Trondheim offer accommodation at special prices this
weekend. If you stay in one of these, registration can be done when you check in. If you
stay elsewhere, registration can be done in the conference lobby at the Britannia Hotel
from 1200 on Friday August 25. This is also where we will sell Chaine paraphernalia as well
as the place for "lost and found".

Special rates on accommodation and availability apply when booking before July 1st. After
this, regular prices apply. Cancellation policy and information about the various rooms and
facilities can be found on the hotels' websites.

 

BRITANNIA HOTEL:

Booking: + 47 73 800 800 / contact@britannia.no
Enter code CHAINE250823

Superior single room nok 2895
Superior double room nok 3250

Prices apply per room per night including breakfast and access to the SPA and wellness
center.

 

SCANDIC NIDELVEN:

Booking: + 47 73 56 80 02 / nidelven@scandichotels.com /
www.scandichotels.com/nidelven
Enter code BCHA250823

Single or double room nok 1690

Prices apply per room per night including Norway's best breakfast.

 

RADISSON BLU ROYAL GARDEN HOTEL:

Booking: + 47 02525
/ booking@royalgarden.no /https://tinyurl.com/CDR2023 /www.radissonhotels.com
Enter code NO174038

Double room nok 1775
Single room nok 1675

Prices apply per room per night including breakfast. Minimum 2-night stay.

      

ADRESSES:

Britannia Hotel: Dronningens gate 5, www.britannia.no
Scandic Nidelven: Havnegata 1-4, www.scandichotels.no
Radisson Blu Royal Garden Hotell: Kjøpmannsgata 73, www.radissonblu.com
Archbishop's Palace: Kongsgårdsgata 1 b, www.nidarosdomen.no 

Bula Bistro: Prinsens gate 32, www.bulabistro.no
E.C.Dahls Pub og Kjøkken: Strandveien 71, www.ecdahls.no
Fagn: Ørjaveita 4, www.fagn.no
Le Bistro: Munkegata 25, www.lebistro.no
The Crab: Kjøpmannsgata 7, www.thecrab.no
To Rom og Kjøkken: Carl Johans gt 5, www.toromogkjokken.no

 

FOR REGISTRATION FOR COSY TRØNDELAG: 

RegistrerRegistrer

If there are any questions regarding events or registration, please contact Hege
Jullumstrø Hildonen in Chaîne des Rôtisseurs Trøndelag at hege@chaine.no, or
+47 92668407.

HOW TO REGISTER AND PAY:

Registration is open now.

The deadline for registration and payment is July 1st 2023. If there are still places
available at any of the events after this date, these will be published with a new deadline.

International members should first select the English flag to get to the English page, then
click on "FOREIGN MEMBER REGISTRATION". A new window opens where you enter your
full name, e-mail, telephone number, Chaine title and country of residence. Then press
ADD. This registers the member in the registration form itself, and you can continue to
enter guests if applicable. Continue by selecting participation in the individual events you
are interested in. When everything has been filled in, click CHECKOUT and verify that all
entries are correct. Finally, click on REGISTER. 
 

PAYMENT:

After "Register' you will receive an invoice. Here you choose Pay with Visa or Mastercard,
green button) and fill in the payment information. The blue button "Pay with Vipps" is only
available if you have the app for Vipps. The invoice you receive will be your receipt. If you
prefer to pay via bank, you will find the payment details in the same invoice. Please
remember to fill in the CID number.
 

CANCELLATION DEADLINES:

In case of cancellation before July 1st, the entire amount paid will be refunded minus the
registration fee (400 nok per person). In case of cancellation between July 1st to
August 1st 2023, 50% of the amount paid will be refunded. For cancellations after August
1st 2023, there is no refund. In the event of Force Majeure, a refund can be considered, if
this is not covered by the individual's travel insurance. The deadlines are set according to
agreements with our suppliers.  

Som medlem av Chaîne des Rôtisseurs mottar du dette nyhetsbrevet. 
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