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It is my great pleasure to invite you to join me in “Celebrating 
the Art of Culinary Excellence” amid the sights and sounds of 
beautiful Toronto, Canada. This incredible city caters to the 
discriminating traveler—and as our host city for two previous 
reunions, it has proved itself a worthy locale for our 20th 
anniversary reunion.

This landmark event is not to be missed. Conference Chair and 
DiRōNA Hall of Fame recipient John Arena has put together an agenda that is both 
educational and entertaining. Attendees will be treated to the finest cuisine and most 
luxurious accommodations Toronto has to offer.

Whether you are a DiRōNA member or simply a kindred spirit in pursuit of culinary 
excellence, I hope you will join us as we gather “the best of the best” to celebrate  
20 years of distinguished dining.

William L. Hyde, Jr.
DiRōNA Chair

Invitation from the Chair
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Sunday, September 19
1:00 p.m. – 6:30 p.m.		  Registration 
6:30 p.m. – 9:00 p.m.		  Opening Reception at 360 The Restaurant at the CN Tower

Monday, September 20 
7:30 a.m. – 10:30 a.m.  		 Registration 
7:30 a.m. – 8:30 a.m. 		  Breakfast
8:45 a.m. – 9:45 a.m.		  Welcome & General Opening Session
10:15 a.m. 			   Depart for Niagara Region
Noon – 1:45 p.m.		  Lunch at Vineland Research and Innovation Center 	
2:15 p.m. – 3:345 p.m.		  Reception at Hilton Niagara Fallsview
6:00 p.m.			   Arrive at Fairmont Royal York

Tuesday, September 21
8:00 a.m. – 4:30 p.m.  		  Registration 
7:30 a.m. – 8:30 a.m. 		  Breakfast 
8:45 a.m. – 10:30 a.m.		  General Session – Emerging Trends in Canadian Cuisine 
10:30 a.m. – 11:00 a.m.		 Break
11:00 a.m. – 12:00 p.m.	 General Session – Origine and Plantation Chocolates: New Trends
12:30 p.m. – 2:15 p.m.		  Lunch & Holt Renfrew Fashion Show
2:30 p.m. – 4:00 p.m.		  Workshop – Mobile Marketing for Restaurants
6:00 p.m. – 7:00 p.m.		  Reception
7:00 p.m. – 10:00 p.m.		  Gala Dinner

Wednesday, September 22
7:30 a.m. – 5:00 p.m.  		  Registration 
7:30 a.m. – 8:30 a.m. 		  Breakfast & Member Business Meeting
8:45 a.m. – 9:45 a.m.		  General Session – Serving Up Success in a Down Economy
9:45 a.m. – 10:00 a.m.		  Break
10:00 a.m. – 11:00 a.m.		  General Session – The Philosophy of “Oh-Kyaku-San: Guest and Customer are One”
11:00 a.m. – 12:00 p.m.		  General Session – Flower Arrangement and Tea Ceremony: Essentials of Japense Cuisine
12:00 p.m. – 2:15 p.m.		  Lunch
2:30 p.m. – 4:30 p.m.		  General Session – Japanese Cuisine (TBD)
6:00 p.m. – 7:00 p.m.		  Grand Gala Reception
7:00 p.m. – 11:00 p.m.		  Grand Gala Dinner & Awards Ceremony

Agenda – At a Glance
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Opening Reception
Join us in kicking off DiRōNA’s 20th anniversary celebration in style! Attendees will be treated to unforgettable cuisine and 
a magnificent revolving view of Toronto at 360 The Restaurant. Located atop CN Tower, the tallest tower in the world,  
360 The Restaurant is one of Toronto’s finest restaurants and a recipient of DiRōNA’s Achievement of Distinction.  
This will be an experience not to be missed!

Discovering the Best of the Niagara Region 
Situated one hour west of Toronto, the Niagara Region is a true Canadian treasure featuring a bounty of orchards, 
vineyards, vegetable farms and world class wineries. Niagara Region is also home to the celebrated Canadian destination, 
Niagara Falls. Join your fellow members on a tour of the heart of the Niagara Region, including a special culinary and wine 
experience at the Vineland Research and Innovation Center, an internationally-recognized centre for horticulture science. 
At Vineland you will enjoy an afternoon showcasing six local celebrity chefs and wineries. Enjoy fine food and regional 
VQA wines in an intimate setting, then end your adventure with a private reception at the Hilton Niagara Fallsview 
overlooking the world-famous Niagara Falls. You’ll be treated to Canadian cheeses, renowned ice wines and a spectacular 
view of the falls. 

Gala Dinner
Attendees to this year’s conference will have the good fortune of being treated to not just one gala dinner, but two. Before 
his induction into the DiRōNA Hall of Fame on Wednesday, Pino Posteraro will spend Tuesday evening demonstrating 
his worthiness of such an honor. Chef Posteraro will be preparing a wonderful multi-course meal sure to be fitting of his 
reputation as one of Canada’s best chefs.

Of course, a gala would not complete without an awards presentation. In a first for DiRōNA, Italy’s famed Urbani Club 
Tartufaio (City Truffle Club) will be inducting six members into its own Hall of Fame.
 

Grand Gala Dinner & Awards Ceremony
Join your friends and colleagues for an unforgettable evening during DiRōNA’s signature event and highlight of the annual 
conference —the Grand Gala! Celebrated Vancouver chef and restaurant owner Pino Posteraro will be inducted into the 
DiRōNA Hall of Fame. We will also recognize DiRōNA’s Class of 2010, a diverse group of some of the very best restaurants 
North America has to offer. 

Attendees will be treated to an elaborate Japanese-themed event this year, including a traditional Kaiseki dinner created by 
Kimio Nonaga, winner of Iron Chef Japan in 2002. A classical Japanese culinary style, Kaiseki delights the senses with its 
incredible flavors and meticulous preparation. It’s the perfect way to celebrate our 20th anniversary in grand DiRōNA style! 

The 2010 Grand Gala & Awards Ceremony is black tie optional. If you need to rent a tuxedo, Tip Top Taylors is just around 
the corner from the hotel at 100 King St. West (416-862-9229). 
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Emerging Trends in Canadian Cuisine
Presented by Professors James Bodanis and Rudi Fischbacher of The Canadian Centre of Culinary Arts  
and Science at Humber College
Led by renowned chefs of Culinary Team Ontario, winner of gold and silver medals at the 2008 Culinary Olympics, 
this presentation explores contemporary culinary influences in Canadian cuisine. Demonstrations will include practical 
preparations of dishes featuring distinct regional ingredients. Discussions will focus on sustainability and the environmental 
impact of menu planning for restaurants. New innovations in cooking technology will also be presented. The presenters are the 
authors of the Certified Master Chef credential curriculum being introduced this year—don’t miss their exciting presentation! 

Origine and Plantation Chocolates: New Trends 
Presented by Lotte Andersson, Barry Callebaut and Professor Doug Smith of The Canadian Centre of 
Culinary Arts and Science at Humber College
Humber College will partner with Barry Callebaut to present new and exciting trends in the world of origine and plantation 
chocolates. Watch closely as they create amazing chocolate decorations that even the most novice of culinarians can master. 
Learn to replicate these techniques right in your own kitchen!

Mobile Marketing for Restaurants Workshop
Presented by Jaime Oikle, Owner & Founder, RunningRestaurants.com
This workshop will dig deep into the opportunity that mobile presents for restaurants. From text messaging and mobile apps 
to wait-list management, mobile coupons and more, this workshop will cover how restaurants can utilize mobile phones 
and mobile technology as a means of communication with new customers as well as existing loyal customers. Highlights will 
include: the 10+ ways to use mobile for restaurants; how to create a mobile marketing plan to overshadow your competition; 
the best ways to collect mobile data from your real world and web visitors; event promotion; the exponential power of  
word-of-mouth with mobile; tracking & analysis for mobile campaigns; marketing and promotional ideas; location based 
social media and a whole lot more. 

Serving Up Success in a Down Economy 
Looking to adapt proven strategies for success in a challenging economy? Don’t miss this opportunity to participate in a panel 
discussion of today’s most pressing topics in the fine dining industry. Hear industry leaders share news and views of challenges 
faced and lessons learned. Come away with solutions from peers who have ‘served up success’ in markets across the country.

Japanese Culture & Cuisine 
Join the chef practitioners of Kaiseki, a classical Japanese approach to eating and serenity, as they transport you to the Land of 
the Rising Sun, where even daily dishes are beautifully prepared and presented. The techniques and philosophies demonstrated 
by these masters of Japanese cuisine will yield valuable strategies that any restaurant can employ. Session topics will include 
The Philosophy of Oh-Kyaku-San (Guest and Customer are One), Sado and Ikebana (Flower Arrangement and Tea Ceremony): 
Essential Elements of Japanese Cuisine, Distinguishing between Washoku and Seiyo-Ryori, Honoring the “Wa” in Washoku and 
Wagyu, and Rice is More Than a Starch: a Cooking Presentation to Transport Even the Cognoscenti.
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CELEBRITY CHEFS

Pino Posteraro  |  Chef/Owner, Cioppino’s Mediterranean Grill & Enoteca
Giussepe (Pino) Posteraro was born in Lago, Italy in 1964. He studied in Europe with Armando 
Zanetti and worked in several well-known restaurants in Europe and Singapore before moving to 
Canada, where his brother had settled and opened a successful restaurant. In 1999, Posteraro opened 
Cioppino’s Mediterranean Grill, providing Vancouver with an outstanding Italian-Mediterranean 
restaurant. He also operates Cioppino’s Enoteca, a more casual venue adjacent to the Mediterranean 
Grill. Posteraro has garnered many awards over the years, including winner of the 2007 Vancouver Gold 
Medal Plates, 2008 Vancouver Magazine’s Chef of the Year and 2009 Restaurant of the Year. Posteraro 
has also been inducted into the Italian Cultural Centre’s Hall of Fame and the Gold Medal Plates Hall 
of Fame. In recognition of his achievements, Chef Posteraro will be inducted into the DiRōNA Hall  
of Fame at this year’s Grand Gala ceremony.

Kimio Nonaga   |  Chef, Nihonbashi Yukari
Chef Kimio Nonaga, of Tokyo, Japan, was born in 1972 and trained at the world-renowned Kikunoi 
restaurant in Kyoto with Chef Yoshihiro Murata. He is the 3rd generation chef at Nihonbashi Yukari. 
This restaurant, which has been serving the Imperial Household Agency for all three generations, 
serves classical kaiseki cuisine in the historical district of Nihonbashi. Chef Nonaga is the winner of the 
2002 Iron Chef trophy. He is a member of the Nihon Ryori Academy, a professional organization of 
classically trained Japanese chefs. Nonaga has been invited to participate on several television programs 
and has been documented in publications like The New York Times, Food & Wine, and The Japan Times, 
where he showcases his classical technique and masterful work with local ingredients.

David Garcelon   |   Executive Chef, The Fairmont Royal York
With a brigade of over 110 employees, David Garcelon brings his twenty-plus years of culinary 
experience to bear at the helm of Canada’s largest hotel kitchen. A champion of the Fairmont’s  
award-winning environmental program, Garcelon encourages guests to think green by offering 
healthful and delicious menu choices that highlight organic products, VQA wines and local purveyors. 
The hotel’s on-site roof-top herb garden and apiary is a natural extension of his interest in sustainable 
food sourcing and purchasing. Trained at the Culinary Institute of Canada in Charlottetown, PEI, 
Garcelon has enjoyed numerous accolades, including Chef of the Year, Bermuda Visitor Industry 
Partnership; Dish of the Year, Chaine des Rotissuer, Alberta Nord; and Gold Medal Winner,  
Canadian Provincial Team Hot Competition

Peter George   |    Executive Chef, 360 The Restaurant at CN Tower
Peter George leads the culinary team at the award-winning 360 The Restaurant located high atop the 
CN Tower, the world’s tallest tower and Canada’s Wonder of the World. George, a graduate of  
George Brown College in Toronto, grew up in Southern Ontario’s farming heartland and credits that 
with his commitment to fresh market food and locally grown produce. As part of a greening project,  
an extensive organic herb garden on CN Tower grounds produces over two dozen varieties of herbs  
and an assortment of vegetables, which he harvests daily in season to supplement his kitchen.  
The efforts of George and his team have been recognized with several awards, including the DiRōNA 
Achievement of Distinction, a Best of Award of Excellence from the Wine Spectator magazine and 
WHERE Magazine’s Most Romantic Restaurant.



Toronto – The DiRōNA Host City
Toronto isn’t just a destination, it’s an experience. From the hustle and bustle of the theater, entertainment and financial districts  
to the endless shopping and sightseeing amid stunning architecture, Canada’s largest metropolitan region boasts a unique 
and creative spirit unlike any other. Toronto is also home to a thriving culinary scene. Boasting world-class chefs as well as 
discriminating tastes, the city’s globally-inspired flavors reflect a diverse and eclectic cultural landscape. For more information  
on our host city, please visit www.seetorontonow.com.

Don’t Forget Your Passport
Travelers coming from the United States and elsewhere outside of Canada must present a valid passport upon entering the country.

Your Expected Weather
In September, the average high temperature is a perfect 69 degrees and the average low is 48 degrees. Please keep in mind that 
meeting rooms may feel cool to some conference attendees and a sweater may be helpful.

Your Conference Hotel
Toronto is a city that has grown up around this grand hotel - The Fairmont Royal York. Just steps away from this landmark is an 
exciting mix of activities and attractions that will leave you exhilarated. The Fairmont Royal York hotel truly is ‘’at the center of it 
all’’ in Toronto.

You Help DiRōNA When You Stay Onsite
Staying on-site at the conference hotel means getting a great rate, being at the center of all the excitement and spending less time 
worrying about where to be and when. And best of all, you help DiRōNA meet its goals!

Making Your Reservations
Hotel Reservations for The Fairmont Royal York may be made by calling the reservation desk and identifying yourself as an 
attendee of the 2010 Distinguished Restaurants of North America Annual Conference. 

Our special conference rate is $209 Canadian plus tax per night. The cut-off date for hotel reservations at the conference rate is Monday, 
August 23, 2010 or until the group block is sold-out, whichever comes first. We encourage you to book reservations at your earliest 
opportunity. After this date, the hotel will honor reservations on a space and rate availability basis. 

100 Front Street W, Toronto, Ontario, Canada, M5J 1E3
Reservation Desk: (800) 663-7229 or (416) 368-2511
Hotel Check-In: 3:00 p.m. – Check-Out: 12:00 p.m.  |  www.fairmont.com/royalyork

Lester B. Pearson International Airport (YYZ) 
Information on Lester B. Pearson International can be found at www.gtaa.com.

Ground Transportation to/from Lester B. Pearson International Airport
Ground transportation from the airport to the hotel (a one-way fee) is approximately $48.00 for a taxi and $19.95 for the  
Airport Express Shuttle. 

Hotel Parking 
The hotel offers valet parking at a rate of $40.00 per night, including in and out privileges.
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Conference Fee
The conference registration fee includes the cost of attendance at all general sessions, social functions 
and planned meals. If you have any questions regarding the registration process, please call DiRōNA 
Headquarters at (502) 583-7855.

Registration Payment
No registration will be processed without proper payment accompanying the registration form. In order to 
qualify for EARLY rates, registration forms must be received or postmarked no later than Friday, August 
20, 2010. All registration forms must be received no later than Friday, September 3, 2010. After that date, 
all registrations must be made onsite. To submit  forms by regular mail or fax to (502) 589-3602, download 
and complete the printable registration form at www.dirona.com.

Attendees who pre-register and have pre-paid will be able to pick up their registration packets at the 
conference registration desk, which will be located at The Fairmont Royal York during the hours listed in 
the conference agenda. 

Day Pass Registration
Day passes will be offered for each full conference day. A one-day registration provides access to all general 
sessions, social functions and planned meals for the day the pass is purchased. 

Guest Fees
For a fee, guests may participate in social functions and planned meals during the conference. Reservations 
must be made in advance for each function and the appropriate charges should be included in the 
payment that accompanies your registration form. Guest fees are offered as an accommodation for guests 
accompanying registered conference participants. If a guest wishes to attend the general sessions, they must 
purchase a full conference registration. 

Confirmation Email
After your registration form has been processed, DiRōNA Headquarters will send you a confirmation email. 

Cancellation Policy
Cancellations submitted in writing to DiRōNA by Friday, September 3, 2010, will be refunded, less a 
$75 processing fee. There will be no refunds for cancellations received after this date. All refunds will be 
processed after October 1, 2010.
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Conference Attire
The conference attire is business casual. Attire for the Grand Gala is black tie optional.

Distribution of Publications and Promotional Materials
Distribution of brochures, fact sheets, advertising, industry publications and promotional materials is not allowed during 
the conference except for companies participating in the official conference sponsorship program. Distribution of these 
materials by sponsors is allowed only within the guidelines of the sponsorship program.

Scheduling Non-DiRōNA Functions
Events that conflict with officially sponsored DiRōNA events or educational programming are not allowed during the 
conference. This includes hospitality suites, special breakfasts, focus groups or similar events.

Questions?
General & Registration Questions – Lauren Schott (502) 574-9029
Sponsorship Opportunities – Lorraine Houghton (502) 574-9036

Work with a Vendor? Make Them a Sponsor!
As we focus on building support for DiRōNA, let us know if you have a special relationship with a company that provides 
products or services to your restaurant. Your vendor relations are a valuable resource as together we build a successful  
DiRōNA annual conference.

To refer a sponsorship prospect to us, contact Lorraine Houghton, DiRōNA Sponsorship Sales  
and Advertising Manager, at lhoughton@hqtrs.com or (502) 574-9036. 

455 South Fourth Street, Suite 650
Louisville, KY 40202
Phone: (502) 583-7855
Fax: (502) 589-3602
Email: dirona@hqtrs.com
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The following events are included in the full registration fee. As an accommodation for spouses and guests accompanying fully 
registered conference participants, tickets are available for individual meal and social functions. Reservations for these events must be 
made in advance and the total charges included in your remittance. If a guest wishes to attend the general sessions, they must purchase 
a full conference registration.

Name of Guest(s)

September 19–22, 2010  |  The Fairmont Royal York | Toronto, Canada

Distinguished Restaurants of North America 
2010 Annual Conference

Guest Registration

Conference Registration Fee
The conference registration fee includes the cost for attendance at all 
general sessions, workshops, social functions and planned meals.

Early Registration 
By August 20

Regular Registration 
After August 20

Full Conference Registration $795 $895

Sunday Day Pass – Opening Party Only $125 $125

Monday Day Pass $375 $475

Tuesday Day Pass $375 $475

Wednesday Day Pass $375 $475

Full Registration $795

Opening Reception at 360 The Restaurant at the CN Tower – Sunday, September 19 $125

Breakfast – Monday, September 20 $50

A Day in the Niagara Region – Monday, September 20	 $150

Breakfast  – Tuesday, September 21 $50

Lunch  – Tuesday, September 21 $95

Gala Dinner  – Tuesday, September 21 $300

Breakfast  – Wednesday, September 22 $50

Lunch  – Wednesday, September 22 $95

Grand Gala Reception & Dinner – Wednesday, September 22	 $300 

	 	 	 	 	 	 	 	 	 	 	 	
        Total Guest Fees $

                       Total Registration Fees $

Name:         Mr.     	 Ms.

Position: 		 	 	 	 	 	 Company:

Address:

City: 	 	 	 	 	 	 	 State: 	 	 	 Zip: 	  	 Country: 

Phone: 	 	 	 	 	 	 	 Fax:

E-mail Address:

Name or Nickname for Badge:

	

     This is my first DiRōNA conference	   I am a new DiRōNA member 



Emergency Contact
Please provide the following information in case of an emergency during the event.

Name:

Daytime Phone: 			 

Evening Phone:

Special Services
      Please check here if you require special accommodations or dietary needs to fully participate.

Needs are:

Fee Recap and Method of Payment
Sorry, DiRōNA cannot bill you. All fees must be pre-paid and must accompany the registration form. All registrations must be 
received no later than September 3, 2010. After this date, you must register onsite. A confirmation will be sent to you once your 
payment has been processed.

Conference Registration Fee	 $

Guest  Fees			   $

                        		  Total	 $

      Check (payable to DiRōNA)
	
Please charge my:	      AMEX         Discover         MasterCard        VISA

Name (as it appears on card)	:	 	 	 	 	 	 	

Credit Card Number: 	 	 	 	 	 	 	 	

Expiration Date: 	 	 	 	 	 	 	 	 CVV Code:

Signature:

Cancellation Policy
Written notice of cancellation must be received at DiRōNA Headquarters no later than Friday, September 3, 2010 in order to receive a 
refund, less a $75 processing fee. There will be no refunds for cancellations received after this date. “No Shows” will be charged at 
the full conference rate.

How to Register
Please complete all information and return this form to:

DiRōNA Headquarters
455 South Fourth Street
Suite 650
Louisville, KY 40202
Fax: 502.589.3602

Questions?
Phone: 502.583.7855
E-mail: dirona@hqtrs.com

Date Received:	 	 	 Date Processed:

Member ID:	 	 	 Registration #:

Amount Paid:	 	       	      Check       Charge

Amount Due:	 	 	 Invoice #:

FOR OFFICE USE ONLY
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