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The oldest and largest food and wine society, the Chaîne des Rôtisseurs holds 

large-scale events that are covered in detail throughout each issue.

Each edition of Gastronome® features exciting articles on the travel, wine, 

and culinary adventures of the Chaîne des Rôtisseurs and its members.

Thursday’s daytime activities included a special tasting and lunch 

at Southern Glazer’s Wine & Spirits of Nevada, organized by SW&S 

Senior Managing Director/Las Vegas Bailli Larry Ruvo. Executive Chef 

Benoit Cornet led the culinary charge, while Certified Cicerone/Las 

Vegas Professionnel du Vin Sam Merritt, along with Master Sommeliers 

Ira Harmon, Luis de Santos, and Las Vegas Professionnel du Vin Joe 

Phillips, entertained and educated the group on crafted beers, sensa-

tional sakes, and a wide array of wines.

In the early evening, 250 Chaîne members, inductees, and friends 

gathered for a lively welcome reception at the Bellagio’s plush night-

club, Hyde, where the large balconies provided unrestricted views of 

the hotel’s renowned “dancing fountains.” Chef Stern’s culinary team 

passed delicious hors d’oeuvres heightened by a rosé champagne.

Friday’s schedule included the Foundation Board, Mondiale/

Young Sommeliers, and Gastronome meetings as well as a very special 

event at the University of Nevada’s William F. Harrah College of Hotel 

Administration. UNLV Dean of Hotel Administration Stowe Shoemaker 

and Executive Chef Mark Sandoval recognized the Foundation Friends 

with a luncheon and tour of the facilities.

Other Friday happenings included the rare opportunity to visit 

the Mob Museum, followed by lunch with former three-term mayor, 

mob defense attorney, and noted Las Vegas historian Oscar Goodman. 

Attendees could also “shake the earth” while operating bulldozers and 

excavators or drive one of Richard Petty’s NASCAR racing cars at 140 

mph on the Las Vegas Motor Speedway. Another option was a back-of-

house tour of the Wynn Las Vegas—the host hotel—during which the 

management team detailed the complexities involved in making this 

luxury property operate smoothly.

Vice Conseiller Gastronomique National Severino orchestrated 

and served as master of ceremonies at the Bailli Appreciation Dinner 

at the Cleveland Clinic Lou Ruvo Center for Brain Health. This event 

on Friday evening celebrated the accomplishments of the nearly fifty 

Southern Glazer’s Wine & Spirits presentation.

Colleen Merrill, Vice Echanson des Jeunes Sommeliers, Société Mondiale du Vin David Merrill 

and Salt Lake City Vice Chargé de Presse Martin Perham.
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Inductees, élevés and honorees at Wynn Las Vegas.

Vice Conseiller Gastronomique National Michael Severino.

Conseiller Gastronomique National Ira Falk.

Bailli Délégué National Harold Small, San Diego Officier Susan Small, Chevalier Doug Cohen, Dame Carol Cohen, Honolulu 

Bailli Kimi Matar and Honolulu Vice Chancelier-Argentier Hon. Ash Matar.

C/AI Chambellan Provincial/Ponce Bailli Jorge Torres, Ponce Vice Chargée de Missions Silvia Aguilo, Dame Gretchen Rodriquez, 

Chevalier Alex Cruz, Dame Nancy Escobar Cortes and Maître Rôtisseur Eliezer Perez.
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baillis in attendance. Chefs Sandoval and Cornet were joined by fellow renowned Chefs Terence Fong, Gustav Mauler, and Luciano Pellegrino in creating a spectacular meal, with wines paired by three Master Sommeliers and two Advanced Sommeliers. 
The room began to rock as Neil Diamond and Elvis Presley imper-sonators brought everyone to their feet. Bon vivant, award-winning journalist, and TV personality Robin Leach (also a founder of the Food Network) was recognized for his accomplishments and service to the culinary arts by Bailli Délégué National Small, who then inducted him into the Chaîne. 

Under the auspices of Foundation Chair John Burson, a live auc-tion with an equally lively auctioneer (Far West Bailli Provincial Bryan Stirrat) raised more than $65,000 to benefit the Chaîne Foundation; it was the highest amount raised to date. A check for $5,000 for culinary 

scholarships was presented to Dean Shoemaker, and an additional $5,000 was given to the local food bank.
Saturday morning’s Bailli Meeting was followed by a National Council luncheon and 100% Club honors. The afternoon’s Board of Directors and National Council meetings lasted well into the early evening. Those who weren’t attending meetings could try their luck at cards, roulette, or craps; tour Wayne Newton’s private estate; or imbibe and nibble at an exclusive fashion experience at Neiman Marcus, arranged by San Diego Officier Commandeur Melissa Seifer-Falk.Saturday evening began with a formal induction ceremony in which more than thirty new members joined the Chaîne and ten oth-ers were elevated and/or received special recognition by Bailli Délégué National Small. 

As for the gala dinner venue—well, no room could top the Wynn’s 

National and regional officers with Executive Director Hon. Clyde Braunstein (center).

Vice Conseiller Gastronomique National Michael Severino, Denise Severino, Chevalier Robin Leach, San Diego 
Officier Commandeur Melissa Seifer-Falk, Conseiller Gastronomique National Ira Falk, Vice Chargée de Presse 
National Marie Addario and Officier Commandeur/La Jolla Bailli Dominick Addario. PNW Bailli Provincial Bertrand de Boutray and Grand Echanson National Charles Bennett.
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Wynn Las Vegas

October 29, 2016

BAY SCALLOP CEVICHECurtido Vegetable, Micro Radish, Wonton Shell
Dr. Loosen Dry Riesling Red Slate 2013

BUTTER-POACHED KING CRAB LEGShaved Fennel-Apple Salad 
CELERY ROOT SOUPSmoked Salmon Allumette, Chive Crema

Thierry et Pascale Matrot Bourgogne 
Chardonnay 2012

ROASTED QUAIL EN CRÉPINETTEFoie Gras Pavé, Parsnip Purée, Braised Endives, Apple Calvados Jus
Bernardus Pisoni Vineyard Pinot Noir 

Santa Lucia Highlands 2011

ROASTED LAMB SADDLE EN CRÉPINETTEBraised Lamb Agnolotti, Broccoli de Cicco, Artichokes à la Grecque, Confit Campari Tomato, Pommes Mousseline
Kapscandy Cabernet Sauvignon 

State Lane Vineyard 2011

CHOCOLATE GLOBE DESSERT
Blandy’s 15-Year-Old Malmsey Madeira

Baillis and national officers at Bailli Appreciation Dinner.

H/PI confrères.

Chef recognition at Bailli Appreciation Dinner.
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Viva Las Vegas
Grand Chapitre 2016 
BY MARIE ADDARIO, Vice Chargée Presse National

THE EXECUTIVE CHEF of comedy, Don Rickles, said that Las Vegas 

is the “boiling pot of entertainment.” Over the years, Vegas has also 

become a hot plate of gastronomy, making it a sensational setting for 

the U.S. Chaîne’s Grand Chapitre in October 2016. The extravagant 

weekend was orchestrated by Bailli Délégué National Harold Small, 

Conseiller Gastronomique National Ira Falk, and Vice Conseiller 

Gastronomique National Michael Severino. This dynamic team pro-

duced a culinary extravaganza that bubbled with Las Vegas-style glitz 

and taste. 

Bellagio Executive Director of Catering and Banquets Harvey 

Stern chose four world-class venue options for Wednesday and 

Thursday’s dine-arounds. Each focused on one of Plato’s classic ele-

ments: earth, wind, fire, and air. Five-course degustation menus at 

Harvest by Roy Ellamar, Prime Steakhouse, Michael Mina, and Picasso 

were paired with wines and crafted beverages selected by a team of 

Master Sommeliers from Southern Glazer’s Wine & Spirits of Nevada.
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Confrères at welcome reception.
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Gastronome & Gastronome Extra!® ®
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Reach a National Community of 12,000 gourmands, chefs, restaurateurs, hoteliers, 

oenologists, winery owners, sommeliers, food and wine educators, and others 

interested in the finest of dining and life experiences.

The Chaîne des Rôtisseurs is a gastronomic society comprised of professional and non-profes-

sional members from across the country.  Bonus Distribution online at Chaineusa.org, in 

exclusive email broadcasts to members, and on the Chaîne Facebook page.

Gastronome® Magazine

GASTRONOME®

5,000 copies per issue
2 issues per year

GASTRONOME®

Volume 2 2017 
Insertion: July 10, 2017
Materials: August 21, 2017
Issue Published: September 2017

Volume 1 2018 
Insertion: December 11, 2018
Materials: January 22, 2018
Issue Published: March 2018

Volume 2 2018 
Insertion: June 11, 2018
Materials: July 23, 2018
Issue Published: September 2018

GASTRONOME EXTRA!®

Fall 2017 
Insertion: October 9, 2017
Materials: October 23, 2017
Issue Online: November 2017

Spring 2018 
Insertion: April 9, 2018
Materials: April 23, 2018
Issue Online: May 2018

Fall 2018
Insertion: October 8, 2018
Materials: October 22, 2018
Issue Online: November 2018

Publication Dates &
Material Deadlines

Circulation

GASTRONOME EXTRA!®

6,000 recipients per issue
2 issues per year
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Gastronome® Magazine

Page Bleed
8.75" x 11.125"

Page Trim
8.5" x 10.875"

Page Type Area
8.25" x 10.625"

Technical Specifications

Media & File Formats
Acceptable file formats are PDF, EPS or TIFF, although the preferred 
format is PDF/X-1a. Please ensure all fonts, logos and images are 
embedded in the file.

IMAGE REQUIREMENTS
All submitted ads must be high-resolution, 300 dpi (at scale used), 
CMYK files. Ads submitted with RGB images or spot colors will be 
converted. When using Black as a color for text, graphics or outline, it 
needs to be a 100% black ink only. Do not use all four CMYK colors to 
make black.

LIVE AREA & BLEED
Full page ads must be submitted with crop marks and bleed marks. 
Please add a .125 inch bleed on ALL sides. Keep all text and graphics 
intended to be seen in their entirety within a .25 inch margin (live area) 
from the trim line.

Back Cover:  $11,000

Inside Front:  $7,500

Inside Back:  $7,500

Full Page:  $5,000

Two Page Spread:  $8,500

Multiple insertions qualify for a 25% discount

All ads are color unless client specifies black & white

Polybagged insert prices available and quoted individually

Gastronome Extra inclusion add $500 per issue.  Only available to 

existing advertisers with placement in Gastronome.

Advertising Rates

Advertising Sales Representatives
For further information or to place an advertisement, please contact:

Michelle Metter
619-312-1212

metter@fastforwardevents.com


