
PROGRAMME

19 OCTOBER, THURSDAY

10 am, Lazzareto
Deša Association
Ston cake
Workshop on preparing 
traditional sweets

11 am, Tourist Information 
Centre at Pile
Pasta and conversations 
about food
Workshop for students of 
the Dubrovnik Tourism and 
Hospitality School
Workshop host: 
Marina Žibert Ercegović

5 pm, Tourist Information 
Centre Pile
Hello Tereza!
Workshop on preparing 
vegetarian brunch or dinner
Workshop host: 
Tereza Poljanić

6 pm, Škar Winery
The Story of Lekri,
the only wine ˝produced in 
Dubrovnik˝

7:30 pm, Mimoza Restaurant
The tastes of Srijem 
and Slavonia
Gastronomy presentation 
of Vukovar-Srijem County 
Traditional Slavonian dishes, 
live music performed by the 
tamburitza group ˝Zagorska 
mornarica

20 OCTOBER, FRIDAY

10 am, Lazzareto
Deša Association
“Hrostule” 
Workshop on preparing 
traditional sweets

11 am, Tourist Information 
Centre at Pile   
“Manđarica” - the forgotten 
cake”
Presentation led by: 
Jadre Ničetić, Lucija Tomašić

5 pm, Tourist Information 
Centre at Pile
Hello Tereza!
Workshop: Fermentation, the 
new ˝super-food˝
Workshop host: 
Tereza Poljanić 

8 pm, Porat Restaurant
Dinner with chef Ivan 
Pažanin
Live music performed by 
Pero Škoblje, guitar
4 course dinner and selected 
premium wines by Korta 
Katarina winery

21 OCTOBER, SATURDAY

9 am, departure by bus from Pile
Workshop – strawberry tree 
picking and jam cooking 
in Majkovi
Organised by: Škola 
Association  Majkovi 
Workshop leaders: 
Ivana Penjak Kasavica and 
Saša Kasavica

10 am, Lazaretto
Deša Association
Korčula klašuni
Workshop on preparing 
traditional sweets

10 am, in front of the 
Roland’s Column
Marin Držić and Dubrovnik 
renaissance cuisine 
Gastro tour for students 

11 am, Tourist Information 
Centre at Pile
Delicious and Healthy
by Maja
Workshop leader: 
Maja Brekalo

12 pm, Kantenari Restaurant, 
Sunset Beach Dubrovnik
Traditional dishes and wines 
from the Krk Island
Presentation host: 
Vladimir Jurić
Live music performed by the 
vocal group Subrenum

6 pm, Škar Winery
The Story of Lekri,
the only wine ˝produced in 
Dubrovnik˝

6 pm, Dubrovnik Beer 
Company
A story about beer
With guidance from experts 
and beer tasting 

7:30 pm, Kantenari 
Restaurant, Sunset Beach 
Dubrovnik
Dinner with a famous chef  
Priska Thuring
Musical performance by 
Zorica Kondža
Five course dinner and 
selected premium wines
Host: Mirko Fodor

22 OCTOBER, SUNDAY

9 am, departure by bus from Pile
Workshop on wild edible 
herbs in Majkovi
Organised by: Škola 
Association  Majkovi 
Workshop leaders: 
Ivana Penjak Kasavica and 
Saša Kasavica

10 am, Lazzareto
Deša Association
“Prikle” 
Workshop on preparing 
traditional sweets 

11 am – 12 pm, Stradun
˝Dubrovnik Table˝ 
Traditional charity event, 
on a table that spans the 
entire length of Stradun, 
where Dubrovnik hotels 
and restaurants, bakers, 
confectioners, caterers, and 
winemakers will present their 
knowledge and skills

11 am, Tourist Information 
Centre at Pile
Delicious and Healthy
by Maja
Workshop leader: 
Maja Brekalo

5 pm, Tourist Information 
Centre at Pile
A leap to Vis Island
Presentation and tasting of 
traditional sweets
Presentation host: 
Antonia Medo

7 pm, Hotel Rixos Libertas 
Dubrovnik
“Rixos Davos” 
Charity Gala Dinner 
Promotional 4 course dinner 
with an entertainment 
program
Host: Mirko Fodor

EVERY FESTIVAL DAY

Healthy food and homemade 
goods fair 
Festival menus 
100 kn menus in Dubrovnik 
restaurants
Days of Slavonian cuisine 
in Mimoza restaurant
Afternoon tea   
in the Hilton Imperial Hotel
Sweet festival offer
Tea/coffee and cake
Wine tastings 
in Dubrovnik wine bars

˝Sights & Bites˝ tasting tour

19-22 OCTOBER

www.tzdubrovnik.hr


