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19 OCTOBER, THURSDAY

20 OCTOBER, FRIDAY

R s . . -.
11 am, Tourist Information

10 am, Lazzareto
Desa Association

Workshop on preparing
traditional sweets

11 am, Tourist Information
Centre at Pile

Workshop for students of
the Dubrovnik Tourism and
Hospitality School
Workshop host:

Marina Zibert Ercegovié

5 pm, Tourist Information
Centre Pile

Workshop on preparing
vegetarian brunch or dinner
Workshop host:

Tereza Poljanié

6 pm, Skar Winery

7:30 pm, Mimoza Restaurant

Gastronomy presentation

of Vukovar-Srijem County
Traditional Slavonian dishes,
live music performed by the
tamburitza group “Zagorska
mornarica

Turisticka zajednica
grada Dubrovnika
Dubrovnik

Tourist Board

www.tzdubrovnik.hr

10 am, Lazzareto
DesSa Association

Workshop on preparing
traditional sweets

11 am, Tourist Information
Centre at Pile

Presentation led by:
Jadre Niéetié, Lucija Tomagié

5 pm, Tourist Information
Centre at Pile

Workshop: Fermentation, the
new “super-food”

Workshop host:

Tereza Poljanié

8 pm, Porat Restaurant

Live music performed by
Pero Skoblje, guitar

4 course dinner and selected
premium wines by Korta
Katarina winery

21 OCTOBER, SATURDAY

9 am, departure by bus from Pile

Organised by: Skola
Association Majkovi
Workshop leaders:

Ivana Penjak Kasavica and
Sasa Kasavica

10 am, Lazaretto
Desa Association

Workshop on preparing
traditional sweets

10 am, in front of the
Roland’s Column

Gastro tour for students

Centre at Pile

Workshop leader:
Maja Brekalo

12 pm, Kantenari Restaurant,
Sunset Beach Dubrovnik

Presentation host:

Vladimir Jurié

Live music performed by the
vocal group Subrenum

6 pm, Skar Winery

6 pm, Dubrovnik Beer
Company

With guidance from experts
and beer tasting

7:30 pm, Kantenari
Restaurant, Sunset Beach
Dubrovnik

Musical performance by
Zorica KondZa

Five course dinner and
selected premium wines
Host: Mirko Fodor

22 OCTOBER, SUNDAY

9 am, departure by bus from Pile

Organised by: Skola
Association Majkovi
Workshop leaders:

Ivana Penjak Kasavica and
Sasa Kasavica

10 am, Lazzareto
Desa Association

Workshop on preparing
traditional sweets

PROGRAMME
19-22 OCTOBER

where Dubrovnik hotel !
and restaurants, baker
confectioners, caterers, and
winemakers will present their
knowledge and skills

11 am, Tourist Information
Centre at Pile

Workshop leader:
Maja Brekalo

5 pm, Tourist Information
Centre at Pile

Presentation and tasting of
traditional sweets
Presentation host:

Antonia Medo

7 pm, Hotel Rixos Libertas
Dubrovnik

Charity Gala Dinner
Promotional 4 course dinner
with an entertainment
program

Host: Mirko Fodor

EVERY FESTIVAL DAY

100 kn menus in Dubrovnik
restaurants

in Mimoza restaurant
in the Hilton Imperial Hotel
Tea/coffee and cake

in Dubrovnik wine bars



