
Austrian Exhibition Experts GmbH
Rotenturmstraße 11/11, A-1010 Wien
E: ferien@expo-experts.at

14. – 17.01.2027
VIECON (Messe Wien)
ferien-messe.at

 An event organised by

REGISTRATION „FLAVOURS“ STAGE (HALL C)

No later than October 30, 2026, by e-mail to ferien@expo-experts.at

All listed prices are exclusive of taxes and statutory charges.
The general trade fair conditions on www.ferien-messe.at are acknowledged by the 
client‘s signature. Additionally, the house rules of the respective event location apply, 
which form an integral part of these trade fair conditions. The jurisdiction and place 
of performance is Vienna.

Company name

Address

Country / ZIP / City

Person responsible

E-Mail addressPhone

VAT N°

City, Date         		            Company stamp / signature or e-signature

BOOKING

Your preferred date

Name of the chef + institute

Dish / Menu

(Main) Exhibitor + Booth number

Contact person exhibitor

Number of reservations for the regulars‘ table
(max. 12 people)

Note

 	Thursday		   13:30 	  15:00 	  16:30

 	Friday	  10:30 	  13:30 	  15:00 	  16:30

 	Saturday	  10:30 	  13:30 	  15:00 	  16:30  

 	Sunday	  10:30 	  13:30 	  15:00 	

Please return 
the form to

ferien@expo-experts.at

Registration deadline 

Oct. 30, 2026

Offer visitors a unique culinary experience by becoming part of the „Flavours by Ferien-Messe“ area in Hall C. Present captivating 
cooking demonstrations where guests can enjoy the culinary delights of your destination. Your presentation will be accompanied by 
our professional moderator Simone Heher, as well as attentive service staff from our partner Tourismusschulen MODUL. Be part of it 
and let the visitors discover your culinary world!

The following services are included:

• 60-minute presentation session with cooking and tasting demonstration
• 15 minutes preparation and 15 minutes post-preparation time
• Fully equipped cooking stage with high-quality kitchen appliances
• Non-alcoholic drinks for your guests (still/sparkling mineral water, juices)
• Bread & butter for appetizers
• Professional service staff provided by our partner MODUL
• Moderation to optimally accompany the event
• Stage technology, including sound, lighting, camera, and microphone
• Back-office area for preparation including dishwashing service
• Exclusive regulars‘ table for up to 12 people
• Announcement of the program (website, newsletter,  
   program posters on-site)

The following services are NOT included:

• Chef/Cook
• Food and spices
• Small appliances and cooking utensils
• Materials for the presentation on the screen (photos, logo, and video)

Only 1 slot per day can be booked (a maximum of 2 slots in total).
The allocation of the slots will be made after submission of the information in consultation with the organizer.

Cost  
contribution  

per presentation 
€ 240,-

Excl. VAT, expenses
and fees
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