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AND CHAMPAGNE

Last month, Philippe French Restaurant and importer

Classic Fine Foods co-operated in a special foie gras

dinner celebration to mark the arrival in Thailand of

Rougié's world famous duck products. Chef (and

owner) Philippe Peretti created five exquisite foie gras

dishes from Rougié ingredients, and guests were also

treated to pre-prandial champagne and champagne

cocktails, followed by Chateau La Foret 2001 and - to

round off the evening - Joseph Druhin fine

Bourgogne. Sisters Patcharin and Nuntiya . A T e
Hameungul of Classic Fine Foods and M Alain Rougié Mr Philippe Gendal ; and Ms "'“:mlpi‘":‘-'r“'.‘ﬂ.n‘!.
from France acted as hosts. . ' :
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