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(Hong Kong, 26th September 2018) This November, returning to Hong Kong for the first time 
since its debut 10 years ago, The Italian Food and Wine Summit celebrates its 10th anniversary in 
the city where it first began in 2008. Due to take place from the 6th – 10th of November, across 
restaurants, hotels and venues throughout Hong Kong, the Summit promises to bring together 
the very best of Italy on local soil. Hong Kong, whose commitment and love for Italian food and 
wine has grown in appreciation and sophistication over the past ten years, will play host to some 
of Italy’s most esteemed chefs and sommeliers over the course of this five day ‘festa.’ As the first 
stop on a culinary roadshow, the Summit will continue from Hong Kong on to Beijing, Shanghai, 
Dubai and Thailand.  



The Summit will play host to the greatest names of contemporary Italian cuisine including Heinz 
Beck (three-starred La Pergola, Rome), Vincenzo Candiano (two-starred Locanda Don Serafino, 
Ragusa), Enrico Bartolini (two-starred MUDEC, Milan), Felice Lo Basso (one-starred Felix Lo Basso 
Restaurant, Milan), Rosanna Marziale (one-starred Le Colonne, Caserta), Patrizia Di Benedetto 
(one-starred Bye Bye Blues, Sicily), Gaetano Trovato (two-starred Arnolfo, Colle di Val d’Elsa, 
Siena), Marco Bottega (one-starred Aminta Resort, Genazzano), Valentino Palmisano (one-
starred Vespasia Restaurant, Norcia), Paolo Gramaglia (one-starred the President, Pompei), and 
Alfio Ghezzi (two-starred Locanda Margon, Trento). 
 
Similarly, the Summit will enlist the finest of Hong Kong’s Italian chefs such as Paolo Monti, 
Corrado Michelazzo, Michele Senigaglia, Marco Bajma, Enrico Maritan, Marco Furlan, Marco 
Aglitti, Claudio Rossi, Riccardo Catarsi, and Nicola Russo amongst others, to come together in 
celebration of the finest of Italian food, wine and produce in one of the worlds most established 
Italian food markets - Hong Kong. 
 
In order to celebrate this milestone anniversary - the five-day Summit will include a series of 
special events and programming. On 6th November - a Gala Dinner, in which all the Guest Chefs 
and Local Chefs – including three Michelin-starred chef Umberto Bombana, will cook up a storm 
of Italian culinary goodness - an ode to Hong Kong as a true World Food Capital for Italian cuisine. 
On the night, a special tribute will also be paid to Pino Piano, whom during his 25 years as front 
of house at some of the city’s most loved Italian restaurants in the Gaia Group including Va Bene, 
Gaia, Isola and Joia, changed the history and course of Italian Cuisine in Hong Kong.  
 
November 7th promises to be an exciting day for wine-lovers across Hong Kong.  Kicking off the 
festivities, Nicholini’s will host an exceptional Wine Fair – where guests will have the opportunity 
to enjoy a variety of fine Italian wine stations and take part in a specialty wine seminar. The Italian 
Wine List Awards (IWLA) will also take place on this day and is intended to acknowledge those 
restaurants in HK with outstanding wine lists. Hosted at Level 8 Pacific Bar, winners will be 
announced over the course of the evening, where guests can enjoy specialty canapes prepared 
by three Michelin-starred chefs from the Summit and the Nicholini’s Team from live stations. 
 
Ending the day of November 7th with a bang, Nicholini’s will offer its guests a dinner full of mouth-
watering Italian goodness. Live food stations, plated dishes, surprise trolley entrees and many 
other exciting preparations will be cooked up by two Michelin-starred chef Gaetano Trovato and 
the Nicholini’s Team, promising the perfectly delicious end to an eventful day.  
 
We invite and encourage wine and food enthusiasts from across the city to celebrate with us on 
November 7th.  The Wine Fair, which will take place from 4-6pm, will be available for 50-60 
guests. The IWLA will take place from 5pm – 7pm and will be available for 60-80 guests. Finally, 
the special evening at Nicholini’s will host 60-80 guests from 7-10pm for dinner and tickets will 
be available for each event.  
 
 
 



Alongside this special programming, from the 7th - 10th of November, a four-day culinary 
celebration will take place across a select number of Hong Kong’s finest Italian restaurants and 
promises an unparalleled finale to the Summit. Over these four days, each Italian chef, paired 
with a Hong Kong host chef will work in their kitchens to craft unique dishes which can be enjoyed 
by anyone from local foodies to seasoned restauranteurs alike. At the hands of each master chef 
pair, years of experience, flavours, ingredients, tastes and culinary journeys will culminate to 
create an unparalleled dining experience for all that visit these restaurants. Participating 
restaurants will include Spasso, 3Italiani EAT, SPIGA, Gaia Ristorante, Isola, Joia, Nicholini’s at 
Conrad Hong Kong, and Tosca at The Ritz-Carlton, Hong Kong – amongst many others.  
 
Hong Kong Host Chefs   
Today, we are thrilled to reveal the names of the Hong Kong host chefs. Each armed with a unique 
culinary journey that have brought them to Hong Kong, these seasoned, international chefs have 
raised the bar of local Italian cuisine. We introduce Chef Michele Senigaglia (Corporate Chef and 
co-founder of the DiVino Group in Hong Kong), Marco Bajma (Executive Chef at 3 Italiani), Marco 
Furlan (Italian Chef at Spasso), Marco Aglitti (Italian Chef at Joia), Enrico Maritan (Head Chef at 
SPIGA), Paolo Monti (Executive Chef of Gaia Group), Corrado Michelazzo (Michelin-starred Chef 
at Isola), Claudio Rossi (Executive Chef at Conrad Hong Kong), Riccardo Catarsi (Chef at Conrad 
Hong Kong), and Nicola Russo (Chef de Cuisine at Tosca). 
 
 

 

Michele Senigaglia, Corporate Chef and Co-founder of the 
DiVino Group in Hong Kong 
 
Throughout his expansive career, Chef Michele has had 
tremendous international work experience. In Hong Kong, 
he was previously Executive Sous Chef at Harbour Plaza 
Hotel Hong Kong and Executive Chef at Milano Restaurant 
Hong Kong. Having begun his career at the 3 forks Michelin 
restaurant Marco Polo in Venice and took positions at the 
three-starred restaurant of Paul Bocuse in France and the 
one-starred restaurant in Conrad International Brussels in 
Belgium, South America, Middle East and Singapore. 
 



 

Marco Bajma, Executive Chef at 3 Italiani EAT 
 
At the young age of 14, Marco began working in his family 
restaurant and then moved to the United Kingdom with the 
intention of mastering and refining his techniques under 
the guidance of numerous Michelin-starred chefs. Marco, 
fascinated by new cultures and ingredients, came to Hong 
Kong to continue his culinary journey. “I want to use all my 
skills and passion to make an unforgettable experience for 
all people who come taste my cuisine.” Currently, at 3 
Italiani, Marco’s emphasis is always on using the finest 
quality of Italian flavours and ingredients.   
 

 
 
 
 

 Enrico Maritan, Head Chef at SPIGA  
 
Enrico first discovered his passion for food through his 
grandfather - a chef for the US army in Italy during the 
War. A few of his career highlights include: working in 
The Alps in Italy during the winter, Tuscany in the 
summer and spending two years in Dubai as chef at 
Roberto’s, one of Dubai’s fine dining, award-winning 
restaurants – where he learned a more innovative, 
rather than traditional style of Italian cooking. 
Determined to continue travelling and exploring the 
world, he came to Asia and joined the kitchens of 
Dining Concepts and is now the Head Chef at SPIGA.  
 



 Claudio Rossi, Executive Chef at Conrad Hong Kong 
 
Coming from Milan, Italy, Chef Claudio inherits the 
attuned sense towards food and flavours from his 
mother, who boasts deep knowledge in cooking. He 
has tremendous culinary and management 
experiences from some of the most luxurious hotels 
around the world. His food is guided by the principles 
of simplicity, quality and consistency. Insisting on 
seasonal ingredients, Chef Claudio pays close 
attention to every detail in his cooking. Chef Claudio 
made a decisive move to Asia to continue his quest of 
understanding culinary cultures around the world. 
This not only exposed him to the nuances in different 
Asian cuisines, he also took the opportunity to widen 
his professional network. 
 

 Riccardo Catarsi, Chef at Conrad Hong Kong 
Chef Riccardo Catarsi hails from Livorno, a Tuscan 
coastal city. His career has been marked with notable 
stints at top-rated restaurants, working side by side 
with luminaries in the gastronomy world. And his 
creations deliver the cooking philosophy to “take one 
step into the past, but look in the future”. While 
inheriting the flavor profile of traditional Italian food, 
these dishes are reinvigorated under chef Riccardo’s 
ingenious touch, transforming into the new classics of 
the modern age. 
 

 



 

Paolo Monti, Executive Chef of Gaia Group 
 
Paolo Monti is an Italian chef from Rome, and has led 
Gaia's kitchen with his modern style of Italian 
cooking since the restaurant opened almost two 
decades ago. Before coming to Asia, Paolo has had 
seven years of experience with a number of leading 
Los Angeles restaurants, notably as sous chef to the 
legendary Mauro Vincenti at the famous REX il 
Ristorante, Louise's Trattoria and the Alto Palato 
Trattoria. Since then, he has been a critical member 
of Gaia group. While working in Hong Kong as 
executive chef of Gaia Group, he has significantly 
contributed to the opening of the group restaurants 
in Shanghai and Beijing too. 
 

 Corrado Michelazzo, Michelin-starred Chef at Isola 
 
Corrado Michelazzo born in 1963 in Borgosesia, a 
small city in Piedmont region Italy. He found the love 
for cooking since a young age. Beginning his journey 
in his home territory absorbing about local cooking, 
he then explored French cuisine from several well-
known chefs and Asian culture throughout his time 
lived in China. And he has developed new skills and 
ideas with the love to explore the Asian culture. 
Michelazzo has been characterized by creativity and 
innovation bringing traditional and contemporary 
cuisine into an International context. 
 
 
 

 

Marco Furlan, Italian Chef at Spasso  
 
With over 25 years of culinary experience, chef 
Marco was previously the brand chef of Assaggio 
Trattoria, executive chef of Passione Italian 
Restaurant and chef de cuisine of Waterfront Bar and 
Terrace (Harbour Grand Kowloon). Championing 
fresh and healthy ingredients, chef Marco’s cooking 
at Spasso is both passionate and innovative.  
 
 



 

Marco Aglitti, Italian Chef at Joia 
 
With experience in Italy, France, Norway, Costa Rica, 
Switzerland amongst other cities, Chef Marco prides 
himself on being an experienced and international 
chef. His elegant yet relaxed cuisine at Joia 
restaurant in Hong Kong has become a city favourite.  
 
 
 
 
 
Nicola Russo, Chef de Cuisine at Tosca 
Nicola Russo, is the new Chef de Cuisine of 
Michelin-starred restaurant Tosca at The Ritz-
Carlton, Hong Kong. Originally from Pisa, historical 
city of Tuscany, Nicola Russo's culinary career began 
early on. After graduating from the culinary 
institute IPSCAT G. Matteotti at age of 18, Nicola 
sought opportunities to further develop his own 
creativity and, during his apprenticeship, has 
worked for a number of Michelin starred 
restaurants and luxury hotels in Europe, Middle 
East, Australia and Asia. In his last post before 
moving to Tosca, Nicola took his first chef de Cuisine 
role at fine dining restaurant Il Ristorante, at Bulgari 
resort Bali, where he elevated his cuisine to its 
current state and receiving several accolades. In 
2017 Chef Nicola moved to Hong Kong to take the 
reins at Tosca, working along with his mentor, Chef 
Pino Lavarra with whom they have confirmed a one 
Michelin star rating for the third consecutive year.  
From August 2018, Chef Nicola Russo is now the 
figurehead of Italian cuisine in Ritz Carlton hotels 
and his mission is to continue Tosca's pursuit of 
showcasing the best quality and creativity to the 
palates of Hong Kong's discerning gourmands. 
 

 
 
  



Ticketing 
Tickets to attend special events and programming will be available to the public. Please keep an 
eye out for further information via participating restaurants, hotels and chefs for further 
information. The public are encouraged to attend the Gala Dinner and restaurant tasting events. 
Please also refer to the Italian Summit website (https://italiancuisinesummit.org/) for further 
information regarding ticket sales.  
 
Participating Restaurants Information 
The full list of participating Hong Kong restaurants are as follows: 
 
Spasso  
Address: G5-8, 12-17, Empire Centre, 68 Mody Rd, Tsim Sha Tsui East 
Phone: 2730 8027 
 
3Italiani EAT 
Address: Shop No. G05-6, G/F, Stanley Plaza, Stanley  
Phone: 3611 6082 
 
SPIGA  
Address: 3/F, LHT Tower, 31 Queens Road, Central 
Phone: 2871 0055 
 
Nicholini’s at Conrad Hong Kong  
Address: 8/F, Conrad Hong Kong, Pacific Place, 88 Queensway, Admiralty 
Phone: 2822 8801 
 
Gaia Ristorante 
Address: Unit 01-05, G/F, Grand Millennium Plaza, 181 Queen’s Road Central 
Phone: 2167 8200 
 
Isola 
Address: Shop 2075, 2/F, IFC, 1 Harbour View Street, Central 
Phone: 2383 8765 
 
Joia  
Address: Shop R010, Level 3, Elements, 1 Austin Road West, Kowloon 
Phone: 2382 2323 
 
Tosca at The Ritz-Carlton, Hong Kong 
Address: Level 102, International Commerce Centre, 1 Austin Road West, Kowloon, HK 
Phone: 2263 2270 
 
 

-ENDS- 

https://italiancuisinesummit.org/


High-res images can be downloaded at: 

https://www.dropbox.com/sh/iwg05cs3lfoon01/AAAcslHADDdjvsg0v6A1hMBUa?d
l=0  

ABOUT ITALIAN CUISINE & WINES WORLD SUMMIT 
 
The Italian Cuisine and Wine World Summit is the most influential world-level event promoting 
Italian quality food, design and lifestyle outside of Italy with the peculiarity of bringing together 
the best Italian restaurants, food and wine producers, Michelin-starred chefs and culinary experts 
under one roof. In Its 10th years of history the Summit has put together over 150 Master Guest 
Chefs (100 of them Michelin starred) and over 200 Hotels and Restaurants all around the world. 
From 2016 the Summit has been officially part of the Program “The Extraordinary Italian Taste”, 
which was launched at Dubai Summit by the Italian Minister of Agricultural, Food and Forestry 
Policies, Maurizio Martina and the Vice President of the Assembly of the Democratic Party Ivan 
Scalfarotto. The program of the Summit includes exceptional official events (Opening Gala 
Dinners and signature dinners by the Michelin Starred Chefs) as well as masterclasses, live 
cooking, a series of gastronomic competitions demonstrations (best Pasta, Risotto, Espresso, 
Gelato and Pizza) traditionally held over exhibitions. 
 
 
ABOUT THE I FACTOR 
 
The I Factor LLC, based in Dubai and the sister company, The I Factor Ltd based in Hong Kong, is 
an events management company specialized in international high-class events, with the aim of 
celebrating, promoting and educating customers to the quality and authenticity of Italian cuisine 
and its ingredients. In addition to the Summit, and its parallel events like the IDIC ( “International 
Day of Italian Cuisine” ), the I.W.L.A ( “Italian Wine list Awards’), the I Factor has a long history 
and proved expertise in managing content for food and beverage tradeshows, thanks to 
established relationship with local institutions: just to give an example, at its first steps, the 
Summit has directly organized for 4 consecutive years (2009-2012) the Italian Pavillon at the 
Hong Kong International Wine and Spirit Fair of Hong Kong. In Dubai, The Summit has special 
collaboration agreements with Dubai World Trade Centre (for whom The I Factor manages 
directly the italian Pavillon at the Speciality Food Festival, regional leading trade show part of the 
Hospitality Week Festival), the ICCA – International Centre for Culinary Arts, the Emirates 
Academy of Hospitality Management. The latest ambitious project is Melius, the 100 World’s 
Best Italian Restaurant, whose launch will be in Piazza di Spagna, Rome, this upcoming October. 
 
 
For more information, please contact:  

PRIME  

Press Office for Italian Cuisine & Wines World Summit 
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