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A FLOWER FEAST
FOR BREAKFAST



sanremo
Sanremo is known as the "City of Flowers" due to its
thriving flower-growing industry. The name also
reflects the city's annual flower festival and the
decorative use of flowers in its public spaces.

As our host city through to 2028, we wanted to
show our appreciation of this particularly beautiful
“ingredient” of Sanremo life by making it the theme
of this year’s Competition. 
 

our source 
of inspiration...



Let flowers abound in your breakfast
creations. Let your creativity blossom!

Fresh, floral and inspirational.
These are the 3 words that will guide you.

the 
topline



Create 3 breakfast dishes (sweet and/or savoury) that you would
serve on 3 different days of a charter.

Use flowers as the theme for your creations & presentation. 
They can be incorporated into your recipes, used in & around your
dishes, and your creations can even look like flowers…

Each course is to be served separately. The table can have other
edibles available as you would normally have for a breakfast. 

the challenge



the logistical 
details
The 3 courses must be served in 30 minutes.
  
Preparation & cooking is to be done onboard
by the participating chef. The sous-chef or assistant
can only help with plating.

5 servings of each dish must be prepared: 
1 for each judge and 1 for the photographer. 

5 menus must also be provided: 
1 for each judge and 1 for the organisers.

Breakfast can be served in the location of your choice.
Dining saloon, sun deck, aft deck… the choice is yours
provided it is onboard!



ORIGINALITY/CREATIVITY 
CHOICE OF INGREDIENTS
TASTE/FLAVOUR  
PRESENTATION
EXECUTION/CRAFT/TECHNIQUE
OVERALL IMPRESSION
 

the judging
criteria for
the chefs



SUNDAY APRIL 26
CHEF & INTERIOR CREW
BRIEFING

MONDAY APRIL 27 TUESDAY APRIL 28 WEDNESDAY APRIL 29
JUDGING OF THE 
LARGEST CATEGORY

AWARDS CEREMONY
THURSDAY APRIL 30

JUDGING OF THE 
MIDDLE CATEGORY

JUDGING OF THE 
SMALLEST  CATEGORY

important 
dates



Create an Elegant and Floral Breakfast 
Table Setting using the beautiful spring 

flowers that abound in the region. 

the
tablescaping     

challenge



Once a chef has successfully registered for the
Competition, the tablescaping contest is
automatically open to the interior crew. 

NO bought or pre-made flower displays are allowed.
All arrangements and displays for the table must be
created onboard. 

Set a full table as you would for a charter. 

Seat the judges where you wish.

Print and decorate the 5 menus. 

the logistics 
for the
interior crew



CORRECTNESS OF TABLE SETTING
ATTENTION TO DETAIL
APPROPRIATENESS TO THE THEME
OVERALL IMPRESSION 

the judging
criteria for
interior crew



       

Attendance at the Sunday briefing is mandatory 
for all participating chefs and interior crew.

Registration will be exclusively online via
mybashow.com once yacht registration officially opens.

Registrations will be accepted on a “first come first
served” basis. 

There will be 3 size categories with a maximum of 10
yachts participating in each category.

Size categories will be finalised once the majority of
yachts have been accepted by the Show. 

5 things
to remember 



QUESTIONS? sarah@mybashow.com
Piece of cake for Sarah Sebastian;) 


