
Section of Barmen in Hungary
Member of IBA since 1979

Magyar Bármixer Unió
Budapest

ffi NVITATION
Dear Mr. President, dear Friends in the neighbour countries' as follows: ÓBu/Austria; DBS/Slovenia;
HUB/Croatia; SKBA/Slovak Republic, CBA Czech Republic; ABPR/ Romania; and PBA/Poland.

Let me cordially iďorm you that Mr. Krísztian Garamvcilgyi /our National Champion Y 2009 / with
contribution of SBH/Hungary will organize the lth C.E.C.Ch. as Central Ernopean Cocktail Challenge.

You Mr. President of the Guild and one classic competitor are kindly invited for the costs of the
organrser.

(Inclusive accommodation for two nights and meals but no travel expenses)

for other guests orfriends rooms are availablefor special price: single room with half board
for 75 € /each / night, or double room with half boardfor 52 € / each / night !

The competition will take place in Nagykanizsa and in Zalakaros on 18 -19 November 2009
accommodation: www.wellnesshotelmendan.hu see also: www.zalakaros.hďen

All competitors should prepare two drinks one fancy drink and one cocktail /dry or sweet/, see the
application forms and sponsors list attached.

We do not charge starting fee for the competition, but we would be very appreciate if your competitor
can donate one or two pieces used or new working tools for the students of the school in Nagykanizsa.

Please find more info, and the program, also in attachment!
Ptease connrm my te

You may have any questions, please don't hesitate just call me on: 00 36 20 9 316 416

We hope we'll

With Regards:
Attila Kotai
President SBH

skype: kotai.attila or email me: attila.kotai@chello.hu

see you inZalakaros soon.

Budapest, 27 November 2A09



1.day
18 November
until noon:

2.day
19 November

3.day
20 November

PROGRAM Zalakaros 2009 Hungary

Practical Catering School Thúry Gyiirgy SZK Iskola 8800 Naglkanizsa Kisfaludy str. 2.

Arrival in the Hotel MenDanZalakaros. see the web site of the hotel.
>> Those, who are coming latero please arrive direct in the school at latest at 15:00! <<
12:30 Go for lunch, approx. 20 min.by car in a catering school (venue of the competition)
13:00 Lunch together in the school 8800 Nagykanizsa Kisfaludy str.2.
14:00 Marie Bizardpresentation by mr.Nicolas Destor brand ambassador
15:00 CofFee break and start number drawing
15:15 Student's flair show
l5:30 Start Fancy Competition guild dress !

17:15 Student's flair show
18:00 Delivery of certiÍicate
l8:15 Press conference
18:45 Back to the hotel
20:00 Dinner in the hotel's restaurant Saphir, Award of Fancy competition.
2t:I5 Ararutbrandy &Cigar evening

Ilotel MenDan Thermal Zalakaros

Breakfast individuallv.
1000 Weilness or sightseeingiizalakaros, trip by bus to Kis-Balaton, Keszthely.

for presidents and competitors for free, for the others 3000.-/each
l3'" Lunch together, in the Hotel MenDan Coral Restaurant.

r430
r44s
15ls
1600

1g00

1930

2200

1 100

for presidents and competitors for free, for the others 3000.-Fíeach
start number drawing for cocktail competition
Mixer Puree presentation and non alcoholic cocktail taste.
Zalakaros and the Region presentation
champion's League - zalal<aros cocktail2009 competition (guild dress)
Go for dinner by stagecoach into weinehouse Kránicz Borház
Hungarian evening - Wine tasting - Gulyás Party _ Award ceremony
(smart or guild dress)

for presidents and competitors for free, for the others 4000.-Ft/each
Back to the Hotel

Breakfast individuallv
Check Out

KIKI & SBH

ENJOY YOUR STAY TN HUNGARY



REGISTRATION form for l"st Central European CocktailChallenge Zalakaros 2009 Hungary

of Barmen in Hungary

Member of IBA since 1979

Magyar Bármixer Unió

Budapest

You may have any questions, please don't hesitate just call me on: 00 36 20 9 3L6 476

skype: kotai.attila or email me: attila.kotai@chello.hu

s,
Dear President of the guild,

Please, send back this registration a.s.a.p. if you accept our invitation for the event.

We are looking for seeing you soon.

With best regards

Attila Kotai

SBH Hungary



COCKTAIL RECIPE

Country/Guild(orsz.1:

Central European Cocktail Challenge
Fancy 2009 Hungary

Com petito I(versenyzo) (Mr/Miss/Mrs) :

Place of Employffieflt(munxarrery)i

CompetitoI'S1versenyzó; Emai| :

CompetitoI'S 1versenyzól mobile phone:

Name of the drink (kokté|neue

(( with hintto the p|ace, land, region or hote|, etc. )(az ita| neve uta|jon Za|akarosra, a kÓrnyékre, a régióra, a hote|re

stb.))

BRAND NAME(torgalmazó neve)

Maximum 5 ingredients and not more than 7cl

Garnish(aekoráció):

Prepared by: (készítésimód): shaker b|ender or mix.glaSSl (p|ease indicate) i

Contact Person(roxtakt szemé|y): Title (titutus):

Checked and approved by Gui|d President(nem kel|kitÓlteni):

E-mail :

Dead|ine(nevezésihatáridó): 24.00h

MaiI to (e|entkezés): info@mbu.hu

Head Orqanizer: KlKl

Attila Kótai Te|: +36 20 9316416

Fax/Tel:

13. November. 2009



Fancy

Country/Guild(orsz.y:

Com petitoÍ(versenyzo) (Mr/Miss/Mrs) :

Central European Cocktail Challenge
Fancy 2009 Hungary

Place of Em p|oyÍTl€lt(munranety) l

CompetitoťS1versenyzó; Emai| :

Name of the drink (narneue):

Maximum 7

Garnishtaekoráció):

BRAND NAME(forga|mazó

and not more than 7' alcohol as base.

Shake or mix.glas or blend€Í, p|s indicate one(készítésimód) i

Contact Person6ortakt szemé|y):

Checked and approved by Gui|d President(nem ke|| kitólteni):

Title (titutus):

Fax/Tel:

13. November. 2009

E-mail :

DeadIine(nevezésihatáridó): 24.a0h

Mail to (e|entkezés): info@mbu.hu

Head Orqanizer: KlKl

Atti|a Kótai
Te|: +36 20 93164í6



ITALLISTA kótelezóen, csak
ezekhasználhatók !

DRINKLIST
ou should use onl these no excuse !

Heinemann Brands

vottka:
Sobieski Vodka
Danska Danish Vodka
Danska Vodka Citrus
Danska Vodka Currant
Russian Standard Original

tequila:
Sierra Tequila Silver
Sierra Tequila Reposado
Sierra Tequila Antigo
Sauza Tequila Blanco
Sauza Tequila Gold

whiskey and whisky :

bourbon :

Jim Beam
Jim Beam Black
Jim Beam Destilla

canadian:
Canadian Club

scotch:
Laphroaig 10 years
Whyte & Mackay whisky

rum:
Old Pascas Ron Blanco
Old Pascas Ron Negro
Old Pascas 73%

gin:
Finsbury Gin
Finsbury Platinum Gin 47o/o

cachaca :

Pitu

Likórólďliqueur :

Berentzen Apfelkorn-AImďAppIe
Berentzen Saurer Apfel/sour Apple
Berentzen Karamell-Caramell
Berentzen Plum /szilva
Berentzen Wildkirsch-wtta cneny
Berentzen Grline B irne-Kórte.Pear
Berentzen Waldfrucht-Forest Fruit



Feeneys-Irish cream Lequeur

Underberg-Biner Lequeur

Angostura Ori ginal-Bitter Lequeur

Wild Afrika-Caramell cream Lequeur

Mozart White
Mozart Gold
Mozart Black
Fernet Branca-Bitterl-equeur
Fernet Brancamenta- BitterLequeur

Egyéb/others brands from Heinemann

Tsantali Ouzo
Pápidoux Calvados
Courvoisier VS - cognac
Janeau vsop,xo - armagnac

Marie Brizard |ikórók/lequcur's :

Cassis de Dijon
Poire William
Peche du Verger - Peach
Aprycot Brandy
Triple Sec
Banana
Cherry Brandy
Chocolate Royale
Creme de Cacao Blance
Creme de Cacao Brown
Curacao Blue
Mandarine
Charleston Follies
Lime
Fraise des Bois
Menthe Verte - Green
Watermelone
Amaretto
Vanille de Madagascar
Coconut

ARÁRAT Brandies :

Standard:
Ararat***** 5 years

Premium:
Ararat Akhtamar l0years

Super Premium :

Ararat Prazdnichny 15 years



MIXER PURREE / Mixer piirék:
(100% fruit purree, intensive flavour effect from ltaly)

Coconut
Maracuja-Passion
Strawberry
Green Apple
Peach
Raspbeny
Lemon
Melone
Xtra-Tropical
Cassis
Papya

Aperitif lequeur:
Chico

COCA COLA:
(soft drinks)

Natur Aqua mentes/stil
Baracklé/ Peach juíce
Narancslé l 0O7olorange juice
Ananászlé 1007ď Ananas juice
Paradicsom|é l00%/ Tomato juice
Sió Limelé / l5% Lime juice
AlmalďApple juice 100%
Grapeťruit juice 100%
Szólólé/Grape juice

Cappy Ice fruits:
-Feketeribizli /Black Currant juice
-Al ma-kiirte/Apple-Pear
-Oszi-dinnyeiPeach-Melone
-Narancs-grapefruiťorange.grapefruit
-Epermix/Strawberry Mix
-Multivitamin juice
Nestea Ice Teas:
-citromos/Lemon
-barackos/Peach
-feketeribizli/Black Cunant
-eper/Strawberry
-hibiskus/Hibiskus
-szilva/Plum
-zlldteďGreen Tea
-Vitao:vÓrÓstea/Red Tea



Coca Cola :

fizzy soft drinks.'
Natur Aqua savas/gas
Coca-cola
Coca Cola Light
Cheny Coke
Cola Zero
Fanta narancs/Orange
Fanta vadmálnďRaspberry
Fanta Bodza/Elderfl ower
Fanta Vérnarancs/B loodoran ge
Sprite
Fanta citrom/Lemon
Kin|ey Gyómbér/Ginger
Kinley Tonic
Traubi szódďGrape

Bacardi Martini :

rum:
Bacardi Superior
Bacardi Oro
Bacardi Premium Black
Bacardi 151

Bacardi Razz
Bacardi Apple
Bacardi Lemón
Bacardi Mojito
Bacardi 8 éves

vermuth:
Maúini Bianco
Martini Extra Dry
Martini Rosato
Manini Rosé

scotch whisky :

Dewar's Whisky l2 éves /years
gin :

Bombay Sapphire Gin
cognac:

otard vsoP
brandy:

Napoleon Couronnier
Napoleon ELYSEE

champagne:
Asti Martini Muscat - muskotályos
Asti Martini Matusalem
Martini Brut - száraz
Marlini Rosé . fé|száraz _ demi sec

LFE PUPILLA
- CHILEI BOROK-Wine from Chile;



Merlot
-2007 száraz vÓrÓs/dry red

Cabernet Savignon
. 2001 száraz vórÓs/dry red

Ch ald on nay
-2007 száraz fehór/dry white



lRound: in Practical Catering School

Central Europcan Cocktail Cup
3 rr.m. I 8 Novcnrber 2009

Aint of the Conpeliliotr: to be together rvith ..olcl" good. talented friends in a nice place, spend plcasant timc.
to taste nice r.r'ine and tbods and by the rvay to create tl.tc best fancy drink.

Rules:
IBA fancl' rules. like at any others competitions. technicaljLrdge is on the stage, tastingjudge is in separate

room, plus a pinch of stress in the decoration room.
Rccipe / Work:

All competitors mllst use minimum I cl. from the products of the main sponsors as follou,s:
Marie Brizard Liqueur or Sobieski Vodka. or Danzka Vodka plus the óthcr products Írom the list.

Only the drinls from the list are usable, no cxception!
The drinks that arc on the list, all are available at thc competition.

Number of ingredients ntax. 7
Alcohol base is max. 7 cl.
Quantity ofthe drinks is7 cl. up to 35 cl.
Any kind of preparation is allorvcd.
Only fresh lime and lemon are allorved to use for squecze out.
No hand made nrod Lrcts.

Only milk and cream are allowed. No ice-cream.
The competitor should use her/his orvn glasses. / minimurn5pieces /

Decoration:
l5 min. time in a scparate roon tvith time keeper.

A|| colnpctitors musl bling hcr/his orin decoration míltcrial.
No plcpa red. ready decornion.

And nou the snrall strcss:
Ifthc bartendcr rvill cxceed the l5 min. tirne limit in the prcparation room. get penalty, according this:

I5.00-I5.I0:onedecorationmustgetoffandsou'illdeliverthehostcsstothetaste.lsry
l5.l0 - l5.20: Two decolations must gct oÍiand so r,vi|| de|iver the hostcss to the tasie.jury
I 5.20 - I 5.3 0: Three decorations must get off and so rvill deliver the hostess to the taste .iuryl5.30 _ | 5.40: Four decoratiotls must get o|f ancl so wi|| deliver the hoste SS to tI,]e taste luťV
l5.40 _ l5.50: al] five dccorations must get oÍland so ."vi|| deliver the |rostess to the tasie iírv

In the lst rouncl trvo bartenders rvill tvork on the sta!:c.
7 min. is tlre limc for rnakirrg five nice fancy drinks.
For time exceed gcts some pcna|ty as usua||y ťor each teen seconds . | .-2'-3... Points.
one drink goes for display and four are going for tasting. hopefirlly allrvith decorations.
There is no final, orrly one round, everybody is only oncs on the stage, i.vho will get the highest technical and
taste points, wiII be the winiler. In casc oťtie' the highest taste point is re]evant.

Prizes:
Everybody gcts a diptoma. the first. second ancl third gets a cup. sevcral extra prizes are \vaiting fbr the

outstand ing ach icvements.
The rvinners can bear tlre rvorthy title of central Europcan champio' l,'. 2',d and 3.d place.



2. Round in the MenDan Thermal Hotcl Superior

Champion's League
4 p.nr. l9 November 2009

Aim of the Contpetition: strengthening the good neighbourhoorl relations and friendship in our successiul
common branch. Find nerv ťriends from our neighbours so learn more frotn each other.
Beside so many nice goals the main intent is to create nerv cocktail that is refel to the region, the country or to
the wellness.

The namcd.w'inner Zalakaros Cocktail 2009 rvill áppcar on the m€nu of thc Hotel.
Rules:

IBA cocktail, rules like at anv others corrpetitions. technicaljudge is on the stagc. tastingjudge is in
separate roorrr, plus again a pinch of stress in the dccoration room.
In this cornpetition meet the seven current charrpions Y 2009 frorn our neighbour's gLrilds r.vith the l-lungarian
bartendcr rvho ranked at the yesterday l'ancy contest the highest point. This is happcning because of the mean
organizer of this event is our clrampion Mr. Krisztian Garamvólgyi and so he r-l'ilI miss. This is a vcry nice
attitude from him.
Recipe / Work:

All competitors must use minimum 1 c|. ťrom the products of the rnain Sponsors as Íbllows:
Maric Brizard Liquerrr or sobi€ski Vodka. or Danzka Vodka plus the other products from the list.

Only the drinks from thc list are usable, no exception!
The drinks that are on the list, all are available at thc compctition.

Number of ingrcdients max. 5 One basc alcohol vodka, gin, rum, etc, is a must.

Quantitl' of the d;inks is rnax. 7 cl.
Any kind of preparation is allorved.
Only fresh lime and lemon are allorved to use for squceze out.
No hand rnade products.
OnJy milk and creanr are allowed. No ice-crcam.
The conrpetitor should Lrse her/his own cocktail glasscs. / minirnum5pieces /

T)ecoration:
l5 min. tirne in a separate room rvith tirne keeper.

All competitors must bring her/his ou'n decoration material.
No prcpared. readS decoration.

And now the small stress:
If the baftender rvill exceed the l5 min. tirne limit in the preparation room, gei penalty, according this:

I 5.00 - I 5. I 0: one decoration must get off and so rvill deliver the hostess to the taste ju11,

15.10 - 15.20: Trvo decorations must get off and sou'ill deliverthehostesstothetasle jLrry

15.20 - 15.30: Three decorations n'rust get offand so will delivcr the hostess to the tastc jury
15.30 - 15.40: Four decorations must gct offand so will deliver the hostess to the tastejury
I 5.40 - I 5.50: all five decorations must get off and so rvill deliver the hostess to the tastc j Lrry

In the 2nd. Round only one baftender rvill work on the stage.
7 min. is the time for making five nice cocktail.
For time exceed gets sonre penalty as usually for each teen seconds -1.-2.-3... Points.
One drink goes for display and four are going for tasting, hopefully all rvith decorations.
Thcre is no final, only one round, everybody is only ones on the stage, who r.vill get the highest technical and
taste points, will be the rvinner. In case oftie, the highest tastc point is relevant.
Prizes:
Everybody gcts a diploma, the first, second and third gcts a cup.

The rvinner's cocktail can bear thc rvorthv title Cocktail of Zalakaros 2009.


