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“The Art of Fine Cuisine & the Art de Vivre”

In the company of a Réne Bérard, Maitre Cuisinier de France, chef/proprietor Hostellerie Bérard in
La Cadiere d’Azur, discover the splendors of Provence and the fragrances of the Garrigue - the
secrets of a cuisine prepared with local produce from the Provencal markets. The classes are held at
the Bastide des Saveurs located in the very heart of a medieval Provencal village. Their dining room
opens out onto the vineyards of Bandol and the whole of Provence will be at your table!

The World MBI is pleased to announce its relationship with Hostellerie Bérard and the
opportunity to offer you cooking classes in France!

Réne & Daniele and their staff offer the highest standard of service and ambience comparable to
Provence’s best hotels. This beautifully converted 11" century convent offers a heated outdoor pool,
and spa. An 18-hole golf course, tennis courts and riding stables are located near the Hostellerie.

The World of MBI would be pleased to assist you in securing your ground transportation from the
Marseille airport (closest airport) to La Cadiere d’Azur, only 46 km away. At the conclusion of your
cooking classes, why not consider extending your stay in France; please contact us for
recommendations based on years of experience. We are your passport to an effortless and
memorable travel experience.



2010 COOKING COURSES - PRICING
Program 5 nights / 4 days cooking

Single 1694 €
Single (June-July): 1795 €
Double* 1388 €
People sharing room but not doing course: 832 €

* price per person

Double (June-July) * 1497 €
Person sharing room but not doing course: 849 €
* price per person

This package includes:

Welcome dinner on Sunday evening (drinks not included)

5 nights stay with 5 buffet breakfasts

4-days-courses

4 lunches with drinks

All recipes and translation in English;

4 - afternoon-visits to include vineyard, honey bees farm, olive grove & cheese farm; graduation.

The above cooking courses are quoted in euros. At the time of reservations, costs will be quoted in
USD using the prevailing USD/EURO exchange rate.

2010 DATES
Program 5 nights / 4 days cooking

MAY
From 02" to 07" May JULY
From 16th to 21* May From 04" to 09" July
JUNE SEPTEMBER
From 30™ May to 04" June From 12" to 17" September
From 13" to 18" June From 26" September to 01* October

From 27" June to 02 July

OCTOBER
From 10" to 15" October
From 24" to 29" October



2010 EXCEPTIONAL SHORT BREAKS IN PROVENCE

COOKING & SPA PACKAGE PROGRAM
(Arrival on Sunday only and available in the mentioned dates)

4 DAYS /7 3 NIGHTS

DAY 1 = Arrival + dinner (4 course menu without beverages) + accommodation

DAY 2 = Buffet breakfast + Morning cooking lesson (3 hours) in our provencal house with our 1*
Michelin Chef, René Bérard + afternoon spa (1 hour signature treatment + spa access) +

accommodation + dinner

(4 course menu without beverages)

DAY 3 = Buffet breakfast + Day free to discover the surroundings (calanques de Cassis, Avignon =
2 hours from La Cadiére, Aix en Provence = 1 hour from La Cadiére...) + accommodation

DAY 4 = Buffet breakfast & departure

Package rate - low season
From 12th feb. 10 to 01st april 10
From 08t nov. 10 to 02nd Jan. 11

754 euros TTC

Package rate - medium season
From 06th april 10 to 29th april 10
From 13th sept. 10 to 07th nov. 10

778 euros TTC

Package rate — high season
From 06th april 10 to 29th april 10
From 13th sept. 10 to 07th nov. 10

793 euros TTC

* city tax not included = 1 euro / day / person

Note: cooking course with a minimum of 2 people and transfers not included.

COOKING PACKAGE PROGRAM

(Arrival on Sunday only and available in the mentioned dates)

3 DAYS /7 2 NIGHTS

DAY 1 = Arrival + dinner (4 course menu without beverages) + accommodation

DAY 2 = Buffet breakfast + Morning cooking lesson (3 hours) in our provencal house with our 1*

Michelin + accommaodation

DAY 3 = Buffet breakfast & departure

Package rate - low season
From 12th feb. 10 to 01st april 10
From 08t nov. 10 to 02nd Jan. 11

427 euros TTC

Package rate - medium season

From 06th april 10 to 29th april 10

From 13th sept. 10 to 07th nov. 10
443 euros TTC

Package rate - high season
From 02nd april 10 to 05t april 10
From 30th april 10 to 12th sept. 10

453 euros TTC

*City tax not included = 1 euro / day / person
Note: cooking course with a minimum of 2 people and transfers not included.




2010 DATES FOR SHORT BREAKS

3 days / 2 nights

February 2010
From 21% to 23rd

From 28" Feb. To 02" march

March 2010
From 07" to 09"
From 14" to 16"
From 21% to 23"
From 28" to 30"

April 2010
From 11" to 13"
From 18" to 20"
From 25" to 27"

May 2010
From 02nd to 04"
From 09" to 11"
From 16" to 18"
From 30" to 01* June

June 2010
From 06th to 08th
From 13" to 15th
From 20" to 22nd
From 27" to 29th

July 2010

From 04th to 06th
From 11" to 13th
From 18" to 20th
From 25" to 27th

August 2010
From 01st to 03rd

From 08th to 10th
From 15" to 17th
From 22" to 24th
From 29th to 31st

September 2010

From 05th to 07th
From 12" to 14"
From 19" to 21
From 26" to 28"

4 days / 3 nights

From 21% to 24th

From 28" to 03 March

From 07" to 10"
From 14" to 17"
From 21° to 24"
From 28" to 31%

From 11" to 14"
From 18" to 21%
From 25" to 28"

From 02" to 05th
From 09" to 12th
From 16" to 19"

From 30" to 02" June

From 06" to 09th
From 13" to 16th
From 20" to 23rd
From 27" to 30th

From 04" to 07th
From 11" to 14th
From 18" to 21st
From 25" to 28"

From 01* to 04th
From 08" to 11th
From 15" to 18th
From 22" to 25th

From 29" to 01 Sept.

From 05" to 08th
From 12" to 15th
From 19" to 22nd
From 26" to 29"



From 03" to 05"
From 10" to 12"
From 17" to 19"
From 24" to 26"

From 07" to 10"
From 14" to 17"
From 21 to 24"

From 28" Nov. to 01* Dec.

October

November 2010

From 03" to 06th
From 10" to 13th
From 17" to 20th
From 24" to 27"

From 07" to 09"
From 14" to 16"
From 21% to 23"
From 28" to 30"



