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2019,  brand new
touristic services, experiential 

activities:

 gastronomy in the city

 gastronomic trips

 gastronomic experiences,

focusing on entertainment, 

by exploring and getting familiar 

with the unique gastronomic 

identity of Thessaloniki city & 

Northern Greece

About

www.chefstories.gr

http://www.chefstories.gr/


Experienced professionals in the 

design, production and promotion 

of fine food products and events

We join our forces and share 

knowledge and experiences with 

visitors in Thessaloniki & 

Northern Greece

Sylvia Koumedaki
Gastronomy Events Specialist & Consultant

Nana Zygoura
Marketing Consultant & Trainer

Who

www.chefstories.gr

https://chefstories.gr/en/the-company/
https://chefstories.gr/en/the-company/
http://www.zygoura.gr/
http://www.zygoura.gr/
https://chefstories.gr/


Why

www.chefstories.gr

We love our homeplace

and food

 Gastronomic tourism has 

a fast growing demand 

worldwide

 Local & Greek food 

products & gastronomy 

are national treasures & 

deserve the best 

promotion

 Food, apart from being a 

need, is enjoyment, 

communication, culture Photo: thessbrunchproject

https://chefstories.gr/
https://www.thessbrunch.com/


To whom

www.chefstories.gr

All activities are 

directed to organized 

groups

Visitors & excursionists 

who desire to enrich 

their travel experience 

with authentic Greek & 

local stories, flavors 

and aromas

Food & drinks lovers

https://chefstories.gr/


The activity includes 

several stops for food 

tastings at selected spots 

in the historical, traditional 

& modern commercial 

center of Thessaloniki city

 Duration: 4 hours

 Groups: 6 to 15 persons

 Children: 12+ 

 Lunch: included

Gastronomy in the city

www.chefstories.gr

https://chefstories.gr/


Gastronomic trips

www.chefstories.gr

Visits at production units

Getting acquainted with 

local producers and their 

unique stories

Experiential activities

Food & drinks tastings

Eating like locals 

 Duration: 8 hours

 Groups: 10 to 25 persons

 Children: 14+ 

 Lunch: included

https://chefstories.gr/


Gastronomic experiences

www.chefstories.gr

Exclusively custom made 

events, such as:
o Harvesting

o Cooking lessons

o Special food presentations & 

creative pairings

o Thematic masterclasses

o Team building & fun bonding 

games around gastronomy 

 Duration: 4-6 hours

 Groups: 10 to 25 persons

 Children: 14+ 

 Lunch: included

https://chefstories.gr/


More info

www.chefstories.gr

In the city Trips Experiences

Languages
English, Greek
Other languages upon request

English, Greek
Other languages upon request

English, Greek
Other languages upon request

Transportation Walking By bus Depends on the event

Stops At least 5 At least 4 Depends on the event

Lunch Included Included Included

Accessibility 
We make every effort to make 

the events accessible to 

everybody 

We make every effort to make 

the events accessible to 

everybody 

We act green
Committed to act as  

environmentally responsible as 

possible

Committed to act as  

environmentally responsible as 

possible

Committed to act as  

environmentally responsible as 

possible

Children Accompanied children 12+ Accompanied children 14+ Accompanied children 14+ 

Duration 4 hours 8 hours 4-6 hours

Groups Min 6, max 15 persons Min 10, max 25 persons Min 10, max 25 persons

https://chefstories.gr/


Membership

www.chefstories.gr

Chef Stories company is a member of 

Thessaloniki Convention Bureau

https://chefstories.gr/
https://www.thessalonikiconventionbureau.gr/


32 Georgikis Scholis Ave., 555 35 Thessaloniki, Greece

events@chefstories.gr

+30 2310 471628

+30 6946656215

www.chefstories.gr

Contact info

Please contact us for a proposal that meets your 

company’s or your guests’ needs

mailto:events@chefstories.gr
http://www.chefstories.gr/

