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MONDAY, MAY 18,2026

GUEST SPEAKER
CHEF BRUNO MARTI cc OPENING REMARKS
hsoction
illbe presnting the istory of our scholarship awars oday:
PresdentBCC
Bl0: AGENDA
am- e 11:30am-Guest
e spent 12ears s 1110 Emcee ChefEdgr Rahal 1:40am - ChefEdgar Rahal
s Columbia 1115am-Brunch 1:45am - ChefMichae Boshart and ChefSeve Lewis
On Apil 17,2024,
theculnaryarts PROGRAM

Aword-casschefand visionary leader, Chef Marti as played a MasterofCeremories: ChefEdgar Rahal

Canada. Over acarer spanning more than four decades, he has +Welcome Speech - Chef Michael Boshart

~Brunch
globalclinary sage.
~Guest Speaker: Chef Bruno Mart cc

quished: Team Captain

~Presentation of the Scholarship Plagues
in Osaka (1983), and member of the World Champion Team Canada at ineBor

the 1996 Clinary Olympics, where thy eamethree gold medals and
ane bronze.

~Group Picture
Chef Marti hasremained deeply comitted to clinary excelence

thiough his work s acoach forthe Canadian Bocuse ¢0rTeam,Team
Brish Columbis, and the Canadian National Clinay Team, a5 well 2s2
judge atthehighest levels, nduding the 2015 Bocuse d0r.

Presented by BC hefs Asociation

ChrsTntzeraks Mason Carpenter

chefsthrough hs leadership at La Belle Auberge, nstiling vlues of
precision, crativiy, and competitve excellnce

induction nto the American Academy of hefs Hall of Fame. Students:

Joumust make ppliatin o th B Chef Assocaton, showing profof A
¥ .

The cheque willbe made ou to the culnaryinstitte of your choice

Thank You o i

Tel 604-542-5329 or 604-505-7700 Email: oshartalive.ca e

theiacityforthe Scholrsip Bunch

MORGANS RESTAURANT + WINE BAR &
'MORGAN CREEK GOLF COURSE

Mnrgi{“ With ts meticulously manicured 18 hols, the course challenges

by Morgans Restaurant and Wine Bar, which serves up cunary
| Golf Course] delights in a sophisticated yet cozy atmosphere. Ideal for events
ranging from weddings to corporate gatherings, Morgan Creek

amidst breathtaking natural beauty.

CHEF MICHAEL BOSHART

EXECUTIVE CHEF MORGAN CREEK GOLF COURSE

Started cooking 1999 at Joey's at Eau Claire Market in Calgary.
Completed Red Seal in 2005, Was previously Executive Chef at

inthe Park. Currently Executive Chef at Morgan Creek Golf CIub.
Chef Michal is also Director of the BC Chefs’ Association and
‘Scholarship Cha
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