80.284 esmiokétrteg. Mia katatrAnktikil HORECA 2024 xwpig
mponyouuevo!

500 exOitec, 80.284 emokémteg, e&oupetikd workshops, evrvmmoewokda cooking shows,
BpaPevcerg, cvvavticels, o1a0eo Yo ETEVOVGELS, OGTOVOUIES EUMOPIKES OVUPOVIES,
awe1060&ia yro to pédrov. Avti ftav 1 evionoctoki] HORECA 2024!

H HORECA 2024, uyg pia atTioTeEUTa HEYAAN ETTIOKEWIUOTNTA TTOIOTIKOU ETTAYYEAUATIKOU
KOIVOU, OUYKEVTPWOE XINIADEG €TTayYEAUATIEG PECA O€ TEOOEPIC NUEPES Kal OTTEDEIEE
TTEPITPAVA OTI ATTOTEAEI TNV Kopuaia €kBeon otnv EAAGDQ kal onueio ava@opdg Kal
EUTTVEUONG YIa TOUG KAGOOUG TOU TOUPIOHOU Kal TNG MACIKNAG €0TIAONG. TO HEYAAUTEPO KAl
TI0 ETTIOPAOCTIKO £KOECIOKG event 0TNV Xwpa Pog UTTOdEXTNKE 80.284 eTTayyeAPATIES ATTO
KGBe ywvid Tng EANGSaG kai emiBeBaiwoe OTI uTTOpEi atTodedeIypéva va yyunBei Tnv
UAOTTOINON TWV OTOXWV KAl TNV E€UTTOPIKA E€TTITUXIa Twv €kBeTWv. MAaAioTa agifel va
onUEIWOBEi OTI oTNV QETIVI dlopydvwaon To 57% Twv ETICKETTTWV APBav atrd eTTIXEIPAOEIS
TNG TTEPIPEPEING eV Kal 500 diebveic ayopaoTeS EBaArav Tnv €kBeon oTnv aTlévTia Tous. H
TEPAOTIO DUVANIKN Kal ETTIOPACT TToU €xel N £€KBeon oToug dUO auTOUG Kaiploug KAGdouUg
TNG EAANVIKNG OIKovopiag aAAd Kal n cUuuBOAA TNG OTAV AVATITUEN TOUG ETTIBERAIWVETAI
K&Be xpOvo akOua TTEPICOOTEPO.

Networking & deals avApeoca o€ EKOETEG KAl ETTICKETTTEG

H evruttwoiakn mpocéAeuon xIAMIddwy decision maker Tou kKAGdou TnG @IAoeviag yia
TEOOEPIG OUVEXOMEVEG NUEPES, YEUIoE Toug 500 ekBETEG ue xaudyeAa kal aioiodogia. H
€kBeon atroTéAeoe Eva oAolWvTavo eUTTOPIKG POPOUN, OTTOU 01 EKBETEC €ixav TNV eukaipia
va KAVOUV TTapAa TTOAAEG ETTAQEG, UE TTEAATES KAl QUVNTIKOUG TTEAATEG TOUG. [apAdAAnAa,
oTIG ONAWOEIC TOUG €€npav Ta €CAIPETIKA TTOIOTIKA XOPOKTNPIOTIKA TWV ETTIOKETTTWV.
‘EpeIvaV aTTOAUTA IKAVOTTOINUEVO! PE TO YEYOVOG OTI TOUG ETTIOKEPTNKAV IOIOKTATEG KAl
OoTeEAEXN MeEYAAWV Kal yVWOTWV Eevodoxelokwy MHovadwy, oaAucidwv eoTtiaong Kai
Ka@eoTioong aAAG Kal ETTITUXNUEVWYV ECTIOTOPIWYV KAl ETAIPIWY catering kal bar catering.
Emiong, éva TOAU OuUVAUIKO KOIVO OTTO TO XOVOPEUTTOPIO AAAG Kal TOV KAGdO TNnG
apToTToliag Kal TNG CaxXapoTTAAOTIKAG €0WOaV TO «TTAPWV» KAl €KAEIOAV TTOAAEG
oup@wvies. TENOG, auTd TToU €Kave BETIKN eVTUTTWON OTOUG EKBETEC ATAV TO YeEYOVOGS OTI
TOUG ETTIOKEPTNKAV TTOAAOI VEOI ETTIXEIPNUATIEG TTOU €XOUV OTA APECO OXEDIQ TOUG TNV
dnuioupyia piag emmixeipnong Tou kKAGdou HoReCa kai pbav otnv €kBeon yia va Bpouv
OAa 6oa xpeialovtal yia va kdvouv auth Tnv apxn. H &iaBson yia emevdUuoElg,
EKOUYXPOVIOUO Kal avaBaduion Kupidpxnoe OTIC culnTHOEIC TOUG JE TOUG ETTIOKETTTEG KAl
METAPPAOCTNKE O OTTOUDAIEC EUTTOPIKEG OUMQWViES. TTapdAAnAa, ol eTTayyeApaTieg -
IDIOKTATEG KAl OTeEAEXN ammo  EevodoxelokEG MovAdeg, eoTiaTOpia, bars, cafe,



apTOlaXOPOTTAACTEIQ, ETAIPEIEG catering, APXITEKTOVIKA YPAPEIQ- TTOU ETTIOKEPTNKAV TNV
@ETIVI]  OIopYyAvVWON EVIUTTWOIAOTNKAV dTTO0 TO €UPOG TwV ETTIAOYWV TTOU TOUG
TTPOOCPEPONKAV YIa KABE avAyKn TNG ETTIXEIPNONG TOUg, AAG Kal yia TTOAAG dIAQOPETIKA
budget.

Trends, éuTrvEUON KOl ouyKivnon ota Special Events

AvaTtrOOTTA0TO KOMUMATI KAl €6i0OU ONUAVTIKO PE TO €KOECIOKO OKEAOG QTTOTEAOUV Ol
TTapdAAnAeg ekdnAwoelg Tng HORECA. 210 HORECA Business Lab péoa atrd
workshops, case studies kal culnTACEIG 0€ TTAVEA, 01 ETTIOKETTTEG €iXav TNV EUKAIpia va
QAVOIEOUV TOUG ETTIXEIPNMATIKOUG TOUG OPICOVTEG KAl VO EVNUEPWBOOUV YIa TIG £CEAICEIC KAl
yla TIg Taoeig oto marketing kai To management. O1 TTaveAAAviol dIaywVIOUOi KapE
oto Coffee Events stage kai cocktail yia tTnv avadeign Twv Kopu@aiwv baristas kai
bartenders avrtioToixa cuykévipwoav éva duvapiké TTARB0G TTou Toug TTapakoAoubnoav
pE 101aiTepO evdla@épov. MapdAAnAa, Ta BEuata TnG asIpdpou yaoTPOvVoUiag Kal TNG
BiwoudtTnTag TWv TIATWY, KABWG Kal ol VEEG TAOEIC KAl KAIVOTOMIEG OTNV €0TiAON
avaAubnkav oto Gastronomy Lab até kopu@aia ovopata 1ng EAANVIKAS Kal TTayKOO HIag
yaoTpovouiag. TEAog, n €kBeon @IAo&Evnoe eTTiong To 70 International Hospitality Forum
atro 10 =gvodoxelakd EmipeAntipio EAAGSOG, Tnv Huepida Maotpovopiag amd 1o Chef’s
Club Greece kai Tnv Huepida tng NMOEZE.

20G EUXAPIOTOUNE OAoug TTOou KAvaTe akéua pia diopydvwon povadikh! Oa Ta
mroupe ot HORECA 2025!

80,284 visitors. An incredible HORECA that broke all the records.

500 exhibitors, 80,284 visitors, excellent workshops, impressive cooking shows, coffee and
cocktail championships, awards, meetings, networking, great commercial deals, optimism
for the future. HORECA 2024 proved once again that it is the leading exhibition in Greece.

With an incredibly high attendance, it was the most pivotal trade forum for the Tourism and
Catering industries, while highlighting the strength and breadth of products and services available
to the modern professional who envisions and plans to modernize and upgrading his business. The
largest and most influential exhibition event in our country welcomed 80,284 professionals
from Hospitality and Mass Catering businesses from every corner of Greece and
confirmed that it can demonstrably guarantee the realization of the objectives and the
commercial success of its exhibitors. The enormous dynamics and impact that the
exhibition has on these two key sectors of the Greek economy, as well as its contribution
to their development, is confirmed more and more each year.

Networking & deals between exhibitors and visitors



The impressive attendance of thousands of hospitality industry decision makers for four
consecutive days filled the 500 exhibitors with smiles and optimism. The exhibition was a
lively trade forum, where exhibitors had the opportunity to make countless contacts, of
such quality and quantity that they surpass any other means of communication with their
customers and potential customers. At the same time, in their statements they praised
the excellent quality characteristics of the visitors. They were completely satisfied with the
fact that they were visited by owners and executives of large and well-known hotel units,
restaurant and cafe chains, as well as successful restaurants and catering and bar
catering companies. Also, a very dynamic audience from the wholesale trade as well as
the bakery and confectionery industry attended and closed many deals. Finally, what
made a positive impression on the exhibitors was the fact that they were visited by many
young entrepreneurs who have in their immediate plans to create a business in the
HoReCa sector and came to the exhibition to find everything they need to make this start.
The willingness to invest, modernize and upgrade dominated their discussions with
visitors and translated into great commercial deals. From their part, the thousands of
professionals - owners and executives from hotel units, restaurants, bars, cafes, bakeries,
catering companies, architectural offices - who visited this year's event were impressed
by the range of options offered to them for every need of their business, but also for many
different budgets.

Special Events: Trends, inspiration & high emotions

HORECA'’s special events are an integral part of the show, equally important with the
main exhibition. Through the workshops, case studies, and panel discussions, visitors
and participants had the opportunity to open their business horizons and learn about the
newest product developments as well as the trends in digital marketing and management
in the HORECA Business Lab. The Panhellenic coffee championships that took place
on the Coffee Events stage, and the Panhellenic cocktail championships for the top
baristas and bartenders respectively, gathered a large crowd who watched with great
interest. At the same time, issues such as sustainable gastronomy, sustainability of
dishes and new trends and innovations in catering, were analyzed at the Gastronomy
Lab. Finally, the exhibition also hosted the 7th International Hospitality Forum from the
Hellenic Chamber of Hotels, the Gastronomy Conference from the Chef's Club Greece
and the Workshop of the of the Panhellenic Federation of Restaurants Enterprises.

Thank you all for making once again the trade show a unique experience. See you
again in 2025!


https://horecaexpo.gr/en/event/gastronomy-workshop/

