
Food Royal
Rediscovered Ancient Food Culture

Concept Food Dining



TOVMASYAN
Exceptional Food & Beverage 

in collaboration with:

Armen MEHRABYAN
PhD on Food Technology
PhD on Ethno-Agronomy
Internatinaly well known Herbal Tea Taster
One of the top worldwide known
Fine-Food Taster

Franck THOMAS
Meilleur Sommelier De Europe 
Meilleur Sommelier De France 
Meilleur Ouvrier De France

Origanise Royal Dinners based on redescovered Ancient Royal Food Culture



What: Royal Dinner



Why:
To Provide an unforgetable experience through 
rediscovered ancient culture of consious food and drink

• The tradition of harmonic agriculture, balanced traditional foods and food processing are 
damaged by “civilization” and “modernization”.  

• “Rediscovered ancient food culture” is designed to act as a catalyst, bringing people together 
to enjoy healthy and authentic food & beverage in an atmosphere of friendly discussions, 
communication and new discoveries. 

• It helps to enhances the necessity of nourishing the Soul along with the Body.
• It is a new way of understanding that our absorbed food energy must not be calculated based 

on kilocalories, but to be measured based on love, passion and good will that food & beverage 
architects create for us and we call them CHEF and SOMMELIER. 

• It is not just a fine meal – it is our history. 
• It’s a “Food Theatre”, where the ancient food culture being passed down from generation to 

generation meets today’s flavours and standards.
• Good Food – Good Mood
• The menu and ceremony are not duplications of ancient dinners, our skilful team has found 

evidences and explanations to practiced customs, rituals and ceremonies.



Where:
Historiacal places in Armenia where Royal Enjoyed Dining



Where:
Historiacal places in France where the King made a 
connection with Man and Heaven



When: Seasonal



•Bloggers, Food writers, Wine critiques, Businessmen, Political 
and/or Public figures (influental people who are in search of new 
sensetions and are able to understand, valorise and propagande 
the concept) 

Target:



Programme:

• Modern interpretation of music of to the time period/ 
époque we intend to represent the food & drink 
culture

• The chief presents the menu and the 
history/meaning/rituels behind of it

• The sommelier presents his choice of beverages 
(wine, spirit) and explains what one experiences by 
understanding the art or drinking

• Entertainment



Thank you 



Usefull links

• https://www.facebook.com/tovmasyan.co
• http://www.franck-thomas-formation.fr
• http://armeniandinner.com/about/founder-creator-dr-armen-

mehrabyan/


