
La Chaine des Rotisseurs, Bailliage de Victoria 

Chapitre Event; December 3rd 2023 

Oak Bay Beach Hotel, Victoria BC Canada 

W inds lashed the coast, whipping up grey, 

foam-capped waves, sending them crashing 

against the Oak Bay shore, as a lone windsurfer 

skimmed his board across the stormy Salish Sea. 

Safely inside, forty-six Victoria Bailliage members 

and guests gathered for this year’s Chapitre that saw 

the induction and promotion of eight candidates. 

Bailli Délégué, Tony Catanese, presided over the for-

malities, ably assisted by Provincial Bailli, Dr. Jane 

Ruddick. 

The Oak Bay Beach Hotel was again the venue and 

more than lived up to its premier position as Cana-

da’s top resort location. More than half of our group 

chose to “take the elevator home”, and stayed for 

the weekend to enjoy to enjoy the outstanding 



facilities, especially the Boathouse Spa and outdoor 

mineral pools. 

Maître Rotisseur & Executive Chef, Kreg Graham fea-

tured his favourite and very plump “Sunseeker” oys-

ters, in passed canapés which also included foie gras 

mousse in a mini brioche and smoked trout gar-

nished with trout roe on freshly fried potato crisps. 

The Albert Sounit “Bubble” from our cellar was a 

perfect partner to slake many a thirst. 

Chef Graham in-

troduced the first 

and second cours-

es noting their re-

spective wine pair-

ings of a Loire San-

cerre and a Pouilly

-Fuissé from Bur-

gundy. The second 

course featuring 

scallop and lobster was outstanding, and the silky 

lobster sauce was redolent with the essence of its 

piquant base reduction. (The full menu and wine list 

appears at the end of this report). 

 

 

The Mendoza region in Argentina, with its dry and 

continental climate, produces some of the country’s 

best wines and is particularly known for its intense 

reds with bold flavours and soft tannins. With duck 

on the menu, a natural pairing that proved to be a 

perfect match, was a 2006 Malbec, also from our 

Bailliage’s cellar. 

Venison featured in the 4th course, was a roasted Elk 

loin, deliciously rare, and the parsnip and potato pa-

vé were accompanied by a dark, ruby-red Cote Roti 

with its soft tannins, aromas of berries, spices and a 

delicate touch of oak which exuded from the glass. 

This, as did all of the wine selections, generated 

many complementary comments at our table.  

The most elegant presentation definitely went to the 

dessert course, with its colourfully stacked “tower” 

of three chocolate mousse layers. Meltingly delicate 

on the palate and the preserved cherry garnish was 

a delight. 

Newly promoted to Officier Maître Rotisseur, Daryl 

Pope, delivered the evening’s Accolade and present-

ed certificates of appreciation to Chef Graham, his 

culinary and serving teams. As is our custom a spe-

cial “Thank You” gift from the Bailliage Members 

was also presented to Chef Graham. 

I cannot leave this report without stressing the high 

level of care and conscientiousness that Oak Bay 

Beach Hotel & Resort’s Management and staff ex-

tend to our Bailliage when hosting this annual event. 

Tonight’s event was the culmination off many hours 

of the planning, meetings, preparations and dedica-

tion needed to ensure the three facets of the perfect 

evening that we all enjoyed. 

Gail Gabel, Bailli de Victoria 
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