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MARKET EVEWHERE IT MATTERS

SEAWEED TAKES THE STAGE

A Let’s bring seaweed to renowned European industry events to reach
more customers. Therefore European Seaweed 2026 will participate in
the GASTVRIJ ROTTERDAM food trade fair as its first pilot

A ESWA will host the SEAWEED PAVILION 100+ M) showcasing seaweed

innovation, processing, and 10+ members with with seaweed-based products in food &

packaging

A ESWA will organise many activities such as a members’ dinner (215t),
networking drinks, workshops, and the RABOBANK FOOD LEADERS LUNCH
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KEWISITOR GROUPS rollerdom
"@é Hospitality Professionals: chefs, res_

Institutional Foodservice: healthcare, c
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Visit GASTVRIJ ROTTERDAM as ESWA Member?
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WHY VISIT GASTVRIJ ROTTERDAM?

OBSERVE THE MARKET APPROACH IN ACTION

@ For all members not active in the food market, this is a unique opportunity to closely observe whether
this approach works commercially — serving as a test case for other markets.
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EXPLORE THE SEAWEED PAVILION Ad "

ﬁ For all members this is a unique opportunity to experience the approach in practice: a dedicated
Seaweed Pavilion 100+ m2) showcasing key insights into seaweed and its processing, with over ten
food and packaging companies presenting seaweed-based products as a live case study ahead of
major trade fairs such as Agritechnica, Interpack, & Anuga,
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For all members active in the food and packaging, markets — or those planning to enter these
markets — Gastvrij Rotterdam offers an excellent opportunity. This is not only relevant for
companies offering end products, but also for farmers and processors across the value chain. In
addition, market players are present who are actively looking to source seaweed.

., EUROPEA
X SEAWEEDYS



WHY VISIT GASTVRIJ ROTTERDAM?>

MEET PROSPECTS, MEMBERS, AND PARTNERS -

For members who want to schedule meetings with prospects, fellow members, or other stakeholders,
Gastvrij Rotterdam — with the Seaweed Pavilion — is the ultimate place to inspire and engage
stakeholders around seaweed and its applications.

N

l"’

&

There is also the opportunity to join an exclusive dinner combined with a site visit to the World Horti
Center — a global hub for greenhouse horticulture innovation attracting over 40,000 visitors from all
over the world each year — where, over the next three years, a dedicated seaweed pavilion will be
developed with strong focus on land-based cultivation.
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EXCLUSIVE DINNER & WORLD HORTI.CENTER VISIT
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12:00 Official

14:30 o .
18:00 isiting the
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-19:00 Member dinner

In the dynamic world of food service, where trends evolve overnight and margins are tight
the Rabo Food Leaders Lunch brings together the decisiemakers who truly shape what
ends up on the plate.

In this setting, ideas turn into action, insights are shared, and inspiration flows as naturall

as the conversation.
The Rabo Food Leaders Lunch is not just about fogdt is about leadership in a sector that

feeds millions every day.
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PROGR[ENZUROPEAN SEAWEED ZOZGVE'NUE

A M
Chef Table - Tasting & inspiration :I
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12:00
14:00
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(_"\_) Interactive chef-led session with 16 seats at the kitchen. .

Each day includes one Inspiration Session and one Tasting’Sessipn. o

TUESDAY.

T
I
L

©

12:0013:00 |[Inspiration Session

Hybrid meat & fish with seaweed Plant-based seafood with seaweed

13:0014:00 |Tasting Session 13:0614:00 |Tasting Session

Daily seaweed tasting selection Daily seaweed tasting selection

’
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In partnership with Green Leisure Group
_Green Leisure Group helps hospitality, leisure and event organisations turn sustainability ambitions into practical
concepts. At Gastvrij Rotterdam, it supports the Chef’s Table programme through live cooking, tastings and inspiration.
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WEDNESDAY

Fresh seaweed for salads & dishes
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Daily seaweed tasting selection
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TASTINGS & INSPIRATION SESSIONS

Location: Green Leisure Group 5408

In partnership with Green Leisure Group
Green Leisure Group helps hospitality, leisure and event organisations turn
sustainability ambitions into practical concepts. At Gastvrij Rotterdam, it
suppd#ts the Chef’s Table programme through live cooking, tastings and
inspiration.
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