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PUSHING FORWARD.

GETTING AHEAD.

MOVING ON.

With Singapore being added to the F1 calendar, there is even more reason for 

Asia to celebrate its vibrant hospitality scene. From night racing in the Lion 

City, to the Olympics in China, the demand for rooms and indeed, the entire 

hospitality experience, will allow Asia to show off every warm and endearing facet 

it possesses. 

In this issue we look at the developments of the Malaysian tourism industry 

with an exclusive interview with Tourism Malaysia Director General Dato’ Mirza 

Mohammad Taiyab. YTL Corporation Berhad’s Executive Director Dato’ Mark Yeoh 

Seok Kah shares his view of the local hospitality industry in yet another exclusive. 

Penang becomes our destination focus and it is clear that the hardworking hoteliers 

of the Pearl of the Orient are doing everything they can to ensure the island stays 

on top of mind recall for vacationers wanting some sun, sand and surf. 

You will also notice that we have switched the sections of the magazine around 

somewhat, putting the travel section upfront. This is in keeping with our shift towards 

including business travellers into our core readership audience while still ensuring we 

are the definitive voice of the hospitality industry. In view of this, we have included 

slightly more lifestyle skewed pages with the addition of pages like Travel Choice 

and have chosen to make F&B our supplement for this issue. 

This issue of course also contains news of the industry, from the industry, 

including the newest personnel additions across Asia, special focuses on the 

subsectors of the industry, coverage on the gorgeous Bulgari property in Bali and 

more information on the first ever regional Hospitality Asia Platinum Awards. 

Remember also that Hospitality Asia is now on-line and can be browsed through 

at the click of a mouse – a great way to keep up with news when on the go! We’re 

still redefining our look and feel in cyberspace, so do give us your feedback at 

publisher@wapublishing.com.   
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What’s fuelling the PURE 
Room revolution, what a 
local General Manager has 
to say about the levelling 
of the serviced residences 
playing fi eld and discover 
how hotels are branding 
themselves via the senses. 
Also in this section: a 
special MICE section, 
Imperial Rama’s new look 
and movements in the 
industry. 

ON THE COVER

The secret to Imperial Rama’s cuisine is the 
balance of the two cultures which inspire it. For 
every Chinese influence in a dish, there is a hint of 
Thai exoticness which complements and enhances 
the recipe. The restaurant features both a Thai 
and Chinese Chef de Cuisine, thus ensuring its 
creations truly represent the best of both worlds. 

Clockwise from the left: 
The dining area is warm and welcoming;
The private rooms come complete with a
lounge area;
Three new private rooms have been added
and assigned lucky numbers!

Sous Chef Ang Ka Chew who also oversees the
VIP and Emperor’s Court restaurants in Genting
Highlands Resort is the man behind the artful food
presentation.

This talented chef began cooking at 16 and
has over 22 years of culinary greatness under
his apron. The mastermind behind the food
presentation at Imperial Rama and an award-
winning fruit and vegetable carver, Ang believes
in dishes with a twist. He thrives on presenting
diners with something that sounds familiar, but
which is presented spectacularly and tastes equally
outstanding.
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travel, golf & spa

Check out the new 
treatments at the Hilton 
spas, new child-friendly 
destinations, Royal Plaza 
On Scott’s intuitive new 
makeover, dining and living 
at Indulgence and discover 
the fl avours and colours of 
Phuket.
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Thomas Salg
General Manager

Renaissance Melaka Hotel
Malaysia

Thomas Salg has been appointed 
to helm Renaissance Melaka 
Hotel as General Manager. 
He will continue to elevate 
the stature of Renaissance 
Melaka Hotel as the best 5-star 
international hotel in town.

 Salg has been with Marriott 
International for the last 20 years. He has extensive experience and 
has worked with the Marriott chain around the globe in Asia, America 
and several key European countries. He was with Marriott Singapore 
Hotel prior to his current appointment.

For Salg, one of the best things about being a General Manager 
is the opportunity to serve various categories of people. Success for 
him is measured when someone says ‘thank you’ to him. Salg believes 
that hospitality is not all about providing comfortable stays; it is to 
understand a visitor’s needs and preferences. 

Rene Teuscher
General Manager

Orchard Hotel Singapore

Millennium and Copthorne International 
Limited (MCIL) is pleased to announce 

Rene Teuscher’s appointment as 
General Manager of the Orchard Hotel 
Singapore. Taking the helm at Orchard 

Hotel Singapore, Teuscher will be 
responsible for the overall business 

operations and continued success of 
this 653-room fi ve-star hotel situated 

in the heart of the famous Orchard 
Road and home to well known and 

celebrated Chinese restaurant Hua Ting 
and Orchard Café.

A veteran hotelier for over 30 
years, Teuscher brings with him a 

wealth of experience honed from his 
association with major hotels in Asia 

Pacific and Middle East countries. His 
areas of expertise include proven skills 

in pre-opening and opening hotels 
and resorts, rooms and F&B operation 

and cost management. He has been 
associated with international hotel 

companies such as Marriott Asia and 
Mandarin-Oriental amongst others.
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Phakapol Yawaluk 
General Manager
Royal Princess Korat, 
Thailand

Dusit Hotels & Resorts announces 
the appointment of Phakapol 
Yawaluk as General Manager of 
Royal Princess Korat.  He joins 
Dusit from Sofitel Raja Orchid, 
Khon Kaen, where he was Executive 
Assistant Manager.

Phakapol has been working 
in the hospitality industry since he 

graduated from Sukhothai Thammathirat University in 1991.  He has gained 
immense hotel experiences from having worked at many luxury hotels such 
as Pan Pacific, Bangkok; Banyan Tree Phuket, Royal Orchid Sheraton Hotel 
& Towers, to name a few.

Dusit Thani Public Company Limited currently comprises three hotel 
brands: Dusit Hotels & Resorts, D2hotel Chiang Mai (a Dusit brand extension), 
and Royal Princess Hotels & Resorts.  Royal Princess Hotels & Resorts serves 
the rapidly growing need for first-class, moderately priced accommodation.  
Their nine hotels are located in primary and secondary destinations throughout 
Thailand.
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TABLE TOP

A Taste Of The Tasting 
Room

or those who get frustrated with the 
inability to taste various wines with their 
meal at reasonable prices, check out the 

recently opened, Tasting Room in Bukit Bandaraya 
tucked away in suburbia near Bangsar.  One of 
the most alluring features of this relaxed and 
comfortable bistro cum wine bar is that they serve 
some 30 excellent wines by the glass as well as 
300 labels by the bottle.

Recommending a wine is not a problem for the 
bistro staff as they are all sourced and supplied 
by Wine Cellar (www.winecellar.com.my) located 
immediately below the Tasting Room.  These cellars 
have been supplying informed wine connoisseurs 
for the past ten years and have earned a solid 
reputation for being one of the best wine suppliers 
in the country.  Their success has also fostered 
the development of a noteworthy ‘food street’ with 
several restaurants now located here.

It seemed only natural that Wine Cellar should 
branch out into the Tasting Room as several of 
their owners are also involved in the F&B industry.  
The excitement for guests is the range of drinking 
and dining options as well as the opportunity to 
really mix and match things.  They offer fl ights of 
food, wines (priced from RM16-25/glass), single 
malts (15 by the glass), mocktails, coffees, teas, 
boutique beers, grand cru chocolates and, cheeses.  
For example, they offer a ‘Sweet Tooth’ fl ight of 
three Australian stickies and dessert wines (3 x 
30cl glasses) for just RM25.  So diners can taste 
all dessert wines choose the one they like best of 
all – Chambers Muscat, Chambers Tokay or an 
Allandale Semillion/Sauvignon Blanc.  The wines are 
maintained in premium condition through the use of 
a nitrogen seal system which prevents oxidization 
and deterioration.

Chef  Max  has  prepared a  pork- f ree , 
contemporary European menu with many popular 
Italian and Spanish favourites with changes being 
made every quarter.  Each dish is matched with a 
suitable wine.  Both lunch and dinner is served.  
The venue is intimate holding just 30 patrons 

David Bowden

and comfortable lounges complement the tables
and chairs.  There is a smoking balcony and the
background music of jazz and Latin rhythms does
not dominate conversation.

Tasting Room
65-1 (1st Floor)
Jalan Bangkung
Bukit Bandaraya
59100 Kuala Lumpur
Tel: +60 3 2092 4404
www.tastingroom.com.my

Open: Tues-Fri, 11.30 – late, 
Sat, Sun and public holidays, 5pm – late.

Clockwise from the top: Enjoy over 30 wines by the glass at The Tasting Room; These cellars have been 
supplying informed wine connoisseurs for the past ten years;  Wine and dine in comfort, privacy or in company 
– whatever suits your mood
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there is one thing that makes Genting 
Highlands a culinary lover’s paradise, 
it is constant re-invention. Genting 

makes it a policy to constantly upgrade, renovate, 
reposition and rejuvenate its restaurants – all for 
the food lover’s benefi t. 

The latest outlet in the City of Entertainment 
to be given a face lift is Imperial Rama, located 
in the Genting Highlands Resort. Opened in 
1997, this highly popular Chinese-Thai restaurant 
was closed from June to end August 2007 to 
facilitate a makeover. The biggest, most refreshing 
change comes from the entrance which now 
sports reflective mirrors, photographs of stars 
who have visited Genting and dined at Imperial 
Rama, and glass-fronted wine cellars which hold 
the impressive list of wines which one can enjoy 
with the restaurant’s food. These include Brown 
Brothers, Guntrum, and the very fine Chateau 
Petrus Bordeaux. 

The restaurant’s revamp keeps the original
inviting atmosphere, with subtle ID changes like
grained wood walls replacing the original pale, light
interior paint job. The windows have been tinted,
making for a more intimate lighting. The interior
of Imperial Rama is a fascinating blend of Chinese
artistry, exotic Thai textures and materials, as well
as elegant contemporary trimmings that create
a luxurious and charming ambiance. The dining
area itself features intricately carved wall décor,
statues and paintings which all set the stage for
the cuisine. 

Three private dining rooms have also been
added to the original one, and befitting an outlet
patronized by casino goers, the rooms have lucky
numbers assigned to them, with Prosperity being
known as 88, Royal as 108 and Regal as 168.
The lucky numerology extends even to the seating
capacity of the restaurant which is a prosperous
168 patrons.

Taste Is Everything
Imperial Rama Serves The Best Of Two Worlds

Imperial Rama’s new façade
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Designed For 
SuccessIndulgence Restaurant & 

Living, Ipoh

Main Picture: The Ildi Deluxe Room is 
artistically contemporary and comfy

Above (from the top): The colonial facade 
of Indulgence Restaurant & Living;

The balcony is the perfect lazing ground 
for those who just want to sit under the 

sun or the moonlight;
The lounge provides a homely area for 

everyone to get together

or those who are already familiar with Indulgence, the obvious temptation to revisit the town of Ipoh
is none other than the designer cuisine and tantalizing pastry served there. This time, however,
chef-owner Julie Song has really taken her restaurant to a whole new plane by transforming

the upper fl oor of her bungalow into six designer-living boutiques – two suites and four deluxe rooms
– reinventing the restaurant as Indulgence Restaurant & Living. Although Indulgence Living rests in the
heart of the city, the lush greens surrounding the colonial bungalow provide enough camoufl age as a
retreat for those who seek tranquil relaxation away from the hustle and bustle of city living. Indulgence
Living is like home, away from home. In the morning, you awake to the fragrance of freshly baked bread
and birds chirping outside the window. The bedding, pillows and decor surround you with a lazy comfort
that makes getting out of bed a task. You just want to lay and laze – the ultimate weekend getaway plan
for those working in the city.

The themed suites are English Country (Beverly) and Moroccan (Tzarrah) while the deluxe rooms are
styled Contemporary (Ildi), Thai (Kinnaree), Italian (Giulianna) and Chinoiserie (May-Suet). The decor in
every room intricately refl ects the theme to perfection in every detail, from colour, carpeting and furniture
to mirrors and frames hanging on the wall. The designs all carry a personal touch and exudes a very comfy
feeling while maintaining tastefully chic and modern.
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DESTINATION

For more information, contact: 
Indulgence Restaurant & Living
14 Jalan Raja Di Hilir
Ipoh 30350, Perak
Malaysia
Tel: +60 5 255 7051
E-mail: indulge@indulgencerestaurant.com
www.indulgencerestaurant.com

All the suites and rooms come with basic facilities for making coffee or tea, hair dryer, laundry as well
as dry cleaning services, safe deposit boxes, large-screen LCD television with selected Astro channels. Best
of all, broadband internet connection is provided free! The suites and rooms are double or twin bedded
and are limited to two guests to a room. The premise is non-smoking and breakfast at the award-winning
Indulgence restaurant is inclusive.

Song’s passion for creating sumptuous food and delicate pastry is renowned. Put together with themed
suites and rooms on the upper fl oor of the restaurant, Song has created a whole new living and dining
experience which will leave your mood and palate in ecstasy! The restaurant also has private rooms that
can easily accommodate medium sized functions. With the new living area, Indulgence is ideal for small
personal gatherings – the perfect haven for those who enjoy good food and camaraderie under one roof.
Indulge yourself...only at Indulgence Restaurant & Living. 

Clockwise from the top left: The Deluxe 
Suites – Tzarrah with a Moroccan flair 
and the lounge area of English Country 
Beverly; Indulgence serves with style; 
Designer breakfast; Giulianna – the Italian 
themed Deluxe Room 
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Terence Lim
Executive Chef
Mutiara Johor Bahru
Malaysia

Chef Terence Lim has been 
appointed as the hotel’s new 
Executive Chef responsible for food 
conceptualization and promotion.  
He will impart his 33 years of 
culinary and kitchen management 
experience at Mutiara Johor Bahru’s 
three food outlets - Seri Mutiara 

Restaurant, Capri The Continental Restaurant and Meisan Szechuan
Restaurant.  An avid culinary specialist, Lim has worked in many
renowned establishments including 5-star hotels and resorts, both in the
local and international scene.  

He was also the past President of the Chefs Association of Malaysia
(1990-1999), Advisor to Chefs Association of Malaysia and an Honorary 
Member of Food and Beverage Executive Association.  He has won 
many outstanding culinary awards including gold medallist of IKA Hoga
Germany, IGEHO Culinary Competition Switzerland as well as Food and
Hotel Asia Singapore.

Besides being actively involved in organizing of competitions such
as the Australian Meat Board Hot Cooking Competition and Norwegian
Salmon Hot Cooking Competition, Lim was also appointed judge in
numerous culinary contests including Chefs On Parade in Philippines,
Food and Hotel Asia in Singapore, InterChef in New Zealand and Culinaire
Malaysia. 

Paul Lenz
Area Executive Chef

Shangri-La Hotel, Singapore

Chef Paul Lenz was appointed Area Executive Chef of Shangri-La Hotel, Singapore 
in November 2007. In his capacity, he oversees the kitchen operations of 
Shangri-La Hotels and Resorts in Singapore. Hotels under his charge include 
Shangri-La Hotel, Singapore, Shangri-La’s Rasa Sentosa Resort and Traders 
Hotel, Singapore.

Lenz joins Shangri-La Hotel, Singapore from the Shangri-La Barr al Jissah 
Resort and Spa in Muscat, Oman where he held the same position of Area Executive 
Chef since March 2005. There, he led culinary operations in developing dining 
experiences via original food concepts. He also assisted Shangri-La Hotels and 
Resorts Corporate Offi ce with development plans, kitchen layout reviews, visitations 
and operational support for the properties, as and when required.   

A German native, Chef Lenz was raised in Heidelberg, Germany. He was inspired by his father’s interest in cooking and 
as a 16-year old, he started working at the famous Hotel Loewen. At the same time, he completed his studies at The Culinary 
Institute. In the course of his career, he worked in Lausanne, Florida, Hong Kong, Manila, Mauritius and Dubai. 

Some of the highlights of his career included learning traditional French and Swiss cuisine at Restaurant La Terrace 
at the famed Grande Hotel Victoria Jungfrau in Interlaken, Switzerland, and Asian cooking in Hong Kong and Manila. In 
particular, his wanderlust brought him aboard a cruise ship – the legendary ocean liner, the Queen Elizabeth 2 where he 
served as sous chef and chef de cuisine.

Thibault Chiumenti
Chef de Cuisine 

The Reflexions Restaurant, Plaza Athénée Bangkok
Thailand

Thibault Chiumenti graduated in the fi eld of cooking at 
CAP-BEP, Osny, France in 2001. After that he received 

his training in pastry and dessert at EPMT, Paris, France 
for two years. Thibault began his fi rst apprenticeship 

at Ermitage des loges Traditional cuisine, St Germain, 
France. Then he started to gain more experience as a 

cook number 2 at the bourse de Paris restaurant, Palais 
Brognard, Paris, France and 2 years later, he joined Ritz 
Paris: The Leading Hotels of The World as a clerk cook 

number 1 in France. Soon, he decided to move to Daniel in 
New York, the United States of America in 2005 as a Chef 

de Partie (line cook) which was voted as one of the Best 
French restaurants.

He has recently 
jointed Plaza Athénée 

Bangkok, A Royal 
Méridien Hotel; 

Starwood Hotels & 
Resorts as a Chef de 

Cuisine in The Refl exions 
restaurant which was 

chosen as one of 
Bangkok’s Best French 

Restaurant 2006. 
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Sea Treasures

Scallop & Squid Shavings
Freshest sashimi grade scallops
Freshest sashimi grade squid
Shiso leaves

For the Dressed Crab
350 g cooked Dungeness

crab meat
1 pc mintargo roe 

(Japanese cured 
spicy mullet roe)

150 ml  wasabi mayonnaise
1 tbs daikon burnoise,

blanched
2 tbs fi nely chopped chives

For the Dashi
 1 litre water
 10 g konbu seaweed
 30 g dried smoked bonito

For the Ponzu
 4 tbs soy sauce
 8 tbs rice vinegar
 2 tbs caster sugar

For the Yuzu Ponzu Jello
 50 ml dashi
 50 ml ponzu
 1 tbs yuzu juice
 0.2 g Iota Carrageenans

For the Yuzu Foam
 100 ml yuzu juice
Soy lecithin
Salt and pepper to taste

Ingredients

Patrick Dang
Chef de Cuisine
Urban, Hotel Istana Kuala Lumpur

Patrick Dang promotes a cuisine that is 
controversial but harmonizes with the 
ordinaries.  As a little boy, he often broke 
the rules for “taste”.  Dang’s professional 
training started at Wolfgang Puck’s legendary 
Spago at Potts Point, Sydney. Ingredients, 
cultures, history, nature, science, art and 
passion are the ‘7 circles’ of his philosophy 
towards cooking. 

He travelled half the globe to search 
for elements of inspiration, to satisfy his 
curiosity which led him to some of the 
best restaurants in Australia such as MG 
Garage & Salt Restaurant.  He later took 
up Chef de Cuisine positions in Longitude 
131 (a signature resort voted as one of the 
world’s top 12 small luxury hotels), then the 
Landmark Mandarin Oriental in Hong Kong, 
Executive Chef of T8 Restaurant in Shanghai 
(one of the top 50 hottest restaurants in the 
world nominated by Conde Nast).

Today his cuisine is very much 
infl uenced by the diverse characters from 
many different cultures.  He always sees 
some gastronomic values in all ingredients 
and strives to make food witty yet 
comfortable, surprising and inventive. 

Method: 
For the Scallop & Squid Shavings – Clean the scallops and squid. Pat dry the scallops and squid. Open up
the squid to a fl at sheet. Layer with shiso leaves, then place scallops along the squid and roll up to a cylinder.
Tie up the squid roll in cling wrap and place in freezer till frozen. Shave on a slicing machine as carpaccio. Layer
shavings diagonally on a fl at glass square plate.

For the Dressed Crab – Mix all ingredients together in a large basin. Adjust seasoning with salt and pepper.

For the Dashi – Heat the water and konbu together slowly in a saucepan over a medium heat. Just before
the water boils, take out the konbu and add in the bonito fl akes and turn off the heat. Leave the stock until the 
bonito fl akes have sunk to the bottom of the pan and then strain.

For the Ponzu – Mix the ingredients together in a bowl and leave overnight to infuse. 

For the Yuzu Ponzu Jello – Combine yuzu, ponzu and dashi together in a saucepan. Blend in the iota
carrageenans and bring to the boil. Remove from heat and allow to set. This will form a soft jello. Use a spoon or 
fork to roughly stir the jello.

For the Yuzu Foam – Mix all ingredients together. Use a hand held blender to froth up the mixture. 

Assembly – Season the scallop & squid shavings with sea salt. Place the dressed crab along the carpaccio to 
divide the carpaccio into 3 parts. Place 2 uni roe (sea urchin) in between the dressed crab. Top the uni with yuzu 
foam. Garnish the dressed crab with micro sprouts.
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PUBLISHER’S PICKS

A Different Touch
Kahla introduces the
world’s fi rst porcelain with
a velvety-soft surface
design – for a uniquely
sensual and fascinating
experience. With its
special, three-dimensional
coating in a shining red, 
warm orange or elegant
black and dark blue,
as well as trendy pink 
and blue, touch! offers
additional functional
properties like heat

protection and noise reduction. Also, the patented design meets the demands of a 
modern household: it has successfully passed extensive testing and is dishwasher 
safe, microwave resistant and suitable for use with food. Award-winning, also for 
innovative material combinations.

Kahla
Tel: +49 (0) 36424 79282   Fax: +49 (0) 36424 79283
www.kahlaporzellan.com

The Clear Choice
Dudson have recently launched eight ranges of glassware in association with Dartington 
Crystal offering a variety of shapes for wine, liqueur and water and a glass for any 
modern bar requirement. By complementing their industry knowledge and design 
skills with the manufacturing expertise of Dartington, Dudson are able to bring a 
professional, coordinated performance product to your table. This association offers 
the marketplace high quality crystal glassware which achieves the levels of excellence 
expected from today’s dining experience. All 
ranges offer superior durability to withstand 
the toughest conditions.  Glass shapes are 
designed to be elegant yet functional to suit 
every drinking requirement.  Fine rims enhance 
wine enjoyment whilst flat finished bases 
offer maximum stability.  The superior clarity 
of the high-quality crystal glass allows a true 
appreciation of the wine colour and condition.  
All glass is dishwasher safe for long term 
durability and lasting brilliance. 

Dudson Ltd
Tel: +44 (0) 1782 819337   
Fax: +44 (0) 1782 813230
E-mail: info@dudson.com
E-mail: info@hospitality.com.my

The Real Thing
From the cocoa plantations of Costa Rica, 
Ecuador, Papua New Guinea, Peru and 
Venezuela, Belcolade’s Origin Range will 
help bakers, chocolatiers and pastry chefs 
alike to capitalize on the rising demand 
for single-origin chocolate. 

Belcolade’s Origin’s Range is selected 
from the fi nest, most distinctive cocoa 
varieties that best reflect the flavour 
profi le of each region, allowing customers 
to create truly authentic taste associations 
in their products. The range comprises of 
four dark and two milk chocolates, with 
each offering a clearly defi ned fl avour that 
chocophiles everywhere will love.

The growing demand for single-origin 
chocolate refl ects how consumers have 
developed a taste for, and perceive best 
quality in foods of provenance. Consumers 
value ‘terroir’ – how a region’s botanical, 
geological and climatic forces shape the 
taste of foods – and authenticity. Just as 
they might recognize and prefer the taste 
of pure Costa Rican coffee over something 
mass produced, the same applies to their 
chocolate. Belcolade presents a real 
opportunity for customers looking to add 
value to their products as single-origin 
chocolate offers a distinctive, pure taste. 
It is the chocolate lover’s equivalent of a 
single malt whisky, and something one is 
prepared to pay a premium for.

Puratos Malaysia Sdn Bhd
Tel: +60 3 2120 6510  
Fax: +60 3 6125 1109  
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TABLE TOP

or those who get frustrated with the
inability to taste various wines with their 
meal at reasonable prices, check out the 

recently opened, TastTT ing Room in Bukit Bandaraya 
tucked away in suburbia near Bangsar.  One of 
the most alluring features of this relaxed and 
comfortable bistro cum wine bar is that they serve 
some 30 excellent wines by the glass as well as 
300 labels by the bottle.

Recommending a wine is not a problem for the 
bistro staff as they are all sourced and supplied 
by Wine Cellar (www.winecellar.com.my) located 
immediately below the TastTT ing Room. These cellars 
have been supplying informed wine connoisseurs 
for the past ten years and have earned a solid 
reputation for being one of the best wine suppliers 
in the country.  Their success has also fostered 
the development of a noteworthy ‘food street’ with 
several restaurants now located here.

nly natural that Wine Cellar should
he Tasting Room as several 

d in st

and comfortable lounges complement the tables
and chairs.  There is a smoking balcony and the
background music of jazz and Latin rhythms does
not dominate conversation.

Tasting ting Room
6565-1 (1st Floor)
Jalan Bangkung
Bukit Bandaraya
59100 Kuala Lumpur
Tel: +60 3 2092 4404
www.tastingroom.com.my

Open: Tues-Fri, 11.30 – late, 
Sat, Sun and public holidays, 5pm – late.
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Main Picture: The Ildi Deluxe Room is 
artistically contemporary and comfy

Above (from the top): The colonial facade
of Indulgence Restaurant & Living;

The balcony is the perfect lazing ground
for those who just want to sit under the 

sun or the moonlight;
The lounge provides a homely area for 

everyone to get together

or those who are already familiar with Indulgence, the obvious temptation to revisit the town of Ipoh
is none other than the designer cuisine and tantalizing pastry served there. This time, however,
chef-owner Julie Song has really taken her restaurant to a whole new plane by transforming

the upper fl oor of her bungalow into six designer-living boutiques – two suites and four deluxe rooms
– reinventing the restaurant as Indulgence Restaurant & Living. Although Indulgence Living rests in the
heart of the city, the lush greens surrounding the colonial bungalow provide enough camoufl age as a
retreat for those who seek tranquil relaxation away from the hustle and bustle of city living. Indulgence
Living is like home, away from home. In the morning, you awake to the fragrance of freshly baked bread
and birds chirping outside the window. The bedding, pillows and decor surround you with a lazy comfort
that makes getting out of bed a task. You just want to lay and laze – the ultimate weekend getaway plan
for those working in the city.

The themed suites are English Country (Beverly) and Moroccan (Tzarrah) while the deluxe rooms are
styled Contemporary (Ildi), Thai (Kinnaree), Italian (Giulianna) and Chinoiserie (May-Suet). The decor in
every room intricately reflects the theme to perfl fection in every detail, from colour, carpeting and furniture
to mirrors and frames hanging on the wall. The designs all carry a personal touch and exudes a very comfy
feeling while maintaining tastefully chic and modern.
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For more information, contact: 
Indulgence Restaurant & Living
14 Jalan Raja Di Hilir
Ipoh 30350, Perak
Malaysia
Tel: +60 5 255 7051
E-mail: indulge@indulgencerestaurant.com
www.indulgencerestaurant.com

All the suites and rooms come with basic facilities for making coffee or tea, hair dryer, laundry as well
as dry cleaning services, safe deposit boxes, large-screen LCD television with selected Astro channels. Best
of all, broadband internet connection is provided free! The suites and rooms are double or twin bedded
and are limited to two guests to a room. The premise is non-smoking and breakfast at the award-winning
Indulgence restaurant is inclusive.

Song’s passion for creating sumptuous food and delicate pastry is renowned. Put together with themed
suites and rooms on the upper fl oor of the restaurant, Song has created a whole new living and dining
experience which will leave your mood and palate in ecstasy! The restaurant also has private rooms that
can easily accommodate medium sized functions. With the new living area, Indulgence is ideal for small
personal gatherings – the perfect haven for those who enjoy good food and camaraderie under one roof.
Indulge yourself...only at Indulgence Restaurant & Living. 

Clockwise from the top left: The Deluxe
Suites – Tzarrah with a Moroccan flair 
and the lounge area of English Country 
Beverly; Indulgence serves with style; 
Designer breakfast; Giulianna – the Italian 
themed Deluxe Room 
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Terence Lim
Executive Chef
Mutiara Johor Bahru
Malaysia

Chef TeTT rence Lim has been
appointed as the hotel’s new 
Executive Chef responsible for food 
conceptualization and promotion.  
He will impart his 33 years of
culinary and kitchen management
experience at Mutiara Johor Bahru’s
three food outlets - Seri Mutiara 

Restaurant, Capri The Continental Restaurant and Meisan Szechuan
Restaurant.  An avid culinary specialist, Lim has worked in many
renowned establishments including 5-star hotels and resorts, both in the
local and international scene. 

He was also the past President of the Chefs Association of Malaysia
(1990-1999), Advisor to Chefs Association of Malaysia and an Honorary 
Member of Food and Beverage Executive Association.  He has won
many outstanding culinary awards including gold medallist of IKA Hoga
Germany, IGEHO Culinary Competition Switzerland as well as Food and
Hotel Asia Singapore.

Besides being actively involved in organizing of competitions such
as the Australian Meat Board Hot Cooking Competition and Norwegian
Salmon Hot Cooking Competition, Lim was also appointed judge in
numerous culinary contests including Chefs On Parade in Philippines,
Food and Hotel Asia in Singapore, InterChef in New Zealand and Culinaire
Malaysia. 

Paul Lenz
AArea Executive Chef

SShangangri-La Hotel, Singapore

Chef Paul Lenz was appointed Area Executive Chef of Shangri-La Hotel, Singapore 
in November 2007. In his capacity, he oversees the kitchen operations of
Shangri-La Hotels and Resorts in Singapore. Hotels under his charge include 
Shangri-La Hotel, Singapore, Shangri-La’s Rasa Sentosa Resort and Traders
Hotel, Singapore.

Lenz joins Shangri-La Hotel, Singapore from the Shangri-La Barr al Jissah 
Resort and Spa in Muscat, Oman where he held the same position of Area Executive 
Chef since March 2005. There, he led culinary operations in developing dining 
experiences via original food concepts. He also assisted Shangri-La Hotels and 
Resorts Corporate Offi ce with development plans, kitchen layout reviews, visitations 
and operational support for the properties, as and when required.   

A German native, Chef Lenz was raised in Heidelberg, Germany. He was inspired by his father’s interest in cooking and 
as a 16-year old, he started working at the famous Hotel Loewen. At the same time, he completed his studies at The Culinary 
Institute. In the course of his career, he worked in Lausanne, Florida, Hong Kong, Manila, Mauritius and Dubai. 

Some of the highlights of his career included learning traditional French and Swiss cuisine at Restaurant La Terrace
at the famed Grande Hotel Victoria Jungfrau in Interlaken, Switzerland, and Asian cooking in Hong Kong and Manila. In 
particular, his wanderlust brought him aboard a cruise ship – the legendary ocean liner, the Queen Elizabeth 2 where he 
served as sous chef and chef de cuisine.

Thibault Chiumenti
Chef de Cuisine 

The Reflexions Restaurant, Plaza Athénée Bangkok
Thailand

Thibault Chiumenti graduated in the fi eld of cooking at
CAP-BEP, Osny, France in 2001. After that he received 

his training in pastry and dessert at EPMT, Paris, France 
for two years. Thibault began his fi rst apprenticeship 

at Ermitage des loges Traditional cuisine, St Germain, 
France. Then he started to gain more experience as a 

cook number 2 at the bourse de Paris restaurant, Palais 
Brognard, Paris, France and 2 years later, he joined Ritz 
Paris: The Leading Hotels of The World as a clerk cook 

number 1 in France. Soon, he decided to move to Daniel in 
New York, the United States of America in 2005 as a Chef 

de Partie (line cook) which was voted as one of the Best 
French restaurants.

He has recently 
jointed Plaza Athénée 

Bangkok, A Royal 
Méridien Hotel; 

Starwood Hotels &
Resorts as a Chef de

Cuisine in The Refl exions 
restaurant which was 

chosen as one of
Bangkok’s Best French

Restaurant 2006. 
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Memberships and Endorsements

Thailand Chef’s Association,
Member of World Association
of Cooks Societies (WACS)

Association of
Singapore Housekeepers

Society of Professional Chefs (Singapore)

Food & Beverage Managers Association
of Singapore

Malaysian Food & Beverage 
Executives Association

Audit Bureau of Circulations 
(Malaysia)

The Society of
The Golden Keys Singapore

Hospitality Purchasing
Association (Singapore)

Hotel Public Relations
Association of Thailand

Singapore Food Manufacturers Association

Singapore Chefs
Association

Club Managers’ Association (Singapore)

Baking Industry TraTT ining
Centre (Singapore)

Association of Bartenders Singapore

Association of
Rooms Division Executives

Singapore Association of Food Equipment,
Manufacturers & Suppliers

Chefs Association of Malaysia

Bali Culinary Professionals, Indonesia Jakarta International Hotels Association
Indonesia

Club Managers Association of IndonesiaLes Clefs D’or Indonesia

Stamford College

International Bartenders Association (IBA)

Asian Golf Course Owners Federation
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Scallop & Squid Shavings
Freshest sashimi grade scallops
Freshest sashimi grade squid
Shiso leaves

For the Dressed Crab
350 g cooked Dungeness

crab meat
1 pc mintargo roe 

(Japanese cured
spicy mullet roe)

150 ml  wasabi mayonnaise
1 tbs daikon burnoise,

blanched
2 tbs fi nely chopped chives

Ingrgrededieents

MeMethod: d: 
For the Scallop & Squid Shaving
the squid to a fl at sheet. Layer witfl
Tie up the squid roll in cling wrap a
shavings diagonally on a flat fl glass

For the Dressed Crab – Mix all in

For the Dashi – Heat the water an
the water boils, take out the konbu
bonito fl akes have sunk to the bottfl

For the Ponzu – Mix the ingredien

For the Yuzu Ponzu Jello – Comb
carrageenans and bring to the boil
fork to roughly stir the jello.

For the Yuzu Foam – Mix all ingre

Assembly – Season the scallop &
divide the carpaccio into 3 parts. P
foam. Garnish the dressed crab wi
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Swissôtel Nai Lert Park, Bangkok – A Tropical Escapade

Lebua At State Tower, Bangkok – Towering Magnificence

Club Med Cherating – Boundless Pleasure

The Westin Langkawi Resort & Spa – A Heavenly Haven Of  
Majestic Villas

Destination Penang...............................31
More than ever Penang hoteliers are working towards 
making the Pearl of the Orient a destination that bursts 
at the seams with coolly contemporary boutique hotel 
concepts, great dining experiences as well as the usual 
staples of sea, sun and sand

food & entertainment
FEATURES

Chef Talk..............................................46
French Flamboyance – Michelin star Chef Christian Moine

Serving Up Success – PNB Darby Park’s Executive Sous 
Chef Ashar Daud

F&B Supplement...................................59
Kuala Lumpur is made for good eating. No matter your 
preference or choice of cuisine or flavours, there is always 
something to tempt the palate. 

Wine Talk..............................................76
Mourning The Austrian King Of Sweet Wine
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Coffee Chat..........................................96
Driving Dreams – The GM Of Singapore’s First Smoke-Free 
Hotel Speaks Up

Opinion................................................97
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Extraordinarily Personal – The Man Behind Singapore’s 
Newest Boutique Hotel Speaks His Mind

20
ON THE COVER

Located along the coast of 
the southern tip of the Island 
of the Gods, Bulgari Resort & 
Hotel, Bali is an an exclusive 

and intimate setting for guests 
seeking the ultimate in privacy 
and luxury. The resort reflects 

traditional Balinese architecture 
combined with a sophisticated 

contemporary design, which 
wraps guests in a cocoon of 

luxury, high living, serenity and a 
one-of-a-kind experience.
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is available at the reading lounge of the following establishments :-

MALAYSIA DISTRIBUTION CHANNEL

SINGAPORE DISTRIBUTION CHANNEL

HOTELS, RESORTS & MICE
The Andaman Langkawi, Kedah
Avillion Port Dickson, Negeri Sembilan
Awana Kijal Golf, Beach & Spa Resort, Terengganu
Bayview Hotel Melaka
Berjaya Hills Golf & Country Club Suites, Pahang
Berjaya Times Square Hotel & Convention Center 

Kuala Lumpur
Best Western Premier Seri Pacific Hotel Kuala 

Lumpur
Cameron Highlands Resort, Pahang
Carcosa Seri Negara Kuala Lumpur
Cititel Hotel Penang
Bayview Hotel Georgetown Penang
Club Med Cherating, Pahang
Crowne Plaza Mutiara Kuala Lumpur
Cyberview Lodge Resort & Spa, Selangor
Eastern & Oriental Hotel Penang
Eastin Hotel Petaling Jaya, Selangor
Equatorial Cameron Highlands, Pahang
Equatorial Hotel Melaka
Equatorial Hotel Penang
Evergreen Laurel Hotel Penang
Everly Resort Melaka
Four Seasons Resort Langkawi, Kedah
G Hotel Penang
Golden Sands Resort Penang
Grand Millennium Kuala Lumpur
Guoman Port Dickson, Negeri Sembilan
Maxims, Genting Highlands, Pahang
Hilton Kuala Lumpur
Holiday Villa Subang, Selangor
Hotel Equatorial Bangi-Putrajaya
Hotel Equatorial Kuala Lumpur
Hotel Imperial Kuala Lumpur
Hotel Istana Kuala Lumpur
Hotel Maya Kuala Lumpur
JW Marriott Hotel Kuala Lumpur
Mandarin Oriental Hotel Kuala Lumpur
Melia Hotel Kuala Lumpur

Meritus Pelangi Beach Resort Langkawi, Kedah
Miri Marriott Resort & Spa, Sarawak
Nexus Resort Karambunai, Sabah
Hotel Nikko Kuala Lumpur
Novotel Hydro Majestic Kuala Lumpur
One World Hotel Petaling Jaya, Selangor
Pacific Regency Hotel Suites Kuala Lumpur
Palace of the Golden Horses, Selangor
Pan Pacific Kuala Lumpur International Airport Hotel
Pangkor Laut Resort, Perak
Parkroyal Kuala Lumpur
Parkroyal Penang 
PNB Darby Park Executive Suites Kuala Lumpur
Renaissance Hotel Kuala Lumpur
Ritz Carlton Kuala Lumpur
Royal Adelphi Seremban, Negeri Sembilan
The Royale Bintang Kuala Lumpur
Shangri-La Rasa Sayang Resort & Spa, Penang
Shangri-La Hotel Kuala Lumpur
Sheraton Subang Hotel & Towers, Selangor
Sofitel Palm Resort Golf & Country Club, Johor
Sunway Resort Hotels & Spa, Selangor
Sutera Harbour Resort Kota Kinabalu, Sabah
Tanjung Jara Resort, Terengganu
The Datai Langkawi, Kedah
Tiara Beach Resort, Port Dickson, Negeri Sembilan
The Westin Kuala Lumpur
The Westin Langkawi, Kedah
Kuala Lumpur Convention Centre (KLCC)
Mid Valley Exhibition Center, Kuala Lumpur (MVEC)
Putrajaya International Convention Centre (PICC)
Putra World Trade Centre Kuala Lumpur (PWTC)
Sime Darby Convention Centre
Traders Hotel

SPAS
Andana Spa Kuala Lumpur
Angsana Spa Kuala Lumpur
Borneo Spa - Nexus Resort Karambunai Sabah
Cemburu Spa, Shah Alam

Energy Day Spa, Ampang, Kuala Lumpur
Jari Jari Spa Kota Kinabalu, Sabah
Jojoba Spa Kuala Lumpur
M Spa Genting, Pahang
Mandara Spa - Sutera Harbour Resort Kota 

Kinabalu, Sabah
Martha Tilaar Spa Kuala Lumpur
Palace Beach & Spa, Selangor
Sembunyi Spa - Cyberview Lodge Resort & Spa
Serenity Spa, Shah Alam
Spa Indrani, Starhill, Kuala Lumpur
Spa Village, Pangkor Laut Resort, Perak
Spa Village, Tanjong Jara Resort, Terengganu
St Gregory Spa - Parkroyal Penang
Tatami Spa - Berjaya Hills, Pahang
The Andaman Spa - Andaman Datai Bay,  

Langkawi, Kedah
The Spa - Mandarin Oriental Kuala Lumpur

RESTAURANTS
Bianco Kuala Lumpur
Bijan Bar & Restaurant Kuala Lumpur 
Bijou Kuala Lumpur
Carnaval Churrascaria Kuala Lumpur
Cungdinh Vietnam Restaurant Kuala Lumpur
Dragon-I Restaurant Kuala Lumpur
Elcerdo Kuala Lumpur
Gu Yue Tien Kuala Lumpur
Indulgence Restaurant, Ipoh, Perak
Khaana Peena Kuala Lumpur
Klimt’s Restaurant Kuala Lumpur
Passage Thru’ India Kuala Lumpur
Rebung Restaurant Kuala Lumpur
Senja Bistro Kuala Lumpur
Tamarind Springs Kuala Lumpur
The Ship Kuala Lumpur
Cruise Tasik Putrajaya

EMBASSIES
Australia High Commission
Italian Trade Commission
Embassy of The Republic of Indonesia
France Embassy of Malaysia
High Commission of the Republic of Singapore

HOSPITALITY SCHOOLS
Genting Inti International College
Kolej Damansara Utama (KDU)
Nilai School of Hospitality & Tourism
Sunway University College
Taylors’ College

GOLF CLUBS & RESORTS
Bukit Beruntung Golf & Country Club, Selangor
Bukit Jalil Golf & Country Resort, Selangor
Cinta Sayang Golf & Country Resort, Kedah
Clearwater Sanctuary Golf Resort, Perak
Damai Laut Golf & Country Club, Kedah
Darul Aman Golf & Country Club, Kedah
Glenmarie Golf & Country Club, Selangor
Kelab Golf Perkhidmatan Awam, Kuala Lumpur
Kota Permai Golf & Country Club, Selangor
Kuala Lumpur Golf & Country Club
Pulai Springs Golf & Country Club, Johor
Royal Selangor Golf Club, Kuala Lumpur
Saujana Golf & Country Club, Selangor
Sofitel Palm Resort & Golf, Johor
Sultan Abdul Aziz Shah Golf Club, Selangor
Tropicana Golf & Country Club, Selangor

AIRLINES 
Golden Lounge Domestic KLIA
Golden Lounge Satelite KLIA
KLIA Premium Lounge
LCCT Premium Lounge
Silver Kris Lounge, Singapore
Bangkok Suvarnabhumi, Thailand
Premier Lounge, Bali, Indonesia

HOTELS, RESORTS & MICE
Amara Hotel Singapore
Amara Sanctuary Resort Sentosa Singapore
Carlton Hotel
Changi Village Hotel
Conrad Centennial Singapore
The Elizabeth 
Fairmont Singapore
Four Seasons Hotel
Goodwood Park Hotel 
Grand Copthorne Waterfront Hotel Singapore
Grand Hyatt Singapore
Grand Mercure Roxy Hotel
Hilton Singapore
InterContinental Singapore
Le Meridien Singapore
M Hotel Singapore
Mandarin Oriental Singapore
Marina Mandarin Singapore
Meritus Mandarin Singapore
Naumi 
New Majestic Hotel
Novotel Clarke Quay Singapore
Orchard Hotel Singapore
Pan Pacific Orchard
Pan Pacific Singapore
Quality Hotel Singapore
Raffles Hotel Singapore
Rasa Sentosa Resort, Singapore 

The Regent Singapore
Rendezvous Hotel
Royal Plaza on Scotts
Shangri-la Hotel
Sheraton Towers Singapore
Singapore Marriott Hotel
St. Regis Singapore
Swissotel Merchant Court Hotel
Swissotel The Stamford, Singapore
The Fullerton Hotel
The Ritz-Carlton, Millenia Singapore
The Scarlet Hotel
Traders Hotel

SPAS
Amrita Spa at Swissotel The Stamford
The Asian Spa at Fullerton Hotel  
The Aspara Spa at Goodwood Park Hotel
Aviva Spa at Aranda Country Club
Banyan Tree Spa
Earth Sanctuary Day Spa
Essence Vale Aroma Spa
Estheva Spa
Grand Estheva Spa
Helio Asia Spa
Lagunita Spa
Rustic Nirvana
Spa Botanic at Sentosa Resort & Spa
Spaboutique 

St Gregory Spa at Marina Mandarin
The Oriental Spa at Mandarin Oriental Singapore
The Tamarind Spa

RESTAURANTS
Capella (Starworth Group)
Club Chinios
Coriander Leaf
Crystal Jade Golden Palace (Paragon)
Garibaldi
il Lido
Indo Chine Waterfront
Ivory / Go India
Le Papillion 
Lei Gardens (CHIJMES)
Les Amis
Majestic Restaurant & Bar
Michaelangelo’s
Nogawa
Original Sin
OSO Ristorante
Paddy Fields
Rang Mahal
Saint Julien
Saint Pierre
Senso
Si Chuan Dou Hua Restaurant
The Cliff
The Song of India

Tung Lok Restaurant
Vansh 

EMBASSIES
Embassy of Spain
Australian Trade Commission
The Italian Trade Commission

HOSPITALITY SCHOOLS
at-sunrice
Raffles Hospitality School
SHATEC
The Tourism Academy @ Sentosa

GOLF CLUBS
Jurong Country Club
Keppel Country Club
Laguna National Golf & Country Club
Marina Bay Golf Course
Orchid Country Club
Raffles Country Club
Safra Resort & Country Club
Seletar Country Club
Sentosa Golf Club
Singapore Island Country Club
Tanah Merah Country Club
Warren Golf & Country Club
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JUDGING HAS COMMENCED:  
WHO WILL BE THE ‘BEST OF THE BEST’ IN ASIA? 

THE FIRST EVER HAPA REGIONAL SERIES 
2008-2010

he first ever Regional Series of the Hospitality Asia Platinum Awards (HAPA)  

2008-2010 has begun and the participating countries vying to be recognized 

as the “Best of the Best” are Malaysia, Singapore, Thailand (Bangkok and Phuket) 

and Indonesia (Bali and Jakarta). 

Judging has already commenced. A distinguished panel of professional judges have 

been selected from the participating countries and will evaluate nominees on a higher 

level from the standards HAPA has set over the years, to improve standards and quality 

for the Regional Series. 

The Panel of Judges consists of two primary groups – distinguished hospitality 

professionals who are renowned for their culinary as well as hospitality-related expertise 

and professionals from the corporate arena who are well-travelled and knowledgeable. 

The selected judges have demonstrated familiarity with the category in which they are 

to review and have produced evidence of such expertise. They are given several entries 

within their respective categories for reviewing. Judges are barred from reviewing 

any entry which they have conflicting interests with or any personal and professional 

affiliation to. 

Judging this year will be not be done the conventional way of just tabulating scores. 

The HAPA Committee has implemented a new ‘Audit System’ whereby judging criteria have 

been disclosed to both the judges as well as the nominees. The Judges will then review 

and evaluate the property or establishment based on these guidelines by giving scores. 

The Judges have also been provided with specific terms and conditions to adhere 

to. They are also required to provide feedback from time to time. The HAPA 

Committee prides itself in ensuring fairness and accuracy during judging at 

all times and regularly inspects the work of each judge. And, in line with our 

efforts to improve hospitality service standards, a ‘HAPA Report Card’ 

of constructive feedback noted by the auditing judge will be sent to all 

the nominees after the presentation of awards.
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Hospitality Asia, founded in 1994 and published by World Asia Publishing (WAP), provides industry-specific information for keeping abreast of key developments in the hospitality, travel, 
golf & spa as well as food & entertainment industries. WAP is also the organizer of the much sought-after Hospitality Asia Platinum Awards (HAPA) which recognizes and rewards the 
people and establishments who have shown dedication and passion for the industry. These Oscars of Hospitality has been held annually between Malaysia and Singapore and will now 
be launching its Regional Series to include other ASEAN countries. In 2005, WAP published The Pinnacle of Hospitality, a first-ever edition of 100 key movers & shakers in Malaysia 
and Singapore. After 13 years of being the voice of the hospitality industry in Malaysia and Singapore, HA, in tandem with its push towards greater regional coverage and content, will 
soon be available online.

Sponsors

Over the years, the Hospitality Asia Platinum Awards has been recognized as one of the top accolades in Asia 

due to the judging integrity of the specially selected Panel of Judges. Judging is always done on-site, personally and 

professionally without prior appointment or acknowledgement from the nominees. Since this is the first Regional Series, 

the HAPA Committee is advised by the respective associations in each of the participating countries in the preparation 

of judging criteria to ensure that the criteria set applies to the respective properties in their country. 

This year, the audit forms and tabulation of scores are prepared digitally. Two judges will be sent to audit each 

property in accordance to the criteria set. They will then fill in their scores on a digital form which will be sent back 

to a computer server. The computer server will then tabulate the scores which will be audited, verified and filed by an 

out-sourced IT consultancy. The judges will no longer be able to access the forms once it is submitted. In our efforts 

to remain transparent and non-bias during the judging, the HAPA Committee will also not be able to access these 

forms. They will only be given a final report when the judging period is closed and all forms are received and audited. 

The top scorer in its specified category wins the title. It has always been HAPA’s policy to have only one winner in 

each category, and this will extend to the Regional awards as well.

The Hospitality Asia Platinum Awards has always been hosted as a black tie affair with a Gala Charity Dinner 

alongside the Awards presentation. Every year, the HAPA Committee carefully selects and works closely with a chosen 

charity foundation in out efforts to ‘give back to the community’, where proceeds from the Gala Charity Dinner go 

to the selected foundation. This year however, the HAPA Committee has decided to be ‘hands on’ and work directly 

to help children with cancer, via Prof. Dr. Chan Lee Lee (Senior Consultant Paediatrician, Paediatric Haemotology & 

Oncology, Head, Paediatric Haemotopoietic Stem Cell Transplantation) and University Hospital. More details about our 

‘HAPA Gives Back To The Community’ project will be revealed in the next issue.

This year, the awards will be a 3D/2N event with a Welcome Dinner for the foreign delegates and the Local Awards 

Presentation held on the first night. Workshops, forums, food and wine tasting as well as other exciting activities have 

been lined up to make the event more interesting and memorable. The second night will feature the Gala Charity 

Dinner and Regional Awards Presentation. HAPA will be awarding the Top 5 Best in Asia and from these five winners, 

one of them will receive the ultimate award for being the Best in Asia.

Hospitality Asia has successfully hosted the Hospitality Asia Platinum Awards over the last six years and in order 

for the Awards Presentation to be successful, it is necessary that all establishments and individual personalities who 

are nominated attend the Gala Charity and Awards Presentation Dinner. It is in the true spirit of competition that all 

nominees be present.

Look out for more information of the Regional Series in the forthcoming issues of Hospitality Asia. Contact us at 

+60 3 7954 1911 or e-mail hapa@wapublishing.com for enquiries.
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INDONESIA
Alila Jakarta 
 Buzz Restaurant

Anantara Seminyak Bali 
 Sunset On Six (SOS) 
 Wild Orchid

Bulgari Hotels & Resorts Bali 
 Il Ristorante 
 Sangkar Restaurant 
 The Spa 
 The Bar

Club Med Bali 
 Agung 
 Asia Ambiance Day 
 Batur 
 Main Bar 
 Secondary Bar

Como Shambhala Estate at Begawan Giri, Bali 
 Como Shambhala Spa

Crystal Jade Palace Restaurant, Jakarta
Damai Indah Golf & Country Club, Jakarta 
 Pantai Indah Kapuk Course

Dapur Sunda, Jakarta
Din Tai Fung Restaurant, Jakarta 
 Din Tai Fung Arcadia 
 Din Tai Fung Noodle Bar 
 Din Tai Fung Pasific Place 
 Din Tai Fung Pondok Indah Mall 2

Four Seasons Hotel Jakarta 
 Lai Ching 
 The Cellar 
 The Spa 
 The Steak House

Hotel Borobudur Jakarta 
 Bogor Café 
 Bruschetta Italian Restaurant 
 Klub Borobudur & Spa 
 Teratai Chinese Restaurant

Hotel Mulia Senayan Jakarta 
 CJ’s Bar 
 Il Mare, The Italian Cuisine 
 The Café

Hu’u, Bali 
 Hu’u Bar 
 Nutmeg’s @ Hu’u

Imperial Aryaduta Hotel & Country Club
Intercontinental Jakarta MidPlaza 
 Bacchus Wine Bar 
 Scusa

Ismaya Group, Jakarta 
 Blowfish Kitchen & Bar 
 Dragonfly 
 Puro Ristorante e Bar 
 Sushigroove

JW Marriott Jakarta 
 Asuka Japanese Restaurant 
 Pearl Chinese Restaurant 
 Sailendra Restaurant

Klub Golf Bogor Raya, Jakarta
Lan Na Thai Restaurant, Jakarta
Le Meridien Jakarta 
 Al Nafoura

Martha Tilaar Center, Jakarta
Melia Bali Villas & Spa Resort 
 YHI Spa

Mozaic Restaurant, Bali
PT. Indo Gaya Spa, Jakarta
Rancamaya Golf & Country Club, Jakarta 
 The 19th Hole Restaurant

Riverside Golf Club, Jakarta
Spa Ayurveda Jakarta
Spa Village Resort Tembok, Bali
Taman Sari Royal Heritage Spa, Jakarta
The Laguna Resort & Spa Nusa Dua, Bali 
 Laguna Spa

The Nine Muses Club, Jakarta
The Ritz-Carlton, Jakarta 
 Airlangga Restaurant 
 Portovenere 
 Prime Steak House 
 The Ritz-Carlton Spa

The Samaya Seminyak Bali 
 Spa at The Samaya 
 The Breeze

The Villas Bali, Hotel & Spa 
 Prana Spa

The Westin Resort Nusa Dua, Bali 
 Ikan After Dark 
 Ikan Beachfront Restaurant 
 Westin Spa

THAILAND
Alpine Golf Club, Bangkok
Baan Klung Jinda Restaurant, Phuket
Baan Rim Pa Group, Phuket 
 Baan Rim Pa 
 Da Maurizio Bar Ristorante 
 Joe’s Downstairs 
 Hung Fat’s 

Blue Elephant Restaurant, Bangkok
Body and Mind Day Spa, Phuket
Bridge Restaurant, Bangkok
Burasari Resort, Phuket 
 Floyd’s Brasserie

Club Med Phuket 
 Club Med Spa 
 Delphi Show 
 The Azul Bar 
 The Main Bar 
 The Mamuang

Face Bangkok 
 Face Bar 
 Hazara 
 Lan Na Thai

Giusto Italian Restaurant & Wine Bar, Bangkok
Harvey Restaurant, Bangkok
Holiday Inn Bangkok 
 Café G 
 Charm Thai

Indigo Pearl, Phuket 
 Rivet Grill

Intercontinental Bangkok 
 Balcony Lounge  
 Fireplace Grill 
 Summer Palace

Koi Restaurant, Bangkok
Lebua at State Tower, Bangkok 
 Breeze 
 Mezzaluna 
 Sirocco 
 Sky Bar

Metropolitan Bangkok 
 Como Shambhala Urban Escape 
 Cy’an 
 Glow

Millennium Hilton Bangkok
Ratri Jazztaurant, Phuket
Rockfish Restaurant Phuket
Sala Bua Restaurant at Impiana Phuket Cabana 
Resort & Spa

Sukko Spa, Phuket
Swissotel Nai Lert Park, Bangkok 
 Ma Maison

The 9th Floor Restaurant & Bar, Phuket
The Aquamarine Resort & Villa, Phuket 
 Blue Sea Café

The Aspara Spa at Holiday Inn Resort, Phuket
The Royal Spa & Health Club, Phuket
Watermark Bar & Restaurant, Phuket

HOSPITALITY ASIA PLATINUM AWARDS  
2008-2010 REGIONAL SERIES

LIST OF NOMINEES
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Cameron Highlands Resort, Pahang
Carcosa Seri Negara Kuala Lumpur
Clearwater Sanctuary Golf Resort, Perak
Club Med Cherating Beach, Pahang 
 Mutiara Restaurant

Crystal Jade Restaurant, Kuala Lumpur
Cungdinh Vietnam Restaurant, Kuala Lumpur
Dorsett Regency Hotel Kuala Lumpur
Eastern & Oriental Hotel Penang 
 1885 
 Farquhar Bar 
 Sarkies Corner

Eden at Batu Ferringhi, Penang
Essentia Spa Kuala Lumpur
G Hotel Penang 
 G Café 
 G Lounge 
 G Spot 
 Sesame+Soy

Grand Millennium Kuala Lumpur 
 Pulse Ultra Club 
 The Mill 
 Zing Chinese Restaurant

Hilton Kuala Lumpur 
 Boardwalk 
 Chynna 
 Iketeru 
 Senses 
 Vintage Bank 
 Zeta Bar

Hotel Istana Kuala Lumpur 
 Taman Sari 
 Urban

Hotel Nikko Kuala Lumpur 
 Toh Lee Chinese Restaurant

Hydro Majestic Hotel Penang
Indulgence Restaurant & Living, Perak
JW Marriott Hotel Kuala Lumpur 
 Shanghai

Martha Tilaar Spa, Kuala Lumpur
Maxim-Image Sdn Bhd 
 Cava Restaurant 
 Opus Bistro

Melia Kuala Lumpur
Miri Marriott Resort & Spa, Sarawak 
 Zest

Nexus Resort Karambunai, Sabah 
 Borneo Spa

One World Hotel, Petaling Jaya 
 Cinnamon 
 Thann Sanctuary

Pacific Regency Hotel Suites Kuala Lumpur 
 Luna Chill Out Bar

Pangkor Laut Resort, Perak 
 The Straits 
 Feast Village

Parkroyal Penang 
 Cool Bananas Pool Side Cafe

Passage Thru’ India Kuala Lumpur
PNB Darby Park Executive Suites, Kuala Lumpur
Rebung Restaurant Kuala Lumpur
Sheraton Subang Hotel & Towers
Spa Village Kuala Lumpur
Tanjong Jara Resort, Terengganu
The Majestic Malacca 
 Spa Village

The Ritz-Carlton Kuala Lumpur 
 Li Yen

The Royale Bintang Kuala Lumpur
The Westin Kuala Lumpur
The Westin Langkawi Resort & Spa 
 Breeze Lounge 
 Heavenly Spa by Westin 
 Taste Restaurant 
 Tide Restaurant

Vansh Kuala Lumpur

SINGAPORE
Albert Court Hotel Singapore
Amara Sanctuary Resort Sentosa 
 Shutters Restaurant

Amara Singapore 
 Element 
 Silk Road Restaurant

Changi Village Hotel Singapore 
 Saltwater Café

Conrad Centennial Singapore 
 Golden Peony 
 Oscar’s Café & Terrace

Crystal Jade Golden Palace
Fairmont Singapore 
 Inagiku 
 Prego 
 Szechuan Court 
 Willow Stream Spa

Golden Landmark Hotel Singapore
Goodwood Park Hotel 
 Coffee Lounge 
 Gordon Grill 
 Min Jiang 
 Min Jiang at One-North

Grand Copthorne Waterfront Singapore 
 Café Brios 

 Pontini
Grand Mercure Roxy Hotel Singapore 
 Feast@East Restaurant 
 Jia Wei Chinese Restaurant

Graze Restaurant 
Majestic Restaurant & Bar Singapore
Marina Mandarin Singapore 
 Peach Blossoms 
 St. Gregory at Marina Mandarin

Meritus Mandarin Singapore 
 Chatterbox 
 Pine Court

Michaelangelo’s Restaurant Group, Singapore 
 Michaelangelo’s Restaurant 
 Original Sin 
 Zambuca Italian Restaurant & Bar

Naumi 
 Naumi Bar

New Majestic Hotel Singapore
Orchard Hotel Singapore 
 Hua Ting Restaurant

Orchard Parade Hotel Singapore
Orchard Parksuites Singapore
Orchard Scotts Residences Singapore
Pan Pacific Orchard Singapore
PDK Shenaz Hotels Pte Ltd 
 Go India Singapore 
 Ivory Singapore

Prima Tower Revolving Restaurant 
Rang Mahal Singapore
Regency House Singapore
Rustic Nirvana Singapore
Spaboutique Singapore
Spring JuChun Yuan Restaurant 
St. Regis Singapore
Starworth Pte Ltd 
 Capella Modern Italian 
 Carnivore Brazilian Churrascaria

Swissotel The Stamford, Singapore 
 City Space 
 Equinox Complex 
 Equinox Restaurant 
 JAAN 
 Kopi Tiam 
 New Asia Bar 
 Out of The Pan

The Asian Spa at The Fullerton Hotel
The Aspara Spa at Goodwood Park Hotel
The Elizabeth Singapore
The Song of India 
Vansh Singapore

HOSPITALITY ASIA PLATINUM AWARDS  
2008-2010 REGIONAL SERIES

LIST OF NOMINEES
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LOCAL LIST OF AWARDS

REGIONAL LIST OF AWARDS

*Total: 32 Awards **The above awards list may change and is subject to final confirmation by the organizing committee.

4 MAJOR EXCELLENCE AWARDS
SVE	 HAPA Service Excellence
HTY	 HAPA Hotel of the Year
RSY	 HAPA Resort of the Year
RTY	 HAPA Destination Restaurant of the Year

13 SIGNATURE ESTABLISHMENT AWARDS
SLH	 HAPA Signature Luxury Hotel 
SBH	 HAPA Signature Business/MICE Hotel 
SQH	 HAPA Signature Boutique Hotel 
SDH	 HAPA Signature Deluxe Hotel
SLR	 HAPA Signature Luxury Resort & Villas
SRR	 HAPA Signature Leisure & Recreation Resort
SBR	 HAPA Signature Boutique Resort & Villas
SSV	 HAPA Signature Serviced Residence
SHS	 HAPA Signature Hotel Spa
SRS	 HAPA Signature Resort Spa
SDS	 HAPA Signature Day Spa 
SNT	 HAPA Signature Nightspot 
SGC	 HAPA Signature Golf & Country Club

10 INDONESIA SERIES AWARDS
iSVE	 HAPA-Indonesia Service Excellence
iHTY	 HAPA-Indonesia Hotel of the Year
iRSY	 HAPA-Indonesia Resort of the Year
iHRE	 HAPA-Indonesia Best Hotel/Resort Experience
iRTY	 HAPA-Indonesia Restaurant of the Year
iSPY	 HAPA-Indonesia Spa of the Year
iCOB	 HAPA-Indonesia Chill Out Bar of the Year
iGMY	 HAPA-Indonesia General Manager of the Year
iCTY	 HAPA-Indonesia Chef of the Year
iCHO	 HAPA-Indonesia Choice Award

10 THAILAND SERIES AWARDS
tSVE	 HAPA-Thailand Service Excellence
tHTY	 HAPA-Thailand Hotel of the Year
tRSY	 HAPA-Thailand Resort of the Year
tHRE	 HAPA-Thailand Best Hotel/Resort Experience
tRTY	 HAPA-Thailand Restaurant of the Year
tSPY	 HAPA-Thailand Spa of the Year
tCOB	 HAPA-Thailand Chill Out Bar of the Year
tGMY	 HAPA-Thailand General Manager of the Year
tCTY	 HAPA-Thailand Chef of the Year
tCHO	 HAPA-Thailand Choice Award

8 REVOLUTIONARY PERSONALITY AWARDS
MEE	 HAPA Most Enterprising Hospitality Entrepreneur
MGM	 HAPA Most Dynamic General Manager
MFB	 HAPA Most Innovative F&B Personality
MKK	 HAPA King of Kitchens
MWC	 HAPA Most Passionate Western Cuisine Chef 
MCC	 HAPA Most Vibrant Chinese Cuisine Chef 
MAC	 HAPA Most Creative Asian Cuisine Chef
MPC	 HAPA Most Stylistic Pastry Chef 

4 FINE CULINARY AWARDS
HWC	 HAPA Most Innovative Western Cuisine Restaurant
HCC	 HAPA Most Exquisite Palate Experience – Chinese Cuisine 
HAC	 HAPA Gastronomic Experience – Asian Cuisine 
HCD	 HAPA Casual Dining Restaurant  

3 EXCEPTIONAL DEPARTMENT AWARDS
XFD	 HAPA Exceptional Front Office Department 
XHD	 HAPA Exceptional Housekeeping Department 
XHS	 HAPA Exceptional Hotel Security


