
W
O

R
L

D
 G

O
U

R
M

E
T

 S
E

R
IE

S
 M

E
N

U
 | 20

15
 V

O
LU

M
E

 f
IV

E
 • IS

S
U

E
 f

O
U

R
 | M

C
I (P

) 14
3

/12/20
13

A CELEbRATION Of CULINARy DIVERSITy

astronomy

otion
in





WGS MEnU 001

Returning for its 19th year, Singapore’s leading gourmet culinary 
event returns to dazzle and engage. We are pleased to present the 
World Gourmet Summit 2015, and once again place the spotlight 
on the world’s finest culinary artisans in a month-long gastronomic 
extravaganza. The 19th World Gourmet Summit hopes to present 
guests with a new and refreshing interpretation of perennial dishes 
that personifies the ever-changing, ever-evolving nature of the 
culinary world. 

In line with that vision is this year’s theme, “Gastronomy In Motion”. 
Our exciting line-up celebrates the evolution of ideas in the culinary 
world to suit increasingly restive tastes, and encourages forward-
thinking creations and practices, be it the reinterpretation of loved 
classics or the use of sustainable produce. This innovation in the 
minds of chefs translates to excitement in the hearts of diners, which 
is a cornerstone in the new-age culinary scene the world around. 

As you embark on a journey spanning the culinary globe and across 
the many eras, we hope you will find an experience to cherish and 
fondly reminisce about. Welcome to the World Gourmet Summit 2015.
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Peter A Knipp
Principal

PKH Pte Ltd

The World Gourmet Summit, Singapore’s 
premiere gastronomic odyssey, returns this 
year in a 19th edition that will once again 
reshape the region’s impression of the 
international dining scene. This time about 
“Gastronomy In Motion”, the World Gourmet 
Summit promises to wow even the most 
discerning gourmands and refined wine 
connoisseurs with a line-up that celebrates 
the most popular aspects of previous summits 
and introduces fascinating new concepts 
to set the entire scene abuzz. From the 
distinguished ranks of chefs that will grace 
the event are some of the most pre-eminent 
masters of our time, who are as virtuous in the 
trinity of service, presentation and setting as 
in the culinary art.
 
The Michelin-starred masterchefs attending 
the World Gourmet Summit 2015 include 
the duo of El Celler De Can Roca, Jordi and 
Josep Roca from Spain, Christophe Muller (of 
famed Paul Bocuse restaurant, celebrating 
fifty years of three-Michelin-star) from 

France, Bruno Oger from southern France, 
Giancarlo Perbellini from Italy and Tim Raue 
from Germany. Joining their esteemed ranks 
are the elegant and renowned winemakers 
from Champagne Barons De Rothschild, 
Domaine Paul Jaboulet Aîné and Dr Lippold 
Riesling Estate, who will keep wine lovers 
extremely pleased at the various events 
and participating World Gourmet Summit 
2015 establishments. There will be no hearth 
without the home. Thus some of Singapore’s 
most respected and elegant establishments 
have risen to the occasion to host the World 
Gourmet Summit events, including Mandarin 
Oriental Singapore, The Fullerton Hotel 
Singapore & Fullerton Bay Hotel, W Singapore 
– Sentosa Cove, Jaan at the Equinox Complex 
- Swissôtel The Stamford, One Farrer Hotel & 
Spa and Tamarind Hill.
 
The World Gourmet Summit’s 19th edition 
aspires to reinforce the legacy and sterling 
reputation laid by the years past as one of 
the region’s most successful, enjoyable and 
established events, by bringing to the fore 
a collection of the most imaginative and 
recognised chefs in addition to the best in the 
food and beverage industries. You are, indeed, 
in for a treat of a lifetime. 
 

Bon Appetit!
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The World Gourmet Summit 
2015 gastronomic experience 
will not be complete without 
29 of Singapore’s finest dining 
establishments on board as 
partner restaurants. Seize this 
limited opportunity to savour 
innovative culinary creations 
of partner restaurants’ chefs 
when they present their 
exclusive World Gourmet 
Summit 2015 menus.



Montblanc Writing 
Instrument Manufacture, 
Hamburg

Crafted for New Heights

Takashimaya S.C., Mandarin Gallery, Marina Bay Sands, Raffl es City.
Tel: 6836 3190 · www.montblanc.com
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9Goubuli
9Goubuli is the newest dining establishment to join the impressive and diverse line-up of restaurants 
at the iconic Marina Bay Sands. Steeped in history, with the original recipes dating back 1858, 
Goubuli gained global fame over time for its baozi (狗不理包子) – the delicate handmade steamed 
buns with a soupy filling using half leavened dough and bursting with flavours from North China. 
The delicate buns packed with fragrant, juicy filling soon attracted royal attention and received 
the highest culinary endorsement from Empress Dowager Cixi (慈禧太后). In celebration of this 
year’s World Gourmet Summit, 9Goubuli Chefs, the Baozi Master Chef Wang Chuan Ping, who is 
here all the way from Goubuli restaurant in Tianjin and Executive Chef Koo Kwok Fai will dish up 
9Goubuli’s signature baozi, Sichuan and Cantonese dishes.

Bay Sushi
Bay Sushi is a cosmopolitan roll and sushi outlet operated by The Bay F&D, which began research 
into Singapore’s food and beverage market in 2010 and ventured into the competitive industry 
with TODAI’s first flagship restaurant in Southeast Asia. Bay Sushi is The Bay F&D’s second 
foray that premiered in May 2012 and it has since introduced a novel dining experience in The 
Shoppes at Marina Bay Sands. Bay Sushi can be differentiated from other Japanese oriented 
sushi restaurants in the region by its contemporary roll and sushi concept, the interior design 
fashioned with the theme of modern luxury in mind.  A fixed-top conveyor belt presents both 
hot and cold dishes on resplendent plates designed after the famous bays of the world, and the 
innovative creations of its highly-talented chefs set it apart from its peers.

Koo Kwok Fai



Savour over 150 years of Chinese 
culinary heritage

O P E N  D A I L Y  F O R  B U S I N E S S

The culinary legacy of Goubuli began in 1858 with the establishment 
of its first outlet in Tianjin, China where the famous Goubuli Baozi was 
invented. Handmade and elegantly crafted, the Goubuli Baozi features a 
richly flavoured meat and delicious soupy filling. Complete your dining 
experience with a sumptuous selection of Northern and Southern Chinese 

cuisines only at 9Goubuli restaurant.

MARINA BAY SANDS
The Shoppes At Marina Bay Sands,

Canal Level B2-02, 2 Bayfront Avenue,
Singapore 018792

Reservations
Please call 6688 7799 to reserve a table now

We are here (South Side)

SANDS EXPO® & 
CONVENTION

CENTRE
CASINO

www.9goubuli.com
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Carnivore Brazilian Churrascaria
Whether dining solo or in a group, Carnivore Brazilian Churrascaria (Carnivore) welcomes you 
to indulge in great buffet food with an unforgettable churrascaria (Portugese for “barbecue 
restaurant”) experience. Our knife-wielding passadors (meat waiters) move around the tables, 
carving freshly grilled meats from large skewers onto diners’ plates. At Carnivore, the meats are 
marinated with a traditional Brazilian ingredients and rotisserie-cooked over open fire till perfection. 
Carnivore is a must-try for all meat lovers where for just one price; you can eat all you want, as 
much as your heart desires. Be pampered with an array of meats - beef hump, rib, rump, lamb leg, 
chicken thigh, chicken heart, pork sausage and many more! Vegetarian friends are not forgotten as 
well; Carnivore’s buffet spread sports an array of over 15 hot and cold salads, appetisers, traditional 
dishes and soups to complement the endless flow of rotisserie-roasted meats. So gather good 
friends, get rowdy, and immerse in the atmosphere of Carnivore!

Hide Yamamoto

Hide Yamamoto
Chef Hide Yamamoto presents a multi-concept Japanese restaurant, featuring an incredible 
spread of five different concepts under one roof. The food creation at this lauded restaurant 
is far different of the fast-booming Japanese restaurants in Europe or the fusion Japanese 
restaurants in New York. The multi-concept starts with professional, skilled, and experienced 
chefs on each station: an Edomae sushi chef at the sushi counter, the exceptional execution of 
teppanyaki chefs, a wealth of innovative ideas from its French-trained robatayaki chef, and the 
consummately delicate preparation of its ramen chefs. Each section has its own distinct way 
to present the food at its best, and a night here is akin to dining at several top restaurants in 
Tokyo. Top off the gourmet experiences with a session at the sake bar where the signature sake 
as well as beer, shochu, wine, champagne and liquor await.
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Wine Bar & Restaurant

A L
B A

A Taste of
Italian Volcanic Lands

28 Duxton Hill, 089610 Singapore | Tel: (65) 6222 2048
E-mail: alba@alba1836.com.sg | Website: alba1836.com.sg



WGS MEnU 011

pa
rt

ne
r 

re
st

au
ra

nt
sKu Dé Ta

KU DÉ TA is an internationally renowned 
lifestyle destination that rests 200 metres 
above the city skyline on the pinnacle of an 
architectural wonder, the Marina Bay Sands 
SkyPark. Picturesque sunsets, exotic cocktails, 
the finest Modern Asian cuisine, striking red 
umbrellas as well as larger-than-life parties 
define the quintessential KU DÉ TA experience. 
KU DÉ TA Restaurant’s introduction of Modern 
Asian cuisine is an unconventional take on 
Asian Food. Headed by Executive Chef Frederic 
Faucheux, the chefs at KU DÉ TA the creative 
freedom to create innovative flavours and 
textures, continually pushing the boundaries of 
traditional Asian recipes.

Frederic Faucheux

Shakers & Brews Dinner
27 - 28 April 2015 | 6pm to 11pm 

1 Bayfront Avenue, 018971 | Tel: (65) 6688 7688 | 
E-mail: reservation-sg@kudeta.com

Punjab Grill’s Monsoon Wedding
02 May 2015 | 7pm to 10.30pm | S$125++ per person

Punjab Grill By Jiggs Kalra B1-01A, The Shoppes at Marina Bay Sands, South Podium, 2 Bayfront Avenue 
Singapore 018972 | Tel: (65) 6688 7395 | E-mail: info@punjabgrill.com.sg 

Punjab Grill
To dine at Punjab Grill is to take an epicurean 
journey through Indian’s richly diverse North-
West Frontier Province — the undivided Punjab 
region. Food from gourmet metropolises like 
Lahore, Peshwar, Rawalpindi, Kabul, Amritsar, 
Multan and Patiala, formed the urbanised 
melting pots of different cultures. These cities 
and cultures inspired Punjab Grill’s menus. The 
staggering breadth of its offerings is where 
the everyday sarson da saag (a vegetarian 
curry made of mustard greens and spice) and 
makki di roti (a flat, unleavened bread made 
of corn flour) meet the secret recipes of the 
royal kitchens — with a dash of panache and 
modernity thrown in. Inspired by the splendor 
of India’s Maharajas, the restaurant’s decor 
captures that era’s zeitgeist with the abundant 
use of glass and high-polish metal, combined 
with plush, upholstered paneling. The glass 
façade at the entrance gives a full view of 
the wine cellar. Private dining areas feature a 
glass window where one can see the chefs in 
action at the stunningly designed hand-beaten 
copper tandoors. Dine in a chic and modern 
interpretation of the glamour of Indian royalty.

Javed Ahamed
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A Taste Of Volcanic Lands
29 April 2015 | 7pm to 11pm | S$220++ per person (Dinner)

28, Duxton Hill, Singapore 089610 | Tel: (65) 6222 2048 | E-mail: alba@alba1836.com.sg

Alba 1836
Alba 1836: Located in the heart of the city, but 
nestled away in an antique colonial building 
in Duxton Hill, here is where you will find 
the definitive Italian elegance coupled with 
innovative Italian cuisine. Glass doors swing 
open to unveil one of Singapore’s most stylish 
Italian establishments. On entering, the floor-
to-ceiling wine cellar catches the eye, followed 
by a glass covered inner courtyard and open 
kitchen with louvered windows. The bar area 
is bedecked with designer golden hanging 
lamps which lead into a spacious, dimly lit main 
dining that opens out onto an elegant al fresco 
terrace. Over three hundred wine labels adorn 
Alba 1836’s extensive list, and these include 
many of the well-known Italian great wines 
such as Gaja, Antinori, Pio Cesare, Clerico, 
Dal Forno, to mention just a few. A dedicated 
selection of boutique vineyards, many of which 
are exclusive to Alba 1836, and top-rated by 
renowned wine experts such as James Suckling 
and Robert Parker, and publications’ such as 
Wine Spectator and Gambero Rosso, are at 
hand as well.

Bacchanalia
Bacchanalia is a seamless blend of exquisite 
dining, carefully crafted cocktails and lush 
interiors – all the elements that encompass a 
night to remember. A total of 120 patrons in 
a sitting may enjoy the fare at Bacchanalia, 
which features reinvented classics and 
distinctive, thought-provoking creations 
that present familiar  flavours in unfamiliar 
ways. Bacchanalia’s kitchen is headed by 
Executive Head Chef Ivan Brehm, Sous Chef 
Mark Ebbels and Executive Pastry Chef Kostas 
Papathanasiou, all previously from  Chef 
Heston  Blumenthal’s The Fat Duck. Chef 
Brehm and head mixologist Mark Thomas are 
in constant collaboration to ensure cocktails 
and dishes pair well together. Located on 23A 
Coleman Street in the main hall of the historical 
and enigmatic Masonic Club, Bacchanalia 
was inspired by the colours and movement  
of  champagne, topped by a canopy of 
four hundred hand-blown illuminated glass 
‘bubbles’.  Adding a sultry appeal to the 
buzzing atmosphere, the dark wood paneling 
is complemented by an amber glow and deep 
tufted leather banquettes.

Ivan Brehm

Luca Piras



 

 

 

  

 
 
Born in Alsace, the effervescent and enigmatic Chef 
Stephane Istel has had a long and illustrious career that 
has taken him across France’s culinary landscape to 
Savoie and the Côte d’Azur, and internationally to the 
Caribbean, New York and Vancouver, before finally to 
Singapore. 
 
Learning to cook at age 15 in his native Alsace, he has 
since sharpened his gustatory instincts and built his 
culinary repertoire at world renowned restaurants. But 
the fervor for the cuisine of his native Alsace is deep-
rooted and ever-present. 
 
Bar-Roque Grill is the amalgamation of Chef Stephane 
Istel’s passion for rustic Alsatian cuisine and Kori 
Millar’s lavish visions of décor and sumptuous dining 
inspired by the Baroque era; an all-encompassing feast 
for the senses 

 
 

Riquewihr has always been renowned for "the most 
noble wines of all the country". The Hugel family’s 
vineyard estates cover more than 25 hectares, exclusively 
in Riquewihr, and almost half of which are in the 
Grand Cru zone.  
 
Since 1639, the Hugel Family has been at the forefront 
of Alsace Wine production and preservation. 
Throughout the centuries, successive generations have 
perfected their craft and toiled to preserve and further 
the image of Alsace Wines. 
 
Today, despite its modest size, the Hugel Company 
enjoys a worldwide reputation. Present in practically 
every great restaurant in France, the Hugel Family 
name is synonymous with Alsace and its noble wines. 
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Bar-Roque Grill
Bar-Roque Grill is a modern rotisserie and bar 
that is all about fun and togetherness. The 
French-inspired menu by Chef Stephane Istel 
is traditional yet innovative; featuring chef’s 
rotisserie free-range chicken, crisp tart flambé, 
seafood platter, house-made and house-smoked 
charcuterie and Mom’s apple pie.  Look forward 
to Bar-Roque Grill’s one-price butchers’ Sunday 
special that resembles the “Sunday roast”, as 
well as Chef Istel’s surprise daily specials.  The 
restaurant’s international cellar focuses on 
Alsace and New Zealand wines, and late-night 
revelers can enjoy artisanal cocktails and spirits 
with a delectable bar food menu. Inspired by the 
Baroque era of 17th-century Europe - a time of 
artistic flamboyance that saw masterpieces of 
architecture, music, painting and sculpture –Bar-
Roque Grill recasts the spirit of conviviality in a 
contemporary idiom. Lush colours and textures 
are contrasted with natural, even industrial, 
materials such as stone and wood, iron and 
bricks. Stunning table centerpieces and an 
original mural by Singapore graffiti artist Ceno2 
completes the edgy atmospheric feel of Bar-
Roque Grill’s interior.

A Feast Of Classic Alsatian Brunch With Hugel
11 April 2015 | 11am to 3pm | S$98.00++ per person

165 Tanjong Pagar Road #01-00, Singapore 088539 Tel: (65) 6444 9672 | E-mail: www.bar-roque.com.sg

Stephane Istel

Burlamacco Ristorante
Founded by executive chef and owner, Gabriele 
Piegaia, the food he creates carries with it the 
standard tradition of Tuscany classic cuisine. 
Burlamacco Ristorante provides simple, 
luscious and delightful dishes with the best 
available ingredients, served with flamboyance 
and attention. The Burlamacco is a carnival 
mask featuring the characteristic essence 
of the famous town of Viareggio in Tuscany, 
where one of the most famous Italian carnivals 
takes place. Created by Uberto Bonetti in 
1930, the restaurant prides itself on being one 
of the best Italian restaurants in Singapore, 
presenting itself as a stylish and elegant dining 
venue, with friendly staff and modern interiors.

Flavours Of Tuscan Hill & Brunello Di Montalcino
08 April 2015 | 7pm to 11pm | S$328++ per person (Dinner)

77 Amoy Street, Singapore 069896 | Tel: (65) 6220 1763 | E-mail: info@burlamacco.com.sg 

Gabriele Piegaia
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D’Bell
D’Bell is a chic Indian-inspired restro lounge located in the heart of the Central Business District 
(CDB) where  guests  are  invited  to  soak  in  the  lush  ambience  to  wine,  dine  and  relax  with  
good company. Award–winning Chef Satish Madan maintains D’Bell’s brand ethos of  providing 
a memorable dining experience, with his modern culinary techniques producing a uniquely light 
and modern Indian menu. The dining area is both stylish and luxe with comfortable royal purple 
curve banquettes, gold rimmed mirrors and chandeliers adding to the plush ambience. Up the 
stairs lies D’Bell’s sexy bar area and VIP lounge. The modern silver chairs at the marble bar 
and leather couches create an intimate space perfect for catching up over drinks and tapas.  
Ensconced behind sliding doors is the VIP lounge.  Surrounded by jewel toned pillows and 
colourful low velvet stools, the area is designed for hosting small soirees.

30 April 2015
43 North Canal Road, Singapore 059299 | Tel: (65) 6536 4046 | E-mail: reservation@dbell.sg 

Satish Madan

El Mero Mero
Located in the heart of the newly refurbished 
CHIJMES and out to prove that modern 
Mexican cuisine is about more than just 
burritos and tacos, new restaurant El Mero 
Mero (Mexican slang for “the main man” or 
“the boss of the boss”) has opened its doors 
to serve up a vibrant selection of flavours 
from every region in Mexico. At El Mero Mero 
diners will be excited and delighted by the 
very best in contemporary Mexican cuisine 
and promises a unique tour of flavours you’d 
never thought could be Mexican. Let its open 
kitchen tempt you into the restaurant with 
the aroma and sounds of Mexican cooking 
at its best and relish with unique dishes and 
surprising ingredients sourced directly from 
Mexico. Alternatively, choose to chill at the 
large al fresco bar and seating area with a view 
of the picturesque gothic chapel at CHIJMES 
whilst enjoying the refreshing creations in the 
new Latin-inspired cocktail menu or a drink 
from the wide selection of Hispanic wines and 
spirits. Bienvenidos!

Mexican Street Food Masterclass 
28 April 2015 | 6pm to 10pm

 30 Victoria Street #01-20, Singapore 187996 | Tel: (65) 6337 1377 | E-mail: info@elmeromero.sg 

Remy Lefebure
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Opening Hours  
Mon – Fri 11.30 - 14.30
Mon – Sat 18.30 - 22.30
Sunday 11.30 - 14.30
 06.30- 22.30

For reservations, call  (65) 6220 1763
For event bookings call Gabriele
on (65) 6220 1763
Website:  www.burlamacco.com.sg
For marketing : deborah@burlamacco.com.sg   
  marketing@burlamacco.com.sg

An intimacy of
Brunello and Tuscan flavors
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IDES x Fordham & Grand
30 April to 02 May 2015 | 6:00pm | S$98++ per person 

43 Craig Road, Singapore 089681 | Tel: (65) 6221 3088 | E-mail: info@fng.com.sg

Fordham & Grand
Year-old bistro and bar Fordham & Grand has 
won the palates – and hearts – of discerning 
diners with great food, delightful cocktails 
and a handsome concept styled after the 
speakeasy bars of the 1920s that take guests 
into the wee hours of the morning. Step 
through the deliberately discreet entrance and 
into a bygone era made new, where a cleverly 
crafted menu offering modern contemporary 
fare conspire with an unassumingly stylish 
interior, holding the promise of a fabulous 
evening ahead. The restaurant features a 
long, narrow dining area characterised by 
dark walls, leather banquette seats and cool 
concrete floors – all bathed in the warm glow 
of overhead glass lamps. At the entrance, 
wooden wine racks line the wall, housing a 
carefully curated collection of wines selected 
by the owners themselves. Tucked in a corner 
near the bar, a set of high tables and chairs 
make an ideal spot for chilling out after work 
over bar bites and a plethora of innovative 
cocktails. The sense of exclusivity, however, 
belies the uncomplicated dining experience 
that awaits you.

Fong Kean Hun

Gattopardo Ristorante Di Mare
Chef Lino Sauro’s contemporary Italian and 
Mediterranean cuisines Gattopardo Ristorante 
Di Mare (Gattopardo) has made a comeback 
with its reopening of their restaurant at a 
brand new upscale location – 34/36 Tras 
Street.  The accompanying new identity of 
a seafood restaurant goes back to the roots 
of Chef Sauro’s culinary style with dishes 
inspired by southern Italian seafood. A 
seafood counter on the first floor showcases a 
diverse range of sustainable seafood offerings, 
which are sourced from certified fisheries. 
Fans of Gattopardo’s signature dishes won’t 
be disappointed as Chef Sauro’s signature 
dishes of old remain on the menu, such as the 
risone pasta with braised octopus and bone 
marrow, the signature seafood stew and the 
Mediterranean salt-baked sea bass. A beautiful 
Italian-inspired spiral staircase links the comfy 
two-storey space which can seat eighty, and 
the warm and inviting courtyard will leave you 
pondering on your last vacation in Europe.

A Classic Gastronomic Journey Across The Italic Peninsula
10 April 2015 | 7pm to 11pm | S$248 per person

34 Tras Street, Singapore 079026 | Tel: (65) 6338 5498 | E-mail: reservations@gattopardo.com.sg

Lino Sauro
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Opening Hours  
Mon – Fri 11.30 - 14.30
Mon – Sat 18.30 - 22.30
Sunday 11.30 - 14.30
 06.30- 22.30

For reservations, call  (65) 6220 1763
For event bookings call Gabriele
on (65) 6220 1763
Website:  www.burlamacco.com.sg
For marketing : deborah@burlamacco.com.sg   
  marketing@burlamacco.com.sg

An intimacy of
Brunello and Tuscan flavors
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Serving the intricate tastes of Cantonese 
delicacies, award-winning Hua Ting is an 
exquisite Chinese restaurant that is recognised 
for its extraordinary dining experience 
featuring high quality ethnic cuisine and other 
provincial specialties by Masterchef Lap Fai 
and his talented culinary team. Dim sum lunch 
is also available for sumptuous fine dining in 
Singapore.  Hua Ting’s look sports a modern 
interplay of East-meets-West.  Not only does 
the interior exude a modernistic and simplistic 
feel, it has at the same time distinguished 
itself by its own historical significance through 
the decorative antique art pieces displayed 
throughout the restaurant, handpicked from 
China, Vietnam, Burma and Thailand.  These 
artefacts, contrasted against a contemporary 
milieu sums up an orientalism-modernism 
theme.To make the dining experience even more 
spectacular, specially designed and custom-
made crockery and showplates help achieve an 
overall effect of dramatic visual harmony.

Drunken Feast
06 April 2015 | 7pm to 11pm | S$148.00++ per person (Minimum order of two sets per reservation)

442 Orchard Road, Level 2, Orchard Hotel Singapore, Singapore 238879 | Tel: (65) 6739 6666 
E-mail: huating.ohs@millenniumhotels.com

Chung Lap Fai

Le Bistro Du Sommelier
Le Bistrot Du Sommelier is all about 
bistronomy and wine discovery. Here the 
dishes are traditional, regional and earthy 
French fare, crafted by young, talented and 
passionate Chef De Cuisine Brandon Foo, who 
was once mentored by Chef Patrick Heuberger 
and who earned years of experience working 
with Michelin-starred chefs. This unique 
gourmet experience will not be complete 
without wine, a necessity supplemented by 
the extensive wine list curated by sommelier-
partner Maximilien Fedkiw comprising the 
finest labels  from France and ranging  from 
classic to discovery and adventurous. Another 
concept within Le Bistrot Du Sommelier is the 
rillette bar just one floor up, where you can 
find unusual bar bites. It features homemade 
charcuteries-rillettes, pâtés, terrines, sausages 
and lots more. Rillettes bar now has the largest 
selection of charcuteries in town which pair 
perfectly with Le Bistrot Du Sommelier’s 
range of wines, and can be enjoyed within the 
premises or taken away for enjoyment as and 
when discerning diners deem fit.

Raclette Night @ Rillette Bar
11 April 2015 | 6pm to 11.55pm | Menu: S$38++ per person | Wine: S$13++ per glass OR S$55++ per bottle

53 Armenian Street, Singapore 179940 | Tel: (65) 6333 1982 | E-mail: max@lebistrotdusommelier.com

Brandon Foo
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Tuscan Experience With Acqua Panna
07 April 2015 | 7pm to 11pm | S$168++ per person

 8 Marina Boulevard #33-01, Marina Bay Financial Centre Tower 1, Singapore 238879 
Tel: (65) 6834 3133 | E-mail: reservations@level33.com.sg

LeVeL 33
Set your taste buds free at the penthouse of 
Asia’s best business address™, the Marina 
Bay Financial Centre (MBFC). LeVeL33’s 
authentic craft brews of European heritage 
are a testimony to a daring approach to craft 
brewing that is original, innovative and relevant 
to today’s upmarket beer-drinking community. 
An impressive eight thousand kilogrammes of 
specially developed microbrewery equipment 
comprising 12 tanks, two centre brew house 
kettles and accessories worth more than 
S$1.5 million, scaled 156 metres from ground 
level up MBFC Tower 1’s glass facade to take 
residence on the 33rd floor. New and innovative 
dishes constantly liven up LeVeL33’s culinary 
spirit with modern interpretation of European 
classics with a twist. The freshest ingredients 
are sourced to combine delicate yet exceptional 
taste, textures, flavours and aromas to showcase 
a series of beer-infused rustic dishes specially 
created to complement the unique craft beers.  
Indulge in a sensorial experience of new dishes 
and freshly brewed craft beers each month, 
complete with a spectacular panoramic view of 
Marina Bay and city skyline.

Jimi Tegerdine

Lewin Terrace
Lewin Terrace is a charming restaurant 
located on Singapore’s historic Fort Canning, 
housed in a heritage colonial black and white 
bungalow that was once the residence of a 
series of general commanding officers of the 
fire brigade. Coupled with its rich history and 
its contemporary design that incorporates 
an abundance of natural light and space, 
Lewin Terrace makes it the ideal venue for 
all occasions from casual dining to business 
appointments and from romantic dinners to 
weddings and special events. In addition to 
delivering a menu of uniquely Japanese-French 
cuisine, at the heart of this restaurant is the 
renowned omotenashi, the fine art of Japanese 
hospitality and entertaining where guests’ 
needs are anticipated and service is delivered 
discreetly and with fine precision. Heading 
the kitchen is Chef De Cuisine Ryoichi Kano, 
whose extensive training in French cooking 
techniques has inspired him to marry them 
with the meticulous artistry and preparation 
of Japanese cuisine, emphasising specially 
on the creation and harmonisation of fresh 
and seasonal ingredients. The result is simply 
beautiful, elegant cuisine that is both modern 
and representative of both cultures.

Discovery Sake
27 April 2015 | 7pm to 11pm | S$218++ per person 

21 Lewin Terrace, Fort Canning Park, Singapore 179290 | Tel: (65) 6333 9905 | E-mail: info@lewinterrace.com.sg

Ryoichi Kano



Serving up a vibrant selection of �avours from  di�erent regions in Mexico, El Mero Mero (Mexican slang 
for “the boss’s bos”), aims to excite and delight diners with the very best in contemporary Mexican cuisine. 
Many of the ingredients used in the dishes are sourced directly from Mexico and all salsas and sauces are 
made fresh in-house.

DINING HOURS

Monday - �ursday
12-2pm / 6-11pm

Friday
12-2pm / 6-11.30pm

Saturday
12.30-3pm / 6-11.30pm

Sunday
12.30-3pm / 6-11pm

RESERVATIONS

63371377
info@elmeromero.sg

www.elmeromero.sg

CHIJMES, 30 Victoria Street #01-20
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Majestic Restaurant
The award-winning Majestic Restaurant continues to be a stylish destination for modern Chinese 
dining in the heart of historic Chinatown. Housed within the New Majestic Hotel, the Majestic 
Restaurant is helmed by internationally renowned, award-winning owner-chef Yong Bing Ngen. 
Centred around modern Chinese cuisine that’s served on individual plating, Majestic Restaurant’s 
specialties include signature dishes such as the combination platter of crispy wasabi prawn and 
Peking duck served with pan-seared foie gras, stewed Boston lobster noodles with ginger and 
spring onions, pan-seared fillet of ribeye in sesame dressing, claypot rice with kampong chicken 
and chilled ‘mao shan wang’ durian with gula Malacca. It also boasts a wine cellar that houses 
one hundred wine labels to complement the delectable cuisine it serves. From its warm walnut 
flooring, and customised design chairs, to the one-way mirror shaded chandelier lights and 
entry feature wall in a kinetic composition of the latest Maharam fabrics, the Majestic Restaurant 
reflects stylish, modern heritage. The Majestic Restaurant also features a full display kitchen, a 
first in Singapore for a fine-dining Chinese eatery. With its decorated chef at the helm, a menu 
that blends the traditional with the creative and progressive designer décor, Majestic Restaurant 
promises to be a unique and innovative dining experience!

Majestic Bay Restaurant
Located below the Flower Dome, Majestic Bay’s 190-seater restaurant offers a spacious layout apt 
for family and group dining as well as a private room for intimate gatherings. The design of the 
restaurant seeks to make the most of it prime location, with an impressive waterfront view of the 
Marina Bay, taking on nautical references into its design. The setting is reminiscent of a ship deck, 
with its modern palette of relaxing neutral tones, light oak floors, and a feature wall of round mirror 
‘portholes’. The corporate colour of aquamarine further accentuates the ‘water’ theme. Following 
the success of Majestic Restaurant and Jing, Majestic Bay is the newest venture for Chef Yong Bing 
Ngen. Opening a seafood restaurant is a first for Chef Yong, who is known for his contemporary 
Chinese cuisine. “Singapore has a love affair with seafood, apparent by the number of seafood 
restaurants around the island. I have always wanted to open a seafood restaurant and it was just 
about finding the right spot,” shares Chef Yong.

Yong Bing Ngen
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Sabai Fine Thai Restaurant
Just across the bustle and buzz of Shenton 
Way, the premiere business district in 
Singapore, overlooking the magnificent view 
of Marina Bay, is the new home of Sabai Fine 
Thai Restaurant on the bay. Their new home 
is a stylish abode with a modern twist, where 
you can relax and dine with delectable Thai 
favourites that have always warmed your heart. 
Let the warm earth tones with the splendour 
of a sophisticated Thai home welcome you 
after a long day’s toil or serve as a captivating 
location for a romantic tryst.  In keeping with 
its relaxing sophisticated interior, the chefs 
prepare complementing healthy light meals 
such as lemongrass salad with dried squid, 
miang Sabai -  a  herbal snack with flossed 
chicken, ginger and lime – as well as other 
light snacks to go with your refreshing drinks. 
Try their Sabai mojito, an in-house concoction 
consisting of lime, lemongrass, ginger and rum 
to keep you in a delightful mood or simply sip 
on Thai iced tea to reinvigorate your senses. 

Soi 38 Night Street Food @ Longtail Asian Brasserie & Bar & Sabai
08 April 2015 | 5.30pm to 9.30pm | S$78++ per person inclusive of food and three beverages of choice (except whisky bucket)

70 Collyer Quay #01-02 Customs House Singapore 049323 | Tel: (65) 6535 3718-9 | E-mail: contact-us@sabaifinethai.com.sg

Seenuan K

Evening With Grover: Indian Tapas
29 April 2015 | 7pm to 11pm | S$88++ per person

9A Duxton Hill (2nd floor), Singapore 089593 | Tel: (65) 6223 7321 | E-mail: info@saha.sg 

Saha Signature Indian 
Restaurant & Bar
Award-winning chef Abhijit Saha presents 
Saha Signature Indian Restaurant & Bar 
(Saha) in Singapore, bringing his innovative 
interpretation of regional Indian cuisine to 
Singapore in June 2014. Located amidst the 
traditional shop houses of Duxton Hill, Saha 
takes guests on a culinary journey to discover 
the rich heritage of Indian cuisine, inspired by 
the varied and diverse regions of India, which 
many have yet to discover. Chef Saha serves up 
an array of eclectic flavours originating from 
the rich culinary tapestry of the various Indian 
regions, recreated with modern techniques 
and presented with international aesthetics. 
Offering an eclectic dining experience yet to 
be seen in Singapore for the discerning guest, 
the menu at Saha draws from the traditions of 
the past and imbues excitement for the future.

Preetam Singh Sodi



AUSTROVENUS STUTCHBURYI

Vongole
Clams

ECHINOIDEA

Riccio di Mare
Sea Urchin

TEUTHIDA

Calamaro
Squid

SOLEA SOLEA

Sogliola di Dover
Dover Sole

DICENTRARCHUS LABRAX

Branzino
Sea Bass

SCORPAENA SCROFA

Scorfano
Red Scorpion Fish

LUTJANUS CAMPECHANUS

Dentice
Snapper

MACROBRACHIUM ROSENBERGI

Scampi
Scampi

SARDINA PILCHARDUS

Sardina
Sardine

OCTOPODA

Polipo
Octopus

ARISTAEOMORPHA FOLIACEA

Gambero Rosso
Sicilian Red Prawns

“You don't have to cook fancy or complicated masterpieces - just good food from fresh ingredients.”
                                                          Julia Child

“Fish should smell like the ocean. 
If they smell like fish, it's too late.”

RISTORANTE DI MARE
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Nestled atop Labrador Nature Reserve, the 
restaurant is perfectly reminiscent of the 
original Tamarind Hill Kuala Lumpur, preserving 
the milieu of being a stand-alone historic 
colonial bungalow amid vast lush greenery. 
An ambience redefined by Tamarind Hill’s 
unmistakable rustic-luxe Asian character and 
flair, the restaurant serves its traditional and 
contemporary Siamese cuisine within this 
elegant venue situated just minutes away from 
the city. With three distinct dining areas, take 
pleasure dining on the lanai open to the jungle 
or inside the house in private corners and 
intimate sections. Open your appetite with a 
rejuvenating drink at the long bar at the front 
of the house. Ranked by a cosy Asian lounge, 
it suggests the perfect gambit for aperitifs. 
The restaurant prides itself on its exquisite 
backdrop which comes with a rare privilege – a 
wide green lawn that opens out to the sea view, 
marking a most desirable venue for any event. 
Tamarind Hill makes for an elegant spot, with an 
atmospheric value for all parties and occasions.

Gourmet Weekend Dinner 
17 April 2015 | 8pm to 11pm | S$122++ per person

30 Labrador Villa Road, Singapore 119189 | Tel: (65) 6278 6364 | E-mail: singapore@tamarindrestaurants.com

Wanthana Nikonsaen

Cool Climate Wine Dinner
09 April 2015 | 7pm to 11pm | S$128++ per person

10 Dempsey Road, Singapore 247700 | Tel: (65) 6474 7427 | E-mail: info@theprimesociety.com 

The Prime Society
Located in the lush surroundings of Dempsey 
Hill, The Prime Society was established in 
2007. “Dedicated to the upper cut”, The 
Prime Society’s tagline, is a tongue-in-cheek 
reference to its mission of providing the best 
quality cuts of beef and the freshest market 
produce for an exceptional dining experience. 
Although its name evokes images of an 
exclusive gentleman’s club, the established 
grill and steakhouse is a homely and elegant 
venue. Originally constructed as army barracks 
for British soldiers, The Prime Society’s colonial 
architecture has been restored and updated 
with industrial design elements, exposed brick 
pillars and timber beams, effortlessly blending 
old world charm with contemporary chic. To 
truly savour the experience, sip a pre- or post-
dinner cocktail at the central island bar, while 
the chef serves succulent steaks and mouth-
watering seafood dishes prepared with earnest 
dedication and styled to perfection. Offering 
both indoor and al fresco dining, guests 
can choose between soaking in the green 
surroundings or basking in the cosy ambience 
of the establishment.

Dallas Cuddy



 ROBATAYAKI COUNTER       RAMEN TABLES         TEPPANYAKI COUNTERS       SUSHI COUNTER &
& PRIVATE ROOMS            A PRIVATE ROOM

*I����� ����� ��� ��� ��������� ����

A����� L���� L2-05, T�� S������ �� M����� B�� S���� S��������
T��: (65) 6688 7098 / F��: (65) 6688 7099 / E����: ������������������������.���

���.������������.���

 O������ H���� | L���� 12:00 - 15:00 (�� 14:30) | D����� 18:00 - 23:00 (�� 22:30)
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All About Gin: Living Botanicals
10 April 2015 | 5pm to 9pm | S$68++ per person

39C Harding Road, Singapore 249541 | Tel: (65) 9721 0536 | E-mail: eat@thewhiterabbit.com.sg

The White Rabbit
The White Rabbit is a beautiful restaurant 
and bar housed in a restored 1930s chapel 
that has become a landmark of Dempsey Hill. 
The White Rabbit’s combination of intricate 
design, old-world charm and classic European 
cuisine has garnered a following of regulars as 
well as well-heeled travellers. Created by Head 
Chef Benjamin Tan, the restaurant’s menu 
is a tribute to classic European cuisine, with 
timeless favourites such as beef carpaccio and 
lobster bisque. Every dish is executed with 
contemporary flair and taken to new heights 
with sumptuous ingredients and dramatic 
presentation. Dine with the surroundings of 
stained glass windows and high ceiling as 
diners tuck into decadent dishes that speak 
volumes of Chef Tan’s culinary finesse.

Benjamin Tan

The King Of Chefs - A Tribute To Auguste Escoffier
09 April 2015 | 7pm to 11pm | S$595++ per person (Limited seating, no walk-ins)

38 Tanjong Pagar Road, Singapore 088461 | Tel: (65) 6475 2217 | E-mail: enquiries@tipplingclub.com

Tippling Club
Chef Ryan Clift’s brand of modern gastronomy 
is fun, playful and fresh. It imbues the dining 
experience with a sense of excitement and a 
touch of theatrics. Known for its experimental, 
ultra-progressive cuisine and cocktails, 
Tippling Club was ranked the 45th best bar 
in the world by The World’s 50 Best Bars in 
2013. Miele named Tippling Club Asia’s 12th 
best restaurant in its Asian dining guide. It 
was also named restaurant of the year and 
Coffex bar of the year at the Singapore World 
Gourmet Series Awards Of Excellence 2013. At 
this new location, Tippling Club will continue 
to pair its award-winning cuisine with world-
class cocktails, giving diners a sensational 
dining experience that pushes the boundaries 
of culinary convention.

Ryan Clift



To experience Cantonese Cuisine at its best, call 6739 6666 or email huating.ohs@millenniumhotels.com for reservations

Orchard Hotel Singapore Level 2, 442 Orchard Road Singapore 238879

Masterchef
Creations
Embark on a culinary journey with
award-winning Masterchef Lap Fai’s 
exquisite seasonal creations!
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Tóng Lè Private Dining
Tóng Lè Private Dining (Tóng Lè), set against 
the historical landmark of Collyer Quay, Tóng 
Lè presents a world-class fine dining concept 
over two levels of the tower. Using only the 
best ingredients from around the world, their 
skilful chefs create the best of traditional 
Chinese dishes with flavours that engage 
the contemporary taste. Age-long Chinese 
recipes are re-envisioned and interpreted with 
modernity in mind by Tóng Lè’s creative team of 
chefs. The specially-recalibrated recipes revive 
many forgotten dishes and recreate them with 
Tóng Lè’s unique style, marrying tradition with 
the discerning palates of its diners.

Li Ngai Mun

TungLok Signatures
TungLok Signatures offers a tantalising 
range of traditional Chinese cuisine, such as 
Cantonese, Shanghainese and Sichuan dishes 
with a dash of modern creations. They present 
authentic recipes with winning flavours 
enhanced with TungLok’s distinctive touch. 
Be swept away by a myriad of flavours using 
premium ingredients, as their masterchefs’ 
skilful execution and innovative vision produce 
a unique dining concept that has impressed 
time and again. Reminisce the taste and soul 
of Chinese tradition as these delicacies charm 
your palate with each tender morsel.

David Liew & Ken Ling





Wooloomooloo Steakhouse (Singapore)
Wooloomooloo Group has served sizzling 
premium steaks and time-honoured grill 
favourites with the freshest ingredients 
and passion since 2004. As an established 
member of Hong Kong’s grill house circle, you 
can depend on them on using first-rate fresh 
produce cooked with care and experienced 
hands. Their menu is inspired by presenting 
real flavour and passion for great food. 
Wooloomooloo Steakhouse (Singapore) offers 
an inviting ambience with wide-spanning 
floor-to-ceiling glass windows that look out 
to a stunning view of the city, nestled in the 
beautiful greenery lining Stamford Road, 
complete with the perfect vantage point of 
turn 9 of the annual Singapore F1 night race 
course. Comprising of 278 square metres of 
wining and dining space, the stylish restaurant 
promises a memorable dining experience with 
our signature, premium steak selections and 
Australian-inspired offerings as well as an 
outstanding range of wines and cocktails.
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Kent Ho





Only the best can take the name of 
masterchef and World Gourmet Summit 
(WGS) has once again brought these 
names together to impart their culinary 
techniques and skills to keen learners. 
Each year, WGS brings some of the world’s 
best chefs to Singapore to demonstrate 
each country’s and culture’s nuances. 
Singapore, with her demographics of rich 
cultural ethnicity, has been a platform for 
such events where food is the focus. What 
is it that entitles these masterchefs to take 
the name of masterchef? Like any other 
chef, they have gone through the culinary 
learning journey, but these masterchefs 
are the ones who strive to be the best 
and have the determination to go on till 
the end. They have attempted to make 
their cuisines stand out from others by 
adding that extra touch of creativity and 
a sincere love for cooking. Taste is truly 
a subjective topic but if many can agree 
on the same, then they must have done 
something right. Let us look in depth, why 
our invited masterchefs make the cut. 
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Since 1995, Chef Christophe Muller has held the 
title of executive chef at L’Auberge Du Pont 

De Collonges, the Paul Bocuse Group’s signature 
restaurant near Lyon, France. L’Auberge Du Pont 
De Collonges is a veritable culinary legend, defying 
current trends and still serving this same traditional 
French haute cuisine they served decades ago, like 
the truffle soup V G E that was first created for 
the French president in 1975, or the main lobster 
salad “à la Française” Ever since they were awarded 
three- Michelin-star in 1965, L’Auberge Du Pont De 
Collonges of Paul Bocuse Group has never lost their 
third star before, setting a record in the international 
gastronomic scene. This year, the wildly celebrated, 
three-Michelin-starred restaurant is celebrating 
their 50th consecutive year of timeless quality and 
excellent culinary skills, the likes of which have not 
been achieved by any other.

In 2000, for his steadfast love and passion for 
cuisine, Chef Muller received the Meilleur Ouvrier 
De France (MOF), the most prestigious award 
that a chef can receive, and is permitted to own 
the blue, white and red collared chef jacket (which 
represents the French flag), which distinguishes 
MOF awardees from their peers. 

Culinary Masterclass & Luncheon at Miele Gallery | 
20 April 2015, Monday | 10am to 2pm

A STARS Celebration Four Hands Dinner Featuring 
Christophe Muller
(representing Paul Bocuse) & Julien Royer
•	SG50 Singapore 50th Anniversary
•	Paul Bocuse 50 Years Of Michelin-Star
•	Martell 300 Years
hosted at JAAN, Swissôtel, The Stamford  | 24 April 
2015, Friday | 7pm to 11pm

WGS Epicurean Delights
JAAN (Swissôtel, The Stamford)
21 to 23 April 2015  I Dinner

julien royer
HOSTING CHEF

Born to a family of farmers, Chef De Cuisine Julien Royer has a deep rooted love for ingredients in their pure and 
natural state. Having trained under culinary luminaries such as Michel Bras at Laguiole and Bernard Andrieux has 
only reinforced his passion to showcase the freshest ingredients through simple but beautiful dishes. His devotion to 
sourcing the very best products from only the most discerning suppliers has taken him all over the world. The result 
is an imaginative, innovative cuisine that celebrates and respects seasonality, terroir and skills of the world’s best 
gourmet producers.

FRANCE | MASTERCHEF

christophe MuLLER



▲ FOR RESERVATIONS, PLEASE CALL +65 6834 3133  ▲  8 MARINA BOULEVARD #33-01 MARINA BAY FINANCIAL CENTRE TOWER 1 SINGAPORE 018981 

FRESHLY BREWED CRAFT 

BEERS OF EUROPEAN 

HERITAGE – ALL TRUE 

TO AUTHENTIC RECIPES 

AND BREWING METHODS, 

SOME CENTURIES OLD. 

RELAXED EXCELLENCE 

– CUISINE, AMBIENCE, 

SERVICE, WITH ONE OF 

THE BEST VIEWS OF 

THE BAY.

EXPERIENTIAL PENTHOUSE DINING IN THE 
WORLD’S HIGHEST URBAN CRAFT-BREWERY



Sandro falbo
HOSTING CHEF

Chef Sandro Falbo has dedicated his career to studying Italian cuisine, both in Italy and various countries. After a 
storied career of over 31 years, Chef Falbo has an immense treasure trove of inspiration and knowledge. Well-versed 
in European, Chinese and Muslim cuisines, Chef Falbo, previously executive chef of The Hilton Singapore, displays 
expertise supervising a team with diverse cultural backgrounds. As executive chef of The Fullerton Bay Hotel and The 
Fullerton Hotel Singapore, hosting chef Falbo will concoct dishes with two-Michelin-starred visiting chef Bruno Oger 
for World Gourmet Summit 2015.

Chef Bruno Oger fell in love with food at the 
tender age of twelve, and swore that one 

day he would work in a Michelin Guide three-
starred restaurant. At the age of twenty-one, 
he landed two interviews on the same day with 
two of France’s greatest chefs, Paul Bocuse 
and Georges Blanc.  Keeping the promise 
he had made to himself, he chose to work 
with Chef Blanc at his three-Michelin-starred 
restaurant in Vonnas, Bresse. 
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Culinary Masterclass & Luncheon at Miele Gallery
23 April 2015, Thursday | 10am to 2pm

WGS Epicurean Delights
The  Fullerton Bay Hotel Singapore
21 to 24 April 2015  I Lunch & Dinner

FRANCE | MASTERCHEF

bruno OGER under Chef Blanc, Chef Oger has also managed 
the kitchens at Normandy, Bangkok’s Oriental 
Hotel, one of the world’s most beautiful luxury 
hotels. On his 29th birthday, he opened the La 
Villa Des Lys restaurant, a mecca of gourmet 
dining for discerning connoisseurs, which was 
awarded its first Michelin-star in 1997.

Three years later, the Chef Oger earned a score 
of 18/20 and was voted Meilleur Cuisinier 
De l’Année by the Gault-Millau gastronomy 
guide. In 2005, the restaurant received its 
second star. In 2003, he personally received 
the Chevalier Des Arts Et Lettres medal from 
Jean-Jacques Aillagon, French minister for 
culture and communication in recognition 
for his contributions to both the French and 
international culinary scenes. Chef Oger’s 
talent and inventiveness have gained him 
great respect and recognition, both with his 
peers and the gourmet culinary press, and he 
is rightfully considered as one of the greatest 
chefs in the culinary world.
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The path within haute cuisine that has 
characterised Chef Giancarlo Perbellini’s 

vision and way of interpreting cuisine has 
always been full of challenges, and it’s no 
coincidence that his motto is: “Taste has no 
finish lines.” Born in Bovolone, he took his 
first steps on his culinary journey at Marconi, 
12 Apostoli in Verona and at San Domenico 
in Imola. His time at the Grande Maison 
of Morini eventually led him to important 
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ITALY | MASTERCHEF
Montblanc Evening
Featuring Giancarlo Parbellini
Hosted at Dolce Vita, Mandarin Oriental, Singapore
17 April 2015, Friday | 7pm to 11pm

WGS Epicurean Delights
Dolce Vita, Mandarin Oriental Singapore
15 to 18 April 2015  I Lunch & Dinner

oMar Gabriele bernardi
HOSTING CHEF

During Chef Omar Gabriele Bernardi’s decade long career, he has garnered experiences both in local and overseas 
dining establishments. Following his graduation from the Institute Of Hospitality, he started working in some of the 
top Italian restaurants, including two-Michelin-starred San Domenico Ristorante. Subsequently, he moved on to 
work in one-Michelin-starred restaurants, before moving to Singapore in 2011, where he took on the role of chef 
de cuisine of il Cielo Restaurant & Bar. Chef Bernardi now holds the title of chef de cuisine at Singapore’s famed 
Italian restaurant, Dolce Vita at the Mandarin Oriental, Singapore.

restaurants outside Italy: from Taillevent to 
Ambroisie, Terrasse in Juan Les Pins and 
Château D’Esclimont. After his return to Italy, 
he founded the eponymous Isola Rizza in 1989 
and three years later, he was awarded the chef 
European du poisson. In 1996, he earned his 
first Michelin-star and was named emerging 
chef by the Espresso guide in 1998.

His second star was awarded in 2002, to which 
were added three forks from the Gambero 
Rosso guide in 2005.  In late 2014, he opened 
Casa Perbellini, a new and completely original 
concept restaurant. Here, he takes his place 
on his natural stage, with no barriers; the chef 
and his work at the centre of a spectacular 
open kitchen where guests can admire his 
artistry.  His aesthetical sense and gift for 
crafting refined culinary combinations are an 
ode to Italian cuisine. Despite all of this, if you 
ask him, “Who is Giancarlo Perbellini?” he will 
simply reply: “An artisan cook.”

GiAncArLo PERBELLINI





andreW noCenTe
HOSTING CHEF

Of Italian heritage and Australian descent, Chef Andrew Nocente’s passion for cooking was inspired by his mother 
and maternal grandmother from a very young age. Stepping into the restaurant kitchen at fifteen, he fell in love 
with the synergy of a bustling kitchen and instantly knew that he was to become a chef.  Upon completion of his 
apprenticeship and obtaining his culinary certifications, Chef Nocente combined his devotion for food and love for 
travel and journeyed far and wide during his storied career. Chef Nocente now helms Skirt at W Hotel Singapore, 
where he showcases his passion by experimenting with different flavours and techniques to put a new spin on dishes.

WGS MEnU 045

Born in Berlin in 1974, Chef Tim Raue 
gained his initial experience at restaurant 

Quadrigain hotel Brandenburger Hof, as well 
as at restaurant Bamberger Reiterand Schloss 
Glienecke. In 1997, Chef Raue assumed the 
position of head chef at restaurant Rosenbaum. 
In 1998, he took the same position at restaurant 
Kaiserstubenin Berlin and was named 
newcomer of the year by gourmet magazine 
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World Gourmet Summit Charity Gala Dinner 
(Past-Present-Future) 
hosted at W Singapore, Sentosa Cove | 16 April 
2015, Thursday | 6.30pm to 11pm

WGS Epicurean Delights
Skirt Restaurant-W Singapore, Sentosa Cove
14 to 17 April 2015  I Lunch & Dinner

GERMANY | MASTERCHEF

tiM RAuE Der Feinschmecker. Only a year later, he 
became head chef and managing director to 
E T A Hoffman at Riehmers Hofgarten Hotel. 
During this time, he was awarded the title of 
“Berliner masterchef”. 

In 2003, he became executive chef and global 
culinary advisor at Swissôtel Berlin. In 2005, he 
was awarded newcomer of the year by Gault 
Millau and his restaurant was included amongst 
the “80 hottest tables around the world” by 
Condé Nast Traveller. However, the highlight 
of his career has been his first Michelin-star in 
2007 as well as being named chef of the year 
and recognised with 18 points by Gault Millau. 
From 2008 to 2010, Chef Raue was culinary 
director of AdlonHolding GmbH and only five 
months after opening , his restaurant, Chef 
Raue was awarded with one-Michelin-star and 
18 points in Gault Millau. In November 2011, 
Gault Millau accredited the restaurant with 19 
points and in November 2012, the restaurant 
was awarded with two-Michelin-star.
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Rougie Foie Gras Dinner
Presented By Classic Fine Foods
Featuring Chris Salans at Forlino
22 April 2015, Wednesday | 7pm to 11pm

Hands-On Workshop Featuring Chris Salans Hosted 
at ToTT Store
24 April, 2015, Friday | 10am to 1pm

INDONESIA | MASTERCHEF
chris SALANS

Born in Washington D C but brought up in France, 
Chef Chris Salans was brought up eating his 

mother’s French home cooking and drinking wine.
After graduating from Tufts university in Boston, 
he joined the Cordon Bleu cooking school in Paris, 
and interned at l’Oustau De Baumaniere, a three-
Michelin-starred restaurant in Les Baux De Provence, 
, and then worked at Lucas Carton, where he worked 
up his way to head saucier. He then decided to 
further his career in the united States, and was 
hired by Chef David Bouley as a sous chef. While he 
worked under Chef Bouley, Chef Salans developed 
an awe for Asian cuisine and decided to accept a 
position as an executive chef at The Legian Suites 
in Bali, Indonesia. Subsequently, he worked as head 
chef of both chefs Bouley’s bakery and Thomas 
Keller’s Bouchon.

Missing the mystique of Bali, he returned there to 
develop techniques to introduce the flavours of 
Indonesian cuisine to the Western palate, and has 
developed his own unique style of cuisine - modern 
international Balinese cuisine. using this concept, he 
opened the wildly successful Mozaic, named the best 
Indonesian restaurant by Asia’s 50 Best Restaurants 
by San Pellegrino.To this day, Chef Salans continues 
to travel the globe, introducing Balinese culture and 
food to the world.

yoHHei SaSaKi
HOSTING CHEF

Chef Yohhei Sasaki, a passionate and meticulous Japanese chef, has years of working in top Italian restaurants both 
in Japan and Italy. Chef Sasaki’s talent and drive eventually led him to his current position at the helm of renowned 
Italian restaurant Forlino, serving up contemporary Italian cuisine perfected by his own unique Japanese flair and he 
draws immense satisfaction from the enjoyment of his customers. His delectable menu, coupled with the spectacular 
view of the bay at Forlino, is a culinary experience not to be missed.
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At the age of thirty-six, Chef George Calombaris 
is one of Australia’s top chefs. A household 

name both in Australia and internationally, Chef 
Calombaris is the owner of seven restaurants, 
including the critically acclaimed The Press Club 
and writer of  four cookbooks, Chef Calombaris was 
selected to represent Australia at the Bocuse D’Or 
International Culinary Grand Prix in 2003. He also 
acts as a judge on Australia’s best rated TV show in 
history, MasterChef Australia. His highly influential 
style of cuisine has earned him many accolades, 
and the respect of both Australian and international 
culinary aficionados. Inspired by his mother and 
grandmother, two brilliant chefs, Chef Calombaris 
has always been fascinated by food and the rich 
and varied cuisine of his Greek heritage formed the 
basis of his cuisine, and later became his trademark. 

Workshop Featuring George Calombaris
At-Sunrice GlobalChef Academy | 17 April 2015 | 3pm to 5pm

WGS Epicurean Delights | Tóng Lé Private Dining
16 to 18 April 2015 I Dinner

WGS MEnU 049

AuSTRALIA | MASTERCHEF
GeorGe CALOMBARIS
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Ken linG
HOSTING CHEF

After 14 years of pioneering and heading the culinary team at the then-Club Chinois, Senior 
Executive Chef Ken Ling now oversees the kitchens of TungLok Heen located at Resorts 
World Sentosa and Tóng Lè Private Dining at the revolving OUE Tower. With an impressive 
culinary career spanning over 30 years, Chef Ken is known for his passion and creativity in 
both modern Chinese as well as authentic Chinese cuisine.

daVid lieW
HOSTING CHEF

For 16 years, Chef David Liew has honed his skills under likes of Senior Executive Chef 
Ken Ling and culinary consultant chef Susur Lee. Chef Liew now oversees the kitchens of 
Tóng Lè Private Dining at the revolving OUE Tower and Dancing Crab - Louisiana Seafood. 
Conjuring up recipes to tantalise and excite, Chef Liew consistently strives to surprise diners 
by stimulating their visual senses with the presentation of the dishes



Sabai Fine Thai
70 Collyer Quay, #01-02 Customs House Singapore 049323

T: +65 6535 3718-9   F: +65 6535 3716   E: contact-us@sabaifinethai.com.sg
facebook.com/Sabai-Fine-Thai-on-the-Bay

www.sabaifinethai .com.sg

Gourmet Thai Cuisine 

                 by  the Bay

Monday to Friday
Lunch: 11.30am – 2.00pm  Dinner: 6.00pm – 10.00pm

........

Saturday & Public Holidays
Dinner: 6.00pm – 10.00pm

........

Closes on Sunday



WANTHANA NIKONSAEN
HOSTING CHEF

Chef Wanthana Nikonsaen (Pin) landed her first job as a cook and kitchen helper after college in a hotel at a Thai 
beach resort town Hua Hin, where she developed a profound interest in fruit carving and became a culinary artiste, 
producing  showpieces. After a brief one-year stint, Chef Pin started her journey into authentic Thai cuisine at the 
Amari Hotel, Bangkok. Subsequently, she joined the Indochinese kitchen team at Tamarind Springs restaurant in Kuala 
Lumpur, Malaysia. She then worked in Brunei as a junior sous chef where she had the opportunity to cook up a myriad 
of international cuisines. Chef Pin now holds the title of as an executive chef for Tamarind Hill in Singapore. 
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SOuTHEaST aSIa
maSTErCHEFS

WGS  Sunset Celebration
hosted at Tamarind Hill
19 april 2015, Sunday | 5pm to 10pm

WGS Epicurean Delights | Tamarind Hill
21 to 24 april 2015  I Lunch & Dinner

 sombat kOkaSEmkuL  | somkhuan WaNDEE | maurice TOH

Nestled atop Labrador Nature reserve, the 
restaurant is perfectly reminiscent of the original 

Tamarind Hill kuala Lumpur, preserving the milieu 
of being a stand-alone historic colonial bungalow 
amid vast lush greenery. an ambience redefined by 
Tamarind’s unmistakable rustic-luxe asian character 
and flair, the restaurant serves its traditional and 
contemporary Siamese cuisine within this elegant 
venue situated just minutes away from the city. 
Featuring hosting chef Wanthana Nikonsaen 
and three featured chefs maurice Toh,  Sombat 
kokasemkul and Somkhuan Wandee, Tamarin Hill 
has three distinct dining areas – take pleasure dining 
on the lanai open to the jungle or inside the house 
in private corners and intimate sections. Open your 
appetite with a rejuvenating drink at the long bar 
at the front of the house. ranked by a cosy asian 
lounge, it suggests the perfect gambit for aperitifs. 
The restaurant prides itself on its exquisite backdrop 
which comes with a rare privilege – a wide green 
lawn that opens out to the sea view, marking a most 
desirable venue for any event. Tamarind Hill makes 
for an elegant spot, with an atmospheric value for all 
parties and occasions.
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PaLm amaTaWET & WiLL mEYrICk

PANKAEW B
HOSTING CHEF

From Nakornsritammarach in the south of Thailand, Chef Pankaew B started her culinary journey at home, assisting her 
mother in their street side foodstall. Starting her career in Singapore in 1994 with Thanying Restaurant, she is now the 
executive chef of Longtail Asian Brasserie & Bar, and has widened her expertise to Vietnamese cuisine as well as Laotian.

Not afraid to head into unchartered territory and 
learn on the fly as he goes, Chef Will meyrick’s 

career has led him all the way from London, to 
Sydney, and then Southeast asia. after successful 
periods with two of Sydney’s leading restaurants, 
Chef meyrick took on stints with restaurants in Bali, 
Thailand and Hong kong. It was the small island 
of Bali in Indonesia that captured Chef meyricks’ 
heart, and he chose to settle there. Today, he’s a 
household name across the country, and without a 
doubt, one of the most respected maestros of the 
Southeast asian culinary scene. With four successful 
restaurants under his belt – mama San Bali, mama 
San Hong kong, E&O Jakarta, and the S Pellegrino 
asia’s 50 Best restaurant award winner, Sarong. 
What Chef meyrick has is something unique; a 
culinary talent that has allowed him to become a 
truly unique, multi-faceted and dynamic industry 
personality.  Chef meyrick continues to explore 
the culinary landscape of asia, from street stalls to 
neighbourhood kitchens and backyards, he believes 
in getting off the beaten track to get to the heart of 
the dishes that excite him.

Chef Palm amatawet’s apprenticeship started at 
the age of three, alongside his grandmother, 

who owned a noodle house on koh Samui island 
in Thailand. at three in the early morning everyday, 
Chef amatawet would accompany his mentor to 
make noodles and shop for produces at the local 
markets. “Not just any old noodle house, people 
used to fly from Bangkok just to buy kilogrammes 
of my grandmother’s homemade noodles, they 
were something special” says Chef amatawet. 
after moving to study in australia at age eighteen, 
Chef amatawet quickly worked his way to be the 
head cook in his aunt’s Thai kitchen in Sydney, then 
moved on to running a Vietnamese restaurant for 
another six months. In 2002, Chef amatawet started 
working at Jimmy Liks under Chef Will meyrick.  
Since then, Chef amatawet’s resume has included 
a two-year contract with the Oriental Hotel in 
Bangkok, the setup of karma resort on koh Samui 
and Blossom restaurant in Bali. Chef amatawet also 
helmed modern Thai restaurant, Lotus and set up 
Husk in Hong kong, before finally moving back to 
Bali to open Sarong and mama San together with 
Chef meyrick.

JONgKOlNEE THOBOONmE 
HOSTING CHEF

The driving force behind the success of Thanying restaurants and Sabai, Jongkolnee Thoboonme, commonly known as 
Ms Noo, has been creating and serving authentic Thai food in Singapore since 1988. Ms Noo extended her interests 
into Laotian, Vietnamese and Burmese cuisines, finally putting together her recipes and opening Longtail Asian 
Brasserie & Bar in 2013. 
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INDONESIa | maSTErCHEFS

Scottish Seafood: Hands-On Workshop
 Featuring Will meyrick & Palm amatawet Hosted at at-Sunrice GlobalChef academy

16 april 2015, Thursday | 10am to 2pm

WGS Epicurean Delights
Longtail asian Brasserie & Bar | 15 to 18 april 2015 | Lunch & Dinner



AN EXCLUSIVE 6-COURSE 
GASTRONOMIC DELIGHT 

AWAITS YOU. A CURATED 
AND REDEFINED MODERN 

FUSION MENU WILL BE 
PRESENTED BY 2-STAR 

MICHELIN MASTERCHEF TIM 
RAUE IN COLLABORATION 

WITH WORLD GOURMET 
SUMMIT 2015.

LIMITED SEATS AVAILABLE. 

WHEN: 14TH - 17TH APRIL 2015
TIME: 6PM - 11PM

PRICE: SGD148++ PER PERSON 

W Singapore-Sentosa Cove / 21 Ocean Way / Singapore 098374
Reservations: 6808 7278 / skirt.singapore@whotels.com
Open Daily: 18:00 - 23:30 / wsingaporesentosacove.com/skirt

SKIRT - THE BOLDEST GRILL PRESENTS
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a Taste Of Ishigawa, Japan
Featuring Shinichiro Takagi
(Ballroom 3 - The Fullerton Hotel Singapore)
15 april 2015, Wednesday I 7pm to 11pm

 WGS Epicurean Delights
 (Floating Pods - The Fullerton Bay Hotel)
16 to 17 april 2015 I Dinner

JaPaN | maSTErCHEF

shinichiro TakaGI

Japanese executive chef Shinichiro Takagi is 
owner of Zeniya, located in his native city of 

Kanazawa on Japan’s western coast. A world-class 
cook with strong ties to his home region of Ishikawa, 
Chef Takagi loves using the freshest local fish and 
ingredients to prepare mouth-watering, kaiseki-
inspired cuisine.Chef Takagi started out working at 
Kyoto Kitcho, one of the finest restaurants in Japan. 
Following his stint there, Chef Takagi moved back to 
his home city of Kanazawa, where after several years, 
he became executive chef of Zeniya, and, eventually 
the restaurant’s owner. Chef Takagi is also the vice-
president of Japan’s Young Chef Organisation 
Zenkoku-Mebaekai.  Using this platform, Chef Takagi 
continues to promote Zeniya and Kaga cuisines for a 
worldwide audience. 

Ishikawa Prefecture, where fish and vegetables are 
harvested using natural techniques that carefully 
maintain harmony with the land, is widely regarded 
throughout Japan as a treasury of food ingredients. 
To bring out the flavours and highlight the freshness 
of the ingredients, Ishikawa Prefecture’s unique 
ingredient processing techniques are used, which 
leverages pure mountain water in the production 
of miso and soy sauce, as well as in the brewing of 
their world-renowned sake. Using techniques passed 
down from the ages, the chef then skilfully combines 
the ingredients, food processing techniques and 
Japanese tableware to artistically coordinate a meal, 
resulting in Ishikawa Prefecture’s Kaga Cuisine, the 
ultimate expression of Japanese cuisine.

Chef martin Lippo is a culinary consultant trainer 
based in Barcelona, Spain. His specialisation is 

in new cooking techniques and technology, such as 
the application of liquid nitrogen in the kitchen and 
molecular cuisine. as r&D director for 100%Chef, a 
company that fabricates and distributes innovative 
culinary tools and equipment, he is always connected 
in the exciting world of cutting edge kitchen 
technology.

Coming from a family of pastry chefs, from one 
generation to another, Chef Jean Francois arnaud 
(JFa) has been an international consultant in pastry 
and bakery since 2006. a meilleurs Ouvriers De 
France, a unique and prestigious award recipient. 
He is now based in malaysia, and travels all over 
asia and the middle East to conduct workshops 
for professional pastry chefs. In 2013, he joined 
hands with the academy Of Pastry arts, malaysia to 
opend JFa Consultancy, a training and consultancy 
company where he can offer various trainings at an 
affordable price. 

Chef Frank Haasnoot, crowned the overall winner 
of the World Chocolate masters 2011, as well as best 
showpiece and dessert. His breaktaking showpiece, 
named “Warrior”, shows an aztec warrior, entirely 
sculpted out of chocolate, in the quest of cacao in 
the jungle. His winning dessert, named “Xococo”, 
contained the delicate flavours of a remarkable blend 
of aztec ingredients; coconut, passionfruit, mango 
and chocolate. Chef Haasnoot currently works as an 
executive pastry chef at Dobla. 

Frank haasnoot

martin LiPPo

Jean Francois arnaud

aCaDEmY OF PaSTrY arTS
maLaYsia
SPECIaL GuEST CHEFS
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The macallan masters Of Taste Singapore
a unique Whisky Pairing Dinner
by El Celler De Can roca & Bacchanalia
21 april 2015, Tuesday | 7pm to 11pm

Josep roca describes himself as a sommelier, 
although he prefers to refer to himself as the 

“wine waiter”, and can usually be found delighting 
guests at the highly regarded El Celler De Can roca. 
He runs the cellar, which is renowned for its extensive 
wine list, housing a total of more than sixty thousand 
bottles. Speaking about the ethos of El Celler De 
Can roca, Josep believes: “Cooking has many facets 
and many schools of thought, we’re lucky to be able 
to interpret cooking in a very particular way.” He 
devotes significant time to research and education, 
leading courses for sommeliers at the university Of 
Girona and the “Escola D’Hostaleria”, and he also 
teaches gastronomy and oenology at the university 
Of Girona, faculty of tourism. Josep is the resident 
consultant and expert on the popular TV programme 
En Clau De Vi which is broadcast across Catalonia. 
Josep is also the recipient of several awards, 
including the National Gastronomy award for best 
dining room maître in 2004, academy award for 
best sommelier (international cuisine) in 2005, best 
sommelier for National Gastronomy award in 2010, 
and medal of touristic merit, granted by ministry of 
industry tourism and trade in 2011. 

Chef Jordi roca, often referred to as the ‘sweet 
mind’ at El Celler De Can roca, studied at the 

“Escola D’Hostaleria” in Girona before joining the 
team. He often refers to himself as a “postrero” 
(dessertier) and he earned his culinary stripes under 
the award winning Welsh pastry chef Damian allsop. 
Chef Jordi then became the head pastry chef when 
Chef allsop left the restaurant in 2000. Chef Jordi 
has also published a number of books including 
Sweet Sensations and Los Postres De Jordi roca. 
For Chef Jordi, if El Celler De Can roca was to be 
represented by one of his desserts, it would be 
‘anarchy’, a very complex and elaborate dessert, 
with a dozens of different ingredients, which the 
diner combines as they see fit to generate a new and 
personalised organoleptic experience. Chef Jordi 
also opened rocambolesc, a dessert shop intended 
to be a window to the cuisine of El Celler De Can 
roca, which allows the public to taste “what’s 
cooking” in the restaurant and to experience the 
sweet sensations of El Celler De Can roca firsthand. 
Like his brothers, Chef Jordi has received several 
awards including best pastry baker of the year by the 
culinary guide El millor De La in 2003, Girona’s best 
pastry baker in 2004, best dessert menu and best 
desserts by the culinary guide Gourmetour in 2005 
and the Paco Torreblanca award for best pastry 
baker 2010 by the royal academy Of Gastronomy 
in 2010.

SPaIN | SPECIaL GuEST

JoseP & Jordi rOCa





ivY Wong

Luois taY

YeW eng tong Jim gim

triston Fang

teo YeoW siang
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The Singapore National Culinary Team has once again 
emerged World Champion at the Expogast Culinary 

World Cup 2014. Singapore, defending champions of the 
competition, sent a team of six chefs to the competition 
which was held at Luxembourg from 22 – 26 November 2014. 

The team comprised notable and seasoned culinary chefs 
with vast experience in the industry who have competed 
at international platforms based on their stellar track 
record and selected by the competitions committee of the 
Singapore Chefs Association. 

louis Tay
Team Manager
Executive Chef of Tanglin Club Singapore
Yew Eng Tong
Team Captain
Chef De Cuisine, Ocean Restaurant
Teo Yeow Siang
Executive Chef, Lavish Dine Catering
Jim gim
Sous Chef, Marina Bay Sands
Triston Fang
Sous Chef | Equinox Restaurant
Swissôtel the Stamford
Ivy Wong
Pastry Chef | Swissôtel the Stamford 

 SPECIaL GuEST CHEFS
World Gourmet Summit Charity Gala Dinner (Past-Present-Future) 

hosted at W Singapore, Sentosa Cove
16 april 2015, Thursday | 6.30pm to 11pm

singaPore nationaL CuLINarY TEam

Chef Cherish Finden is the award winning head 
pastry chef at The Langham, London. With over 

20 years of international experience, Chef Finden 
has created an innovative and imaginative menu for 
the hotel’s centrepiece, Palm Court. Her work at The 
Langham has ranged from creating irresistible menu 
items inspired by the collections of top jewellery 
designers to developing magnificent showpieces 
such as an entirely edible 1.5-metre tall Faberge 
egg. Chef Finden’s enthusiasm and passion for her 
work has also resulted in invitations to appear on 
popular culinary TV programmes, including BBC’s 
Masterchef, Masterchef Australia and BBC 2’s Junior 
Bake-off. 

royal English afternoon Tea Workshop
Featuring Cherish Finden at ToTT Store
17 april 2015, Friday | 3pm to 6pm 

World Gourmet Summit Charity Gala Dinner
(Past-Present-Future) 
hosted at W Singapore, Sentosa Cove
16 april 2015, Thursday | 6.30pm to 11pm

uNITED kINGDOm
maSTEr PaSTrY CHEF

cherish FINDEN
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Awarded best chef in India 2013 at the Indian Restaurant Congress & 
Awards, Chef Abhijit Saha is one of the youngest to be featured in 

the coveted ‘hall of fame’ consisting of the 50 most  important  people  
in  the Indian food  and beverage  industry, published  by UpperCrust 
magazine. Chef Saha has also been named the jury special chef of the 
year award at the Hotelier India Awards, Indian Federation Of Culinary 
Association’s entrepreneur chef of the  year and  received the  South  India  
Culinary  Association’s golden  hat for  outstanding  contribution to the 
culinary industry. He also has a great passion for wines, and has served 
as president of The Bangalore Wine Club, and was a founding member 
of The Wine Society of India. Chef Saha is the owner of Caperberry, a 
world-class restaurant that showcases modernist European cuisine with 
elements of molecular gastronomy.

Originally from New Zealand, Chef Peter Gunn spent a large amount 
of time in Australia, working with influential chefs like Teage Ezard 

and Dan Hunter. In 2012, Chef Gunn, together with Lindsay Fush, opened 
a pop-up restaurant called IDES. After 12 successful months and with a 
team of four young promising chefs beside him, Chef Gunn now heads 
IDES. He also holds monthly dinners for 25 guests at a local Melbourne 
restaurant, which features six courses of original and unique dishes all 
prepared in his home kitchen.

abhiJit SaHa | INDIa | SPECIaL GuEST

susur LEE | CaNaDa | SPECIaL GuEST

Peter GuNN | auSTraLIa | SPECIaL GuEST

The martell Pure Gourmet Tasting Dinner Featuring Susur Lee & ken Ling
Tóng Lè Private Dining | 25 april 2015 | 7pm to 11pm

Known affectionately as ‘the ponytailed chef’, the world-renowned 
chef Susur Lee is arguably one of the world’s most creative chefs. 

Best known for his own unique, original style of Asian-inspired cuisine - 
perfectly combining Asian flavours and Western techniques. Hong Kong 
born Chef Lee was awarded the prestigious Five Star Diamond Award 
by the American Academy Of Hospitality Sciences. Today, Chef Lee is 
one of the most sought-after chefs in the world and is the owner-chef 
of four of the most highly-rated restaurants in North America – LEE and 
Madeline’s Restaurants, both in Toronto, Canada; Shang, which opened 
in Thompson LES Hotel, New York, in December 2008; and his latest 
restaurant, Zentan, which opened in Washington in 2009.
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DAmIEN lE BIHAN
Chef Damien Le Bihan was born in Vannes, southern Brittany. He worked in Paris 
with Michel Rostang, before joining Guy Savoy. Through the years, he has risen 
up the ranks, and finally came to Singapore as general manager of Guy Savoy 
restaurant at Marina Bay Sands. 

In April 2011, Chef Le Bihan joined Déliciae Hospitality Management Group as 
group executive cChef. Now, Chef Le Bihan supervises eight concept restaurants: 
Sabio, Forlino, &MADE Burger Bistro, La Cantine, Sabio by the Sea, Pisco South 
American Kitchen and Bumbo Rum Club.

SEENUAN K
Chef Seenuan K starts her cooking career from as young as 13 years old. She 
joined Amarathai Restaurant Co Ltd. in Singapore at the age of seventeen, and 
was one of the pioneer team of Thanying Restaurant since 1988.

Since then, Chef Seenuan has cooked for many VIPs as well as royal families from 
Thailand, Brunei, Malaysia and Jordan. She was also represented Sabai Fine Thai 
in Hungary, in conjunction with the Thai Embassy of Hungary, to promote Thai 
food to the world. 

IVAN BREHm
Chef Ivan Brehm’s aspirations have taken him on revelatory gastronomic travels, 
each stop on this journey offering him opportunities to learn from some of the 
world’s best chefs, such as Andoni Luis Aduriz, Paco Roncero, Claude Bosi and 
Heston Blumenthal.

Now as executive head chef of Bacchanalia, he enjoys freedom and ownership 
over a menu that is inspired by a multicultural upbringing and rich culinary 
experiences. He reinvents classic dishes, with flavours that are recognisable yet 
paired and prepared in ways that diners have never experienced before.

HOSTINg CHEFS



The King of Chefs is a six-course, wine-pairing dinner, with canapés and 
a glass of Krug Grande Cuvee upon arrival. 

Only available on 9th April 2015, 7pm
$595++ per person. Limited seating. No walk-ins. 

For reservations, please call (65) 6457 2217

Bin 38, Level 2 Tippling Club, 38 Tanjong Pagar Road
Singapore 088461

* Please note that the dishes and wine pairing is subject to change at the 
restaurant’s discretion. 

THE KING OF CHEFS
a tribute to Auguste Escoffier

Thursday 9th April 2015, Bin 38@Tippling Club

CANAPES ON ARRIVAL
with Krug Grande Cuvee

NYMPHS A L’AURORE 
NV Champagne Lilbert-Fils Perle Brut Grand Cru - Cote des Blance, France

SARAH BERNHARDT SOUP
2010 Domaine Viret Dolia Paradis Ambré - Rhône, France

SOLE FLORENTINE
2006 Giaconda Nantua Chardonnay - Beechworth, Australia

RABBIT NANTUA
2008 Olivier Bernstein, Bonnes Mares Grand Cru - Burgundy, France

TALLEYRAND PULLET 
NV Champagne Brut Rose Grand Cru Cuvee Des Caudalies - Avize, France

CREOLE PINEAPPLE
2008 Domaine De Souch, Cuvee Domaine - Jurançon, France

Ryan’s culinary career began at the early age of 14 at a  
one Michelin Star restaurant near his hometown of Devizes, 
Wiltshire (UK). Immediately drawn to the high energy and 
atmosphere of the kitchen, Ryan worked his way up from 
washing dishes to becoming a young culinary protégé.  
After graduating from culinary school, he moved to 
London, where he landed a position in the restaurant  
at London’s most prestigious hotel, Claridge’s.  

Over the course of his 23-year career, Ryan has worked 
with some of the world’s best chefs, including Marco-Pierre 
White, Peter Gordon, Emmanuel Renaut, Shannon Bennett, 
and Raymond Capaldi. In 1999, Ryan moved to Australia 
where he excelled as Head Chef of Vue de Monde, one 
of Australia’s most acclaimed restaurants with numerous 
awards including three hats by The Age Good Food Guide. 

In early 2008, Ryan moved to Singapore to start his own venture, determined to take modern food and 
cocktail pairing to a new level. It was here that Ryan and his team launched, Tippling Club. Within its first 
year of operation, Tippling Club quickly earned its reputation as one of Singapore’s top restaurants. In 
2009, Ryan was handpicked by 10 of the world’s greatest chefs of today, as the gastronomic superstar  
of tomorrow in the cookbook by Phaidon titled Coco.

It wasn’t long before Tippling Club earned a place in the annual Miele Guide compilations of Asia’s 
Top 20 Restaurants in 2010, 2011 and 2012. Tippling Club also had success for their drinks in the list 
of ‘World’s 50 Best Bars’ in 2009, 2010, 2011, 2012, 2013 by the highly regarded industry publication, 
Drinks International. In the first few years Tippling Club was the sole Singapore-based bar and the highest 
ranked in Asia with only two other bars, both from Japan, featuring in the region. Tippling Club’s most 
recent industry accolade Includes a new entry into Asia’s 50 Best Restaurants sponsored by S. Pellegrino  
& Acqua Panna, at Number 23 on the list.

Early in 2011 Ryan put Singapore on the global culinary map by being the first Singapore-based chef to be 
selected to present alongside the world’s best chefs at the prestigious culinary event, Madrid Fusión. This 
was the stepping stone for the next year which saw Ryan as a presenter at Gourmet Abu Dhabi, CRAVE 
Sydney International Food Festival and Omnivour Food Festival in Paris and Brussels. He also fulfilled a 
prestigious invitation to guest chef at Restaurant Ikarus in the Red Bull Hangar-7 in Salzburg, Austria.  
Led by Roland Tretti, Restaurant Ikarus runs on a unique system of showcasing a different top 
International chef every month which saw Ryan present his signature Tippling Club creations.

2011 also saw Chef Ryan launch his highly anticipated TV show on the National Geographic Channel. 
Hosted by Ryan himself, ‘Chef on the Road’ tracks his journey through the varied and colourful culinary 
landscape of Asia; the first episode saw him creating a menu from scratch with local ingredients, in 
Rajasthan, India for the Maharaja of Jaipur at his palace. Ryan has also gone on to produce his own 
8-episode show ‘Mobile Chef’ which sees him cook at various locations in Singapore including Singapore 
Zoo and the new Gardens by the Bay.

tippling club.indd   5 2015-04-01   10:08:06
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You can’t appreciate the ultimate 
dining experience without 

premium produce carefully and 
masterfully obtained from vineyards. 
The finest estates around the world 
have been invited to participate and 
showcase fruits of their labour at the 
gastronomic extravaganza that is the 
World Gourmet Summit 2015. 

Be ready to indulge with distinguished 
winemakers who gather in town to 
share their best classic old world 
wines at intimate tasting sessions, 
and host exclusive wine dinners with 
international Masterchefs at various 
participating World Gourmet Summit 
2015 establishments.
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Earl Giuseppe
Tasca D’Almerita
While the history of Tasca D’Almerita dates back to 
the 19th century, it was Count Giuseppe Tasca who 
started a new era for the winery and the Sicilian 
wine business in the late 1950s. He invented the 
winery’s two flagship wines: Rosso Del Conte and 
Nozze D’Oro, which, thanks to Count Giuseppe’s 
hard work and dedication over the past 50 years, are 
celebrated worldwide for their outstanding value 
and prestigious history. Today, Count Giuseppe’s son, 
Count Lucio, is president of the family-run winery, 
and his two sons, Giuseppe and Alberto, serve as 
vice-president and managing director respectively. 
In addition to the wines, Marchesa Anna Tasca 
Lanza, Count Lucio’s sister, has also established the 
Anna Tasca Lanza Sicilian Cooking School within the 
estate, which is considered one of the finest culinary 
schools in Italy today.

A Classic Gastronomic Journey
Across The Italic Peninsula

10 April 2015 | 7pm to 11pm | S$248++ per person
34 Tras Street, Singapore 079026 | Tel: (65) 6338 
5498 | E-mail: reservations@gattopardo.com.sg

Dr Enno Lippold
Dr Enno Lippold is a veteran in the German fine 
wine industry, personally, he focuses on the finest 
estate wines from the Mosel. In 2006, he acquired 
two parcels of land, Weltersberg, a Grand Cru and 
Neuberg, a Premier Cru. These two parcels sit within 
the world famous site “Ürziger Würzgarten”, which 
is considered one of the best vineyard sites on the 
Mosel. At these two sites, some of the finest artisanal 
wines are created under the label “Dr Lippold”, or 
under a second label, “Empress Josephine´s Riesling”.

Awards Of Excellence Presentation Ceremony & 
World Gourmet Summit Opening Reception 

14 April 2015 | 5pm to 10pm | S$98+ per person
One Farrer Hotel & Spa

Gourmet Golf Experience at Sentosa Golf Club
15 April 2015 | Golf: 11am to 6pm & 

Dinner: 6.30pm to 9.30pm | S$488+ per person 
Sentosa Golf Club

World Gourmet Summit Charity Gala Dinner 
(Past-Present-Future)

16 April 2015 | 6.30pm to 11.30pm 
W Singapore - Sentosa Cove

WGS Sunset Celebration
19 April 2015 | 5pm to 10pm | S$98+ per person 

Tamarind Hill

Gwen Chesnais
For almost two centuries, the Jaboulet family has shared a 
common passion for the history, terroir, people and wines of the 
Rhône Valley. The enduring quality of their wines is a result of the 
respect which they show to their people, grapevines and the arts of 
vinification, blending and maturing. Having an ISO 9001 and 14001 
certification pending, and using sustainable agriculture, Maison 
Paul Jaboulet Aîné constantly strives to achieve excellence in all 
their products. In each vintage, the Jaboulet family aims to achieve 
optimum oenological rigour and vineyard management, while still 
respecting the environment.





Baron Philippe De Rothschild
Champagne Barons De Rothschild
Since 1933, Baron Philippe De Rothschild SA, located 
at Pauillac, has been motivated by a constant 
ambition: to make the world’s finest wines. The work 
performed by Baroness Philippine De Rothschild, 
daughter of Baron Phillippe De Rothschild, helped 
maintain, modernise and develop the family 
business. Besides its châteaux wines – the renowned 
Château Mouton Rothschild, a Premier Cru Classé 
and considered one of the finest clarets in the world, 
and its distinguished lieutenants, Château Clerc 
Milon and Château D’Armailhac, Baron Philippe De 
Rothschild has become one of the leading players 
in the global wine industry, owning and producing 
other labels from vineyards in Pays D’Oc, California 
and Chile.

Awards Of Excellence Presentation Ceremony & 
World Gourmet Summit Opening Reception 

14 April 2015 | 5pm to 10pm | S$98++ per person 
One Farrer Hotel & Spa

Gourmet Golf Experience at Sentosa Golf Club
15 April 2015 | Golf: 11am to 6pm &

Dinner: 6.30pm to 9.30pm | S$488++ per person 
Sentosa Golf Club

World Gourmet Summit Charity Gala Dinner
(Past-Present-Future)

16 April 2015 | 6.30pm to 11.30pm
W Singapore - Sentosa Cove

Scottish Seafood Dinner with Highland Park Whisky 
Featuring Dallas Cuddy

18 April 2015 | 7pm to 11pm | S$218++
The Prime Society

WGS Sunset Celebration
19 April 2015 | 5pm to 10pm | S$98+ per person

Tamarind Hill

“Super Magnum” Champagne Dinner
Featuring Benjamin Tan

20 April 2015 | 7pm to 11pm | S$328++ per person
The White Rabbit

Rougie Foie Gras Dinner presented by
Classic Fine Foods featuring Chris Salans at Forlino

22 April 2015 | 7pm to 11pm
S$328++ per person | Forlino

A STARS Celebration - Four Hands Dinner
featuring Christophe Muller

(representing Paul Bocuse) & Julien Royer
24 April 2015 | 7pm to 11pm

S$500++ per person | JAAN, Swissôtel The Stamford

I N
T E G R I T A S  -  I N D U S T R I AC O N C O R D I A

Mariko Kiyonaga
The “sake samurai” is an individual carefully selected 
by the esteemed Japanese sake brewers association 
to protect the customs and traditions of sake and 
Japanese culture within Japan, and to promote 
them internationally. Mariko Kiyonaga, one of 
Japan’s most respected “sake samurai”, will for the 
first time in Singapore share her vast knowledge 
of Japan’s national drink and its importance in 
Japanese culture. 

Awards Of Excellence Presentation Ceremony & 
World Gourmet Summit Opening Reception 

14 April 2015 | 5pm to 10pm | S$98++ per person
One Farrer Hotel & Spa

A Taste Of Ishikawa, Japan
featuring Shinichiro Takagi
15 April 2015 | 7pm to 11pm 

Ballroom 3, The Fullerton Hotel Singapore

Discovery Sake
27 April 2015 |  7pm to 11pm

S$218++ per person | Lewin Terrace
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Hiroshi Ishida
Born and based in Toyko, Hiroshi Ishida currently 
works at Hotel Nikko Tokyo as the executive 
sommelier and also acts as a consultant and writer 
for other projects. Previously, he has worked as 
general manager of Beige Alain Ducasse Tokyo 
and as chief sommelier of Restaurant-I. Hiroshi is a 
three times winner of the best sommelier of Japan 
and took third place at the tenth ASI contest in 
Montreal. His achievements also have not eluded the 
government of Japan, and he has received multiple 
awards, including the coveted “Tokyo Master” award 
from the governor of Tokyo. For this year’s World 
Gourmet Summit 2015, the prefectural government 
of Ishikawa, Japan, has specially invited Ishida as 
guest sommelier to bring Ishikawa’s award-winning 
sake to the forefront of the culinary world.
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Primary Partners
The Macallan
Official Whisky Partner 

Luzerne 
Official Premium
Porcelain Partner 

Indoguna
Official Gourmet Purveyor 

Classic Fine Foods 
Official Foie Gras &
Dairy Products Distributor 

Sanpellegrino
Exclusive Chilled Non-
Alcoholic Beverage Partner 

Déliciae
Hospitality Management 
Premium Gastronomic 
Partner 

Scottish Seafood
Collaborative Group
Official Scottish
Seafood Provider

Ishikawa Prefecture, Japan
Official Japanese
Product Partner 

Luxury Partners
Miele
Official Home Kitchen 
Appliance Partner 

Martell
Official Cognac Partner 

Montblanc
Official Luxury Pen Partner 

Bowers & Wilkins
Official Lifestyle Audio 
Partner 

Partners
Sia Huat
Official Kitchen
Equipment Partner 

KitchenAid
Official Counter Top
Appliances Partner 

Green Chef
Official Chef Jacket Partner 

Carrey Hill Events
Official Events 
Production Provider

Gastronomic Partners
Lee Kum Kee
Official Premium Sauce 
Partner

Sunfresh
Official Juice Partner 
Monin
Official Syrup Partner

Cacao Barry
Premium Chocolate Partner

President Lactalis
Official Dairy Partner

Rougié Foie Gras
Premium Foie Gras

Punto Italia Espresso
Official Coffee Partner 
Tea Forté
Premium Tea Partner 

Culina

Official Mall Sponsor
The Shoppes at Marina Bay 
Sands Singapore

Official Hotel
Mandarin Oriental Singapore

Hospitality Partners
At-Sunrice
GlobalChef Academy
Official Education Partner 

One Farrer Hotel & Spa
Official Opening Venue

ToTT
Official Retail Partner

Venue Hosts
Alba 1836 Wine Bar & 

Restaurant

At-Sunrice GlobalChef 

Academy

Bacchanalia

Bowers & Wilkins, Millenia 

Walk Grand Hall

Miele Gallery

One Farrer Hotel & Spa

Sentosa Golf Course

The Fullerton Hotel 

Singapore

The Prime Society

The White Rabbit

ToTT

W  Singapore – Sentosa Cove 

Beverage Partners
1855 The Bottle Shop

Asia Wine Network

Attilio Ghisolfi

Baron Philippe De Rothschild      

Brugal Rum 

Caviro

Crystal Wines

Domaine Paul Jaboulet Aîné

Dr Lippold 

Enoteca

Gérard Bertrand

Greywacke

Grover Zampa 

Highland Park Whisky 

Italian Wine Club

Jeroboam

La Maison Penet

Marabino

Misha’s Vineyard

Montes Wines

No. 3 Gin

Peroni Italy

Snow Leopard Vodka

St Hugo 

Tasca D’Almerita 

Terre Forti

The Italian Wine List

The Straits Wine Company



Carne Meats, Ocean Gems and Greengrocer are trademarks of Indoguna Singapore.

       
            

For over two decades, we have been delivering culinary delights on our silver platter, time and time again. 
From the freshest seafood and meats, to artisanal cheese, caviars and tru�es, Indoguna carries an extensive 

range of the best produce available from around the world.

We are proud to have contributed to Singapore’s culinary scenes, by providing our culinary maestros with the 
highest quality meats, value-added charcuterie products, poultry, fresh �sh, and lots more, down to the exact 
speci�cations required by our gourmands. With the philosophy that “Where only the best is good enough”, 

we continue to create unforgettable gastronomic masterpieces that excite, please and pamper the palate.

Let our experience work for you today!

delivering over 2 decades of culinary delights & services
inspired by the finest produce the world has to offer!

CELEBRATING SINGAPORE’S
50TH YEAR OF INDEPENDENCE

  Where Only the
Best is Good Enough!
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Vinos Exclusivos

Wines of Portugal

Zenato

The Shoppes at Marina Bay 
Sands Partner Restaurants
9 Goubuli

Bay Sushi

Carnivore Brazilian 

Churrascaria

Hide Yamamoto

KU DÉ TA Singapore

Punjab Grill

Partner Restaurants
Alba 1836 Wine Bar & 

Restaurant

Bacchanalia

Bar-Roque Grill

Burlamacco Ristorante

D’Bell Singapore

El Mero Mero

Fordham & Grand

Gattopardo Ristorante di 

Mare

Hua Ting Restaurant

Le Bistrot du Sommelier

LeVeL33

Lewin Terrace

Majestic Bay Seafood 

Restaurant

Majestic Restaurant

Sabai Fine Thai

Saha Signature Indian 

Restaurant & Bar Terrace

Tamarind Hill Singapore

The Prime Society

The White Rabbit

Tippling Club

Tóng Lè Private Dining

TungLok Signatures

Wooloomooloo Steakhouse 

Singapore

Official Champagne Partner
Champagne Barons De 
Rothschild

Official Cognac Partner
Martell

Official Whisky Partner
The Macallan

Official TV Partners
Asian Food Channel
Food Network

Media Partners
Asian Journeys
Official Travel
Publication Partner

Chope
Exclusive Reservations 
Partner

Cuisine & Wine Asia
Official Publications & 
Creative Concepts Partner

Epicure
Official Gourmet Lifestyle 
Publication Partner

Esquire 
Official Men’s Lifestyle
Partner

food for live tv
Official Food IPTV Channel

Food Lovers
Official Indian
Publication Partner  

FOUR Magazine

Gourmand Asia  
Official Foodie Digital
Magazine Partner

Harper’s BAZAAR Singapore
Official Fashion

Magazine Partner

Ink
Official Publishing Partner

Luxe Society
Officlal Luxury Lifestyle 
Partner

Marie France Asia
Official Lifestyle Digital 
Magazine Partner

The Edge
Official Business Paper

Timeout Singapore
Official Lifestyle Media

TV4ME
Official Multi-Channel 
Network





Luzerne Singapore Gallery    E. international@luzerne.com     T. +65 6593 9988     www.luzerne.com

Dedicated to contemporary dining, Luzerne products are the 
results of state-of-the-art technology, centuries of Chinese artisan 
craftsmenship and international design sensibilities. 

Luzerne has the distinction of being the first to perfect traditional bone 
china without the use of animal bone ash.
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Supported 
by the 
European 
Fisheries 
Fund

Scotland’s seas and lochs have been home to a rich and diverse range  

of seafood for generations. From the chef’s favourite, delicious farmed salmon,  

to succulent whitefish, sweet flavoured shellfish and the world’s largest supply  

of langoustine. Salmon and seafood from Scotland is exceptional and exclusive,  

full of exciting flavours and endless possibilities. For more information visit  

www.seafoodscotland.org or www.scottishsalmon.co.uk

Seafood from Scotland





Behind every 
excellent dessert

is an excellent
cream.

Président Whipping Cream (35.1 % fat)
Product made in France

Excellent holding quality, even after 48 hours.
High whipping rate makes light and airy whipped cream.

Perfect for dessert toppings.
An even texture for hot dishes.

Used by top French chefs.
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“Cream puff with strawberry, 
lemon and ginger“
By Laurent Jeannin, 
Head Pastry Chef, 

Hotel Le Bristol, Paris

Annonce Cream Puff C&W 200x250mm.indd   1 23/12/2013   10:08
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Tea Forte is the global luxury tea Brand identified around the
world as the ultimate tea experience. Known for the variety
and unparalleled quality and opulent approach, Tea Forte

re-imagines and re-defines the contemporary tea experience 
by delivering a delighting and luxuriant encounter.

It is the intersection of extraordinary teas and unparalleled 
presentation that creates Tea Forte’s exceptional experience. 

Enjoyed in over 40 countries, Tea Forte is presented at leading
hotels, restaurants, prestige resorts and luxury retailers. Tea

Forte is proud to be selected as the exclusive House Purveyor
of premium teas for the renowned James Beard Foundation. 

www.teaforte.sg | 6742 0635/36

– the exceptional tea experience –





COOK THE

ENTIRE
BOOK

With our Stand Mixer’s  14 adventure-ready 
attachments, you can tackle any dish from hibiscus 
sorbet to pork sausage, papaya slush to pumpkin ravioli. 
So go ahead, create your masterpieces through the very 
last  page. Because when your mixer’s a magician, there’s 
so much more to make.  

Find your next culinary feast and so much more at 
www.kitchenaid.com.sg 
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Release pure intensity

www.purityfromnature.com

Discover the next generation
chocolate couvertures with pure intensity

captured from nature

12-5473 Ad ROBIN INAYA A4.indd   1 6/25/13   4:33 PM





Stunningly located at the heart of Marina Bay.

5 Raf�es Avenue, Marina Square, Singapore 039797. For reservations, visit mandarinoriental.com, email mosin-reservations@mohg.com or call +65 6885 3030.





Sunfresh’s core business is the production, merchandising and trading of 
blended fruit juices to the airline and food service sectors throughout Asia. 
Since 1981, Sunfresh has been providing its customers with a wide range 
of chilled and ambient juices and outstanding in this range is the freshly 
squeezed juice, fresh pasteurized juice (NFC) and longlife pure juice.

Sunfresh is HACCP certified and has its own manufacturing plant facility in 
Singapore, coSingapore, complete with in-house quality control function.

Samples and prices available upon request.

SUNFRESH SINGAPORE PTE LTD
25 Chin Bee Avenue, Singapore 619944
Tel: (65) 6268 7254
Fax: (65) 6265 9193
Email: sunfresh@sunfresh.com.sg
WWebsite: www.sunfresh.com.sg





TV anytime, anywhere on  
any connected device.

Scan to watch more 

Singapore’s very own food channel 
www.foodforlifetv.sg

A channel for Singaporeans who enjoy 
cooking at home.

Free recipe videos via live streaming or 
video-on-demand.

Catch the Prominent Singaporean  
blogger Dawn Yang in her cooking debut 

Healthy Indulgence  
with Dawn Yang

She is well-known for her beauty, 
style and love for life. But did you 

know that she could keep busy in the 
kitchen? Watch as she demonstrates 

her favourite recipes that are 
delicious yet nutritious!
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Anywhere, Anytime on any Connected Device.
Singapore’s brand new lifestyle Multi-Channel Network provides inspiration, 
innovation, information and ideas devoted to help viewers be inspired and 

improve all aspects of their lifestyles across work, rest and play.

Watch exclusive content on www.TV4ME.sg

Official Multi Channel Network for the  
World Gourmet Summit 2015
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