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<Grand Hotels> Reader’s Profile
( Distribution : 40,000 copies in
Shanghai & Beijing)

Fortune 500 Companies in Mainland China,
China’s Top 500 Enterprises, Top Executives,
American Chamber of Commerce Members,
International Hotel Group CEOs, International
Airline CEOs, Shanghai TV Station CBN
Channel Members, Foreign Embassies in China,
Consulates General in Shanghai, Celebrities in
China.

Honorary Readership:

Shanghai Foreign Affairs Office, Shanghai
People’s Association for Friendship with Foreign
Countries, China Hotels Association, China
International Public Relations Association,
Shanghai Municipal Tourism Administrative
Commission, Shanghai Hotels Association.

Special Venue for display:

72 Four and Five Star International Hotels in
Shanghai, International Airline Ticketing Offices
in Shanghai & Beijing, 3 on the Bund and 18
on the Bund.
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Hiking for Charity
MPRAZE REITE
Edit: Cindy Photos: by InterContinental Wuhan

lnterContinentaI Wuhan worked with Han Yang Youth League Committee and organized a hiking for
charity at Dayu Fairy Garden. Approximately 80 participants joined the hiking charity, including hotel staff
and community residents from Han Yang Youth League Committee.

InterContinental Wuhan is aiming to strengthen the awareness of fitness and ability to adhere to a healthy
and balanced life. At the same time, to enhance urban civilization and encourage everyone in the
community to participate in such significant activities.
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Junior Management Team at KempinskKi S
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Edit: Cindy Photos: by Kempinski Suzhou

Kempinski Hotel Suzhou recruited an exclusive junior management team
for half a day tailor-made hotel working experience during International
Children’s Day. Six children aged from 5-10 years old were appointed as Chief
Concierge, Paulaner Manager, Executive Chef, Lady in Red and General Manager.

The official handover ceremony began at 2:00pm in the afternoon, followed by
task cards, and then, all the children were led back to their positions where they
started their half-day hotelier life. The junior management team finished the tasks
from welcoming and greeting the guests with Chief Concierge in the lobby to
rabbit feeding with Lady in Red and selected ingredients to make healthy salad
with Executive Chef as well as studying beer brewing with Paulaner Manager at
Paulaner Brauhaus. Afterwards, the team went to the 2308 penthouse suite, set
up with the dreamlike theme of ‘Alice in Wonderland’. They dressed in special
clothes inspired by the movie and enjoyed a superlative Children’s day dinner
with their parents.
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Celebrate Children’s Day with San Want Hotel Shanghai
IS EFAII—ERE N —

Edit: Cindy Photos: by San Want Hotel Shanghai

/San Want Children’s Party, Family DIY Baking’, kicked off in San Want
Hotel Shanghai. Senior pastry chef taught the children and parents how to
make cookies and cream cake, where the babies’ ideas were thoroughly listened
to, considered and their manipulative ability practiced. Strengthening the parent-
child relation, this party had enabled the kids to experience a different Children’s
Day. It revealed the natural essence of such holiday, and was definitely the best
gift for your babies.
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My Dds é_stl- Father’s Dayﬂ Activity in
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Ningbo Marriott Hotel
Edit: Cindy Photos: by Ningbo Marriott Hotel

Dads with their children gathered in the ballroom of Ningbo Marriott Hotel at for
a special celebration of the Father’s Day. It’s a time for them to put off all the
pressures and show their love to the children.

Being called “Dad” is not easy as he needs to be mature and strong enough to

= protect his baby.

Dads are always busy for their work and rarely have time to play with children,
which is a pity and imperfection for them. As Father’s Day is approaching, Ningbo

l Sy Marriott Hotel invited 20 families for a happy dad-child gathering.

Hula hoop, dad-child Q & A, "Koala" happy running, double hoop running, push-
up sports, baby shoot, double rope skipping...... all the amazing games got the dads
and children engaged and enjoyed.

. Dads are always the best in their children’s hearts and here every dad showed his

power and wisdom in the games to set good example for their children.
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Forest-theme Weddlng Show
FRATEAT

Edit: Cindy Photos: by InterContinental Chengdu Global Center

nterContinental Chengdu Global Center held a

Forest-theme Wedding Show at its Chapel Plaza .
The wedding show is a combination of natural style
and vintage style. Beautiful night, dazzling light,
gorgeous high heels, fabulous cocktail... It is more li
ke an expression of love and a promise to fairness
rather than a single show.

The couples who are going to marry were invited to
attend this wedding show to feel the latest trends in
wedding planning. Throughout the event, they visited
InterContinental Chengdu Global Center’s wedding
venues including Global Center Ballroom, Chapel and
wedding suite. They received the latest international
fashion information and the professional suggestions
from the hotel’s wedding experts. In the welcome
speech, Resident Manager Mr. Barry Xu expressed his
good wishes to the couples, and showed confidence
of the Hotel’s dedication to create any dream wedding
as they like.
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CHINA RAMADA HOTEL BRANCH
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THE 2nd CHINA RAMADA HOTEL BRANCH ANNUAL MEETING 2015
Sda , BB LET L

Successful summit at Wuxi that makes hospitality passion through China

=I5

On april 8 to 10 2015, the 2nd CHINA RAMADA HOTEL GM
& DOSM ANNUAL CONFERENC(CHINA RAMADA HOTEL
BRANCH ANNUAL MEETING 2015), what's more THE 2015
CHINA HOTEL RESOURCE CHAIN SUMMIT were successfully
held by CHINA RAMADA HOTEL BRANCH.

The conference attracted over 180 participates, 43 hotels’
general managers and representatives from china ramada
hotel branch. During this time, China’s tourism and
hospitality gave their ever great support, a wide focusing
and hot report by mass media not only in China but also
in Asia Pacific. Owing to the large scale and professional,
it was received high praise and acknowledged by all
participate and media.

It is reported that will have 15 secretary general hotels and
28 general hotels selected by 43 China Ramada Hotels that
will devote to develop and communicate with key account
and social media in future.

On the spot, China Ramada Hotel Branch declared that
they had reached OTA strategic cooperation, fashion
design event and sport activity with business partners.
At the same time, an Hotel Oscar Award Ceremony was
held successfully by China Ramada hotels, 67 awards was
nominated eventually.

It was huge meaningful for ramada hotel brand to built
positive reputation not only in China but also in worldwide
throughout the 2nd CHINA RAMADA HOTEL BRANCH
ANNUAL MEETING 2015.
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Special Olympics Fundraising Gala Dinner held in Shanghai
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AlpenEX{Z&4tE. Filippo BerioBhz&E

Edit: Cindy Photos: by Jin Gang

he annual Special Olympics Unity Fundraising

Gala Dinner was held in Shanghai. Chairman of
Special Olympics International Dr. Timothy P. Shriver,
United States Ambassador to China Mr. Max Baucus
and his spouse Ms. Melodee Hanes participated
the dinner. Special Olympics Board Member and
Global Ambassador Mr. Yao Ming, Special Olympics
Global Ambassadors Ms. Yang Lan and Mr. Hidetoshi
Nakata, and Special Olympics China Ambassadors
famed Chinese actresses Ms. Liu Tao and Ms. Ma Yi
Li, attended the Gala Dinner.The biggest surprise of
the gala dinner came from Special Olympics East Asia
Senior Advisory Council (SAC) Member Mr. Pan Shiyi
and his wife Mrs. Zhang Xin. They decided to donate
USD 1 million to the Special Olympics, the largest
ever personal donation from the East Asia region.

The fundraising gala dinner raised a total of CNY
10.287 million. Versatile fashion artist Max Ma
donated his painting “Venice - Palette”, and the
famous photographer and Pulitzer Prize winner Liu
Xiang Cheng donated his work entitled “After Modern
China.”

Alpen, a proud holder of British Queen's Royal
Warrant, supplying the Royal Household in England
with high quality cereals and bars, provided
nutritional support for the Gala Dinner and the guests.

The Gala Dinner also received strong support from
Filippo Berio, one of the most loved Italian food
brands worldwide and the leading extra virgin and
olive oil brand in the world, which is founded 150
years ago.
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On the Size of Hotel Rooms

BIEEREIAS/

As | travel to various places of the world, my greatest
concern is the cramped hotel rooms that incur
additional mental fatigue to physically exhausted
travelers. 10 years ago when | traveled to London,
| stayed at a hotel advantageously located in the
neighborhood of Trafalgar Square and the British
Museum, but the hotel rooms were stiflingly cramped.
And you cannot be more mistaken to believe that all
guest rooms of renowned hotels have high ceilings
with dangling crystal chandeliers. It is true with the
hotel lobby, but it is a different story with its guest
rooms. This is the case with France and Britain. For
cities with a long history, it becomes excessively
difficult for hotel enlargements, so that guest rooms of
luxury 5 star hotels there are no larger than those of
economic hotels in China.

Tokyo and Hong Kong are both densely populated
cities with rather limited space per capita, where
hotels skimp on the size of guest rooms. This reminds
me of a vivid description of the typical Chinese
family struggling with housing problems that the
house was so small that the bed usually occupied
half of the space in it. Fortunately, some 5 star hotel
outlets in Tokyo and Hong Kong, such as Marriott,
Intercontinental manage to keep an acceptable room
size so that the lodging experience of guests are not
negatively affected.

10 years ago, | stayed for a while at a 5 star hotel in
the vicinity of Shinagawa Railway Station of Tokyo,
where the hotel rooms are of a reasonable size and
quite comfortable. At that time, | preferred to find
accommodation with local households to have a feel
of the local life, but the internet was far less developed
than it is today and such opportunities were not easily
accessible. In the context of today, however, you
are blessed to find a spacious hotel room in Japan
where most hotels have to scramble for space. It is
rare for residents of metropolitan cities to live a life as
described by the following lines of a Yuan drama that
‘over the bridge, several thatched cottages enclosed
by bamboo fences sit on the bank of a stream. As you
look afar,the valley is carpeted with maple leaves and
yellow flowers.’

Quality hotels, however, are able to provide premium

services in limited space. In the absence of a proper
service mentality, a hotel will not be able to create a
comfortable lodging experience, even though it has
luxuriously decorated hotel rooms and advanced
amenities.

A wealth of renowned hotels, such as Shangrila,
cluster in the vicinity of Tokyo Railway Station. They
are mostly equipped with modern amenities, some
of which are 4 star and 5 star hotels. Although these
hotels have less than spacious rooms, they boast
vacuum toilets with water flushing that only Japan
has to offer. A few 5 star hotels in the neighborhood
of Hong Kong Convention and Exhibition Center
have a range of facilities although their room are of
the average size. In Japan, a highly environmental
conscious nation, | did not expect the hotel to provide
disposable toothbrushes or throwaway razors. To my
surprise, they were both available, with toothbrushes
replaced the next morning, leaving me amazed at
their generosity.

In the article On the Exotic of his book The Art of
Travel, Alain de Botton wrote about small inns of
Amsterdam which seemed so exotic and attractive that
he even consider spending the rest of his life there.
He wrote, ‘I have a soft spot for apartments since | can
see the beauty of discipline in this architecture, that is
cozy and less than ostentatious.” But it is hard to tell
whether he will change his mind if he has stayed at
hotels in Tokyo and Hong Kong.

It is noteworthy that modern residences are closely
associated with the economic and social development
of its time, be it a hotel room or a private house. With
his saying that ‘buildings are machines for living’, Le
Corbusier, the famous French architect and pioneer

of modern architecture, hit the nail on the head about
the essence of modern architecture. It also applies
to the tiny hotel rooms in Tokyo and Hong Kong. In
the 1960s, modern architecture theory was received
with skepticism of whether the universal space inside
uniform residences is a livable place. Travelers’
need for accommodation can be satisfied by an
enclosed room with a small comfortable bed, but
they may leave these cities with an impression of its
overcrowding and narrowness. Those tiny hotel rooms
strike a chord with the geometrically simple, spatially
enclosed and independent architectural effect that
Tadao Ando, the Japanese architect is after.

It is a saying worth remembering, ‘The living space
for residents in each city is unique.” Be it Du Fu
Thatched Cottage Museum or The Villa Savoye, they
are a result of fortuitous combination of spatial and
geographic circumstances of its time. Even from a
tiny hotel room, much more can be felt beyond the
its physical boundary, namely, the culture, landscape
and atmosphere of the city where the hotel is situated.
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RRRDHEERMBEAME, HIAEE, EA, =@z
HEREX.

FARSEAWEL "SMTRHEFTEHAEM
FRME” . MENEE S, AR EBHFERENEHRE,
#HERKZEMBRREHNEZITE . MEERLESNGE
EBEEE, AMUBARILARZEITZ X EELSMNIRE,
MBRBAEMTHIAY. EHNSKE.

cherry.li@grandhotels.com.cn

Editor-in-Chief

Blog for customers-http://blog.sina.com.cn/m/grandhotels
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Shanghai Smiles Foundation
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4 Shanghai Hong Qiao State Guest Hotel
INTERCONTINENTAL.

SHANGHAI PUDONG
LHEBRIFEMB KBRS

| : 201558 18 HE 2015548 5 18 H
May 18! until August 18", 2015

To inquiry more information of the detail tailor made packages, or participate
in the auction please scan right QR oode

AL YR, BN T RS EERERINER A SR ERRE.

To inquire more information of hotels, or to know public subscription
number of Grand Hotels, scan right QR code.

BZEERYAN , a7 488 , REXEEEEIRITES.

X Intercontinental Shanghai Pudong

u||’
”‘l'li

nm T
Y l l i
iy .snu““,!,‘g‘g,,

o

InterContinental Shanghai Ruijin

Hotel Indigo Shanghai on The Bund

Crowne Plaza Shanghai Anting




“ Bidding Programs of
the Hotels(Partly) S EEER (#55)

Hotel: InterContinental Shanghai Pudong
\) Theme: Taste the “Culture” of the 1st InterContinental Hotel in Mainland China

[NTERCOI;JTINENTAL SI0ASE: SRR i S

SHANGHAI PUDONG

SN | SIS I7SE LS SIERAE

Hotel: Shangri-La Hotel , Ningbo

K FHLRRAE
ShangriLa hotel

Theme: Soothing, Carefree- one-day in Ningbo
sl TIRSTIBRHINBE
SBEM IEREBSE—EBX

NINGBO

21 / Bidding Programs of

the Hotels(Partly) ==iHEEEE (857 )

Hotel: Crowne Plaza Shanghai Harbour City

@ Theme: Sailing the Boat, Coming Home with the Luxurious Treatment
CROWNE PLAZA ] CIEEKHSEEROES
Lk R B ﬁ}BE R }ﬁmntﬂ’_ =1 )\
T

XIAN PO T/BIS
SIBERR: MR SIIEFTZAR

7% BET T KB I

Hotel: Westin Hotel Xi‘an
THEWEST'N Theme: Walking in the Famous Historical City with a Whole New Journe

) N Hotel: Howard Johnson Nanshan Plaza Bengbu

d{owardgahnson

Theme: Perfect Accommodation, Perfect Holiday
S1BAIS5: EEEEIEERV S
SBEM =ERD

NANSHAN PLAZA BENGBU
e e g L0 B A I

ZHHUEJS'S:'[A” Theme: Enjoy it with Your Heart- ‘the Most Beautiful Coastline in China'
ZHOUSHAN RS 3HUARSRARRIEET TEBRBE
SBER: LNEFEH "OEREBFE

THEWESTIN + Hotel: The Westin Zhujiajian Resort, Zhoushan

Hotel: Swissotel Beijing Hong Kong Macau Center
Theme: Wonderful Peking Hours Lightened in Swedish Vibe

S IR BRI T ES
SIBERR: RIRIBLTXUIB MELRFAATE

dtmEFBERDOEHLTIARE
swissotel BELING

HONG KONG MACAU CENTER

INTERCONTINENTAL
5 107(5: syt
SI0EM: BRILE

LWl E MR EE

Theme: Sail Through Qiandao Lake with Yacht and Lake-view King Size Bed
sl TSR LA RIMERBS
SIBEM: RRRARBREENNEONHT T3

Hllton

HANGZHOU
QIANDAO LAKE RESORT

Hotel: Hilton Hangzhou Qiandao Lake Resort
N T B LA R BB

Hotel: Kempinski Hotel Xiamen
Theme: an Extraordinary Two-day (one night included) Trip in Xiamen

Kempinski Hotel
Xiamen el Bl )RENRHE KBS

SI0ERM: FIRMEE 2 X 1 0RIEE BEBEI ) Zhk

Fﬂ%ﬁ&ﬁ%ﬁkmﬁ
_ Te—

Hotel: The Westin Nanjing

Theme: Exclusive Enjoyment at Westin
FREET TABIS
SIBERR: LA EDFTEZAR

THEWESTIN

NANJING

BB H ST KB TS

Hotel: The Eton Hotel Shanghai

Theme: Engaging Leisure Activity for Parents & Kids, Decent Relaxing Time
LiSiERARIS

R}BE@: HfF -+ /S0) BFIXNIFRIT

?@:%j(iﬁf_
THEETON HOTEL

SHAMNGF

Theme: One-day with the Five-star Hotel Chef
R}B/@r J:/.éli 1—0451-@ /@r_

SIBERR: ARIRBER@EI—K

Hotel: Pullman Lijiang Resort & Spa

Theme: Tranquility ,Lingering in Time of Quietness
SI0:85: EiAEEIN={EY Vil

= FeR. IRETS

SIBER: [REZZ0DT

nnnnnnnnnnnnnnnn

UIIANG l!solr & SPA
R S

Grand Kempinski Hotel

Th : Beafi hotel General Man fi n
Shangha1 eme: Be a five star hotel General Manager for one day

IR A B
SIPEM: WM—RASRBEREZIR

CHINA

Ll AR A s

Hotel: Hilton Changzhou

@
Hilton

CHANGZHOU

B A R LE

Theme: Savor the Luxury of Delicacy

510785 Rl T
SI0ER: GolitBEXBIELE

+ Hotel: The Hongta Hotel, A Luxury Collection Hotel,Shanghai

@ Hotel: Shanghai Hong Qiao State Guest
Legsith @ EL
‘Hong Qiao State (suest Hotel

Shanghai
\ \ \ \ \
BT OO W

Theme: Personal Tailor—Romantic Garden Candlelight Dinner

SI08(5: SN HEE

SIBER: LAER - RiENR/ IRE
_T—

N Hotel: InterContinental Shanghai Puxi
g Theme: Decency, Courtesy, Treatment with Absolute Luxury

Hotel: Renaissance Shanghai Yu Garden Hotel

Theme: Somewhere Unique, Come to Enjoy That Have for You
] CSBREMBE

R}E]Ieﬁ IRRIPRIMRB 2P RRIVERSITTEE

RENAISSANCE

SHANGHAI YU GARDEN HOTEL

I BBETmEE

{Hotel: Grand Kempinski Hotel Shanghai
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the Hotels(Partly) =iHEEESE (&89 )
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LUXURY HOTELS

MARRATEREHKAE
WANDA HARBIN

Hotel: Sofitel Wanda Harbin

Theme: Experience French Elegance
el 6 NRRARIERABIS
SIBER: ARSI\

P\

MARRIOTT
SHANGHAI PUDONG EAST
LBEHIMNTREE

Hotel: Shanghai Marriott Hotel Pudong East

Theme: Set Your Mind Free and Indulge in Romantic
E2ishiel CIBRITLIINARIBIE
SIHBEM: FHXUIE NEERS

™

CROWNE PLAZA

SHANGHAI ANTING
LR ZTEBRABRE

Hotel: Crowne Plaza Shanghai Anting

Theme: Luxury Golf Stay

dEgEa cssresroBEs

SIBERR: BEERRMVNS/RKRZAR

£57 "3y

9 ~
Sy
WY

Nyl
Sheraton
QiandaoLake

RESORT

St b T £ A0 35 A DU L 0

Hotel: Sheraton Qiandao Lake Resort
Theme: One-day Experience
‘ﬁ%@@:ﬁMﬁﬁ?S%é%ﬁEﬁ@%
SIPEJR: —BMmEE

<\> Hotel: Landison Plaza Hotel Hangzhou
N Theme: Light Touch of Luxury and Easy Life
LANDISON EBEES i@ AE e IHhES
B IR K 2 350 A SHER FRBEREZMR

; Hotel: Volga Manor Harbin, China

T

\Mﬁ_ﬁiﬁ'ﬂ‘mﬂ
®IIRmEE

Theme: Journey of Vodka
erehie 08/ KRRRNIEE
SIBERR: ARN0ZAR

BANYAN TREE
£/
B HE

Hotel: Banyan Tree Shanghai on the Bund
Theme: The Elegance of Time Offers a Memorable Stay

S 107(5: PNVl s
SIBERM: R B8R

INTERCONTINENTAL.

SHANGHAI RUIJIN
L i & M ECEIE

Hotel: InterContinental Shanghai Ruijin
Theme: Stay in Historical and Classical Hotel
Experience Elegance and Grace of Old Shanghai

551077 5: Wmst b i =
SIBERR: MREMBE RRELIBESER

™
CROWNE PLAZA

SHANGHAI XIAYANG LAKE
i WA R R R TS

Hotel: Crowne Plaza Shanghai Xiayang Lake
Theme: Whimsical, Energetic —vibrant Family Outing

510/7(5: WMl ehit el
SIBERR: FUWBII [EIKRER

o =,
gy

S
4

W
Lyred

Sheraton
Xian

Hotel: Sheraton Xian Hotel
Theme: Ultimate Experience-trip of Wonder

dEEEE resreros
SIERR: MREXNGE f5He Zhk

4 ROYAL MERIDIEN

SHANGHAI
I3 -3 3 E S .0

Hotel: Le Royal Meridien Shanghai
Theme: Destination Unlocked

SPENE I RIURERNERS
SIBERM: HBIRIREZAR

5.3

MARCO POLO
LINGNAN TIANDI
FOSHAN
BULUREXEIFEZERE

Hotel: Marco Polo Lingnan Tiandi Foshan
Theme: Discovery Trip of Foshan
sl HUUIYARINSSZSBE
S1HPEM: KINEHLZIR
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Exciting Partnership Is Set to Transf’rm the Luxury

Landscape of Macau
----Exclusive interview with Mr. Rauf Malik, Vice President of Operations

for JW Marriott Hotel Macau and The Ritz-Carlton, Macau
OISR IR TR E
—EiFR WA SEBE &R IINE - RINEE eI S D EHE

Chinese Version: Wendy Fan English Version: Helen Ni Photos By: JW Marriott Hotel Macau and The Ritz-Carlton, Macau

t is sometimes intriguing to observe the rule of

change that occurs with the passage of time.
As is known in the hospitality community, it is a
common career choice for a hotelier to leave one
hotel for another. When this happens, the hotelier
usually leaves something valuable with the former
and brings along something valuable to the latter. It
is the general managers of a hotel who are likely to
leave the greatest assets with their former employer
and bring along the most valuable experience to
their future employer as they make this change. The
accumulation of each career period is precious, since
rich experience comes out of repeated practice. As
for Grand Hotels Media, nothing is more delightful
than meeting a long-time friend who elaborates on
what happened since we last met quite some time
ago. Our current interview with Mr. Rauf Malik, Vice
President of Operations for JW Marriott Hotel Macau
and The Ritz-Carlton, Macau, reveals his efforts and
accomplishments during this period. Macau, where
the oriental culture blends with the occidental culture
as a result of its 400 years’ immersion in the European
culture, is quite different from Shanghai, a city that we
cannot be more familiar with. We are looking forward
to the exciting chapter Rauf is going to start here in
Macau.

As the Vice President of Operations for JW Marriott

Grand Hotels X &R 2 5




Hotel Macau and The Ritz-Carlton, Macau, Rauf has
devoted enormous efforts to the launch preparations
for both flagship hotels of Marriott International.
Set within one of the world’s most spectacular
entertainment and leisure destinations, Galaxy
Macau™, JW Marriott Hotel Macau and The Ritz-
Carlton, Macau were ceremoniously launched on
May 27, 2015. JW Marriott Hotel Macau, Asia’s
largest JW Marriott, brings its guests an approachable
luxury experience through the richness of authenticity,
while The Ritz-Carlton, Macau, the all-suite hotel
by The Ritz-Carlton, offers the impeccable levels of
personal service for which the brand is famous around
the world. The opening of the two hotels has been
the outcome of the cooperation between Galaxy
Macau™ and Marriott International, a long-standing
international hospitality group, as a critical step of the
long-term strategic growth of Marriott International.
As Macau evolves from a casino city to a diversified
tourist destination, all sorts of people swarm here in
the exploration for the infinite business opportunity
that lie with this highly prized land. Rauf was excited
as he introduced the two hotels: At JW Marriott Hotel
Macau and The Ritz-Carlton, Macau, we are able

to offer superior, flawless services, a comprehensive
range of amenities, incredible dining experiences
that add to the attractiveness of Galaxy Macau, one
of the ultimate destinations for infinite enjoyment
and pleasure. With differentiated brand images, JW
Marriott Hotel Macau and The Ritz-Carlton, Macau
bring an elevated guest experience, and offer a
reinterpretation of the service standards of luxury
hotels in Macau.

“A reinterpretation of the service standards of luxury
hotels in Macau” is a self-confident declaration, which
Rauf believe the two hotels deserve. As his long-
time media partner, Grand Hotels Media is a witness
to Rauf’s numerous efforts and accomplishments.
This aspiring, meticulous, elite hotelier has realized
the interpretation of the service standards of luxury
hotels when holding various positions and working
in different geographic locations. He has turned
newly launched hotels into established ones bustling
with guests, simple dishes into impressive ones that
became part of a lasting memory of diners, ordinary
ceremonies into original ones, and has given each
partner a heartwarming impression during each

individual cooperation. This time, he is sure to repeat
his successes here in Macau.

This must be the reason why Rauf was selected from
a number of elite hoteliers of Marriott International to
manage these two important hotels. Geographically,
Macau connects with the rest of the world with
easy and efficient traffic by air, by sea, and by road.
With the launch of JW Marriott Hotel Macau and
The Ritz-Carlton, Macau, Marriott International
hopes to enhance Macau’s role as one of Asia’s
major destinations for leisure and entertainment,
conferences, incentive groups, special activities
and grand events. The newly launched hotels are
expected to stand out among 177 hotels of Marriott
International in Asian Pacific region. Set within Phase
Il, the latest and unparalleled addition, of Galaxy
Macau™, they do shine with a variety of easily
accessible leisure and entertainment amenities, such
as a wide array of luxury stores, famous restaurants,
world-class entertainment facilities and multipurpose
meeting venues.

As Marriott International’s flagship hotel in Asia, JW
Marriott Hotel Macau is, no wonder, the top choice
for distinguished guests arriving in Macau. Rauf
introduced the advantages of the hotel with pride.
Crafted services are tailored to every particular need
of guests, for a noble, carefree lodging experience in a
casual, relaxed ambiance. With 1,015 luxurious rooms
and suites styled with elegant sophistication and
overlooking the Grand Resort Deck and Cotai, Macau,
the hotel is an effortless luxury retreat that puts guests
at ease. Supervised by Mr Bruno Correa, the Executive

/!
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Chef, 4 restaurants of the hotel provide innovative,
intuitive and crafted dining experiences, Man Ho
Chinese Restaurant offering classic Cantonese cuisine
in a contemporary Chinese setting, all-day dining
outlet, Urban Kitchen with international and regional
cuisine, the relaxing JW Pool Bar, and The Lounge,
the elegant, sophisticated lobby lounge. JW Marriott
Hotel Macau is taking the concept of “Edutainment”
to Macau via the world’s largest JW Kids’ Club, which
features an abundance of interactive activities for
children that are designed to educate as well as to
entertain. Apart from outdoor swimming pools, the
hotel also has a dedicated kids” pool. In addition,
the hotel provides access to Galaxy Macau’s Grand
Resort Deck, which features Asian themed tropical
gardens, the world’s largest sky-top adventure rapids,
the world’s longest sky-top adventure river ride at 575
meters, and the world’s largest sky-top wave pool
and an artificial beach filled with 350 tons of smooth,
white sand. Guests can escape from the hustle and
bustle of the metropolis, and have a full recharge by
staying at the Retreat Studio or Retreat Pool Suite with
a selection of plunge pool or whirlpool in the private
patio. The pillar-less Grand Ballroom and function
rooms offer over 2,700 square meters of flexible
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meeting space, making JW Marriott Hotel Macau an
ideal destination for incentive groups, conferences,
large-scale events, weddings, social gatherings.

Set within the top floors of Galaxy Macau™, another
masterpiece by Marriott International, The Ritz-
Carlton, Macau features over 230 suites. “As is
known, The Ritz-Carlton is famous around the world
for the its impeccable levels of service” , said Rauf.
Intimacy, exclusivity, and personalized attention to
detail are the hallmarks of The Ritz-Carlton standards
of hospitality, and The Ritz-Carlton, Macau, proves
no exception enabling guests to revel in the intimate
personal service and the best of Asian luxury.

At The Ritz-Carlton, Macau, a dazzling variety of
delicacies are served at the restaurants under the
supervision of Mr. Bruno Correa, the Executive Chef.
Guests may relish authentic luxury Cantonese dishes at
Lai Heen, relax and try high-teas or signature cocktails
at the The Ritz-Carlton Bar & Lounge overlooking
the Cotai skyline, sip sophisticated high-tea in the
casual and exotic ambiance of The Ritz-Carlton Café
or savor delicious organic food and traceable seafood
from the world over at Pool Bar, all of which offer an
unsurpassed culinary journey sure to inspire the senses.
The private and elegant dining rooms are ideal for
intimate and celebratory occasions, providing a truly
fine dining venue in which to delight in the exquisite
culinary art of the hotel.

The Ritz-Carlton, Macau seeks to perfectly integrate
the hotel’s iconic elements with its cultural and social
context. Ornamented with Azulejo, an example of
the unique art form of Portugal and Spain, the hotel
showcases a former architectural feature that can still
be found in Macau. Upon check-in, guests are offered
Chinese tea and authentic local snacks for a truer feel
of the local culture. At the casual outdoor swimming
pool, guest may have a spectacular view of Cotai,
Macau. Those who prefer intimate, personal space
cannot miss private cabanas. Guests will be truly able
to get away from it all at the exclusive sanctuary of the
ESPA within The Ritz-Carlton, Macau. Featuring ten
stylish treatment rooms and three couples’ suites that
infuse elements of design rooted in traditional Chinese
and Portuguese architecture, a therapeutic massage
session at the idyllic hotel spa is sure to warm the
soul. The Ritz-Carlton, Macau enjoys international
reputation for pairing ideal meeting venues with
impeccable service. With a total flexible event space
of 900 square meters, it caters to all sorts of events,
of which wedding is definitely one. Each couple is
accompanied by a wedding professional who serves
as a single point of contact throughout the entire
wedding planning process to make sure their vision
comes to life.

JW Marriott Hotel Macau and The Ritz-Carlton,
Macau are the ideal base from which to explore all

that Macau, one of the most colorful cities of Asia, has
to offer. Nature lovers shall visit Seac Pai Van Park,
Macau Giant Panda Pavilion, Parque Natural da Taipa
Grande. Adventure and adrenaline seekers can visit
the Macau Tower Convention & Exhibition Center to
take the plunge with a ‘Bungy Jump’ or ‘Sky Jump’
or a walk around the outside of the 338 meter high
tower. If the need for speed intrigues, put the pedal to
the metal go-kart racing in Coloane. Just 15 minutes
away from the hotel, in the center of the city, a rich
cultural history with UNESCO World Heritage sites
awaits, including the A-Ma Temple, Ruins of St. Paul
and Senado Square. By night, Macau’s world-class
theater, fast-paced entertainment and diverse social
scene give plenty of reasons to keep visitors enthralled
until the early hours of the morning.

As always, whenever he talks of his hotels, Rauf
radiates great passion. It is the same passion that we
observed many years ago, which has maintained its
strength, and gained vehemence with the passage of
time. And it is not hard to see that things around him
are undergoing subtle changes under the influence of
his passion, such as the warm hospitality passed on to
his guests through refined service details, the respect
paid to his staff during daily hotel operation, the
candidness communicated to his friends during daily
interaction. Either as a witness or a fellow hotelier, we
can somewhat perceive a fulfilled life that underlies
Mr. Rauf Malik’s brilliant career.
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Great taste in a small jar

N BT

The company

Darbo was founded in 1879 and is now being run
by the 5th generation of the family. It is also Austria‘s
leading conserve and honey supplier. And special
importance has always been attached to the best quality
and natural ingredients. This is what still makes Darbo
synonymous with careful and expert processing, and
the company currently employs some 320 dedicated
staff working at two locations in Austria‘s Tyrol region.

The secret of our success

Darbo conserves, fruit spreads and honeys are
extremely popular in Austria’s catering establishments.
Without a doubt, the secret of our success lies in the
high quality demands on all our products. Darbo
also offers catering establishments and their guests a
contemporary range of flavours, which is particularly
important because breakfast or brunch is often the
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only meal served in the hotel. First-class products and
a broad selection promote the establishment’s image
and lead to a high recommendation rate.

Darbo All Natural conserves in 28 g jars
All Natural Darbo conserves in attractive 28 g mini-
jars with the catering company’s logo printed on the
lid of the jar are ideal for all establishments that also
attach great value to small details and who want to
emphasise the individual character of their hotel. This
makes them not just a culinary pleasure but a pleasure
to the eye too. Darbo mini-jars can be found in the
best hotels throughout the world.
The Darbo logo service is free of
charge with a minimum ordering
v volume of 200 boxes containing
B .c,-rmv.a‘" sixty 28 g mini-jars each. The mini-
jars are available in the popular

strawberry, raspberry, apricot, orange, cherry,
blackcurrant and blossom honey flavours. From
September 2014, the new peach flavour will round off
the range. The new Extra conserve with a fruit content
of 55 % combines the aromatic sweetness and the fine
tanginess of juicy, ripe peaches.

The Darbo range also includes two low-sugar variants
in 28 g mini-jars.

Darbo fruit spreads in individual 14 g
portion pots

Darbo fruit spreads in individual 14 g portion pots are
very handy and easy to open. Another advantage is
that they allow a very hygienic and appetising
presentation at the breakfast buffet. Connoisseurs
7 love the variety of different flavours.
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# . ~ The flavours available are apricot,
4?{2:{.5_ / strawberry, blueberry, orange and
At ’ Yr

= honey. Darbo fruit spreads in 14 g pots
are available in boxes containing 140 pots.
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The advantages to you at a glance

— Top-class products for guests with a refined taste

— A varied selection of high-quality flavours
for an exquisite choice at the breakfast buffet

— Optimum product presentation at the buffet
by providing the right presentation equipment
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website: www.kingfoods.com.cn - online store:www.youngbuy.com.cn
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HLIB : james.chen@darbo.cn
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34 7 YOU ARE THE CHEF
- BB

A\I/A [Forest of Eden] the romantically brewed wild blueberry beverage which from the
Q:} primeval forest of the Greater Khingan Range. [Forest of Eden] is produced via
innovative brewing technology with yeast coming from the blueberry itself, and without
any alcohol. The large amount of blueberry enzyme produced during the brewing
process is beneficial to health.

FOREST OF EDEN
EulZih

[REIZHK] FEXARIRFEGEHROREFEESRMm. [FEZiK]
BERRFLEESESEMN, XRAMRFEIHIZHOIREITMA. REIE
FEFEESBREATERER, BaAf,

Seafood Feast
BEFEEE

In hot summer days when you may lose the appetite, the greasy
food with heavy taste will slowly fade out while tart, ice-
cold alternative will show up. A yummy seafood feast can be
indispensible for the season. While fascinating the gourmet with
delicious and smooth flavor, it can bring you a comfortable
coolness from the Sea.

RREBBOMRSER TR, HREONERIBERHAL,
BRIKRORYTF AT, —IHERNBHEE, BUERRKE
HR®RIEXFKRERE. HEXMWERBHOOBRRITS EE
BEWEERN, BANNEHER—FREXBNEREARRE.

Shooting Date: March 12%, 2015

Shooting Address: Shangri-La Hotel Ningbo
Chef: Tobias Unger Executive Chef

18R BHE: 2015.3.12

BRIR: TREBERABIE

[GUM: Tobias Unger 1TEXRE
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Ingredients
130 gm Beef Tenderloin , 40 gm Gherkin, 50 gm Shallot , 2 gm Salt, T gm Pepper,
3 ml Tabasco, 5 gm Chopped parsley, 4 gm Dijon mustard , 10 ml Olive oil , 5 gm Capers

@ Method

1. Cut the beef tenderloin very fine, chop the shallot and the gherkin in to small cubes and mix with the beef, now add
the mustard, chopped parsley, chopped capers and olive oil and mix well till all is combine, season with salt, pepper
and a bit of Tabasco sauce

2. To serve

Mix all well together, season the beef tartar to your liking and serve as picture shown
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% Prawn Salad

i
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50 gm Lolo rosso lettuce , 50 gm Radicchio lettuce , 50 gm Arugula lettuce, 50 gm Frisee lettuce, 100 gm Prawns, 20 gm
Fennel, 10 gm Dill, 1 piece Orange

20 ml Olive oil, 4 gm Salt, 2 gm Pepper, 1 piece Lime, 40 gm Walnut, 60 gm Sugar, 40 gm Sour cream , 20 gm Red
radishes

@

Method

1. First wash all the lettuce till the water is clean, now pull the lettuce carefully with your finger apart to bite size and set aside.
2. For the dressing mix the sour cream with lime juice season with salt and pepper. Now boil the fresh shrimp salt water till
cooked

3. Heat up a pan add sugar in to it and let the sugar melt till golden brown ( caramelizing) then add the walnuts in to it and
cover with the melted sugar after all well covered take them out from the sugar and set on a baking paper to cool down.

4. Slice the fennel very thin and place in to ice water

5.To serve

Add the dressing in to a mixing bowl, now add the lettuce and mix well then season with salt and pepper, arrange it nicely on a
plate put the walnuts around the salad, peel the shrimp and place it also on the salad and garnish with fresh dill and fennel

' Lobster Risotto
>
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@ Ingredients

120 gm risotto rice, 60 gm onion, 100 ml white wine , 70 gm parmesan cheese , 100 ml lobster stock, 50 gm butter ,
120 gm lobster meat , 50 ml olive oil

@ Method

1. Cut the onion in small cubes, boil one lobster and take out the meat put both aside

2. Heat up a pot with olive oil and sauté the onion till sweating then add the risotto rice to and mix all well till the
rice is shiny, now add the white wine to it and reduce till no wine is left, continue doing this process then with
lobster stock till the risotto rice is cooked

3. To serve

After the risotto rice is cooked add butter to smoothen the risotto, season with salt and pepper, now add the parmesan
cheese, heat up the lobster in warm water. Add the rice in a plate heat up the lobster meat in a bit of warm water and
place it on top of the risotto garish as picture shown
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Lobster spaghetti
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Ingredients
120 gm spaghetti , 50 gm shallot, 100 gm cherry tomato, 70 gm parmesan cheese , 100 ml lobster stock, 50 gm butter, 150 gm lobster
meat , 50 ml olive oil, 5 gm fresh basil, 2 gm fresh chilly

@

Method

@ 1. Cut the onion in half and slice it very thin, boil one lobster and take out the meat put both aside

2. Bring water to boil and blanch the cherry tomato for 10 second and cool it down in ice water after peel the skin of the tomato

3. Heat up a pot with olive oil and sauté the onion till sweating then add the cherry tomato and smash them a little bit with a fork, then
add the lobster stock, cream, chilly and bring it to boil, add the spaghetti and season with salt and pepper, now add the lobster and
fresh basil mix all well

4. To serve

After all is mixed well, plate as picture shown and garnish with fresh basil leave and parmesan cheese

Grissini crusted cod fish
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Ingredients

160 gm Cod fish, 50 gm Grissini , 100 gm Sweet potato, 100 gm Lemongrass, 50 gm Coconut, 50 gm Leek, 80 gm Onion, 100 ml
Lobster bisque , 50 ml Cream, 50 gm Butter , 5 gm Salt, 2 gm Pepper, 1 gm Nutmeg powder, 50 gm Baby vegetable, 50 gm Flour, 1
piece Egg, 50 ml Olive oil, 50 ml White wine

Method

1. Coconut lemongrass sauce

Cut the onion in small cubes, cut the lemongrass and leek as well in thin rings, now heat olive oil in a pot and add the onion in to it
and sweat it of, then add the lemongrass and a few minutes later the leek now add white wine, lobster bisque and cream and bring it to
boil, season with salt and pepper.

Sauté the coconut flakes in a pan without oil till golden brown color and add to the sauce, now strain

2. Purple color mashed potato

Boil the sweet potato in salt water till soft, let them steam out then peel the potato and put it through a strainer, mix with butter, cream
and season with salt and pepper

3. Cod Fish

Cut the cod fish in the portion needed, then season with salt and lemon juice, cut the grissini in small rings, now dip only one side of
the fish in flour then in egg wash and now press the fish in to you cut grissini

4. To serve

Pan fry the cod fish in a pan with oil first the side with the grissini till golden brown then turn it around and pan sear around 4 min then
place it on a tray in the oven by 160 degree, for the mashed potato heat up cream in the pot then add the strained potato in to it and stir
till well mixed, add some butter to smoothen, season with salt, pepper and nutmeg powder, boil and sauté some baby vegetable and
serve as picture shown
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Ningbo Seafood
TIR/I\BEF

Shooting Date: March 11, 2015

Shooting Address: Shangri-La Hotel Ningbo
Chef: Zhou Hui Chinese Executive Chef
BIRBEL: 2015.3.11

BRIR: TREBENKBE

R EfE DETIXNRR

Zhejiang Cuisine, as one of the Eight Cuisines of China, gains popularity with its delicacy and unique
features. Ningbo Cuisine of Zhejiang, famous throughout the south Yangtze Region, leads one to endless
aftertastes with its special flavor. Therefore, Chef Zhou Hui of Shangri-La Hotel Ningbo presented us five
courses of savory and tempting dishes. Tasty and simple to make, such elegant food can be prepared by
you in a professional manner at home.
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Fried river prawn with dried sea weed
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@ Ingredients
River prawn, Dried sea weeds, Oil

(® Method

dried sea weeds into powder.
2. Deep fried river prawn with high temperature fi
it turns crispy. Then put in seaweed powder.
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g Fried razor clam with dried bamboo shoots
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(®) Ingredients
Dried bamboo shoots, Razor clam, Thick chicken broth, Oyster sauce, Sugar, Spring onion, Ginger, Garlic, Dried chili,
Pan cake

@ Method

1. Clean the dried bamboo shoots and put in the water till it turns soft. Cook razor clam then unshell and clean the
dirty part.

2. Cut spring onion into small pieces. Cut ginger and onion into slices.

3. Fried dried bamboo shoots till it crispy. Put in spring onion, ginger, onion and dried chili. Then add thick chicken
broth, oyster oil and sugar. Cook with high temperature fire till boiling.

4. Add in razor clam. Stew it 5 minutes with low temperature fire. Add in soy sauce to highlight color and taste.

5. Serve with pancake.

; Stewed crab and rice cake with bean paste
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@ Ingredients

Crab, Rice cake, Bean paste, Chicken broth, Onion, Ginger, Spring onion, Soy sauce, Salt, Lard oil

@ Method

1. Clean the crab and cut into small pieces. Cut rice cake into small cube. Cut onion into small cube. Cut ginger
and spring onion into small pieces.

2. Put lard oil into pan. Then add in ginger paste, spring onion paste and bean paste. Stir fired till the smell turns
good. Put in crab and chicken broth.

3. Then add in rice cake to cook till the sauce getting dry. Put soy sauce to highlight flavor.
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; Boiled mackerel with pickled bamboo shoot
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Ingredients
Pickles, Mackerel, Ginger, Pepper, Spring onion, Bamboo
shoots, Salt

Method

1. Clean Mackerel. Cut ginger and bamboo shoots into slices.
Cut spring onion into small pieces.

2. Put Mackerel and ginger into 1500G boiling water. Use
small fire. Then till 80% done, place in sliced bamboo shoots
and pickles. Add spring onion, pepper and salt.
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Ingredients
Salted squid egg, Flowering cabbage, Bamboo shoot, Salt, Cornstarch, Chicken broth

Method

Steam salted squid eggs and separate them into piece by piece. Cut flowering cabbage into slices.

Pan fry sliced flowering cabbage and add in chicken broth. Add in steamed squid eggs and salt. When it is almost
finished, add in cornstarch.
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Banyan Tree Huangshan Officially Opening
w s EXI MR E L

Edit: Cindy Photos: by Banyan Tree Huangshan

rimed to open in the Foot of Huangshan is Banyan
Tree 10th luxury hotel- Banyan Tree Huangshan.

Located within Anhui Province in Eastern China,
Banyan Tree Huangshan is nestled at the foot of the
majestic Mount Huangshan. A 90-minute drive from
Huangshan City and Huangshan Tunxi International
Airport, the picturesque retreat is 10 minutes away
from the ancient villages of Xidi and Hongcun Village,
treasured UNESCO World Heritages Sites.

Visit Xidi and Hongcun ancient villages, preserves of
traditional Chinese villages from the Ming and Qing
dynasties and the authentic embodiments of regional
culture and architectural style. With opulent facades
and interiors, experience the cultural legacy of Hui
heritage on full display. Take a leisurely stroll and
gaze upon the surrounding mountains as you cross the
bridges with meandering waterways underfoot.

Blending nature elements with attractive Hui culture,
Dharmali create the resort’s beautiful interiors with
innovative design. Hui style houses mainly reflect
the mountainous features, geomantic omen, and the
beautiful terrain, typically ones with skylights, our
resort’s courtyard in lobby has a quadrate skylight to
reduce the beat of sunshine and enjoy ventilation,
also drain off water to the skylight which means
fortune will not run off outside. Ancient building
houses mostly wooden structure, the Column, Fang,
Purlins, Rafters and beams are featured into resort’s
design, bring a classic Hui architecture to connect
with contemporary comfort, have interwoven into
unpretentious and intimate space. In the spacious
guest rooms, decorative arts inspired by traditional
patterns perfectly complement the bamboo and
vegetation sourced from the valley.

Banyan Tree Huangshan offering an unrivalled space
and profound culture experience.
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2,
nterContinental Spa features 11 treatment rooms offering a wide selection of

massages, facials and body treatments incorporating traditional Chinese, Thai
and Balinese healing therapies using organic products by Pevonia.

Enjoy your own private spa experience in one of the luxurious space.
Release yourself in the dynamic Spa featuring professional service staff, trend-
setting services and natural essential oil.
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e Spa atPEncore Launches Exclusive

Hommage Men’s Treatment
Presenting its Guests with the Ultimate Luxury

Grooming Experience
AFIZKT iRk EmHommage B TiFIETiE
FIEESRERIBE =505

Edit: Cindy
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he Spa at Encore launches an exclusive treatment

designed especially for men. Guests will be able
to indulge in a deeply relaxing and rejuvenating
treatment with the use of a special selected range of
luxury skincare products by Hommage.

‘We see an increasing demand among our male
guests who are looking for luxury grooming
experience tailor made for gentlemen, our
collaboration with Hommage comes as a perfect fit
as they are renowned expert on men’s grooming,’
Bridget Phillips, Director of Spa Operations at Wynn
Macau said. ‘This exclusive treatment revives and
regenerates with Vitamin C and Marine Extracts
from Bretagne. A botanical cocktail including Olive
& Melissa Leave Extracts calm and soothe, leaving
the skin revived and refreshed. An intense deep
pore cleansing, exfoliation and revitalizing mask
renew and balance the skin as signature massage
techniques, steamed towels and soothing aromas
transport the guest to a state of blissful relaxation.’
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The Encounter

LEGLE FRANCE (ZERIE) < [I=E
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first encounter is the beginning
of fate, the beginning of all good
stories.

It started when a part of Chinese culture
was destined to meet luxury French
porcelain brand - LEGLE FRANCE and
hence the RUY!I collection designed by
acclaimed ceramics designer Peter Ting
was born. And then comes food and
wine connoisseur, Managing Director
of LEGLE FRANCE, Mr. Desmond
Chang who couldn’t help imagining
what kind of food could be paired with
amazing tableware and so the RUYI

Gastronomy was created. “The RUYI Gastronomy is no
ordinary feast. Through re-interpreting the association of
food offered with pairing tableware, a new relationship
is evoked to delight the senses. Allow each taste bud
to sample the delicacy of each flavor and bring back
memories of authentic taste. The RUYI Gastronomy is on
a quest to revive this heritage, paying homage to many
thousand years of Chinese dining history.” Mr. Desmond
Chang said.

The essence of Chinese dining cannot be explored in
one single RUYI Gastronomy. To explore 5,000 years
of dining culture, each RUYI Gastronomy is like the
discovery of a new chapter in a history album. Following
the footsteps of our ancestors, the RUYI journey began
in Hong Kong and Shanghai with new interpretations
of Cantonese cuisine, private kitchens and Huaiyang
cuisine. And now the footsteps have taken LEGLE
FRANCE RUYI Gastronomy to Beijing, the capital of
China ready to embark on the next stage of gastronomic
exploration of Beijing cuisine together with Waldorf
Astoria Beijing...

Grand Hotels &5 4 7/
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To search for an innovative and fresh perspective
on Beijing cuisine, Mr. Desmond Chang and the
Chef of Waldorf Astoria Beijing Zijin Mansion, Chef
Menex visited several Chinese food gurus for their
opinions, including Taiwan food gourmet Mr. Zhu
Zhenfan and Tan cuisine expert Chef Liu Guozhu.
Mr. Desmond Chang and Chef Menex armed with
this new inspiration began the return journey to
prepare for the RUYI Gastronomy presented by LEGLE
FRANCE at Waldorf Astoria Beijing, which will start
from June, 2015 at Waldorf Astoria Hutong Villa,
which is created in the grand Ming Dynasty Royal
Hutong (alleyway) Courtyard style with stone-colored
walls and ridge roof tiles accentuated by red doors,
red pillars and red window frames, providing the
perfect sanctuary for guests to escape to, relax, and be
pampered..

On this uniquely extravagant evening, all dishes will
be presented on LEGLE FRANCE’s RUYI collection.
Guests will be taken on a journey showcasing Chinese
culture and heritage of the past 5,000 years and are
invited to embark on a gastronomic exploration of
dining’s finest where experience of ancient dining
rituals of China are rekindled again.

REZ—HE, EHAIABLH. HBR—UESH
ML e, RIATAEFFRIIR.

GHERIIEIE R B E X WAL E TR & =5 & h# LEGLE
FRANCE(ZE M E ), (WM& &3 E BRI Peter
Ting FTHEE, HEMEERSHHEHFH KA LEGLE
FRANCE (GXEITRE] ) HUTESRIKIBSC LS, MATERRILE
EERMMETERR —HABENESA TS Z8E, IR
EXNRE, [WEE] NEmE. "WEER—BERE,
XZZEAAR—HER. EERYSRI[EEBHEBRNX
A, MEERAIKRE. K. ME, SEEROSERE
H—RIRBKIK. BRIVRBEZNITENEE, B—RAT
B PETARREMEN, BRPERREEEENHRES|
E. 7 KEBSCAEMERRE [WEE] .

ERFZPEXRNEE, HAR—FUEERTUL
Br, B ETETFNERXNE, SIENEERFILET
—RPEEREENHERE, BELANEY ., E5A1E,
NMEES LsMEERENTHHNNXSARERE, ik
REE, nifies, FESWHL, REH, TMRARD
EEENRETHBRMLERE. FELEAHAFE. EXME
w¥x, 8—HEETNE. X—X, [MEE] k2 TR,
TEMNER, tRPEERMNEN, SEREREXRBE—
BHITIHEHHRER -

ATIHROFHERARENRHA, KBEEESER
HREXRBEEEEEFREBF EEERI TR Menex SEFTF
BTIERRXIN, BEEGEERERFKKIRETEME
FRAEANEHEKRN, Z5KER5EEFEE Menex SERERT
Zhk, EEILRE, DR EREE. AL LEGLE FRANCE (%
EmWE ) 2 RMEEMAEE, EMANFILRERERE
&, T 20155 6 A2, —15mMMERAR, KTHEFF.

BEZ b, ER#SFELEGLE FRANCE (FAEME ) 40
Bl #IERLEXEN. EENECEEKREFSNRR,
FAEERLRITRER, BREFELTEXUNRREN
. RIEBETIERM, AXBEIEX L, RIRRRBEES, (W
BE| R—RBEEEAMINNRER, IFBTERATEE,
BNFEEHAERERASRIBREKDE,

WREMEMNLR: 010-8520 8916
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Pullman Lijiang Resort & Spa, an upscale
international resort, is located adjacent to
Shuhe Old Town with uninterrupted views to Jade
Dragon Snow Mountain. It is ten minutes drive from
downtown Lijiang and Dayan Ancient Town. This
low-rise designer resort inspired by local Naxi ethnic
minority architecture and blended with contemporary
Chinese interiors is set amidst gardens featuring
canals and a central lake. Ideal for escapes filled with
culture, history and stunning surroundings, the resort
offers easy access to many activities and is a gateway
to Shangri-La. Guests are also able to avail themselves
of the Pullman Fit & Spa.

Space, style and comfort
® 130 rooms and villas, including.

® Every room type and villa offer sumptuous bedding,
separate bath, rain shower, iPod dock, Nespresso
coffee machine, complimentary Wi-Fi and cabled
internet access and personal yoga mat.

® Every villas offer under floor heating, private
courtyard garden ranging from 105 to 260sqm, some
with reflection pools and outdoor heated sock tub.

Cuisine, open kitchen and creativity

@ Xi Western Restaurant (90seats, al fresco lakeside
dining 70 seats)

Offering international buffet breakfast and a la carte.
® ZUN Chinese Restaurant (50 seats, 3 private dining
rooms).

Local Naxi ethnic minority inspired Chinese cuisine
together with a selection of sophisticated regional
fare.

@ MIST Lobby Lounge (30 seats).

® 1919 Bar (34 seats indoors, 36 seats outdoors).

® TIANLU Library — Coffee, Tea and Culture (22
seats).

® In-room and villa dining available 24 hours,
including full in-villa catering and live cooking.

o LHREERBEER—FKMANEFEREE, X8
””ﬁflﬁ%ﬁ FESHELTLESRKEREK, EEMW
IHRIE “HEXLER" LENAHEHENE 10 54
MER. BEERTTRBKE SN ERERER, 1&%1&
HERBA TRRPREHTE, KMEEKTRSE, F
(R RICE TBEERFEESEE, FkREEt, EE
MXALH LTI RE R ER, ERTRREE AN E
ZEA, ERUEEREAMXAERE, REREHR
£ Fit & Spa BFMIEHMTIHEFIGE .

IARE. SHISR. HERD

® 130 [ ZFEFNFIE,

o EMERNRMFERE. FEXMMKKXIEBFAL.
iPod BB, Nespresso MIME#L. RFETLLIES. ALEHM
.

O FHRAEIGIRMAZKIERE (HEFRI 105 FRKE 260 FRA
%) , BoRERIOKIFIEINEKIEM,

RKES. FRERE. Rkt
OFET - M (M 90 ER 70 EFXRBFEIR) =R

Efrte BB R EMEFL,

OHEhET (50 &, 3 HEE) 15
HMFERER.

O KA KEHEF (30 ) ,

® 19191 (ZE[ 34 fE, =4p36 ) ,
OXFEEBIE — Mk, FEXWK (22) .
OEFERMANEXEEXRZMNE, BFEMNENERRSH
WA= E. &
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Atlantis/ The Palm has partnered with
internationally acclaimed celebrity chef Gordon
Ramsay to bring his popular Bread Street Kitchen
restaurant to Dubai’s leading entertainment resort.
Set to open in Fall 2015, Bread Street Kitchen will
follow in the steps of its highly successful London
counterpart, offering an exciting restaurant and bar
space creating an atmosphere-led, high quality dining
experience serving a British European menu.

“I am incredibly excited to open Bread Street Kitchen
in Atlantis, The Palm,” states Gordon Ramsay. The

FUEL
LBLE RUTI |
"

ers With Atlantis, The Palm
itchen To Dubai
hing New Concept at Atlantis in Fall 2015

IR B RIIET
BTEETTL

KR e B

e Palm

expertise of the team at Atlantis make them ideal
partners and I'll be working closely with them to
deliver a dining experience of the highest standards
and one that reflects the ethos of its sister restaurant in
St Paul’s London”.

Bread Street Kitchen at Atlantis will be Ramsay’s
fourth outpost, following locations in London, Hong
Kong and Singapore. An informal and accessible
eating and drinking destination, Bread Street Kitchen
offers modern European food alongside creative and
innovative drinks. Open daily and offering an eclectic

environment from day through night,
the bar at Bread Street Kitchen with its
imaginative mixologists will be an integral
part of the space.

“We couldn’t be happier to be partnering
with Gordon Ramsay on our latest
offering,” states Serge Zaalof, President and
Managing Director, Atlantis, The Palm.
“Bread Street Kitchen will be a fantastic
new addition, offering a casual, European
dining experience to complement our
roster of existing outlets. Working with
the Gordon Ramsay Group to bring his
restaurant to Dubai is only the beginning
of an incredible partnership.”

M\ H, BFSRHBIRZFRERBEETHSZESRN "MK

" XE - HMEFFSEE (Gordon Ramsay) &1, F 2015 F#K
FWkRRE - HBFEABETHEASET—DBread Street Kitchen
BETHEHTE. ETHERERBUEMIRITHES, BEEERNNE
TREREE, AREFRBEHECHEARARBEESNRRMAE
FE

XE - HEFRERT: "REESHEEFHEIRZEHE
BB 5 2 FFi% Bread Street Kitchen 8T, WHF=FAHIANIFE T,
REBNESENSE. RNWUABLERSE N, BEECHBHRERMI,
HXENREEEZIRTENRERR, 7

R B M s = B AT B (RIB JE Y Bread Street Kitchen % [T AT 5758
SHEH. FE. FMEZERTRNEORSE. BTMNERTME
7, SEAEXELZERE, SEANEAZHRNFETRSELEME
FEORAEBEES . ES—RNE, BT EHESE TEWRIRBER,
AT ARUEXEFER N RIRA.

PR B ML = F T B (RS B BRE S 278 Serge Zaalof SAR
T BESXRE - AEFERESE, RINBEBIT55RE, Bread Street
Kitchen B [THINBETCRE A EEHAR T —EERK, EF7 5 A K R BB
FKHE—F FELHF = FHRIBE LR . RIMBEXUXE—1 iR,
ERFEFZFFNRE - HEFH—TRUEE, HERNHEX
BEZHIRE. "
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Edit: Cindy Photos: by Sri panwa

BABA IKI

- a New Playground for Japanese Cusine
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Sri panwa, the luxury pool villa resort and culinary destination on
the South Eastern tip of Phuket, has opened its newest gourmet
experience — Baba IKI restaurant.

Guests can choose to sit outside on the veranda, with stunning views
of the sunset over the ocean, or relax indoors with a full view of the
buzzing open-kitchen. Seating approximately 60 people in the main
dining area, the teppanyaki and sushi counters are ideal for guests dining
alone or couples while the main dining table for a group of friends or
family.

Created by the highly trained sushi, teppanyaki and yakitori chef at Sri
panwa, this authentic Japanese restaurant features a delicious menu
focussed on the freshest ingredients and specialty flavours from Japan.

Sri panwa HTEFLESE, EHAESRARBEATURMNEEKEEREE, He
M BEZARIE Baba KIETFIERAFK, EX—HAMERE, ARHEET
ST H H AR Z R SR .

Baba KI BTIRAENRH, XELUHEXENBELEERBATR, ATA
IEXEREEFNEEER; EATTERRELTEN, FREBXFNEF
BXEEREFERNE 1T, Baba KIETHERBERATETMNL 60 ZE
A AERFANRERMERNTE, MKRENSFRES, tWAhRMRE
HRE. REERERMAEENRERE.

Baba IKI BTHIEIME B ZHEHAMEFE, TETURFENRMIE
R OMER METHMTENRRRETHR. kiR BXEEERE,
—ESARBEFEERHEFRIEZZ,
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Sherton Wa|k|k| Sets a New Standard of
Excellence in Waikiki

BERRBEEEXREERAS

--REEEREEFRE

Edit: Cindy Photos: by Sheraton Waikiki

fter nearly five years and $188 million reinvested

into its product, the Sheraton Waikiki has
reaffirmed its place as the leader in its class amongst
Hawaii hotels. From the resort’s beach level to the
top of its 31-floor structure, the 1,636-room resort’s
guest rooms and suites, redesigned public areas with
new landscaping and pools, overhauled convention
facilities, new and exhilarating food and beverage
outlets, and new back-of-house equipment to enhance
service efficiency, have all been reinvigorated the with
a theme of “contemporary Hawaiian sophistication.”

Guest Rooms and Suites

Sheraton Waikiki’s guest rooms and suites offer best-
in-class guest comfort and spacious functionality.
Guestrooms include high-definition televisions,

handheld showerheads, Hawaiian artwork, Sheraton
Suite Sleeper beds, and original custom-designed
furnishings including desks, chairs, tables, headboards,
bed sets, lamps, mirrors and ottomans and a unique
mirrored vanity area that may be opened in ocean
front categories to allow viewing of the graceful
Pacific Ocean from the bathroom area.

Resort Amenities

The resort’s public areas boast two of Waikiki’s finest
pool experiences and a resort communication center
called Link@Sheraton Waikiki. Sheraton Waikiki’s
family-friendly resort pool at the Helumoa Playground,
which was constructed on what was once a grassy,
outdoor function area has added a new dimension
to a Waikiki hotel property that Starwood Hotels &

Resorts” most luxurious neighbor island properties have long enjoyed — a resort “superpool.

Food and Beverage Outlets

Kai Market: Cuisine sent straight from the farm to the table and inspired by Hawaii’s plantation era, Sheraton
Waikiki’s farm-to-table dining venue features presentation and quality unlike anything else in the Islands. Kai
Market will offer breakfast and dinner experiences that will provide guests a taste of Hawaii’s different ethnic
foods and a look into the culture and traditions of Hawaii’s sugar plantations. Kai Market’s cuisine was inspired

by the “food fair” of plantation
tables and open markets from
more than a century ago that
brought an influx of ethnic
cuisine to the Islands. Time-
tested dishes that were inspired
by generations of Hawaii’s
multi-ethnic people and their
plantation roots are featured
nightly as “Plantation Nights.”

Kai Market’s cuisine changes
nightly and features local
favorites made with Hawaii’s
freshest, locally-grown
products masterfully prepared
by Executive Chef Darren
Demaya. This farm-to-table
concept is a Hawaii first, with
dishes prepared with products

Grand Hotels X &E /5 7/



from local growers, allowing locals and visitors to
experience an authentic taste of the Islands. Kai
Market also features three “living walls” of herbs and
spices for chefs to pick fresh and include in their
preparation of the restaurant’s signature dishes.

RumFire: RumfFire has brought a new level of
excitement and energy to its already hip and
happening venue on Waikiki Beach with over 10,000
feet of pure energy and excitement. To complement
the restaurant and bar’s sizzling indoor/outdoor
experiences, RumFire boasts the largest selection of
vintage rums in Hawaii, creating an experience unlike
any other on the planet. Executive Chef Danny Chew
skillfully integrates fresh, local ingredients to create a
perfect harmony of wondrous flavors for the palate in
his exotic creation called “Pacific Rim of Fire” cuisine,
also known as “Social Comfort Food.” Set against

the alluring backdrop of Diamond Head, RumFire
has earned a reputation as an oceanfront hideaway
offering a choice of indoor seating in a hip, vibrant
setting, or two outdoor seating areas that features fire
pits cooled by Hawaii’s gentle island trade winds.

In addition to offering a wide selection of lunch
and dinner menu selections, RumFire offers daily
happy hour specials from 4 — 6 p.m. and live, local
entertainment by Hawaii’s top musicians.

Edge of Waikiki: Just steps away from the resort’s
new Infinity Edge Pool, Edge of Waikiki offers a lively,
adult-only atmosphere with “Vint-Edge” cocktails
— unique local libations. Overlooking the Pacific
Ocean, the Edge was inspired by Waikiki’s glorious
heyday of yesteryear, where classic Hollywood
celebrities who frequented the area from the 20s
through 60s had an impact on the pop culture of
those eras. Sheraton Waikiki’s “cocktail engineers”
have taken a peek into the past to research a few of
the favorite drinks of these stars of the golden era,
and blended, mixed, mulched and recreated their
favorite signature drinks to be served at the Edge. The
entertainment features local headliners singing and
strumming the night away under Waikiki’s star-lit
skies.

Ingredients: Created as Sheraton Waikiki’s choice for
people “on-the-go,” Ingredients offers fresh, nutritious
and flavorful menu combinations at the right price.
Counter-style service allows guests to choose between
made-to-order meals and grab-and-go service. Menu
items are made from scratch daily to offer fresh,
healthy, balanced meals where the choices are
abundant and time is of the essence.

RIS F 1.8 ZETHBERE, ERRBEEERE
—LAECEEFEL THAEEREREAER WP RTHE
SEMENG. WEEEERED T 31 BHEA R,
1636 IXERER , EFgIT. FESHESNMFEK
MA%RK , AMEREHSWINSRIRRE , HEFTRNE
T, EHMNEHEENSNEENRS, T—AREHEE
HEELHREBRBELHFEHIRHZ B,

BERNER

BEEEREBEARTRMA RN, EHFENE
BHERE. ERRAEEERN. FHHKEERE. EERAN
ZARM. EXEMTER. GFERGT. K. &F. TER
BRHRESEANNBEEHREM—NMERBBETURK
FEAEEROREX,

IR

ERFAHLXREAERNEEREEMERTFHKiL
BR—18A "{#E e BERERE" MR 4RMRE R
ERERESFL. BER—NFIETHBEEEREETR
BEvkit “MERMIEKRE" , (EABITERRERHE—T
B BRKKMT ABERESTESASHEE,
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BiFWIH (Kai Market). “RIFEAER" WRAKL
HEFHNRBERTEMRMIMEENE  BEESRER
EHERASHMRIEMARNXRENRNMRTEERE

TX—EE, BEREET EETST AHRERREMNGE
B, MUAREFRUEANKBIFHRE, hEPRTTE
EURAERIMMERE L FfRSE, “iBFETET BTRXEAR
BSkB T 100 S EFTE R TIAR H B AEMEENEXR
s, XHEERR D L& RKUR AR ERE T
TROFEFBRERRAEERHAFURL, HBEETHEEH
Darren Demaya SEA&HWMKZ R FEHEHITEAN BB B E
% CEENET BTHIRES, RURXRRBERRSEAAL
BEMHHENLEEXR. BETERNNRET = 1HEEN
S EMERE "SR BEID IR R S &
KemlEA .

BASEAAEIEIE (RumFire) . (LT B EE M L KBS R
HEEEEME S RRBESHARE, REFTEBINER
ERMEARFEER/NE, EANTHA O EEE
=, XERENERRFASRSHBEMBERNER, FHH
Danny Chew St RAIFEHRAIER S RH, T9ghR KT
FXEHPESERRATRROKTERS, AREEN
FEEKRATO, EGSASENHRTFORM, BERAF
BATBHEEEME, WEEIFATUESIAEFEHX
W AMEFFIANESR. BREIRE, PTG SMR
EX, HHEERERERER, AEHOESERFENS
B, RTEFFENFEMBERS, PBIGEEEXT
FA4RE6QREHE WRHE" | HHFEBRRERHR
HRT FHIDUHRE,
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Following Divas to Hit the Road at Atlantis,

The Palm World’s leading resort offering celebrity-like travel experiences
RE "w/l5bE" | 'Fd‘a%d}%*‘é‘] S =MERERS
SNEAE R INIw B E Rt

Edit: Cindy Photos: by at Atlantis, The Palm

Savoring the luxurious Grand Atlantis Suite,
exploring Aquaventure Waterpark and The Lost
Chambers, celebrating birthday at YUAN, and finale
reviewing on their entire journey at Ossiano......
With China’s hottest variety TV show “Divas Hit
the Road” aired its finale, Atlantis, The Palm, where
a large part of the show’s last three episodes were
shot, has become the most sought-after resort for
Chinese tourists. As the first entertainment resort
destination in the region, Atlantis has a variety of
options from exquisite guest rooms, fascinating
water activities to multi-faceted dinners for guests
who long for celebrity-like travel experiences.

60 / kiR Grand Hotels

Ultimate Luxurious Accommodation

A Signature Suite stay at the resort is one of the
premium experiences on offer in Dubai. The
7 Signature Suites—The Presidential Suites,
Underwater Suites, Great Atlantis Suites,
and The Royal Atlantis Suites are the jewels
in the Atlantis crown. Each suite offers its
own distinctive take on luxury and opulence
and reflects the grandeur of the resort. With
generous living spaces, exquisitely designed
interiors, and dedicated butlers, Atlantis
Signature Suites are designed for guests who
demand the very best.

Wonderland for World-Class Cuisine

The most heart-warming episode happened at
YUAN, where the brothers and sisters gathered
to celebrate Jing Boran’s birthday. Besides the
authentic Chinese gourmet food, Jing Boran
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also colored his 26th birthday with a crafted B-Day cake prepared by YUAN, which added the joy and surprise
for everyone present. At the most popular Chinese restaurant YUAN, guests can find contemporary Chinese

RIMERZEIRFIERAR S HIRAAER, EHERLREKENE

cuisine with a traditional twist. The design of YUAN mirrors a Siheyuan, a traditional Chinese house, ensuring EMRIEITIE.
an experience that is authentic yet balanced with contemporary touches. In less than two years, YUAN has
already become celebrity favourite with the A-Listers such as Kim Kardashian. Y=HFONERZE
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BREEAFTE (RILSLF) F2FEETHS, &
SO R IR B S FH AR S I ZF M EREE N T
BT AESEAE— "D BRNTHRTRIFZERE
BB, &kt RERRES K ENTEIKRE. Y T &
BT AFMARE, FEBEIREMER Ossiano /K TE T HIXZE
HRAZHEAT T AR S5 m B - -+ ki AR A AE R R 18] SR 28y R  LAXAT]
BRRR, MRk TEHZFHEENTNOKTHRNSER
FHIEEER B ERE TR0 .

ERBFHARENERY, SRS =FHERBEEUEE
BEEENERE. SIANBRKERFOEMFEFESHHNERREN
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(RILEVE) FFhRERBN—FLHEEBNL
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WIPRY “5T” YUAN TR, EIEHN “HE" X ETEH
HEhanEERERE. T BETUMESEFEREILH
R, IXAMEAEHRERE, BEEHNERS)IR
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M&EkE, BATFAREINE—NETEREEEARSERN
hXFE., REFUAHAE, “n” AEARAXRZHE
AMEZEHAEZN, RERREARZEILESE - FH
W (Kim Kardashian) Z[Efr&ii. €
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Crowne Plaza Shanghai Anting

LisHmEEERAER

Sean Rong 7&i&
Chinese Master Chef FR&RFIH

Shooting Date: 10 /12 /2014
Theme /& : Lantern Festival JTE{ET

Number of the candidate

Ri%4RS : 01

i t -
T
§ st T

Shanghai Marriott Hotel Pudong East
LEBEHINAREE

Fabio Polidori
Executive Chef {TEU=E

Shooting Date: 15 /01 /2015
Theme =R : Italian Authentic Taste with Creative
Combinations Using Spring Ingredients

EEAMOIRERERER

Number of the candidate
1RIERS : 05

-

dh

Shanghai Marriott Hotel Pudong East
LBSHIRBRBER

Lee Chiu Hung Z=iiBig
Chinese Executive Chef Sh&4TEIEEF

Shooting Date: 06 /03 /2015
Theme F/& : Spring Nourishment&Z3E8

Number of the candidate
1Ri%4RS - 09

Hong Qiao State Guest Hotel
LiSiIFnEE

Max Shen jf 5
Chinese Executive Chef S&{TEI=E

Shooting Date: 22 /12 /2014
Theme F&% : Charm of Chinese Food
TREERYEE

Number of the candidate
1Ri%EHRS : 02

Sheraton Residences Pudo;lg Hotel
LiEHREREHEREE

Mauricio Cruz
Director of Culinary

Shooting Date: 15 /01 /2015
Theme =R : Provide Sufficient Energy
on the Basis of Health E#f#HEER

Number of the candidate

1RIERS : 06

2015 Candidates f{zi%[E

JW Marriott Shanghai Tomorrow Square

LSR5 W BRBE

Joan Ruiz Alba
JW Grill Chef 3BEEIH

Shooting Date: 26 /12 /2014
Theme Fi : Delicacies Themed with Sea
and Land LISBHERES

Number of the candidate
&i%4RS - 03

“ Al
» A\ 1 Al

The Ritz-Carlton Shanghai, Pudong

LiSEFRmE-RRIGES

Daniel Wong E&7s
Chinese Executive Chef th&/THUEET

Shooting Date: 30 /01 /2015
Theme F8& : Way to Keep Fit
REFEZE

Number of the candidate

RG4S - 07

Hilton Changzhou
R RIERE

Jim Zhang k8¢
Chinese Executive Chef th&/THUZEF

Shooting Date: 29 /12 /2014
Theme &% : Delicious Life 8Lk ALE

Number of the candidate

1RERS - 04

-

Radisson Blu Hotel Shanghai New W;rld
LSt RIREXEE

4 | - =
o

Jorg-Peter Nodler
Executive Chef {TEUSE

Shooting Date: 16 /02 /2015
Theme 8% : Sunday BrunchEHBFE

Number of the candidate
1Ri%4RS - 08

Shangri-La Hotel , Ningbo
FREEENKER

Tobias Unger
Ex-executive Chef Bi{TEUCEF

Shooting Date: 10 /03 /2015
Theme 387 : Seafood FeastiSff

Number of the candidate
R4S : 10

Shangri-La Hotel , Ningbo
FREEENKER

Hui Zhou Ef#
Chinese Executive Chef h&4THUEEF

Shooting Date: 11 /03 /2015
Theme 8% : Ningbo Seafood=if/\iStt

Number of the candidate
1B%ERS : 11

Regal International East Asia Hotel

ERFHFILERE

Luke Brabin 5
Executive Chef FEE4THUEE

Shooting Date: 03 /04 /2015

Theme F/4 : Australia Summer Barbecue
IRAF IS ke

Number of the candidate

RS 12 erand Hotels XS5 6 5
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Park Hyatt Shanghai
ListatiiEs

Daniel Leibasle Fiit

Executive Sous Chef {TIEISE

Shooting Date: 15 /04 /2015
Theme /% : White Asparagus-themed Dish
BEEERES

Number of the candidate
1RI%RS - 13

8
. A

Crowne Plaza Shanghai Xiayang Lake
LisEMEERBBE

Lorenzo Li Z=BAR

Head Chef &af

Shooting Date: 04 /05 /2015

Theme FE3 : The Secret Ingredient
Combination That You Could Never Expect
IR RER

Number of the candidate
1RI%RS : 16

Shanghai Marriott Hotel City Centre
LiBHREFRREER

Eiddy Wu #BEH
Chinese Executive Chef F& TR
Shooting Date: 29 /05 /2015

Theme 5 : Choice for Family Feast in
THRE

Number of the candidate
1RI%RS : 19

66 / Xl Grand Hotels

2015 Candidates f{zi%x[E

\

Grand Kempinski Hotel Shanghai
LIS EHEXEE

Ivan Negro
Italian Head Chef BEAFIEIT

Shooting Date: 15 /04 /2015
Theme I/ : Garden Summer Brunch
BERBTE

Number of the candidate
1RI%RS - 14

i/

Sofitel Shanghai Sheshan Oriental .
ESFEARIFESKES

Richard Xue B
Executive Sous Chef {7BEI /6

Shooting Date: 11 /05 /2015

Theme ZERX : Healthy Delicacies in
Bright Summer

EHAE BERIRRZ "I 2K

Number of the candidate
7=

-\
2 !‘

DoubleTree by Hilton Shanghai - Pudong
LRSI RINENERS

Billy.Li 26
Executive Sous Chef {TEEISE

Shooting Date: 29 /04 /2015
Theme F&% : Brunch(Champagne)ERERFE

Number of the candidate
1Bi%4RS - 15

r

Andaz Xintiandi, Shanghai
Lis#iRtbEA AR

Johnny Xiang @24
Chinese Chef &

Shooting Date: 21 /05 /2015
Theme /% : Food with Sweet Childhood memory
iCiZhagRE

Number of the candidate
1BI%ERS - 18

InterContinental Shanghai Pudong
LS TAEMIFAIERS

Guan Zhong Ruan Ftil&

Head Chef Chinese Kitchen | ZKEE &

Shooting Date: 08 /06 /2015
Theme Z84 : Leisure and Convenient Kitchen
BMAEE

Number of the candidate
1RI%4RS : 20

Radisson Blu Hotel Shanghai Hong Quan
LiBERMEBRE

Cameron Lawless
Director of Food & Beverage&{Riaik

Shooting Date: 16 /06 /2015
Theme FE/& : Summer Seafood Sensations
EEasi=Sy

Number of the candidate
1RI%RS : 21
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Puttin' on the Ritz-Carlton Brunch
THE RITZ-CARLTON, BEIJING

Article: Randy Lee Svendsen Photos: by Don Cody, Randy Lee Svendsen, and The Ritz-Carlton, Beijing “"'I X i
\\ j

Randy Lee Svendsen, from The United States of America, lives and works in Beijing as Grand Director of 1421
Wines, the world's first Chinese wine traceable to international standards for food safety and quality. He works
in the spirit of Admiral Zheng He and the Ming Dynasty for a better world for wine in China. Please contact him
at randy@1421wines.com. A long-term devotee of "Fine Dining and Wine", the Bon Vivant studies Chinese
History and Culture and has developed a refined taste in appreciating and collecting art. Prompted by his
passion toward the nectar and ambrosia, Randy performs reviews of hotel restaurants and resorts, returning
prompt and insightful responses based on his personal experience and first hand information. Here, we would
like to share with you Randy's latest experiences.

XBEXER/IRandy Lee Svendsenstd , MALTFILEEILE . BRIfBE{E1421WinesfIHhITEUE |
1421Wines@FEFE—KAEWMN . HLUTEEFRERZEMRENENBNNEEEMNAE, RandyiEs:
EREEARF IRE R AP EFEHFAEEN . THREZFEKZrandy@1421wines.com., KALLK ,
RandyMYB D TFIHER. EZEE , MESARSEENE S EHEEMANGENK , BIEERRTES
FEESAXMN. ERHTFXMNEEERIRE | —R—KiE (KBEESR HEFM) FFIHN
HOBIENET. BERZRARIZA , BAHPBEME SIS BHENENRN RIS (KB
[5) . ME , BG5S E—EoZ=Randy Lee SvendsenfCAERIRIGFIRNS .
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Dear Cherry,

Vintage style is back on weekends! | was absolutely
delighted to be invited by Ksenia Novikova, Director
of Restaurants, to the “PUTTIN” ON THE RITZ-
CARLTON BRUNCH” Launch Party at Aroma
restaurant in The Ritz-Carlton Beijing. | was truly
excited about attending this first day of what
promises to be a very interesting weekend brunch
for months and years to come. Based on the famous
old jazz tune “PUTTIN ON THE RITZ”, leave it to
the imaginative minds at The Ritz-Carlton, Beijing,
to create this fantastic idea, to bring us back to the
“Roaring ‘20s” in rich style that entices the senses of
sight, sound, smell, taste, and touch while enveloping
us in the luxurious nostalgia of an era past. Upon my
arrival, dressed in Chinese Tang Zhuang from 1920s
Shanghai, | was delighted to see a beautiful handmade
Morgan automobile parked in front of the hotel with
its top down in perfect weather. This really set the
tone for me and as soon as | walked into the lobby I
saw several models dressed elegantly in period attire.
At the entrance to Aroma Restaurant, | was greeted by
Lisa Wang, Assistant Manager of Public Relations and
Ava Lin, Director of Marketing Communications, who
introduced me to the new General Manager, Tarik
Temucin. Lisa arranged a table for me with Richard

Saul, the new Managing Director of The Ritz-Carlton
and neighboring J.W. Marriott hotels. While waiting
to attend the opening ceremony on the terrace, | had
a nice conversation with Kevin Thomson, Executive
Chef, about the new concept weekend brunch in
general, and specifically, the aspects | found most
intriguing since | studied for many years the famous
American authors who were actively writing during
this exciting era following WWI. It was a beautiful
sunny day and several of us had our photo taken
standing around the beautiful Morgan automobile
and then we listened to brief introductions by The
Ritz-Carlton management team during the opening
ceremony, complete with Champagne. Following this
display of good cheer everyone went inside to enjoy
the sumptuous buffet covering the 4 corners of the
world, including American traditional dishes and the
biggest hamburger | have ever seen, over 2 feet wide
and 1 foot tall! Also served were classic cocktails, fine
wines, and more Champagne. As the models walked
around building the visual "Roaring ‘20s" impression,
everything was accompanied by sensuous music and
the voice of a beautiful singer crooning the old jazz
standards. | started with steamed lobster and sushi
from the seafood section and worked my way around
the room to try other enticing cuisines, and | enjoyed
talking with the new management team who made
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all this happen. | had a great time and | was so happy
this new brunch was created that | decided to come
back the next weekend to do a full restaurant review
of “PUTTIN’ ON THE RITZ-CARLTON BRUNCH?". It
was an incredibly delightful multi-sensory experience.

| have dined at The Ritz-Carlton, Beijing many times

since the hotel opened and | am very impressed
with their new concept Weekend Brunch. 1 arrived
promptly at 11:30 and was greeted by Ksenia, who
helped me find a good table for writing and taking
food photos. | asked her for 2 Double Gin Marys
to get things started while | set up for writing. She
arrived in a few minutes with both of them in chilled
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tall glasses, nice and cold on this hot but beautiful
day. They were refreshing and nicely spiced, a
perfect way to start my brunch and | enjoyed them
while planning my attack on the sumptuous buffet
that encircled the dining area. The music wafting
through the room was from the jazz and swing eras,
thus helping to set the tone with lots of classics from
Ella Fitzgerald, Louis Armstrong and Nat King Cole.
From a press release on the hotel’s website, “While
you are still struggling to come to terms with the same
old brunch menus, Aroma has already moved on.
Weekend is all about unique lifestyle of originality,
imagination, and always remembering to have fun!
The weekends are a much-treasured time and it is also

with this state of mind that we conceptualized our
new Aroma weekend champagne brunch. Enjoy the
feast with tasty recipes from Executive Chef Kevin and
his culinary team, featuring a wide selection of special
wok-fry dishes and very special products such as
imported Boston Lobster, Norwegian Salmon, French
Foie Gras, Australian Beef Steak, and more new
delicacies. The ambience, service, and offerings are
imaginative, fun, and evocative of the Prohibition Era
in the ‘20s and ‘30s. From authentic service touches
like Champagne served in authentic saucer glasses
to Long Island Iced Tea served from teapots to classic
Prohibition Era indulgences like ice cream floats,
“Mac N’ Cheese”, shrimp cocktails, and lobster rolls
from another time. The entertainment line-up strongly
features jazz & swing and fun activities like a retro
photo booth and ‘Best Flapper and Depper’ dressed
contest. Remember your retro look brunch-worthy
outfit needs to be even more delicious! A place to see
and be seen, be there or be square! Every weekend,
11:30 am - 3:00 pm.”

Amy Chen, Captain of Aroma Restaurant, and Hannah
Sun, Trainee, brought a bottle of Champagne to my

table and poured a glass for me. 1 told them to keep
them coming and went to the Seafood Station to get
a whole steamed Boston Lobster, chilled on crushed
ice. The meat was ivory white in color, tender
and tasty, and a great way to share my first glass
of Champagne. While | was waiting for 6 oysters
flown in fresh from New Zealand to be shucked, |
took a Cosmopolitan cocktail off the tray that Amy
was offering to every table, and then Queena Zhang,
Hostess, brought a Mini-Manhattan garnished with a
bright red Maraschino Cherry. These were fun little
cocktails to enjoy between courses. Chef Heidi Guo
brought my oysters served on the half shell with 3
wedges of lime. The oysters were super fresh and
succulent and | only squeezed fresh lime juice over
them so as not to disturb their delicate flavors. Mindy

Grand Hotels & i&RE © 7 1



Yang, Supervisor of Aroma Restaurant, asked me
how [ felt about the brunch so far. | thanked her for
all the fun cocktail surprises and the quality of the
seafood, but | assured her that | would stay all day
to try as many delicious dishes as | could and | told
her that | was really very happy. Mindy asked me if
| wanted another Gin Mary, and of course | accepted
her offer and it was good! My next round came from
the Sushi & Sashimi Station. | mixed some soy sauce
and wasabi for dipping and took a good amount of
pickled ginger for a garnish. The selection available
was quite extensive and | took one of each of them
until my plate was full, leaving many other options
for another day. | dipped each piece in the spicy
wasabi sauce and placed some pickled ginger on top,
managing to finish everything on my plate because |
liked all of it. Martin Liu, Assistant Manager, brought
a tray of Lobster Mini-burgers to my table and | took
one. It was a black roll with white sesame seeds
on top, filled with chunks of lobster and lettuce in a
tasty sauce. It was a nice little treat that | have never
had before, a great mid-brunch snack to finish off my
seafood extravaganza. Although there were many
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more offerings in the Seafood Station, it was time to
move on. Queena surprised me with a tray of Long
Island Ice Tea cocktails served from a teapot, poured
into green ceramic teacups. | took one off the tray
and it was cool and refreshing, but it was anything but
tea, packing quite a punch from its mix of alcohols.
My next stop was the Roasted Meats Station, where |
requested carved samples of Suckling Pig, Roast Pork,
Roast Chicken, and Beijing Roast Duck, and | took
some of the thick dark Hoisin sauce that | so enjoy
whenever | have Beijing Roast Duck. The chicken
was tender and delicately flavored with the skin a
little crispy. The chicken was perfect with the bubbly
Champagne, which Amy kept coming in regular
intervals resulting in never an empty glass. The duck
was a step up the flavor scale especially when dipped
into the deliciously rich sauce, the way I like it. The
roast pork was different than | expected, with a sweet
honey like glaze, and it was sliced thinly so | could
enjoy many bites, very nice! My next stop was at the
biggest hamburger | have ever seen, at least 2 feet
across and 1 foot tall, stuffed with all the trimmings on
a sesame seed bun. | was wondering if | should ask

for a slice of the big burger, like a piece of cake, but instead, |
asked for 3 of the many Mini-burgers sitting on top of the big
burger, which was much more manageable and | took these
back to my table. Just then one of the waiters came to me with
a tower of forks, each with a small potato stuffed with caviar.
| took a fork off the tower and ate the caviar stuffed potato,
which was interesting and quite different, and | finished it
with a sip of Champagne and proceeded to my Mini-burgers,
which were in the typical “Slider” style with tender ground
beef trimmed with lettuce, tomato, onion, and pickle. Having
finished those, | was not thinking they were “mini” because
| was already full, too full to try any more of the main dishes
so | went to the Dessert Station and selected 8 small treats
across the taste spectrum from puff pastry, to creme brilée, to
tiramisu, to chocolate cake and some flavors in between. My
compliments to the Pastry Chefs for a nice variety of sweet
treats, but at this point | could not consume another ounce of
the great food and beverages still available to all of us happy
diners. | was done, but very happy!

This was a really great brunch experience for me. | have to
thank everyone at The Ritz-Carlton, Beijing, who is involved
in the “PUTTIN’ ON THE RITZ-CARLTON BRUNCH”. It is
exciting, it is different, the food and service is great, but most
of all it is fun! This is what life is all about, and especially
on the weekends. | know | will be “PUTTIN” ON THE RITZ-
CARLTON" often!

CHEERS!

My Best as Always,

Randy
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Check Point #%E5/: Weekend Buffet Dinner in Summer FERIGEE) , E5%— "B"
| Target Hotel #i5E A fif: Grand Mercure Shanghai Honggiao _LiBeI#iMm = EE

If you like crayfish, it will be such a good opportunity for diners to taste crayfish prepared with our
special recipes. The live cooking station offers you difzerent kinds offpasta and pizza, vegetable laksa
and grilled meat such as lamb chop, meat skewer and mackerel in different flavors. In addition, plenty
cold dishes from cheese platter to Japanese sushi and sashimi, or Cantonese style dim sum should not
be missed. Fresh fruit and vegetable juices, ice cream, fruit ice will give you a perfect ending.

o OEXR, MBS BEZR, RE—AR CORE” HEFRNER, TIEEE—K) SERREEN

AN, EIAEREMGIEIAR, EAERSE, TEIARIIHUEEAR, EEITATUGRZZEAF
KRR SFEE. MEIHREE. DRI IR SFIAEE I\, AREYERETXR; HEtH

y RRH, FRRANERHE, FHEERAOXFEHEARE. FTROKMERRERT. #OKE

. Ak, IHEEXREREEFEO.

Date: RMB 258* per person
HE: BAARM2587T+

Reservation (f11]) :
(021)5153 3300+3708

Price: From Friday to Sunday

i&: BEZRHA

Check Point #%& E£Ri. Celebrate BBQ and beer carnival J&1sifs=a1E
Target Hotel {5 5fif: Shanghai Marriott Hotel Pudong East b iS& 4L 7 5B S

We bring you free flow of draft beer and a large scale of scrumptious delicacies like succulent oysters
and seafood, various vegetables, tempting chicken wings, beef cube roll, lamb, pork rib and sausages
of multiple style. Look no further than Pudong City Bistro Restaurant to enjoy a cooling hot summer
with family and friends.

IR AT, BEARRiGE . BRENHRX. BANGE. BENENINEH----Bh
s, EURERGHESRRNEE. BREL—T4W, YE-AFLBESR, KHEHEMN

RER

Date: From 15July to 315t August, 2015  Price: RMB268 net per person
HEA: 2015471 HZE8H31H g ARM268/ A&

Reservation (FiT) -
(021) 6036 8855

Check Point ##%&E/: Regal Moon Cakes ‘&4 B Bl
Target Hotel S5 A fil: Regal International East Asia Hotel =S Ak 7R I i IS

This year, Fragrance Chinese Restaurant presents you three refined moon cakes with various choices
to rejoice the Mid-Autumn Festival with your family and friends.

PRAR, EXFRFLBETRENETHEST E=RARAGLE, BMIE SEEARE
i

Date: From 27t July until 27t September, 2015  Base price: RMB 218 net perbox ~ Reservation (F5iiT) :
HEf: 2015467 A27HEZE9IH27H nig: SRHM2185THE (021) 6415 5588 % 2010

Check Point #%ER1: Lobster Set Menu JCAFER
Target Hotel S5 5 {if: Novotel Atlantis Shanghai b ;5B = 15X HIE

Are you looking for a value added lunch or tasty dinner? Golden Shark presents four selections of baby
lobster set menu for lunch and dinner, including traditional dishes Shanghai style and fresh fruits. A
selection of business set menus are also available on daily basis. Just try it!

GRESEENAIFEET OMNFERREER, PETXERERTNAREFEAEHAZ R
EH. 8K, ETCRESTYBAENGSESEEIE, BRESES. FHINRHAREERE.

Date: Lunch: 11:30 a.m.-2:00 p.m.
Dinner: 5:30 p.m.-9:30 p.m.
HES: F8: EF11.30ET42.00

MEEE. T45:30FME _£9.30

Price: According to the menu  Reservation (FiiT) :

hig: xR (021) 5036 7988

Edit: Tracy

"*!" Prices are subject to 15% surcharge

"« A& N 1596 AR

Check Point #%=8/: Lisbon Light Lunch Menu BBEfAERFE
Target Hotel 85 51if: Legendale Hotel Beijing 3t 3% i34 B &

For guests who enjoy Portuguese cuisine, Our Portuguese resident Chef Paulo has prepared carefully
this business menu for your exquisite taste, keeping the original flavor and adding yet some dishes of
his own creation that certainly will be your favorites dishes as well.

BENE, B=FHEEE FELHETRETAETERARNERM . Pauloffil Pk iEiEtGatin
R, EEREHBEABSER, XEMFHRYRAFERREMBOERTR, BEERZRTR
KHEEXR, “I2" HEPHBRRERE

Date: From Tuesday to Sunday
BH#: B—ZFH

Price: According to the menu

& SEXRE

Reservation (F1i]) :
(010)85113388:x8920

Check Point $#Z&ER/i: Waxberry Afternoon tea #7is F2%

Target Hotel S5 75{ii: InterContinental One Thousand Island Lake Resort
T 5t R B RIS

InterContinental One Thousand Island Lake Resort is located at Xianshan Peninsula, abundant flora and
fruits, waxberry matured in summer and mandarin matured in autumn. As the time of waxberry mature,
waxberry after master of cuisine cooked become various elaborate dessert.

BERGE, BERE. TEEMNFRERBEERSRLEE, ERAFNXLLBEEGEBRAET, N
B EHERENGE, 2IXRSFNEREANEE, B —THAGEBHBNERER.

Reservation (FiiT) :
(0571) 8881 8888

Date: From now on until July 30t 2015 Price: RMB 128++/set
HE: #ZE7H30H 1&: RMB128T++/&E

Check Point ¥ %80: Outdoor Garden Buffet Dinner EXICE S ENEE
Target Hotel ${XE /5 {iL: Banyan Tree Tianjin Riverside X2/ is £

This summer, laid-back and enjoy the mouthwatering food with a landscaped garden view at weekends.
Wide range of fresh seafood, well flavored BBQ and tasty buffet selections. Your secret garden is
exclusively at Banyan Tree Tianjin Riverside.

XANEXR, BAETEFTELRSHNANZEEEE, RWNE, FEFE, RRATLEMEE,
BENREZARFMER, ERTEEETRR. AR, EZXR, RECZEESHEARME.

Date: 6:00pm -10:00pm, Friday and Saturday  Price: RMB268 net per person  Reservation (¥iiT) :

H#A: A&, A7, #5%6:00Z10.00 BM®K: TEMARMT268T  (022)5861 9999 8230

Check Point #%&£84: Delicious Set Lunch ZELLFE
Target Hotel S5 5 {i: Holiday Inn Tianjin Aqua City KiRIKHb R B il IS

Experience a quick and value for money set lunch at Holiday Inn Tianjin Aqua City. Choose
from dumpling or noodle, perfect if you have only a short lunch break.

kiR BEEARRINEFER. K. AXEEER, ARERNFEMRE.,

Date: from 11:00am to 2:00pm
HE#i: H411.00Z T42:00

Price: From RMB25/set
HE3. 257/ &E#E

Reservation (FiT) :
(022)58776666+3718

Grand Hotels X &R 7 5
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Accor Hotels
HeEH

Mr. Thomas Jouan

Mr. Gaurav Bhushan ) i
Director of Branding

Chief Development Officer

Thomas Jouan g4

Gaurav Bhushan 44 o e 24 1l
AR i m

BHERRE

Gloria Hotels & Resorts
KB ER

Mr. Felix Zhang Yue
Director of Sales & Marketing

InterContinental Shanghai Expo

LBt E MRS

~ = Mr. David Travers
General Manager

I K&
MiAHE R

BYR k&

BEIE

The Pullman Oceanview
Sanya Bay Resort & Spa
=S SEHREEREIE

Wanda Vista Dongguan
R RIS

Mr. Marcel Hinderer

Mr. Richard G. Rennie
General Manager

General Manager

FTEZE Tk E%ﬁ'{ - FE) K4
BRI BEZE

Holiday Inn Shanghai
Songjiang
EBWTREERS

Renaissance Shanghai
Yangtze Hotel

LS FIRmAERE

Mes. Lucy Xu
Resident Manager

Ms. Lin Huang
General Manager

BM &t RER X+
4238 HIE&ZE
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Hyatt on the Bund
EigINER R AES

Mr. Edouard Demptos
Hotel Manager

BXE k&
BRI

The Westin Fuzhou Minjiang
RN TR BN TiERs

Ms. Melissa Yang
Director of Sales & Marketing

PRI %t
miAHE DS

Hyatt Regency Suzhou
NGBS

Ms. Peggy Ma
Director of Sales & Marketing

% Xt
miAHE S

The Astor Hotel, a Luxury
Collection Hotel, Tianjin
KEFEAIRERLE
il

Mr. Michael Sun
Director of Food & Beverage

FIMES e

BB

Hyatt on the Bund
NI AES

Ms. Andrea Wiedemann
Director of Sales & Marketing

REM Xt
miAHE DS

Sofitel Wanda Ningbo
TIRBIARIERFNIRE

Mr. Kelvin Xia
Director of Sales & Marketing

BE &4
TiAHE R

Grand Kempinski Hotel
Shanghai

L EEREXES

Ms. Kelly Chen
Director of People Service

FRA® &t
AX RS R

Hilton Shenzhen Shekou
Nanhai

IR /RIS

Ms. Tanner Liu
Executive Chef

Ao |
s xt
| ?i’ﬂlﬁm\,ﬁ_q

Grand Hotels Xi&/E 7/ 7/
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FTHG Zhejiang

—

IHG Zhejiang cluster is organizing the 5" Show We Care Walkathon in Crowne Plaza
Hangzhou Xanadu Resort, supported by Project Hope. 200 walkers walked 16km
around the Xiang Lake and raised RMB245000 for school dropouts, Project Hope School
establishment and education facility improvement in poor remote regions.

MEBEESEEANIK N KEEEF A E TRESNNELEREXZESTIAMEMM S
HEEEBREEETEER, H2005 MR THEMASXES16RE, BT2006=EEH
BTED, WEHE LT R RBRIASE)LE, FRESEERE, SRDUALEE
E7R2450007c, SHBETABTE, RMFRBXAFILE. ZRFENFMGERT
ggﬁﬁ FRFEFHRETESARMNMXUAREZERES (L) GRARMKA

loria Hotels & Resorts
R AESEH]

Gloria Hotels & Resorts was proud to participate in the “Huiling 12t National Charity
Walkathon, Beijing”. This year more than 300 persons gathered at Shichahai to support
Huiling. This solidarity morning included several activities such as art performances,
handmade crafts sale, group warm up and of course the main event - The Huiling Run!

iIEH, HEREBEALRSVARNE — "KERHE" 205B2RE12ELEZEE

{ BlsbEs, THNSEBEE. SEEERRESS TIRIBME, BT

| MﬁﬂﬁﬁzaﬁgimmmAﬁgl#ﬁjﬁmmXMMAi§ﬁ§m G

‘ @ﬁﬂ*ﬁf%lm%glﬁkﬁﬁwm¢§§ﬁiﬁkimm%k§5zﬁﬁ
sm BEGEBEES, NMEEIENERXHTERE. EFIPEFHTHIHA

§iﬁ§@%ﬁ SHE, WIHEHATEEF AN TE Rt ERmRT 1 EE
5.

Horers &

ing An Shangri-La, West Shanghai
LSRR ERERAICHE
Jing An Shangri-La, West Shanghai hosted its first vertical fun run — Climb for Hope. About 300 runners

participated, started at the tower’s lobby in the Jing An Kerry Centre piazza and ascended 60 floors to the
top floor to reach the finish line.

LisHEERENAEERENEE BEREK EHRRANMES. KA00ZEFHMEFEE
BhubdEFEAHE, —BEL, SI60RMER, SFRAMTIRIHLSRE.

rowne Plaza Shanghai Anting

LigszEERREBEE

Crowne Plaza Shanghai Anting starts the “2015 Baby Dairy Course” recently. The first course
is Color Strokes Painting. More than 10 children painted the Chinese dress and tie on the
creative leather handbags with beautiful colors. They expressed how grateful to their parents.
All the families enjoyed Lego afternoon tea and spend a happy weekend.

iH, LiSRZEESRBEERY 2005 NHRKITR" FFHFIRIE, BIRFERE
uﬂ% 102N EZFREEAEFEFEENERMTER LT OZHHE, Rkl

KBHBHZE. LEEDNERE, BFNRIK-EZZEEENRSEFTF
$ SREFHBIED T —MARAER.

hanghai Marriott Hotel Luwan

it AR

Well known pop singer Jane Zhang was warmly welcomed upon arrival at Shanghai
Marriott Luwan by Mr. Uwe Guemmer, General Manager, Mr. Thomas Shen, Deputy
General Manager and its management team.

P ERTEHRFRAFRIE LS, FEEEMETEMNERSEREGS
Egm;ﬁ%ﬁi ﬂE%ﬂ%%ﬁi&ﬁEmEEAA¥EEﬁ #QUE
T HYILLE

e

rRj;\aissance Shanghai Zhongshan Park Hotel
N AT

:§1222975mmﬁm§

Renaissance Shanghai Zhongshan Park Hotel kicked off a “Global Day of Discovery”
themed “ROCKIN Zhongshan Park” and encouraged guests to get out and discover
something new and exclusive at the hotel 10th floor Terrace. Experienced Italian
Executive Chef Mattia Salussoglia provided traditional delicacies and great handcrafted

cocktails, with sexy live band rocked the night high. Guests fully participated and
enjoyed the amazing night.

SRS AMEEEIREATFETIEA “ERQPLARE" 1 “2KEMA" &
o, WESSESMYSMEEFEE \REEEREOBFIEENERE, BEaA
FI{T B M EiMattia Salussogliah 2 A ZE | T BB EEERIFECER, FHAHE
LBA;%S(FWE EHRZEZH Thigh FL17.,

oubleTree by Hilton Chongging North
BRI T tHR/RIUEMEIS

DoubleTree by Hilton Chongqing North launched cookie sales blitz and light run campaign to
celebrate Cookie Care Day. Hotel sales team delivered hundreds of cookies to corporate guests as
appreciation; hotel volunteers distributed cookies to people and launched light run in Guanyingiao
Pedestrian Street.

BRTAARIERBEE BT HEFIREARBEEEHIEIRARRURMKEETH, ﬁE%
E%ﬂ1ﬁﬁﬁﬁﬁ§ﬂ%ﬁﬁ &, SELAAER, BEMEII—ERSRKIS R, HIEE

HEERMEATE LK, ﬁﬁ%ﬁ%ﬁﬁﬁ&ﬁ&ﬁﬁ FIRRE HikiXE xtﬁm#
ﬁﬂ BIFITARMLMNAREFFITHRAREBER.

heraton Xian Hotel

AREREXNEE

Mr. David Saganelidze, the Georgian Vice-President of PABSEC and His Delegation
stayed at Sheraton Xian Hotel. General Manager of Xian CITIC Silk Road Hotel
Company Ltd., Ms. Ren Dong Mei warmly welcomed them upon their arrival.

BESTNE ZSHRTMSEFZFNEERE AL - FEMEFIEEE (F—) RE
REASE T THAREREXNEE. ARERBEXNBEEERSLEBELELL
(%—) TEEEAERBEFDLE.

empinski Hotel Xiamen
B JREERREHEE

Famous Taiwanese Singer Mr Jeff Chang stayed at Kempinski Hotel Xiamen and was warmly
welcomed by General Manager, Mr. Nick Eeles. This time Mr Jeff Chang was on his “2015 World
Tour Concert" Xiamen station. As the designated hotel, the team of Kempinski Hotel Xiamen
successfully completed the reception and received highly recognition from the Organizer, Mr Jeff
Chang and his team. (The picture shows Director of Events Tina Zhang, Director of Public Relations
Jenny Pu greeting Jeff Chang )

EZBEHREFRELDREZE], ANEETEEINRHEXESE, ZREELEEEILMREE
EHHIBYO, {ERARRKEE2015 EZRE] HRKERBSEITMHEE THEE, B
ﬁaﬂﬁ%ik@ﬁ%ﬂxﬁ?ﬁﬁlﬁ HRETEBSEINARKEE—ITEARK—BIA
. (EABEENEREHIME, AXRK N EFLt SRETNEY

r he St. Regis Shenzhen
il

The St. Regis Shenzhen is pleased to share that, Mr. Pasqualino Barbasso, the
celebrated pizza acrobatic master is invited to show off his amazing acrobatics at
Social All Day Dining and Elba Italian Restaurant, allowing the guests to enjoy a
privileged fun with families and friends at this moment when the summer holiday is
in the corner.

|3 B S S 2 [ At R B A Flpizzazk H Z R FKPasqualino Barbassodf 475
BEFE TR IMERREBAFIE T EWIE A AN LRI TE R pizzastiE, FEEHARD
Eﬂﬁgﬂﬁ%§EMWuﬁﬁﬂﬂi,ﬁﬂ%&%&m&%m%ﬁﬁﬁ%@%m
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(KEE) FEE=EHRIBE RS
<Grand Hotels> Lucky Draw Questionnaire

1. EHIMHER / Sex
B /Male [] %/ Female [ ]

2. BEIERS / Age
20 %X/ Under 20 years old [ 20-35 % /20-35 years old L]
35-50%/35-50 years old [ 50 %}t / above 50 years old [

3. f&ETMEAIBR MY / Occupation
SEJE / Working in Hotels [ SNk / Foreign Companies [ &%k / Joint-Venture Companies []
BUR#1L2% / Government [ Hfth/ Others [

4., TRBE M AREMEIKERE] / How do you get the <Grand Hotels> Magazine?
BiA& % / Recommended by friends []  RFIFMEL/ Purchased []  #AEN4E/ Recommended by Media []
1%/ Free Delivery [ ] Hfh/ Others [

5. TN AARER / How is the magazine quality?
1Rt¥/ Good [ ] —% / Average [ ] % / Poor [] HAth/ Others []
6. REERERMNXEZL / Your favorite article in this issue

JREZ / Reason

7. AEEHRAERBXER / The article you dislike most
JREAIZ / Reason
8. NI / Any content you suggest to add up into?

9. HAEIAEM / Any other suggestions?

10. 9% / Your Name
Hlk / Address
tR4% / Zip Code BiE / Telephone
B, F R4 / Email address

BAgHEMSHAS X 0%, BEEREERERTF LETREAFX KA 69 SHREREST 3 A E 1907 &, = email 5,
Grandhotels@grandhotels.com.cn S fEEZE (021) 5059 6150, EiziHEE T

Thank you for your support. Please mail this questionnaire to Ms. Cherry Li at 1907 Tower A, Eton Place, No. 69 Dongfang
Road Pudong, Shanghai, or email to Grandhotels@grandhotels.com.cn, or fax to (021) 50596150. To win one night stay at the
deluxe room with breakfast for two persons at Grand Kempinski Hotel Shanghai.
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