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IAAF Diamond League Shanghai
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KRR AXFIR , RACATHZIN Guropean flair in Suzfion
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Landscape of Blessing, the master piece in the lobby of Kempinski Hotel Fuzhou, introduced
the most representative attractions of the city. The hotel features 327 elegantly designed
guestrooms and 9 innovative dining venues. We sincerely invite you to explore a destination
that uniquely blends European flair and Fujian culture.

+86 591 8899 9988 | reservations.fuzhou@kempinski.com | kempinski.com/fuzhou
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Brilliant Unity, Bright Future

Exclusive Interview with Mr. Rauf Malik,

Vice President of Operations for

JW Marriott Hotel Macau and

The Ritz-Carlton, Macau

IEIELEES | (ERRITE
BIHRIWAESBERRJIR-R/RIT
BESIERISE DTS
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Greenland World Center Hotels Shanghai
Hongqgiao Held Its' Lights-off Event
ittt R OEEEFAR S S
2018 "HBEk—/NE" KRKTiES]

Grand Kempinski Hotel Shanghai Hosts “The
Love of a Lifetime” Luxury Wedding Fair

B EIRECHEE2018 "B T—EESE
L5

InterContinental Shanghai Jing’An Rename
Concert

LEBTiMREE RRHE B

Celebrate World Sleep Day at

The Westin Bund Center Shanghai
SEET TR RERE | BRI , =5
REERTYE

The Grand Sky Garden Opening Party in
the Sofitel Hangzhou Westlake
MMNEIHSEANBEERIELT OREEZ
RE=E

An ‘Alpacaciting Easter’ at
Pan Pacific Suzhou

PMNREZ K BEEEFRFRIESEE

The St. Regis Tianjin, to be Part of Marriott

International’s Journey Week to Engage and

Inspire Its Associates and Attract Top Talent

RiEns eEEESINh ZERER
“Journey Week" IRIEEIERN
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Family Fun at Raffles Hainan
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Brilliant Unity, Bright Future

Exclusive Interview with Mr. Rauf Malik,
Vice President of Operations for

JW Marriott Hotel Macau and

The Ritz-Carlton, Macau
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ChEREEN TKBEES SRS EERTE
Exclusive Interview with Mr. Riccardo
Giacometti, General Manager of The
Westin Nanjing

32 New Center iyt

Amara Hotels & Resorts Launches New Brand
in China

Amara Signature Shanghai Now Opens
LZENBERERBEEFEF IES MRS
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The Ultimate Eno-gastronomic Experience
Launched by the Three Italian Rocco Forte
Hotels: Verdura Resort in Sicily, Hotel Savoy in
Florence and Hotel de Russie,in Rome

Rocco Forte Hotelsif F=5REAFIBIEZ2MEE
ZEEY . FAFEERESVerdura Resort, #E{0TE
Hotel Savoyf1Z'5 Hotel de Russie

Brown's Hotel and The Balmoral Present a Grand
Royal Experience with Simon Rhodes, Her Majesty
The QQueen's Cousin

Brown's HotelfIThe Balmoral 53z EEX5:Simon
RhodestEFEMEEES HAIG

/ Kif & Grand Hotels

38 Best Restaurant & {E& /T

Spring in the Air - Grand Kempinski Shanghai's
Albero Restaurant Launches New Spring Menu

" BE— LBIRIRECEEM/RIUER
NFETEENRE

Journey of Spring —Seasonal Dish of Xiang
Yue Chinese Restaurant

EfRfEHFTIRE -- BZIR

Le Meurice's Pastry Boutique by Cédric
Grolet Opens Its Doors in the Heart of Paris!
Cédric Grolet2EkEZREH MG EERERHT
BIEF R
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AYANA Sets Sail to the World's Largest Specially
Built Phinisi Ship, AYANA Lako Di'a

BRI FESRRI O TIEPhinisi B EYERIMARRIIE MR R Z
e

JW Marriott Phu Quoc Emerald Bay Fashions
New Spring Experiences

EEBFRBIWERBERARBIEAG

52 SPA Extravagance 22 SPA

Be a Spring Beauty with Super Aqua Boost Your
Hydration and Nourish Your Skin at the
Ultra-luxurious FLARE Spa

Birinc ERKERKZ IR

Talise Spa at Madinat Jumeirah Launches New
Wellness Programme

HRRPRISFPEEEIRIA G , RAEREIEIEEH

56 Bidding Programs of the Hotels (Partly)
EHEEER (845)

6 () randy's mail Box 2= jip4

The Cut FAIRMONT BEUING HOTEL

66 New Anpointments 5375 &
68 evems iz
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VIP Magazine for the ATP Tennis Master Series, F1 Tournament Shanghai,
Shanghai Longines Global Champions Tour, IAAl Diamond League Shanghai.
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<Grand Hotels> Reader’s Profile (Shanghai &
Beijing)

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

Magazine, TV, Online Distribution, All-
Dimensional Media Platform

1.<Grand Hotels>Magazine: We developed an overall
strategy for clients from the magazine, to real life, to the
cyber world.

2. Grand Hotels Media Official Website and Shopping Mall:
provide guests with in-time and mass hotels information as
well as customized hotel-experiencing packages.

Special Venue for display:

72 Four and Five Star International Hotels in China
ATP Tennis Master Series

F1 Tournament Shanghai

Shanghai Longines Global Champions Tour

IAAI Diamond League Shanghai

8 / kifs Grand Hotels
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Enchanting May
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In May, the fragrance of early summer is gently spread in
the air, when it is best time for friends and families to go
on a journey at once.

In the cover story, we have brought the recent life of
Mr. Rauf Malik, Vice President of Operations of JW Marriott
Hotel Macau and The Ritz-Carlton, Macau, as well as
the latest developments in the two hotels. Engaged in the
hotel industry for over 30 years, Mr. Malik has a wealth
of management experience, including more than 20



years for Marriott Hotel. To uphold
Marriot’s pursuit of world-class hotel
services, Mr. Malik has demonstrated
extraordinary professionalism and
enthusiasm over the years, trying to
bring guests the best experiences. As an
old friend of Grand Hotels Magazine,
it is the 11" time that he has appeared
on the cover with the interview and
also the 4™ time of JW Marriott Hotel
Macau and The Ritz-Carlton, Macau.
Mr. Malik’s outstanding achievements
not only have made him a dazzling
talent in the hotel, but also have left a
deep impression on guests and readers.

Meanwhile Shanghai Juss Event, the
partner of Grand Hotels Media, is
holding its events vigorously. New
events this year are in full swing,
including Formula 1 Grand Prix
2018 and Shanghai Longines Global
Champions Tour, which has come to
Shanghai for the fifth time. It would
be a pity to miss anyone of the events.
Grand Hotels Magazines can be seen
everywhere in the venues.

The auction for hotel media is
underway. Don't miss the relevant
inside pages if interested. Besides,
we've also prepared abundant and
fresh information on food, activities,
resorts and else of various hotels — a
feast to enjoy right at home!

H-FXRE, BAEKB. IENET, &
55 BREEFAME, K—1HRERE
HIRRAT o

XHHEHE, RMNAKXKERT

B IW T SE T KR TR R
MEZE S8 D EEERNIERMNARE
ERXRESHHE. DUEEENEHE
W=+%%, REFEEEZR, HPF
“tasErRERRFASETEE, A
THRAT S Xt R RBEER S KA,
OyEEESFR—ERTTIELEEMN
T EmINRE, AREERHERESH
B, 1EA (KER) BMZBRA, XX,

ROMHFES 11 RE E(KBEEHE,
TR IW TS E R IER RE
JEHE (KBEE) HEAE4RZR. BiL
TR F MR I A B LA A H B 5 57
HBRRAL, BEAREMZENET TR
ZIMIEN SR,

o, KBEEREEF—LEBAX
EEBTHITHOMAMNZ, 2018F1 BFEFE
MAAXRERTH—FHNEZAE, [
HHRKAXREAEFAERE R LiE
RERKORBER, TEARE, AHHEE.
(KIBIE) EERSBZEIIAESIFIRN.

KBEERAEREHTFETRIMK
WE, HHEHARNATENT TRIES,
RHZR, KBERAEDARKERT
HEARBENEFEER. BRED. B
BREMEFZAE, ILEEARHA, BIF
REREHEEZM,

cherry.li@grandhotels.com.cn

Editor-in-Chief
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World Center Hotels Shanghai Honggiao

Held Its' Lights-off Event
Tttt R OBIER RS S
2018 “tthEk—/ N NSKTIELD

reenland World Center Hotels

Shanghai Honggiao held its' lights-
off event to actively response to the call
from WWF with its' Earth Hour program
for environmental protection.

Primus Hotel, Primus Residence and
The QUBE Hotel Shanghai Honggiao
reduce or turn off non-essential internal
lighting. In house guests were invited to
participate in the candlelight cocktail
party which held at the lobby of Primus
Residence, lighted the 60+ candles
together at 20:30.

In addition, Greenland World Center
Hotels Shanghai Honggiao extended
the campaign beyond an hour,
launched a bazaar on March 19" with
the theme "start my 60 lives." Staffs are
encouraged to donate their idle items
for recycling. On the day of the event,
hotel employees actively participated
in the bazaar. You can not only buy
your favorite things, but also make a
small contribution to environmental
protection.

“It's all about our future,” says Arno
Nicolussi Moretto, the Cluster General
Manager of the Greenland World
Center Hotels, “It's a great pleasure to
do something for the environment. |
think everybody need to take part to
the environmental protection program
as this is about all of us and it is all
about what's happening to our health,
our future and our next generations.
Therefore we would like to take the

12 / K&K Grand Hotels

Edit: Lulu

chance to express the commitment we would make. And every
employee of Greenland International Hotels Group will continue to
make effort to protect the environment.”

| R ERRRES 5 2010 g ST,
BN, LR AT . AW LR A
AAEBTERPIEY, FRERRAMASRMUEERES . BEEAL
AS5 “MIT—Ne" . FLMEE 20,30 FRIBI, FHBEALES
% 60+ B,

L5t EigATARG M it SR OB R R IR AT BB R B — /N 25, F 3
A9 BEELL “F/RHA 60+ &£iEF" AEBMMINEES. BHRTHEER
CHRABYRUERFEBXERAA, FHHX, BERIRESS5HS,
MMEAUZE B S MUIER, RERTAARRELTHRE S —HREZ
71,

AT LB T XA A IVNE S ARRBLR— 00, BATRERE
SENEELEBRTMBLELERT, "MERSENZLERSWERE
—1TA, WEMERNOAREK. FEERNSHES WWF —Em#RR
BEMNBAFREFURRD, SRBENEFETFRAMRES, S—(FH
HIER IR AMENMETHEA SN —HHE., ”

T EiBREIHZ O K KBRS UEER —— LigiIFFibtE R
EEREH S EX TR LSS AmAERE. LSRR g
AR bR SR E R AR . BB T AR A R O B, EOA 4R
EiBERSRHL, EELSIHAEFEN 2 QR BE LBITHERRS
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R }'_




SOCIAL
EVNT

|

a1 [l ¢
4 ;| BRE | | ‘
A%: y

3
¥

E
)
13

L

Grand Kempinski Hotel Shanghai Hosts “"The
Love of a Lifetime” Luxury Wedding Fair
B ERREAHEE 2018 "By F—4EEEEILE

Edit: Lulu

he Grand Kempinski Hotel Shanghai hosted its

very own Luxury Wedding Fair with the theme of
“The Love of a Lifetime” in conjunction with Youzi
Wedding, wedding planners Perfeito Wedding,
photography studio TC Vogue, jewelers I-PIMO,
wedding dress designer Tony Ward, and chocolatier
Godiva.

Inspired by the hotel’s passion for European luxury,
the event was held at the 705 sqm Suncuba Ballroom
on the third floor of the hotel. This expansive pillar
less event space, which is capable of accommodating
up to 600 guests, was decorated as a magical and
romantic palace in the spirit of European flair.

The Luxury Wedding Fair opened in the early
afternoon. Guests were welcomed by the GM and
treated to a dazzling wedding ceremony show and
wedding dress fashion show, as well as goody bags
with gifts and vouchers from the hotel’s sponsors. A
prize draw then awarded several lucky guests with
crystal cups by Swarovski, wedding shooting vouchers
with TC Vogue, custom shirts and suits at Youke
Customized, 2 nights complimentary stay at the
Diplomatic suites at Grand Kempinski Hotel Shanghai.

WY EMEXBEEEDN B F-E£EAELSE,

HBEEZRBFERESTREERR. LIIBLEHEF
P LSRR EEFL S0 AT B, BIBEALE S T
. HHENRIA R BB M E mb# Tony Ward 1255512
BinmEBRRITIE T 1787+ RNE S HIEILEE,

PEHEREETER, RRMEEREANSTE
BIEEA, AT BN ARRS S EW A SRS EF0 A1
HELY. BRAEELFHS TRENGE. ZR. B
BENERFEERESTERMBIINTF ITRITRE,
B MEERIEMELBITHRBRY, FEURAHE
MEOERMHIRERIFEZEERA 705 EHKLHNRE
HEXESFT, THEAWGIHES, ZOFATHENZE,
BEAMEARIRT, TARRHEEIHIBNITOR, FRiF
EFA FHT B TEZMEMN, ERT—HNTMAONE
EZIR,

BILFFHATF R T/\SARET, BIFENR
ETER. 1BY. 1R, ®E. £ZF5BHAXNERTE
B, AERAMIEE TRANSRIESHRES. JHH
HMRENERHFILFTHSFHERD TSR, FEAREE
I-PRIMO 5iftEigitt T &1ERUK MR, N RI\IL L X
BRRGERA. KRR BEFNER—E, EANSRERG
NEMEART 10,600 TH LY RHTEKXBEEIZEE
P, &
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InterContinental Shanghai Jing’An Rename Concert
FERRMRESE "RAFE 8Re

Edit: Lulu

With glory & elegancy, the concert New Visage was held
to offcially announced hotel rename to InterContinental
Shanghai Jing’An. More than 150 hotel guests attended the
ceremory with celebrities, Medias, as well as hotel top clients. The
concert has been taken place by a Brand Theme Video, which
has been customized with InterContinental Shanghai Jing’An
for the ceremory. Les Sirenes, four German awarded artists gave
good performances at the Grand Ballroom on hotel third floor.
Be impressed by the atmosphere of the scene, guests experienced
different genres of music, from classic, dance to pop.

\

Moreover, the pleasantly surprise was not only these. The artists
played the famous Chinese music Butterfly as encore. One of the
composers, Mr. Chen Gang, showed up and made a speech to send
the hotel best wishes.

__iagA "BRHET MERSELESRRMNFEEERESRE. M
BEEERAERRNERLERFTIRBWEN "ERZ2Y” &
EMHMBERNRE, AR "ABRXTZXRFNER" , AXTEREE
MEER. HSZRBRMBRMEMEEN, B E—HRTRETRY “F
RXE . —NMIHHRERRE, MULEHRTAZZIMLENTHE
E, BOmETRXAOKSEH. FRANEEREFERCEFERRITHE,
M&ERRNGFRIGERE WM © "RHE" ERFNMBEETHER
ERSEAM R NESRR (RH) . MESASHENMR, RHfEE
Z—RIBFNEEHRE T ERS IS, AXKEHREFINE.

RAFEBNOERRMNAZRUBARF T A SRS ERNER, B
BRADE. WZERAHR, FUBEEXRERRTEAILBEESHRIGE
R "KuEE —H, LDPEREZERTRS "SHE). BFHFF B
WRX WSS, ER NS T —R "REASHMNA XU ZRZRAIERE,
I FHERRETELATHIEDICIZ.
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Celebrate World Sleep Day at
The Westin Bund Center Shanghai

SEEmT

Westin has participated in the annual World Sleep Day
activity to encourage health sleep. The intense pace
of modern life has resulted in many sleep-deprived and
insomnia. Quality sleep has become more and more popular,
especially for the travellers as the changing of environment
and diets will influence their lifestyle. Results from Westin
Brand Research conducted in January 2018 have shown
that sleep quality&bed comfort is particularly important for
consumers and can influence their hotel selection.

Westin Hotels&Resort has committed to improve the healthy
life experience of the guests, especially for the sleeping
experience. The hotel’s tailored bedding and food can help
the guests to avoid the tiring trips. With them, they will sleep
and feel well during the stay, experience the trips with full
energy.

The Westin Bund Center Shanghai providing Heavenly® Bed
to provide deep sleep, the award-winning Heavenly Bed has
given millions of guests the benefit of a superior night's rest.
You can also rest easy with the Westin Sleep Well Menu, a
curated selection of sleep-enhancing superfoods developed
in partnership with SuperFoodsRx and available through in-
room dining.

Westin has constantly created quality and impressive stay
experience for the travellers. Here you can eat, sleep, move,
feel, work and play well, transcending the rigors of travel
while you’'re on the road. Stay well at Westin Hotels &
Resorts, a place where together, the hotel can rise.

TR MAN—E—ER i RAER BiE5, RIERRER.

EEFTEREZKOET, BURESHAZEERAE
KERFRIEH R, WTHES FRERRER, Eﬁiﬂ]f‘%%iﬂiﬂ’ﬂiﬁ
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Edit: Lulu

, SHHEERTE

Bt 6096 MEZHERTSEERAEMHFNGRE,
TEEREPETTERRBEZZRHEA.
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EEEERSTENEM "MATE XATHENR
iTEI25 SuperfoodsRx & IR & 1EFF K HI—F 51 Bl
RRE, MLEBESERRE, RIGH R,

BT TR AR ARITEI TS TR
EFERHFESHERER, ARTITEET THERE,
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The Grand SKY Garden Openmg Party in
the Sofitel Hangzhou Westlake

MMNRIEFESRBEERINELT O RE

HoNEE

Edit: Lulu

ofitel Hangzhou Westlake held a grand magnifique

Poetry Conference and Sky Garden Opening Party.
Hotel invited many nationally well-known hosts and
recitation circles to take part in this activity.

The magnifique Poetry Conference was held in the
Sofitel Hangzhou Westlake Club Lounge where is
provided for VIP guests with the theme of “Reading
Yourself”. Through this poetry conference, all of
guests can feel the power of reading and awake the
moved emotion. Such a lot of professional beautiful
sound, with the emotional soul together in Westlake
to express love, tell love, praise the natural beauty,
share the understanding of life... The hotel believe
there is a word and a thought that will hit the softest
corner of your heart.

Hangzhou, 5 September 2016 — Peng Liyuan, wife
of Chinese President Xi Jinping, invited the wives of
leaders attending the G20 summit to visit the China
Academy of Art. The visitors watched exhibition of
celadon art, whilst elegantly savoring the Magnifique
First Lady’s Tea Break from Sofitel Hangzhou
Westlake.

After the poetry conference, the Grand Sky Garden
Opening Party was coming. With its 180°panoramic
stunning view of West Lake filled with natural green
and mountain beauty; prosperous city vista melted
with historic unique ambiance. Rooftop Sky Garden
is the perfect spot to exclusively have a glimpse at the

beauty of the West Lake, matched by an outstanding
combination of French style and local hospitality.
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An ‘Alpacaciting Easter’ at Pan Pacific Suzhou
IMNEREZ A FEEEFREFRIEEET

Edit:

n Easter Sunday families had a great magical

fun and delectable Easter-themed delights at
Pan Pacific Suzhou, especially when a cute alpaca
dropped by bringing a huge “alpacacitment” all
around the hotel, marking a unique Easter festival
experience in the photo album of every family.

The gracious female Alpaca called Miss Sunny joined
guests of Pan Pacific Suzhou at 10:00 am on April 1
and started with an Easter Parade around the hotel,
sending the warmest Easter greetings to everyone in
the hotel. Surprised and excited when encountering
the "special guest", Miss Sunny's admirers busied
themselves with taking photos with her. Afterwards
families indulged themselves in an array of Easter
games around the lovely Alpaca, including egg
painting, egg hunt, balloon twisting and even an
Easter bunny mascot jumped out to join in the fun
with kids at the breezy and beautiful hotel garden.

For the Easter Day, Garden Brasserie prepared a
sumptuous Easter Sunday Brunch Buffet for guests
to savour, a holiday spread featuring hearty mains

Lulu
(Roasted Lamb Leg with Garlic Rosemary Sauce),
Easter-inspired pastries and desserts, homemade pasta,
fresh salads, perfectly grilled barbecue and more.
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The St. Regis Tianjin, to be Part of Marriott International’s Journey
Week to Engage and Inspire Its Associates and Attract Top Talent

KEmaertrBESINh=EER Journey Week” IRIEREEDN
R TR & EE IR S TR A

Edit: Lulu

he St. Regis Tianjin, part of Marriott International

participated in Journey Week. The initiative is
taking place in all Marriott International properties
across Asia Pacific to attract new talent while inspiring
current associates to aim high. Journey Week will
encourage and inspire associates of the world’s largest
hospitality group to create their own future and shape
the company, and also show potential employees why
Marriott International is an employer of choice.

Marriott International believes that a great career is
a journey of self-discovery: people achieve personal
fulfilment through new adventures. The company’s
founders J.W. and Alice Marriott saw life as a journey
- from the day they set out to Washington, D.C.
to open their root-beer stand, they never stopped
exploring and reaching for new opportunities. Marriott
International is equally committed to each associate’s
journey, enabling them to grow personally and
professionally with careers that flourish.

“Journey Week is a platform that reinforces our
company’s global employer brand ‘To the Journey’.
The week-long series of events will bring to life our
value proposition: that Marriott International offers
unmatched career opportunities coupled with a
culture that empowers associates to live their best
lives,” said Regan Taikitsadaporn, Chief Human
Resources Officer at Marriott International.

The St. Regis Tianjin will host events for associates
such as debate activities. Associates in senior
leadership roles such as Mr. Burak Director of Food
& Beverage and Mrs. Fu Director of Human resources
will also share their own career journeys to inspire
others to reach their own career destinations.
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Family Fun at Raffles Hainan

ERHLTHERERERS

Edit: Lulu

Raffles Hainan has recently announced a series
of fabulous services for families staying at their
luxury resort including the only dedicated family
hotline service in Hainan to help guests plan their
perfect family holiday.

The resort prepares special children’s amenities to
ensure extra comfort for their younger guests. Each
room comes with children’s bathrobe and children’s
slippers, toothbrush, shampoo and a selection of
fun toys for them to play with in the room. In each
restaurant, the resort’s experienced chefs present a
balanced and nutritious kids menu, featuring both
local delicacies such as fresh shrimps and red bean
mousse as well as classic favorites. The thoughtful
menus are designed to not only to delight children
but also ensure their health is well looked after. The
Kids Corner during breakfast time at Desa Restaurant
features special treats for children as well as healthy
fare, entertainment and famous cartoon characters
such as Garfield and Mickey Mouse also make daily
appearances in the restaurant to brighten up breakfast
and give children a fun start to the day.

If families feel like venturing outside the resort during
their stay, there are numerous nearby attractions for
children of all ages. Monkey Island, a 20 minute
drive from the resort, is the only tropical island-
type nature reserve for macaques - a state protected
animal in China - and home to some 2000 monkeys.
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Additionally, Yanoda Rainforest is the ideal place
for children to learn about the indigenous people,
flora and fauna, and for older children there are lots
of active excursions available, including mountain
biking, surfing and hiking.

Raffles Hainan can be contacted via their dedicated
family hotline on +86 898 8338 9888.
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nder the cloudless sky in May, the Grand Hotels

Magazine team once again went to Macau
to visit our old friend, Mr. Rauf Malik. His 4" time
being featured as Vice President of Operations for JW
Marriott Hotel Macau and The Ritz-Carlton, Macau,
Mr. Malik exudes a strong sense of self-confidence,
determination and the charisma as a leader.

Working in the hotel industry for over 35 years,
Mr. Malik has garnered a wealth of management
experience, including more than 25 years for
Marriott International. To uphold Marriott’s pursuit of
world-class hotel service, Mr. Malik has demonstrated
extraordinary professionalism and enthusiasm over the
years. The success of both hotels is attributed to his

leadership in bringing an impeccable level of service
to guests; cultivating for them the experience of a
lifetime.

Set within one of the world’s most spectacular
entertainment and leisure destinations — Galaxy Macau™
— JW Marriott Hotel Macau and The Ritz-Carlton, Macau
enjoy a privileged location with instant access to a
wide selection of international cuisine and vibrant
entertainment, along with all the amenities business
or leisure travelers could wish for.

Guests can enjoy the newest attractions and the
widest range of recreational facilities, which include

the amazing 75,000 square-meter Grand Resort Deck.
Here, guests will discover authentic resort features
offering all the pleasure of a tropical holiday in
Macau, such as the 575-meter-long Skytop River Ride
with white water rapids, geysers and waterfalls; Palm
Cove with a white sand beach; Macau'’s first and only
Skytop Waterslide enclosed in a unique mountain
cavern, with three 9-meter high water slides; and the
world’s largest Skytop Wave Pool.

From authentic street food to exquisite fine dining,
Galaxy Macau and Broadway Macau have over 120
F&B outlets offering the largest selection of Asian and
world-class international cuisine. It is a food-lover’s
paradise with everything from the best in fine dining

to quick and casual eateries. The Promenade Shops,
meanwhile, features over 200 shops; from luxury
flagship stores and designer boutiques, to high-street
lifestyle brands and first-to-Macau labels. In such
a superior ambiance, both hotels have laid a solid
foundation for development. The hotels maintain a
successful and cooperative relationship with Galaxy
Macau™, to provide local and international guests
with personalized, diversified holiday experiences.

JW Marriott Hotel Macau and The Ritz-Carlton,
Macau prove no exception in enabling guests to
revel in the finest personal service and the best of
Asian luxury. Since their grand opening, JW Marriott
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Hotel Macau and The Ritz-Carlton, Macau have
continuously elevated their service standards. Through
meticulous services delivered with warmth and
skill, the hotel meets all the needs of guests so they
can enjoy a tranquil and luxurious accommodation
experience. Over the past three years, the occupancy
rates of both hotels have remained high. Both JW
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Marriott Hotel Macau and The Ritz-Carlton, Macau
have exceeded the expectation and reputation from
guests and industry partners by winning a number of
accolades from renowned awarding bodies including
Michelin, 100 Top Tables by South China Morning
Post, Spa China Awards, Asia Spa Awards, Top 20
Best Restaurant by Hong Kong Tatler Best Restaurants




Hong Kong and Macau Edition and many more.

While managing two successful hotels, Mr. Malik has
led the hotels to immerse themselves into charity work
and public service. Mr. Malik and the hotel team have
been dedicated to philanthropy, carrying out plenty
of charity campaigns. These sorts of activities are held
every month, including charity bazaars, fundraising
and clothing drives. All the money raised is donated
to support local charities and related organizations.

“Spirit to Serve” is Marriott International’s core
value, which emphasizes putting people first and
serving the world. Mr. Malik and the hotel team
organized associates and Ladies & Gentlemen to
visit disabled children's centers and nursing homes
to help care for children and elderly people in
need. Just this past Easter, a team of volunteers held
an Easter party for 27 disabled children to have
lunch together at Urban Kitchen, and enjoy various
games and activities. As part of The Ritz-Carlton
Global Citizenship Initiative - Community Footprint,
The Ritz-Carlton, Macau’s Ladies & Gentlemen have
raised funds for children who are suffering from cleft
and other facial deformities. During a visit to a nursing
home, hotel volunteers gathered with 100 elderly
people to exercise and play games together. After the
gathering, the volunteers also visited the homes of 10
elderly people with mobility issues; bringing tools and

cleaning supplies to clean their homes. Last Christmas,
the team spent an afternoon putting up Christmas
decorations in the nursing home. Mr. Malik said with
great delight: “This is the home of 150 elderly people.
They were so happy to see those colorful decorations.
When we lit the Christmas tree, we could see the
smiles on their faces. Seeing their radiant smiles make
it all worth it!”

Social contributions by Mr. Malik and the team are
a daily commitment, including taking part in Earth
Hour to protect the environment, launching the
In-House Green Corner in the Heart-of-House,
collecting used batteries for recycling and more.
After a strong typhoon struck Macau, Mr. Malik
and volunteers immediately teamed up to help with
community clean-up efforts. They are also actively
involved in university students’ career guidance,
holding career seminars for local students from
University of Macau, Macau University of Science
and Technology, Institute for Tourism Studies and
City University of Macau. Mr. Malik and his team
introduce the latest developments in the hotel industry,
employment opportunities and career development.
The students can get guidance on how to properly
pursue their careers, and can even be invited to visit
the hotels and learn more about how their operations
work. Moreover, international career and promotion
opportunities are provided to all associates and Ladies
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& Gentlemen, with the
Global Transfer Program
spanning across more than
110 countries, 30 brands
and 5,700 hotels globally.
Mr. Malik said: "Giving
back to society is not only
a way of showing love,
but it’s also everyone's
responsibility. In the future,
I will continuously lead the
team to build a culture of
philanthropy, contributing
to a beautiful society
together!”

Through this interview,
we see a different side of
Mr. Malik. His enthusiasm
and dedication to local
community deserves
our respect. We strongly
believe that under the
management of Mr. Malik,
the future of JW Marriott
Hotel Macau and The Ritz-
Carlton, Macau will no
doubt be brilliant.
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Exclusive Interview with Mr. Riccardo Giacometti,
General Manager of The Westin Nanjing

%iﬁﬁﬁjﬁﬁz/ﬁ I]—j(I@r_ IL:\—I 3@%&%&%%

1.Engaged in the hotel industry for 28 years, you
must have a wealth of experience of management in
hotel revenue management, financial management,
and F&B operations. Could you please share some
with us? And how do you plan to integrate your hotel
management concepts with the hotel culture of The
Westin Nanjing?

| started my career back in the 90's in Switzerland. |
worked as a chef's apprentice in a small hotel in St.
Moritz. It was clear to me from a very early stage that
| wanted to have a career in this amazing industry. |
traveled around Europe and worked in England and
France before | started my hospitality management
studies. It was after hotel management school that |
started to work for Starwood, now part of the Marriott
family. | have worked for Starwood for more than 18
years in different brands in Europe and Asia. | have
worked for Sheraton, Luxury Collection, Westin,
Le Meridien and St. Regis. Since the beginning of
my career, | have worked mainly in operations. |




started in the kitchen, then worked as a waiter, as a
night auditor, in finance and engineering as well as
purchasing and F&B management. Our business is
so diverse and a manager needs to master so many
different disciplines. That is actually what | find so
exciting in our profession. Over the years | have
had the opportunity to broaden my knowledge in
different disciplines and all the challenges | have
encountered so far helped me to learn and develop
more skills. But what my career offers me is far more
than that; it gives me the opportunity to cultivate
talented associates, and to witness how they have
developed from unseasoned to senior level, as these
associates will have a major impact on the future
development of the hospitality industry. | work for
a global company at a recognized brand. However,
every hotel has individual needs and it is therefore
important to adapt every strategy to the needs of our
customers and the market we operate in. For me, it is
important to show my employers a long-term strategy
which leads to profit improvements over time. My
philosophy has always been to be a little better than
yesterday. Learning is key not only in business, but for
one's social life as well. Westin is a great brand with
a strong identity; our signature wellness programs
helps guests eat, sleep, move, feel, work and play
well while they are on the road. The Westin Nanjing
enjoys a uniquely superior location in Nanjing’s
CBD, facing the Purple Mountain and overlooking
Xuanwu Lake, and offers a stunning view of Xuanwu
Lake from each of its guest rooms. It is not only an
advantageous geographic location which helped The
Westin Nanjing maintain customer loyalty, but also
the strong brand identity tightened the customers’
bonding with the hotel, keeping the brand's values
alive while motivating team members to deliver to the

best of their ability every day.

2.Westin has always been a distinctive brand with
rich culture. We have heard that you are not only
fond of mobile photography, but also interested in
video shooting and art design. Could you briefly
introduce their benefits to hotel brand promotion,
market operation and positioning?

As | mentioned before, | started as a chef. | love
cooking and being innovative in the kitchen. Seeing
the result of your work dressed up on a plate is a
great feeling. When | transferred into management,
the strategies and daily work did not have immediate
results but rather showed results over time. | missed
seeing the result of my work at the end of the day and
thus I explored even more photography. It gave me
pleasure to be able to create something myself that
| liked and could keep as a memory. My family has
a long tradition in art and | have learned a lot from
my mother. Over time the technology that enabled
us to be creative has evolved and | transitioned from
analog, to digital, and now mobile photography. | am
amazed, especially having experienced the evolution
of photography over the years, at what one can
now do with the phone alone. Over time | realized
that an ideal combination was to use not only my
management knowledge, but also my photography
skills for work. We work in a business where we sell
hotel experiences and emotions. These experiences
and emotions shape the hotel guests’ perceived
value, which is the outcome of their consumption
experience. The best way to evoke emotions in the
decision process is with pictures and videos. Design
and perceived beauty follow subconscious rules
which trigger emotions, and that is what | like about
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the visual medium. In these recent few years, the
trend of digital marketing has gone worldwide. In
China, we have been witnessing the dizzying speed
of development of digital marketing. Constantly
changing marketing modes are active in Wechat,
Weibo, video apps, etc. In the hospitality industry, this
influence has become even more apparent when we
face our hotel guests, especially increasingly younger
guests. Fortunately, technology is giving everyone an
opportunity to be part of engagement and marketing,
helping brands and hotel businesses to succeed.

3.We know that you are expert at discovering and
learning new things. For instance, you often share
with your team some useful solutions, advanced apps
or soft wares you frequently use. What do you share
with your team most? What do you expect them to
present in terms of mental outlooks, working attitudes,
problem-solving thinking under your leadership?

This is an interesting question and one that cannot be
answered in short, but | will try to summarize. There
are basic requirements that | expect from everyone:
punctuality, engagement, good manners and a
willingness to learn. | believe that this is the minimum
standard that is required to work in hospitality. The

next level then depends on the position someone
holds or aspires to, and what it requires from the
individual. In general, | want my team to come up
with solutions and ideas on how to solve problems or
innovate our products by themselves. Creativity and
unconventional ideas have always attracted me. We
often talk about what is expected of ourselves and our
teams. Let me put it this way; if we were trees that are
expected to grow and carry a lot of fruits, do we allow
enough space for the roots to grow? Does the plant
have enough light and water? A gardener spends most
of his time cultivating his plants. In a similar way, it
is important to give directions without suffocating
our people. They should be given opportunities to
evolve and try things by themselves so they can learn
from both their successes and failures. Some ideas
will work and some will not. Failing is as important
as winning. If someone has never failed, then he was
most probably not keen on leaving his comfort zone
to take risks and try something new. The software or
applications you mentioned have the sole purpose
of making life easier or giving reassurance during the
decision-making process. Analytical software is so
important nowadays to convince other stakeholders
that the risks involved in the decision are minimized
and that the outcome shows a return.
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Amara Hotels & Resorts Launches New Brand in China
Amara Signature Shanghai Now Opens

LEREEREREEETEI IE2HmE
HT LeReNRwEEIEEs

Edit: Lulu

mara Signature Shanghai, a new luxury brand under

Singapore’s leading hospitality group Amara Hotels
& Resorts, celebrates its soft opening. Featuring a simple
yet stylish all-glass facade, the 30-storey international five-
star hotel radiates confidence in the bustling intersection of
Changshou Road and Jiaozhou Road, marking a new chapter
of the city’s emerging commercial zone that is at once
progressive and cultural.

Set to become a prime social and business hub in its lively
neighbourhood, Amara Signature Shanghai aims to attract
a new generation of contemporary influencers, business
professionals, innovators and creative executives. The hotel
offers well-appointed accommodation, authentic cuisines
and dining experiences, advanced technology and business
convenience, expansive meeting and event spaces, state-of-
the-art wellness facilities, and thoughtful personalised service
to make every moment count for the guests. Amara Signature
also plans to host a vibrant series of events to facilitate
interaction and collaboration among the city’s business and
local communities.

“Amara Hotels & Resorts has been embracing a genuine
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approach to Asian hospitality and service excellence
since our inception in 1986, represented by our
contemporary business hotel brand Amara Hotels
and luxury resort brand Amara Sanctuary that are
favoured by both business and leisure travellers alike”,
says Albert Teo, Chief Executive Officer of Amara
Holdings Limited. “The launch of Amara Signature
marks a significant milestone for our company”, Teo
continues. “The brand caters to a new generation of
travellers and city explorers, offering an inclusive,
refreshing experience reflected in stylish design,
world-class service, state-of-the-art facilities and
lifestyle amenities. Shanghai is an exciting city full
of opportunities that draws talents and entrepreneurs
together, it makes an ideal location for our very first
Amara Signature hotel.”

Amara Signature Shanghai comprises 343 spacious
rooms and suites between the 7th and 30th floors,
with each room featuring floor-to-ceiling windows
overlooking the vibrant city. Ranging from 32 to
149 square-metres, all rooms capture a welcoming
ambiance with modern classic interiors, comfortable
plush beddings, spacious bathroom, complimentary
high-speed Wi-Fi and a 43”-55" flat-screen TV with
satellite channels.
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The Ultimate Eno-gastronomic Experience Launched
by the Three Italian Rocco Forte Hotels:
Verdura Resort in Sicily, Hotel Savoy in Florence
and Hotel de Russie,in Rome
Rocco Forte Hotels lE F=REAFBEEMELERIE :
FAFEE S Verdura Resort » {#Z{8F= Hotel Savoy f1Z 5
Hotel de Russie

Edit: Lulu

Foodies are invited to indulge in a memorable
culinary journey designed by Verdura Resort in
Sicily, Hotel Savoy in Florence and Hotel de Russie
in Rome, guided by ‘Fulvio Pierangelini himself, the
world-class Celebrity Chef known for his Michelin
starred cuisine as well as his charm and charisma.

Olive Oil Harvesting at Verdura Resort, Sicily

Experience the real Sicily by exploring the production
of pure olive oil, an essential ingredient of Italian
cuisine. With 230 hectares of natural landscape and
olive groves, Verdura Resort is the most picturesque

spot to learn the art of traditional olive harvesting.
The autumnal ritual will be led by Fulvio Pierangelini
who is passionate about the natural oil. Following
the harvesting, the Chef will escort guests to a nearby
oil mill, where they will learn the art of olive oil
extraction and savour freshly pressed samples and
other local products.

Truffle Hunting and Market Delving with Hotel
Savoy, Florence

The full immersion in the food & wine culture of
Florence and Tuscany begins with an exciting truffle




hunting and tasting experience in the Tuscan countryside, where
foodies will learn how to harvest the legendary white truffle of San
Miniato. The San Miniato truffles are one of the richest truffle areas
in Europe with an unmistakable flavor. Guests will be escorted by
a professional truffle hunter to find the rare ‘treasure of the woods’.
In Florence, Chef Pierangelini will guide guests through the world-
famous San Lorenzo Market, teaching guests the best way to identify
and treat the freshest local ingredients. These ingredients will then
be used to execute his legendary recipes during a private cooking
lesson at Hotel Savoy, located in the heart of the Renaissance city.

Street food and a Maestro Masterclass at Hotel de Russie,
Rome

Spend three days with Chef Fulvio Pierangelini to discover the
gastronomic secrets of Rome, enjoying a unique street-food tour led
by the chef, aimed to showcase Italian food specialties and share the
behind-the-scenes of Rome’s culinary traditions. From the vibrant
Campo de’ Fiori square where one of the most famous markets is
held, guests can wander through the typical food shops, visit one
of the most renowned farms and wineries along the ancient Appian
Way, as well as enjoying a cooking class hosted by ‘Maestro’ Fulvio
Pierangelini himself.

THE /Y Verdura Resort » {# 5 {0 HTHY Hotel Savoy 1% T f Hotel de
Russie j g it 57 & A MR B E . S NEH E fRKE 425 EF Fulvio
Pierangelini IZiHHIERZHK, HEMETIEKEIZ .,

BEHEES Verdura Resort Bi#i it &Hl{E{k3E
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Brown’s Hotel and The Balmoral Present a Grand Royal Experience with
Simon Rhodes, Her Majesty The Queen’s cousin

Brown’s Hotel ] The Balmoral 5324z F 35 Simon Rhodes
EFENEEE RN

Edit: Lulu

occo Forte Hotels” British properties, have partnered with

Simon Rhodes, second cousin to HM The Queen and son
of the late The Honourable Mrs Margaret Rhodes, First cousin
to Her Majesty and former Lady in Waiting to Queen Elizabeth
The Queen Mother, to launch the ultimate Royal Experience.
Over the course of six days, Brown’s Hotel in the heart of
Mayfair and The Balmoral, Edinburgh’s iconic landmark hotel
will offer guests exclusive access to the principal occupied
palaces and private estates in England and Scotland. With
privileged and private access to properties ordinarily closed
to the public guided by extraordinary curators from the Royal
Collection Trust, this tour is set to deliver unique insight in to
the rich cultural heritage of Britain and its Royal Family.

Highlights of the experience include exploring St James’
Palace, Buckingham Palace, The Palace of Holyroodhouse,
Windsor Castle, Glamis Castle, Sandringham and the Royal
stud, Chartwell and Archers’ Hall.




—

Arriving at Brown’s, London’s First Hotel and the
guests’ London home for the first four nights of
the tour, they will be welcomed with a private
dinner hosted by Simon Rhodes as well as Royal
Correspondent and Royal Herald Alastair Bruce.
A perfect start to the tour, guests will be offered a
fascinating introduction to the history and traditions of
the Royal Family in anticipation of the next six days of
exploring it firsthand.

On their final day in England, guests will visit Windsor
Castle, just two weeks after it plays host to this year’s
Royal Wedding of Prince Harry to Megan Markle. It is
here that Martin Clayton, Head of Prints & Drawings
at The Royal Collection, will offer an exclusive tour
of The Print Room which has housed the greater part
of the Royal Collection’s drawings, watercolours and
prints since the 1850s. This is a completely unique
event, never opened to the public, the Print Room
houses extraordinarily rare Old Master drawings
including six hundred and fifty by Leonardo da Vinci.
The next morning, having arrived by train to
The Balmoral hotel in Edinburgh, guests will be
chauffeured to The Palace of Holyroodhouse for a
private tour of the official residence of the British
monarch in Scotland. It is this palace which just
weeks later will host the Queen’s official engagements
and ceremonies which take place each year at the
beginning of summer during what is known to Scots as
Royal Week. In the evening a private dinner is hosted
in the splendour of The Balmoral hotel by Michelin-
starred Number One Restaurant.

ROCCO Forte Hotels E THIEEBESRLENRS (A
R HE KBS ERKIR L FE Margaret Rhodes B JL
F) HEEHEEERER. EAPAXMOENE, LT
12 /R0 T RY Brown's Hotel 5 & T &5 & #iARIEJE The
Balmoral & il R EMRFREEZNAIEZNZRERS
BIEZMRMFAARR, EXESKEBEERROTSR
T, EREEHREARIIMNIENEERR, —HEEE
EENRTEXNHE.,

RENFESSEEZERLTE. HENE. TEE
mE. BEVEE. BEXMEHE REICBERE. 25k
O3, EHEFH/REREFN Archers Hall,

REARBENEONXRBESNELCENE KBS
Brown’s Hotel, T Simon Rhodes. EEiRZEMEEH L E
Alastair Bruce I ERFREE, FEMMNNBEERFE
HEMESE, ARNKNRERTF&E.

EERZPWREFE—XK, TERFEFHIER - 3ER
FTEERILNFERR. REBSSUETHE, EEX
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BAESELL, FEREADXEFIRAEKE., BER
B, EE X The Balmoral By H ik 228 % [T Number
One Restaurant ZAFAABRE.
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Spring in the Air - Grand Kempinski Shanghai’s
Albero Restaurant Launches New Spring Menu
" HEF— LS EREXEE
f/ RN EI A E T EEMKE

Edit: Lulu

Ibero, the Spanish restaurant at Grand

Kempinski Hotel Shanghai, is proud to
announce the launch of its Spring season menu.
At Albero, the focus has always been to showcase
fresh, seasonal ingredients in authentic Spanish
dishes that come with a twist.

This season, the hotel’s chef takes you from land
and sea all with the utmost care and attention
to detail. Start your meal with luxurious melt-
in-your-mouth Iberico ham and move on to
delicacies of the ocean such as boiled and
deep-fried octopus and pan fried scallops. Juicy
steamed New Zealand clams, delicate carpaccio
prawns, slow-cooked halibut in coconut milk,
and marinated tuna round off the offerings
from the sea, while succulent slow cooked
Australian lamb shank, Fois gras, oxtail, and beef



bone marrow will serve to satisfy the most
insatiable of meat lovers.

The hotel’s culinary team has taken care
to select and present flavours from all over
Spain to give diners a full overview of the
country’s rich culinary heritage and beyond.

.J:ﬁﬂﬁﬁgiﬁﬁﬁﬂméﬁﬁﬁﬁﬁﬁﬂ
THLEFIRIRS, FIHRA LSRR
BRERMBIBITERRIIRX., AREEHMENE
REZ,

BT ZEHLEH XKL, RBEAS
BHEHAXR, ARENRSES. &F, Hb
ERA N IERAZK, EEREBETIRE, &
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MERZIRKMLIZITAREREZEBNFLILF
KB (lberico Jamon) FFig, HYIM# F 2
HEETH, XEARHERIESBHE, MER
BEANOL, FEHEE, BI8EBLREK. "L
HHIRM, HEME" , ERBERMEERNES
WRHRE T RMAETRERK, BREFE. K8
BREAWSEHIRATRETHIEEEL A
KHMERARNZ—: BHIRHEOTHOBRHTER
tt B&FBREMNFERUREERE/\E,

BFERAERAEE LRIENRENEKS, UBHREMAKKEET.
XRERHEMATREACSHORE, LB RATBEART.
ROMMHSREEBEATRNITREERFNHERE, MAFARS
REHRRFIEFEAMNGF B, WiLEENARERIR I HRA—
HHSHAR. YANXREMARETRZRENEENEAER,
BEXNRSER . ERBFEATHTHERL.

F/RMERMFETHEERSEANFAMTEIEZ &, FHITE
AR ZII R ZEHEZSBERMEM EARZ MBI, FEENKENEL,
FerEERELRAEZHIRE . &

Floor 2 Grand Kempinski Hotel Shanghai 1288 Lujiazui
Ring Road, Shanghai Tel: +86 21 3867 9196
DRYEATEABIE_# 815 +8621 3867 9196
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Journey of Spring —Seasonal Dish of
Xiang Yue Chinese Restaurant

FifEHETIRE -- FZIR

Edit: Lulu

waken your taste buds to the delight of seasonal dish. Hyatt Regency

Shanghai Global Harbor invites your family and friends to enjoy a
very special seasonal dish — prepared by Xiang Yue, on the 45" floor.
Starting your journey of Spring from here.

A Taste of Spring Seasonal Dish
Xiang Yue always chooses fresh ingredient. By using the most appropriate

sauce to maintain authentic flavor, Xiang Yue aims to recreate the legend
of Jiangnan cuisine. All dishes show the essence of this cuisine, whether

cold, hot, seafood or desserts.
After almost 23 years of working,
Chef Xu is giving traditional
ingredients a fresh breath of
creativity. Among the signature
dishes by Chef Xu, there are fresh
bamboo shoots, sea foods. All
delicious are kept in original taste
of Spring.

A Sight of Spring’s Beautiful Scenes

This winter seems longer than
before and the cold just fade
away. There is no better way to
enjoy the Sring time at Xiang Yue.
The restaurant can seat up to 85
guests and affords vibrant city
views. In addition, seven private
rooms can accommodate 6 to 20
guests. In the daytime, the sun
shines through the windows and
when the sun goes down, guests
have wonderful views of the
bustling city below.

Inspired by the ancient Jiangnan




courtyards, the designers separated the restaurant into
different sections by using hollowed out screens with
lanterns shaped lights on the. The linen cushions and
wooden tables give the restaurant an elegant look,
while the light colors contrast with the dark furniture
and blue and white porcelain on the wall. The 32
different chinaware shapes on the shelves complement
the busy city views and the whole restaurant looks
lively and vibrant.

“There is no better way to connect in Shanghai than
over an authentic and memorable meal shared with
family, friends or colleagues. From sourcing the very
freshest ingredients to our creative culinary mastery
and superb service, our aim is to inspire food-lovers
with every bite,” says Bob Xu, Chef de Cuisine of
Xiang Yue, Hyatt Regency Shanghai Global Harbor.
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Le Meurice's Pastry Boutique by Cédric Grolet
Opens Its Doors in the Heart of Paris!

Cédric Grolet £IkEZIHRIETE

Edit: Lulu

he capital's new culinary destination at 6 Rue

de Castiglione. In the heart of Paris's bustling 1%
arrondissement, Le Meurice and its virtuoso pastry
chef, Cédric Grolet, will open their first pastry
boutique for Parisians and visitors from around the
world.

Step into the unique world of Cédric Grolet, named
World's Best Restaurant Pastry Chef by Les Grandes
Tables du Monde in 2017, and discover his bold
creations for the first time in a store. With his
innovative vision, he pairs visual beauty with technical
prowess to present a selection of unique desserts, like
the trompe-I’oeil sculpted fruits that made the talented
pastry chef famous, in extra-clear glass cases. Filled

RARBHTBIE =

with subtle flavors, this new space will offer exclusive
access to Cédric Grolet's creations, finally available in
a store.

Cédric Grolet likes to share his skill and create
moments of togetherness that produce lasting
memories, so he has designed innovative experiences
to introduce people to his world. His motto is, "Beauty
brings them in but taste brings them back." In the
boutique, a pastry chef will demonstrate key steps
in making certain signature desserts and their raw
materials will be placed on display, revealing their
secret ingredients!

For this project, Le Meurice and Cédric Grolet worked



with the French architects' collective
Cigué, together designing a brand-
new concept to breathe new life into
French pastry. From the first meeting,
Cédric Grolet was immediately won
over by the ambitious project created
by the young team, who stepped
into his world and understood his
desires. They worked together for
several weeks at Le Meurice's pastry
laboratory in order to capture the
chef's spirit. The materials they chose—
enameled lava, waxed brass, Hainaut
Blue Stone, and blown glass bells—
bring an ultra-modern touch to the
space.

Born August 28, 1985 in Firminy,
France, near Saint-Etienne, Cédric
Grolet has been Le Meurice's Pastry
Chef since 2012.Cédric joined Le
Meurice as a sous-chef in 2011, before
rapidly rising to the position of Pastry

Chef. After being named Best Pastry Chef of the Year by Le Chef
magazine in 2015, he received the 2016 Relais Desserts Excellence
Award for Best Pastry Chef the following year. Cédric was also
named Best Pastry Chef at the Trophées de la Gastronomie et des
Vins ceremony in Lyon in 2016. On 17 October 2017, he won the
title of World's Best Restaurant Pastry Chef from the prestigious
association Les Grandes Tables du Monde. On 6 November 2017,
he was named 2018's Best Pastry Chef by the Gault & Millau guide.

Open Tuesday to Sunday starting at noon.

= R EE AL ST C ¢ dric Grolet ZET T B 52 r /N R IS S HE
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AYANA Sets Sail to the World’s Largest Specially
Built Phinisi Ship, AYANA Lako Di‘a
BrlFEER O+ TIE Phinisi B ERIAREIIGMRIE Z#EM

Edit: Lulu

Launching July 2018, Asia’s leading
independently owned hospitality
brand AYANA Hotels will set sail to
the world” largest specially built Phinisi
cruise ship, AYANA Lako di’a (meaning
“Safe Journey” in the local language.)

AYANA Lako di’a will be gracing the
crystal waters of the beautiful Komodo
Islands, just one-hour flight from Bali.
Adorned by the exquisite scenery, the
archipelago is awash with nature’s
finest mountains, waterfalls, flora, and
fauna. During AYANA Lako di’as’” 2, 3
or 5-night* excursions, the luxury yacht
will be visiting some of Komodo island’s



most famous landmarks including a port of
call to the home of the Komodo dragon. The
world’s largest lizard can be found residing
within Komodo National Park, which holds
recognition as a UNESCO World Heritage
Site and named one of the ‘7 Wonders of
Nature’.

Offshore, the azure waters are a dive lover’s
paradise. Famed as one of the world’s best
dive spots, and suitable for year-round
diving, there is a plethora of underwater
activity to captivate both novice and
experienced underwater explorers. Unlike
traditional Indonesia cruising, AYANA
Lako di’a will be visiting remote dive spots
and underwater wonderlands frequented
by relatively few divers. These secret dive
spots offer guests the opportunity to explore
rare aquatic species, swim with manta
rays and dive amongst coral gardens, all
with crystal water clarity. Snorkeling, SUP

Yoga, Trawling, and Dolphin Watching are just a sample of the
additional water activities available to guests.

Onboard the 9-bedroom luxury Phinisi, passengers can expect
5-star luxury cabins, full dining options, aqua activities and
equipment, as well as professional spa treatments.
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Alongside AYANA's latest resort to open in Komodo
September 2018, AYANA Komodo Resort, Waecicu
Beach, this all-time sailing experience hails a new
standard of travel.
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JW Marriott Phu Quoc Emerald Bay Fashions New
Spring Experiences
EEZI5RE IW ERBIERAEHITERE

Edit: Lulu

Spring is in the air, and for the avid traveller the
warmer weather signals the time to visit Phu
Quoc, Vietnam'’s lush paradise. In collaboration with
leading Vietnamese fashion house Do Manh Cuong,
JW Marriott Phu Quoc Emerald Bay has launched
a “Stay in Style” experience inspired by the colours
of the Spring season. Guests can also immerse

themselves in the local culture through a weekly street
market, offering them an opportunity to embrace the
art, culture and food of Vietnam.

Stay in Style

A legendary creation by Bill Bensley, JW Marriott




Phu Quoc celebrates a mythical university through
its larger-than-life design detail. From the Alice in
Wonderland-inspired Chanterelle — Spa by JW to
the “faculty-themed” villas, the fantastical narrative,
paired with a pristine location, creates a luxury escape
like no other.

Likewise, fashion house Do Manh Cuong’s
creations evoke emotions through striking designs,
bold craftsmanship and a singular creative vision.
Available in a range of vibrant colours that capture
the coastal shades of JW Marriott Phu Quoc Emerald
Bay, the distinctive pieces also draw from the
resort’s surrounding vistas of emerald waters and
lush greenery. “Colours are a way to define your
personality,” says Do Manh Cuong, founder and
designer of Do Manh Cuong. “Life would be boring
without them. | hope my designs offer guests an
equally fantastical experience as JW Marriott Phu
Quoc Emerald Bay.”

Funky Fridays at Lamarck Night Market

Every Friday from 6-10pm, the resort’s main
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thoroughfare, Rue de Lamarck, will transform into
“Lamarck Walking Street Night Market,” a colourful
gathering of live food stalls, street performers and
cultural presentations that represent Phu Quoc’s Bai
Kem community.

At the Lamarck Night Market, guests will be able to
sample local delicacies, experience local art forms
and observe performers in action, including fire
dance, close up magic show, live jazz and music
band. A 20% discount at all dining and spa outlets
will also be offered from 6 pm — 10:30 pm. An
authentic experience of a quaint Vietnamese street,
Lamarck Night Market — available to all visitors and
residents of Phu Quoc — is set to become a must-visit
attraction on the island.

RHSFRBF=ESH, NFAERTHATMS,

BHXSRIMEEFERE—EEBRFHRER
%, EERBEREIWARBEESHEZBMNEIRTMAE
Do Manh Cuon (DMC) &1F, #tH TILEFBRIER B "1
BZHK” (Stay in Style) {4, BIFEARBTRHTE,
EFEAMLURNNAS MK, FEEEZAR. Xk, MUK
ERHNZS.

“Bf iR Z R AL

EESIHRL IW FRFEZHA Bill Bensley FreliEhy
HEFRE, @i HBWI AT kR BB SR EM
KFEEB, B (XM HWE) AR BT R -
Chanterelle — Spa by JW B I &} B P v & HIZ H LR
B, FOMMBESRBERBANESAES. tiET7 1
BN AR RIE.
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B, DMC i €ll% A 5% 311 Do Manh Cuong R7R: B3t
BERTMEN—MAN, RTEBEMEGRITH.
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B FRERE R ARG, 7

B AR 475 Lamarck & h

BRERAEKR M ZE 10/, HEMNE ZHIE Rue
de Lamarck ¥4t B4 “Lamarck T~ ; B HEER
ERMM. HLXRE REAETEZBER/NMK (Ba

Kem community) BY3C{LEE.
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ETETSID/A

Give yourself a special congratulation for surviving
Shanghai's harsh winter by revitalising your skin
as spring says hello. At FLARE Spa, Four Seasons
Hotel Pudong, Shanghai, glamorously perched
above central Lujiazui, this will be your moment to
refresh your skin, your look and your confidence
for a sunny spring ahead.

The Spring Beauty package includes a 90-minute
Super Aqua Discovery treatment and a 20-minute
eye and lip care session, using prestigious
GUERLAIN products at each step.

This treatment is ideal for holistic hydration
and refreshing those areas which need the most
attention. Thanks to innovative Super Aqua Serum
technology, your skin is revitalised and youthfully



plumped, wrinkles are immediately smoothed and
overall complexion is more radiant. A deep hydration
body ritual, using nourishing Super Aqua Body, is
followed by a full body relaxing massage. Get your
beauty back this season at Four Seasons Hotel Pudong,
Shanghai.

HERARRR PR T I R — 1A AL BRI B Bk,  EEHTIE L Ak Y
BE. ESTEEMTHFR SR, BREZVNSSHEK.
ENSHEEHHFHER, EEEBN-FERRTTHERER
8., FFLARE KT LA B L FEMS—FTE, =
RAGERTR, BREN. FRE L.

FLARE K 7r L ELEH FE B ARG RKZIRER, BF 90
SHKEBTEZIRE 20 FHRBRHIRETE, FHORNPE
AT IRERN K, EHBREIIRA—FEE S, WYL
BiHRIRE, MMBEERRELE, REWMKETERZE,
BRETR—REHOOBMMRE, EEEMHRCH. AR
5,

i F EigiH R MZEEE 41 %1 FLARE K F7 lig it sy o
Bifs, 1EAEEG =P ERME—R Spa G1E{k{E, FLARE k77
OB =P ERETIRB R ST WIREF ZHES, 5
EZEREBEMHME, RERSRFUKNTIENERZ
ik, FANEHZENKPERNRRBERREIREEERK
#, RERZHTHELESHEN. @
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Talise Spa at Madinat Jumeirah Launches
New Wellness Programme

FRIETRY 8 FUERERIAIG | REEEIBEEE

Edit: Lulu

he award-winning Talise Spa at Jumeirah Al Qasr, Madinat

Jumeirah has launched a new wellness programme. The
range of experiences includes a choice of 3, 7, or 10-day
programmes to help guests detox and feel refreshed this Spring.

Every detail of the Wellness Experiences will be tailored to the
guest’s needs. They can visit Talise Spa during the day or if
they prefer, guests can completely disconnect from the outside
world by staying in designated rooms and suites in the luxurious
summerhouse villas of Jumeirah Dar Al Masyaf, Madinat
Jumeirah.

With the help of the latest Smart Wellness Screening at DNA
Clinic the current health status will be analysed first, to create
individual treatment plans for long term solutions. In addition
to the treatments, the wellness programme includes a food plan
that provides excellent support in detoxification, whilst enjoying
nutritionally balanced and tasty food. There will also be a




healthy in-room breakfast, lunch and dinner either
brought to guests or served at selected restaurants
within the resort on a daily basis.

“We want to support our guests on their way to
wellness by providing sophisticated programmes to
educate and encourage a healthier lifestyle,” said
Stephan Wagner, Director of Talise Spa. “The food
we consume on a daily basis directly affects our
composition, including cell structure. Hence, it can be
inferred that we can improve our overall health and
wellbeing with every meal we enjoy. To look good on
the outside, one must feel good on the inside," added
Chef Gabriele Kurz.

REAPRE, £FT/\ Mt FRERBRIEZIFR, 35

RERE, EREAENTSIE, SXTFHEEH
(Jumeirah Group) #2fit 8 FiLBUREARIKLE, LR ZFRERM
NE,

HEFRBRERENS FRSH 2 £ I IATEE (Burj
Al Arab) | ZEEEERFRMREZTENBHEE. HERA
KBRS BRI E  — AR R UR M 15-20 STRE4L,
MEERRIFRE 2,000 T4, F k=TT R AIMESE
Mk RFEE.

BIETHA, A%, RAIRMKIZRR, ME Pascal
Rz, ARELMABEEITESIREEMN Dux [k, MESTE
HfE Dux REAHA, (XFRET—RIIT, EEEEEZR
WMHESHRSER, AENERBEESN, RipDEGR—
x.

WRIFEZTHF KA, BAR—EERXIRALTFEETLM
Bfeg Hu0sEJE (Jumeirah Emirates Towers) ZRUIZZ7KITHIy
HIRTE, XETHOXELEFHTEENELX AL,
&5t 60 srhaYith R ARER B AT 30T 8 /Bt RI4E FRBEAR .

EEETZEMAEIE (Jumeirah Creekside Hotel) | EZX
ATF&XESHEIMENE. XTHFRE 24 NENERS,
FREREAXIEBREEMEIZIETE, FENE 240
REMmER. TEHEKEARERANZRERNMVBRE
ZHE, FHEEAXBRESHEIRZANE,

WEETHEHFE (Madinat Jumeirah) 7K 7L H
ZARKSHA T, BEAEFRBE—IGRAER. FEH
WFGRE TENNE A RIS, WKTITREENEREN.
FESE. BAAE. BEROCEMLE, FETRIES.
B, Jték. Ezh. Ml BEMSK, REZIMRE. 17T
EEHORMRAE., MFHREKTITRES, LEKTTE
BRENHARE, BAERE, EHER. @
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The Hilton Hangzhou Qiandao Lake Resort AerobAi.c Holida\y Getaway
HUMN T ST ARV R KA & —, dlb—ik

The Hilton Hangzhou Qiandao Lake Resort is conveniently located in Hangzhou Chun’An County, along the
shores of breathtaking Qiandao Lake. Surrounded by an awe-inspiring mountain backdrop, It is composed by
seven grand buildings in total. 348 stylish and comfortable guest rooms or suites are provided. 2000 square
meters meeting area, with a 9 meters high ballroom, can accommodate 600 people at a banquet or wedding.
800 square meters lawn is the best place for you to hold an exterior unique wedding. 7 multi-functional meeting
rooms are available for guests in terms of providing different size rooms.

FONTFBRIARMERBEECTT2ME, KUEY, ETEMRFERKNELNEREE. BtEks
EMRIERAR, 7 348 EIZITH ERENEFEMELR. 2000 LHRMSW,. BB, BE O RNAEST,
T A4 600 A FRS SIESHIFLL, [T — i 800 FITRMEIFLR M, BEETNRIB P IMEFLSE B A S
Bh5h, FEE 7 B SIHAETH 1 EEESIWT.

Crowne Plaza Hangzhou One Relish Yourself with Naturally Fresh Air Surrounded Along Your Entire Journey of One Thousand Island Lake.
Thousand Island Lake TRBAW 2, HETFEIHEE K
T B 2ERBEE

Crowne Plaza Hangzhou One Thousand Island Lake is located on beautiful Qiandao Lake, where it is surrounded
by mountains, lake views and the charms of the Xinan River. The hotel is 150 kilometers from Hangzhou
Xiaoshan Airport and 130 kilometers from Hangzhou East Railway Station. Our location offers easy access to
Xinan River Hydropower Station, Haoyun Island, Daci Rock, Xinye Ancient Village and Lingqi Cave, among
other area attractions. We are just 20 minutes’ drive from Jiande City Center, where guests can enjoy shopping,
entertainment and other activities. traveling from the hotel by taxi makes it easy to experience all of what the
green, scenic area has to offer.

WM TFBHERRBEECTTRMAAENE, FLEW, EANFTRTEERR, BRIAXEE, HHEE
BkIFRE, EZHANTEENTRMARRITER. BEMBHRITKERY. FiEH, K&s, HHEHN.
RFAEZERR, EMMNFULIS 150 A8, BHMNFEHKLE 130 28, 20 SehZEi2RI i S ELNERET
il BEFRMERHIEME, TET WIMUE" FREBAREANHITEMS.

InterContinental Ningbo Tranquil Garden in the City
TR MBS Bt i i 1k

The 292-room InterContinental Ningbo is the city’s ultimate destination for discerning travelers. Set alongside
the Yongxin River, guest rooms feature either 180 degree river or garden views overlooking the city landscape.
Abundant water features together with waterfalls in the entrance fits the grand entrance perfectly. Peace and serenity
are found in the 7,000 square meters outdoor garden with European-style landscaping, winding paths and all-
around beautiful views. A luxury InterContinental life is guaranteed by first class facilities and services for you.

TRMRBELETREARM, =SSEA, NEFE, #5292 AEFEMER. 7RI 180° ARHEKE,
S 7,000 FREKRIERE, SEAEFRAFTROKRE. BEETHEZKRSRTRESEARKUEXES
BN, POMEERITRERD, EESHHRRENBENER, BASMEIRENIRME T AR ZE.
DREEASE, ®RiELH, ERMOEAZNRS, B EEEZBRETEMNNERL.

Midtown Shangri-La, Hangzhou There is more to luxury,where then meets now

LIl o 4 B T AR EEI L

Midtown Shangri-La, Hangzhou is located in Hangzhou New Landmark-Hangzhou Kerry Centre. It lies just 10 minutes
walking distance from the beautiful West Lake, where Hangzhou'’s intra-city transportation hub is located. The hotel
comprises 417 expansive rooms and suites. All feature contemporary and elegant décor with views of the city or
West Lake. The guestrooms are designed with optimum space in mind and furnished with luxurious details and plush
comforts.

The hotel represents luxury in a relaxed, yet refined setting, providing a balanced lifestyle for international high-end
business and leisure travelers.

LN AP A BB KB RS (L T AT — NS E D, BEEEmMAEMULS ZE, RPN EmEERIR
4, BERF N7 AEGEENERS. MEEEYESRERRRNAERT, TUAEERREREHES, BE
MEFEITTETAYRERE, HRERBENERR.
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RINEEES o Bidding Programs of

(3B ) the Hotels (Partly) -
Entering the auction pge by scanning the QR co
Hilton Garden Inn Chengdu Huayang We Are Hilton Garden Inn We Are Brighthearted
R ERLEPH B A /RITE EIE RS IR N R AT A R

Hilton Garden Inn Chengdu Huayang located on Jiannan Avenue, Tianfu New Area, only 20 mins from
Shuangliu International Airport and South Railway Station, adjacent to Tianfu Software Park, Chengdu
International Convention and Exhibition Center, Western China International Expo City, Polar Ocean
World and Huanglongxi Ancient Town.

The hotel offers 202 spacious and stylish guest roomslincluding 7 suites. 660sqm of flexible meeting
and banquet rooms including one multi-function room, one board room,2 meeting rooms.Hilton
award-winning service to inviting new social spaces, helps you make the most of every stay.

FEREPRERE AR R EEE R A RIS REA MM XS KR RAEE. EEAE TR XER
B, MAPRATRGE, tiEmsRyl,. EMERERE. Rttt RmErREGnE, EERBR
TEFRALIATIK ZER Y 20 534 EEAR,

EEHA 202 AEMEFENER, G5 7 BREER. 660 L KSWUMESTE, SF—EZET,
—AEESWENRESWE. FRIGEERHYSSERSIEOTHNERRRE, IHERES—X

BRI SE. 4//

Shanghai City QiYu Resort Hotel A place where you've been missing before you leave
LR HBLEERE BABHAHA GBSO

Shanghai City QiYu Resort Hotel is located in 1-8 No. 1672 Xiuyan Road, Kang Qiao Town, Pudong
New Area, Shanghai, is a blend of national customs, emphasizing the true aesthetic feeling of art,
highlighting the taste of the business hotel with four star level. The hotel has 89 rooms, five continents
as the theme of the design style, combined with various arts and crafts and modern automatic control
equipment, endow the whole space with the spirit of life and freedom, create a touch of peace and
elegance. In Shanghai City QiYu Resort Hotel, the hotel is far away from the noise and noise of the
city, returning to purity and finding the true self.

LB HHEEECT LETHANTKRMESRE 1672 % 1-8 5, B—REAZERIE, BAZ
RELER, ORRRFRIILERZKETER/ NEFSERERE. BERGEE 89 [E, B
A KMAEREIZITRNE, MEEXTZREAKUAHEFRE, BFEIZEUEGHRF
58H, EEH—HTHIEY. SELSHTHEES, EEHTHERSER, @AESE, I
ERHELHEH. 4//

Dedication and Innovation Rewards
Shanghai Marriott Hotel Kanggiao o 5 B, K 0T 3E B
LERG AR

Marriott Hotel Kanggiao has 338 spacious guest rooms and suites that feature the "Marriott Modern"
aesthetics; each room is equipped with luxurious bedding, flexible work space, high-speed wireless
Internet and the tasteful in-room amenities that give guests inspirations during their stay. As to
conference facilities, the Shanghai Marriott Hotel Kanggiao has eight banquet and meeting halls totaling
about 1,100 square meters. The multi-media facilities and special features make them ideal venues for
any dinner parties and conferences you can think of. It has a total of three restaurants in different styles
and a lobby lounge that serves a mixed range of drinks, fine wine and afternoon tea. Each restaurant
exemplifies Marriott's attentive service and enjoyable dining experience.

TS i 338 B EMAEMERAER, R Marion Modem” RiHE%, FAR
MEREFERS, REOTHSE. HEEANE, REZRBARENGETEREEEN
ARMRBRATE, 2WAE, DERRTREEGEE 100 FAk, SRNEEFE. RS
S AERERNER, FREARNERLUNEEREWED. BEREH 3 B ARRENE
FR | AAREE, RUEARE, EHARETFROALTR, SEEFHREHTEEEA

IR SR % 1 F . Y

G':a"d Hyatt Shanghai Grand Hyatt Shanghai: The Legendary Landmark in Shanghai
LEBSEBHERE BHAE, aRekts

The hotel provides guests with a marvelous skyline panorama in its 548 newly-upgraded spacious
guestrooms and suites featuring contemporary art deco style combined with traditional Chinese visuals.
Meanwhile, ten various styled restaurants and bars offer guests all kinds of delicacies such as Chinese,
Cantonese, Japanese and Italian cuisine. Worth mentioning is Cloud 9 Bar at the top of Jin Mao Tower,
whose exquisite cocktails and tasty snacks will definitely leave a memorable experience, let alone have
a bird-eye’s view of Shanghai while sitting in the modern and fancy place. In addition, it is an ideal place
for conferences or banquets for its two pillar-free ballrooms and meeting rooms, which are all well-
quipped and give flexible choices of space arrangements.

BIEHA 548 AEFARMFERERER, MEFATHEREAEEXUKEELE, 8EEREY
AR T ARERY, ARNAETESEREHETSER, RithX. 8. B, Z%%E
EREES, FATASEERER., TERMRUTERAERBHZPER, HESlpBRsimrg
EEANZEXFEHSE, ERNESBRESAEKLS, ELTU—HEREERESR. MAITL
HABSTRENMSWTERETERE, RESHHGMETH, 2EMSUNESHERERE.
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1\!’% [Forest of Eden] the romantically brewed wild blueberry beverage which from the
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
EXIPAI

[REZH] REANRIRFGEHRHRREFEES KA. [FEZM]
BURNFLEESESEMN, RAMSFIZHOMBITMA. RiETE
FEFEESBREARTLEE, FuAL.

Check Pointi$ 3 ERE. Oysters and Wine Feast EViBE “iE” [EE
Target Hotel#i X 7{ii: Four Seasons Hotel Pudong Shanghai _ 58 7~ M 3 &

Enjoy freshly shucked oysters and chilled Bloombury Tale Chardonnay while feeling the dazzling modern fashion trend
of Shanghai. Be delighted by this indulgent culinary experience at Camelia in Four Seasons Hotel Pudong, Shanghai.

mEEEBMMEREYIEE, R—IFIRIT, ATGREIRRMXER, Cameliaf [ TTFRAMBHEL "E" NEE, HRE
SR E—IHEF B ERZIR,

Date: Every Saturday 2 pm to 5 pm
HE: SRANTH14:00E17:00

Price:Enjoy unlimited Fine de Claire paired with free-flow Bloombury Tale Chardonnay from Australia at CNY 288
+ 15% per person; Taste the LA BOUDEUSE with W3 N2 Superior Oscietra, priced at CNY 98 + 15% per piece,
including a glass of Pizzolato Prosecco from Italy.

Mg BHr288+15% RS HRAIF M Zo B E Mg, WHIRFRMRAMNEERSMASE: WEEEERRMEET
&, BRBITHIS%MREHE, Sa—if “tLiEEL" SiRE.

Reservation (i) : 8621 2036 1300

Check Pointi# % E£8i: Enjoy Cuisine Gastronomy of Shandong RBkE 20k
Target Hotel#iX /74 : Four Points by Sheraton Shanghai, Daning F i Xk Tl =R ZEE

The Eatery is featuring the authentic and palatable Shandong cuisine for buffet dinner from 1 May to 30 June 2018.
Come and indulge yourself in various nutritious and savory Shandong cuisine, which including fried cuttlefish with pork,
sautéed sliced beef with leek, fried oyster with soft bean curd, sautéed beef fillet with chili pepper. Enjoy the tasty and
delicious cuisine gastronomy of Shandong.

ERRBEFEZHUESTHMR, SR TERSMRMFEE, ELHFEH. 20185571 HZ6[30H LB ATRMEREH
BEEETETHFEARGLRE, BWEREESMMSHAYS, STBEFTEER, AOATAL NS, FEHBE.
TRERY. RRERFR. KEEEE. FEIREORSTHERNEREE, FRREAGHKATSEMENER,

Date: From 1 May to 30 June 2018
HEA: 20185FE5H1HE6H30H

Price: RMB 268 net / person; Price of WeChat store: RMB 178 net / person
M&: FEMRMB 268 /i, KiFiBEEE FRISERMB 178 / fiL

Reservation (FisE) : 8621 2602 2222&6022

CRREIT P2 A e
Shandong Cuisine Buffet Dinner

Check Pointi# & £7: Sunday Brunch at Epicure on 45 Revolving Restaurant
LBt RmEXEEEDBRTFE
Target HotelsiE %4 {ii: Radisson Blu Hotel Shanghai New World_t it 5 AR & A IS

Indulge in the delectable and extensive Sunday brunch with your family or friends at Radisson Blu Hotel Shanghai New
World. A large selection of fresh salads, seafood, and live grilled station including Australian beef and lamb, featured Indian
Tikka Station with the order-to-cook skewers. An additional of RMB 130 net will be offered free flow of Mumm Champagne.

L FEESEIERETRACIRAEARESE T FENTSENRFE AARE. EXEERYF RIRERTRER

B: TAsROBIKEEREE, BROAERPAERCRFBRE; JUAGREEMESFHE. FFREETRYE BT
BARZIK. MAFSMARTI0TRI R IRK B i E A IEDBER

Date: Every Sunday 11:30 am to 14:30pm Reservation (FizE) :

BH#: SAHLF11:30ETH14:30
Price: The price start from RMB 350 per person ( The price is subject to a 16.6% surcharge) ~ 86216359 9999&4210

0i&: ARM350T/AR (REBEK) , &S EE 6.6%MhnE

Check Pointi# & £8i: Deli Shop Dim Sum Recommendation &R E P b Fik
Target Hotel#iE 77{ii: Novotel Shanghai Atlantis _EBB#is =15 X HEE

Novotel Shanghai Atlantis is delighted to present the hotel’s delicious Catonese style dim sum prepared by Cantonese
Chef. Both A la carte and set menu is available during lunch and dinner time for your choice.

A la carte menu include: Steamed Shrimp Dumpling, Steamed Chicken Feet with Bean Sauce, Steamed “Siu Mai”,
Steamed Cream Cusratd Bun, BBQ Pork Bun, Shrimp Wonton Noodle Soup with Shrimp, Preserved Egg and Pork
Congee, Fish Congee, Pan-fried Onion Pancake, Fried Carrot Cake with XO Sauce etc.

EmEE L RN BESE AAFEAGSES EREFOMNPR AL, SRHEEHFEE, BRZBER AL
HREN, AREAfR—F, KEORE

THER: BANRE, EEERN, BFESE. BRRVE. BEXKE. #TzFE. KEEAE. RERa
M. BAEAG. X0FNE M,

Price: A la carte starts from RMB 18 per portion; Set menu are available for RMB 68 Reservation (fi5E) :
(one person), RMB 128 (two persons), RMB 248 (four persons). 8621 5036 6666&1806
g TRBMSTIE: BERAEET. WAEH128T, MAEE248TT,
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Check Pointi##&ER8E: Authentic Cantonese Refreshments at Taifu Restaurant
FEERFHTRSBHNLSHHAR
Target Hotel&iFE# {i: Kempinski Hotel FuzhouigMRAR YN ELTEHE

As a popular venue for traditional Dim Sum, Taifu Restaurant of Kempinski Hotel Fuzhou introduces new dim sums
and presents you with more than 80 different Cantonese refreshments, including orange pudding, soaked shrimp
dumpling with grains, pork soup bun, and grapefruit pastry, which are all handmade by master chefs.

BNRRNEFEBEEEEEH SMAFHEPFARE, FREAETASHENFREELTRN. ARFENIAS

DMABORTBERF R, FAEFEETE. AARRIRIVE. R#EFE. TRMFHREUERLD. . JEFHE,
AB—MREFRARSHKENNEEZSE.

Date: Monday to Friday 11: 30-14: 00, 128 yuan /person
Saturday to Sunday, 10:30-14:00, 138 yuan /person

: A—ZERE11:30-14:00, 1287/ .
B E/\_\zggmﬁo_woo, 1387—75% Reservation (FiZE) : 0591 8899 9988

Check Point## % 3. Mother’s Day CelebrationB ¥ 1i455E
Target Hotel#iE /7 {ii: Fairmont Beijinglt FF4EH B REFEE

Fairmont Beijing would like to acknowledge all mothers with a lavish brunch at Lunar 8 on Mother’s Day, Sunday,
May 13, 2018.As a gesture of appreciation to all the mothers, the brunch at Lunar 8 will feature specially crafted menus
by our culinary brigade from The Cut and Lunar 8 restaurants.

A THBENBIASIRENRE, JLREWRRRBEESNE THILEN FRNSETRBRFE, (X#E2018458
ISEHESRETY XM, EAXBEMNMEN, XPRFERHBRNHEFE RS, HESHEETMIINELERE
FrARIEBIRER, MKRTE MR E,

Date: Mother’s Day Brunch: 11:30 AM to 3:00 PM (only on the 13" May)
HE: SBENRFE. BL11:30-T4H3:00 ((XE5A13H L REH)
Reservation (TilE) :

: 368
gl.i;tﬁe: RAMEBH3568 8610 8507 3618 "Sunday brunch for MOM" @ Lunar 8 restaurant

BETSRBTAHEFE

Check Pointi#%E8i: The Royal Botanical Afternoon TeaZ2 REY T4
Target Hotel$iXE 77{ii: Shangri-La Hotel, At The Shard, London{ & #% B Hi X ifi &

The Royal Botanical Afternoon Tea takes its inspiration from the traditions of the British royal family and its
soon-to-be princess, Ms. Meghan Markle. Presented in TING restaurant and lounge, with stunning views of
London’s most iconic landmarks, the tea features a delightful selection of botanical themed cakes, scones and
freshly made sandwiches.

INGEFEREY TFERBRE AL ENHEHERATER - BRAKT. BFLTEHRASL0BFEN
N, ERAUELBEREBARE, GESHUEYMATAEE. RAMRGRFESENZRESHEE A,

Date: The Royal Botanical Afternoon Tea is available until 1% June 2018

HE: EREYM TFEMEEAZE20185£6H1H

Price: Royal Botanical Afternoon Tea: £60; Royal Botanical Afternoon Tea with a Royal Celebration Cocktail: £74
Mg EFEYTFE: £60; EXEYETFRRERKABER. £74

Reservation (TfisE) : 44(0)207 234 8000

Check Pointi¥$Z%%i: Kimura Sushi & Niitome Tempura X Sri panwa AT e
EE%E&Niitomeiﬂ ?gﬁ*ﬁ%“ﬁ%gﬁ;ﬁﬁ RESTAURANT IN JAPAN BY TABELOG’

Target Hotel$liEE A {i: Sri panwaliZE L iHIE '
=

Sri panwa proudly welcomes master Chef Koji Kimura of 2 Michelin star Kimura Sushi and Chef Shuji Niitome of
Niitome Tempura for an exclusive pop-up. The famed chefs will be taking over Baba IKI at Sri panwa at the same time,
serving both omakase and tempura omakase for lunch and dinner.

UFRELEERBNAEREBNHERAERE (S panwa) BEVUMNTFAXFRRHKXER_EEEFTE (Kimura
Sushi) KJEFKoji Kimura&NiitomeX 1A% 25 [T KFShuji NiitomelEZ #78 FEEH FIBRINE T, FALaEERRE
EAEENNEE K-BRRHERT (Baba K1) , TR RN EFX @5 FMAIOMakasekiHE,

Date: 3“- 5" of May exclusively at Baba IKI, Sri panwa

HE: SASHESHMETHELBEEEBIKI

Price: Omakase for THB 12,000++ per person; Tempura Omakase for THB 8,000++ per person

M. EIMOmakaseFBE£Y2,415 AR (12,000 ++5%F): KAT FINL DBESALI1,610 AR (8,000 ++Z4k)

Reservation (Fii5€) : 6676 371 008 RSVP ONLY + LIMITED SEATS

v
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FAIRMONT BEIJING HOTEL

Article: Randy Lee Svendsen Photos: by Don Cody, Randy Lee Svendsen and Fairmont Beijing Hotel

\
\

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.

kB=EMRandy Lee SvendsendtdE , MAEFTIEEILE , BRIMBIEEL421WinesfIHIT RS |
1421Wines@FEE—REHN , HLITEEIRR RETeMREKENBRREEBMHLAR, RandyZEs:
ERRANSEERAPEFEEFRNSEXN. THREZBBKRrandy@1421wines.com., ALK ,
Randy R~ MYHAOTIKER. EZXE | MMESAREENEGER S EEEANMAEK , EIEERARTZEIF
EESAXM. ERETFXMNSESEKRIOAE | —R—HREH (KBESR BEFM) PFIHFS
BIENET. BEERZRANRGAT  BAEPEEME ST B eNRIRIRIES (KBIE) .
W7E , ElIB5E—iEH=Randy Lee SvendsenscAHAIGFIRSS,
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Dear Cherry,

I was so happy to be invited by Chef de Cuisine,
Christoph Zoller, to attend a very special dinner he
was planning at The Cut restaurant in Fairmont Beijing
Hotel. The dinner was advertised as CHEF GRAHAM
BROWN AT THE CUT, Presenting a Fusion Venison
Experience with a Craft Beer Pairing. Chef Graham
Brown is an expert in working with New Zealand
venison. Recognized internationally as a leading Chef
and culinary arts innovator, Graham Brown joined
New Zealand Venison in 1991 as their executive Chef
and international Ambassador. In this role he travels
the world promoting the virtues and superior quality
of the premium New Zealand farmed venison to Chefs
and consumers through educational demonstrations at
top culinary schools, participation in top food shows
and events worldwide, and demonstrating his favorite
preparations of the distinctive meat on television for
the home cook. Chef Graham Brown has presented at
the North American National Restaurant Association
show in May 2010 on their international culinary
stage. Graham was also invited to guest Chef with the
legendary Charlie Palmer at his restaurant in Sonoma,
California, and to present workshops and dinners
at the Prestigious Rheingau Gourmet Festival in
Germany in 2013. Chef Brown has worked alongside
many Michelin Star Chefs and presented to prestigious
culinary magazines and members of the Press
worldwide. He has over 40 years experience in the
restaurant and hospitality industries and has received
numerous awards and appointments from professional
organizations worldwide. When not traveling the
world, Chef Brown enjoys the quietness of country life
at Ashley Forest, north of Christchurch, overlooking a
deer farm and established old forests.

| arrived early on the first of only 2 nights this dinner
would take place. Chef Christoph Zoller greeted me
and introduced me to guest Chef Graham Brown,
who then introduced me to Hunter McGregor,
Managing Director of Shanghai Rata Trade Company
Limited, who imports farm raised grass fed venison
from New Zealand and distributes to fine hotels and
restaurants in China. Graham and Hunter planned
several of these special dinners at famous restaurants
in China and | was delighted to attend the first night
of the 2 Beijing dinners, held exclusively at The Cut.
What makes these dinners so special is the venison
used in 5 of the 6 courses served. Shanghai Rata
Trade Company Limited has been involved in the
importation of venison into China for several years,
sourced from Mountain River Venison located in the
South Island of New Zealand. It is 100% farm raised
and processed and it is very healthy red meat, low
in fat and high in protein and iron. The deer are less
than 2 years old and the meat has a mild, mellow
taste, and it is very tender. There are a variety of cuts
available to suit the requirements of the hotels and
restaurants using this fine venison. According to the
company press release, “Natural farm raised venison
from the fresh pastures of New Zealand is one of the
most exciting new products in the worldwide food
industry. This fresh modern product has so much
to offer: a subtle delicate flavor, superb tenderness
and excellent nutritional qualities. Chefs around the
world are exploring the versatility of venison in many
different culinary traditions, and the market for this
exclusive product continues to grow. Lean venison is
a healthy food that is low in fat, saturated fatty acids
and cholesterol, and high in protein, vitamins and
minerals, particularly iron. The Mountain River deer
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are raised as close to nature as possible, using modern
environmentally sustainable farming methods. Their
diet consists of grass and occasional supplementary
foods such as hay, silage or grain during the cold
winter months. They are processed on the farm at
Mountain River’s world-class production facilities,
which offers year-round supply. Mountain River
ensures only the highest quality venison is produced.
Product quality is carefully monitored at every stage
— from the farming and transport of the deer, at the
processing plant, to the final export delivery. Their
modern packing and storage technology ensures
extended shelf-life for both chilled venison (in excess
of 14 weeks) and frozen (more than two years)”.
Armed with all this good information, | was excited to
get started with my dinner!

Kelly Yu, The Cut Supervisor, prepared my table and
brought my Dry Gin Martini to me, which | enjoyed
while looking over the 6 course special menu. | love
venison so | was particularly interested in experiencing
it in 5 different preparations during this dinner. What
made it even more interesting was that the beverage
pairings were selected with craft beer instead of wine,
a novel touch. Kelly brought my Welcome Snack, 2
little round creations on a long glass plate. One was
Cherry Tomato with Balsamic Dressing, Feta Cheese,
and Cashew Nut. The Other was Honey Mellon with
Parma Ham, Potato, Tomato, Olive, and Ciabatta
Bread, with a little Roast Vegetable Purée with
Parmesan Cheese and Lemon Butter. Both were flavor
packed little treats that got me in the mood for the
abundance of food that | knew was coming. First, from
the Chef’s Signature Venison Set Menu was the Amuse
Bouche. Chef Zoller brought my Venison Tartar, with
Piccalilli Clouds, Oat and Walnut Crackers & Pickled
Onions, while Kelly poured a glass of Maredsous
Abbaye — Abdij Blonde beer from Belgium. Chef
Brown explained that piccalilli is very famous in New
Zealand. Made from cauliflower, small cucumbers,
onions, carrots, vinegar, turmeric, garlic, and ginger,
it is salted and sits overnight. Then the vegetables are
drained and washed and cooked with vinegar, sugar,

62 / X5 Grand Hotels

and turmeric until “al dente” and cooled in a jar with
sealed lid. It is good with cold cuts and sandwiches.
In this dish the piccalilli combination was served on
top of the chopped raw venison, which was placed in
a spoon with an oats and walnut cracker. This crisp
bread is made from oatmeal, aged cheddar cheese,
and crushed walnuts. Then it is twice baked and cut
into shapes and sprinkled with Marlborough sea salt
flakes. The raw venison meat for the tartar comes from
the rump with lots of flavor. All of this was artistically




arranged on a bent stainless steel tablespoon and
decorated with fresh basil and a light blue colored
flower. It looked beautiful! The oat and walnut cracker
was triangular in shape and | started with that. It was
semi-crunchy with hearty oat and nutty flavors. The
venison tartar was chilled and super fresh, smooth
in texture and flavorful, and the chopped piccalilli
vegetables were crunchy with great pickled flavors.
This was a very different tartar experience for me and
| loved the addition of the piccalilli vegetables and
the oat and walnut cracker. The beer pairing was well
thought out, as it was mild with good flavors and light
bubbles, and it did not overpower the raw venison.
It was a very good pairing! My next course was the
Starter, Apple Wood Smoked Venison Loin with
Goat’s Cheese Mousse, Roast Beets & Watercress. It
was a nice presentation on a long rectangular glass
plate with mixed greens on top with crispy deep-fried
shredded parsnips. Thinly sliced radish and toasted
chopped walnuts were included as well. The venison
is placed in a sugar and saltwater brine with some
red berry tea, and then smoked over apple wood

and sliced before mixing with the other ingredients.
This was a really unique combination of flavors and
textures. | experimented with each of the several
ingredients and found them all to be interesting
in their own right, and special when combined.
The venison, since it was only smoked, had a raw
consistency but benefited from the flavors resulting
from the brining and smoking processes. The goat’s
cheese mousse was delightfully cheesy and smooth,
while the beets were dark and earthy and a little tart.
| discovered some mandarin orange slices in the mix,
and the crispy deep-fried parsnips were fun to eat with
the greens. | liked the combination of the venison
with the goat’s cheese mousse the most. It was a fun
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dish that looked like a summer garden and it was Chef
Brown’s invention! Kelly brought my next course,
Venison Consommé Cappuccino with Roast Garlic
and Horseradish Foam, Wild Mushrooms & Venison
Meat Pie. This was paired with La Chouffe Blonde
beer from Belgium. The consommé was served in
a clear glass teapot and poured into a teacup with
the roasted garlic, wild mushrooms, and horseradish
foam. | stirred this together with a little spoon and took
a sip. The twice-cooked consommé was hot, highly
flavored and tasty. | sipped on this and took a bite
of the venison meat pie, served in pastry. It was hot
with tender chunks of venison inside. The meat tasted
very good, with a savory flavor. This was a hearty
winter dish. The consommé was rich and strongly
flavored and the chopped wild mushrooms were a
nice earthy touch, while the meat pie added its own
kind of warmth. | alternated between these 2 main
components of the dish until it was all gone, a sip of
consommé...a bite of meat pie, followed by a sip of
the impressive La Chouffe Blonde beer, which went
very well with the meat pie. Chef Brown explained
that this meat pie came historically from the Cornish

Tin Miners of England. They would take leftover meat
of mutton and mix with leftover vegetables and gravy
and wrap it in simple pastry made from hot water and
flour. Folding it up like a purse, they would take it
deep underground in the mines for their lunch. They
would eat the filling in the middle and throw away the
pastry because their hands were so dirty from mining.
In my case, | was happy to eat the pastry!

My next course was Brochettes of Venison Hearts with
Sweet Soy Dressing, Green Asparagus & Cucumber
Blossoms. Kelly served this with Firestone Easy Jack
IPA from California. It was a colorful presentation
on a white plate with 4 half spears of asparagus
topped with a wooden skewer of 6 pieces of Yakiniku
style BBQQ venison hearts, and 2 small cucumbers
with yellow blossoms. The sweet soy dressing was
drizzled over the top and on the plate as decoration.
The asparagus was fresh with a little crunch. The
BBQ venison hearts were put on the skewer with
shiitake mushrooms and spring onions. The hearts
were surprisingly tender with strong flavors, both
from the meat and the BBQ process and the IPA beer
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was strong and hoppy, which worked well with the
hearts. Big flavors all around! | finished my glass of
beer while reflecting on the interesting combinations
of flavors in this pairing. This was followed by a little
Sorbet made with Pineapple Rosemary with Smoked
Yoghurt & Blueberry Chutney, which offered a cool
and sweet break from the preceding powerful flavors.
| happily awaited the main course, Venison Picanha
with Cannelloni, Root Vegetable Purée, Baby Carrots
& Tomatoes with Red Wine Sauce. With this, Kelly
poured a glass of Tank 7 Farmhouse Ale from Kansas
City. This was a good-looking plate that | couldn't
wait to get into. Central on the hot, grey colored
plate was a stuffed cannelloni, flanked to the left by
2 small grilled tomatoes and the white root vegetable
purée, and on the right were 2 slices of venison tri-tip,
otherwise called picanha, in the red wine reduction
sauce, which was sprinkled around the plate as well.
A slice of grilled eggplant and a few light greens
were scattered around the plate. So as not to let it
get cold, | approached the venison slices first. It was
super tender and the thick red wine reduction sauce
added rich flavors. The beer was cold and refreshing,
not too strong for the tender meat. Next | tried the
baby carrots and they were soft and perfectly cooked.
The cannelloni was packed with shredded brisket of
venison and rich venison gravy and | rubbed slices
of that in the root vegetable purée for added flavors.
Chef Brown explained that the brisket was brazed
slowly for 4 hours with vegetables, red wine, stock,
and seasoning and then allowed to cool in the creamy
cooking liqueur. Then it is pulled apart and shredded
and stuffed into the cannelloni pasta shell. Because of
this detailed preparation of the meat, the cannelloni
was packed with flavors that were very satisfying to

me, making me wish that there were more of them
on the plate! | finished my glass of beer and waited
patiently for my Dessert, Creamy Black Tea Panna
Cotta with Green Apple Honey Sorbet. Kelly brought
my beer pairing before the dish arrived, Liefmans
Kriek Brut from Belgium. This was a dark, cherry beer,
a nice mixture of sweet and semi-sweet flavors. Chef
Brown explained the other ingredients on the plate
as pumpkin sponge, honeycomb, caramel, apricots,
small meringues, and white and dark chocolate. It
was a pretty dessert on a white plate, decorated with
a vertical sugar ring through the panna cotta. These
many treats were a nice blend of sweet flavors, and
the dark, cherry beer was fantastic with the multiple
sweet flavors in the dessert. This beer was very special
and I really loved it with and after | finished my
dessert. There were complex sweet flavors in the beer
with strong hints of cherry.

| was so happy to have the opportunity to meet Chef
Brown and to experience his cooking of his favorite
venison in so many creative ways. My sincere thanks
goes to Chef Zoller for inviting me and to Kelly for
taking such good care of me throughout my dinner. It
was certainly a night to remember and | will always
be on the lookout for more opportunities to try New
Zealand venison, which is so special.

CHEERS!
My Best as Always,

Randy
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"~ Appointments

Greenland International
Hotels Group
FtEREE SRS

New Luxury Sky Hotel,
Niccolo Changsha
SERIRBERIDRHIETBIE

Mr. Jorgen Christensen
General Manager

HIERME S5k

Stesid

Mr. Anthony Foo
Director of Pre-opening and
Quality Control

BEEDE Sk
FrEEMEHEERE

Hyatt Regency
Shanghai Jiading
LEBEEES
Ms. Grace Tsou
General Manager

Ve omn

The Langham, Hefei
BiEESEEER

Mr. Christian Rainalter
General Manager

Christian Rainalter 54
REE

Four Seasons Hotel
Pudong, Shanghai
EEERNEER

Mr. Boris Blobel
General Manager

R ERET-fmBLL S

L9 42

TCNETT

InterContinental Qingdao

BRI

Mr. Adam Haywood
General Manager
s ket

RZE

Renaissance Shanghai Regent Beijing
Putuo Hotel e TEEE
LSRR IS RR

Mr. Uli S. Altrichter
Ms. Lucy Xu Resident Manager

General Manager

L R e
RES Tt IERE

R




Renaissance Shanghai
Caohejing Hotel
EEETEAmERE
Mr. John Yu

Director of Operations

BUfEIE SEE

el
iz

Regent Beijing
Bl A= A

Mr. Cooper Bo Hu
Director of Sales & Marketing

BAfE Sk
e

Convention Center Hotel &
TEDA, Tianjin Marriott Executive
Apartment
RERMRIAEEERARE
THNE

Renaissance Shanghai
Caohejing Hotel
EEEm2hImEE

Mr. Daniel Chen
Executive Chef

PRIERK Jei
TR

Mr. Eric Yuan
Assistant Executive Manager

=i
1TEENRETE

InterContinental Ningbo

TR

Mr. Edward Gao
Director of Sales & Marketing

=ik Sk
HizHER

Sofitel Ningbo
TIRENFIHEKIRE

Mr. Jeffrey Ji
Director of Sales & Marketing

BRI FE
hizHER

Sheraton Fuzhou Hotel

BINPREREES

Hyatt Regency Shanghai,
Woujiaochang

EishmimdiEs
Mr. Kevin Zhang
Director of Food & Beverage Mr. Jerry Feng
Executive Chef
R Sk V
sl T

S TREE
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\ ‘ Shangri-La Hotels and Resorts
BREALEESER

To celebrate the spring and discover the tradition of Chinese tea culture, 29 Shangri-La hotels
hold present a spring-tea-inspired culinary journey started. A good way to embrace the delightful
season is to sip on a cup of aromatic Chinese tea while enjoying seasonal spring delicacies.

Spring brings not only tea, but also fresh bamboo shoots. Spring bamboo shoot is the young shoot
that has broken through the soil and appears above the ground. The tip of the shoot is incredibly
tender and sweet.

HEREAEEEFAKSE TE0FKEELRZSIN "SHEMTE" BEFHEIEERT,
B, EHfE, SFBEGEREADS TR SFHBNERSHSRMEES, |
AL FEEFMNE, FIHEHEBEERFREER.

EREBRROEY, "IKFMFE" ﬁm5?ﬁﬂ¥ﬁ§+%*#ﬁi%§@ﬁTﬁF
WHPETHEEL ST, IRSMRIETRNZNE, RN, S&85MFaRHERIL,
W& HERAAZHIRFFER

hanghai Marriott Hotel Parkview
FEEEREREE

Shanghai Marriott Hotel Parkview went dark for one hour to shine a light on climate action in support of
Earth Hour 2018. The hotel joint millions around the world in turning off its lights to illuminate a powerful
message about environmental awareness and action. The World Wildlife Fund (WWF) created the annual
global environmental awareness event 11 years ago to emphasize the threat of climate change.

Marriott International embraces its global responsibility and unique opportunity to be a force for good.
Guided by its sustainability and social impact platform, Doing Good in Every Direction, Marriott is
committed to making a positive and sustainable impact wherever it does business.

LISRERFAEEETT “HIRK—NE" DHEED, FRERAT N, UK THARATSEL R
A, CHIER—/ET EEE 20074, HAitREFEYEES (WWF) RE, STEEMALIEL
R, ARERTH, AAERNEESEHRR R SIRE L AESEEXKI,

BB RS R AL ERIAT S R AR = R —/ N, USSR ANIR R SR AT RN 6. S
5 “tipk—/\e" RTRHERZRAGENEZLS, ARBATARNAEENDLML KBRS,

Novotel Nanjing East Sunning
FARAXRATE SRS

MyRoom project is a new concept of Accorhotels Great China, which is designed by the employees
themselves to meet the increasing personalized experience and the creative work also gave the staff an
opportunity to display their talent. There are three creative rooms with different themes named ‘Canal Town
South-of-Yangtze’, ‘Crazy Football’, ‘Green Field’ bring you special experience. The hotel is looking forward
to your visit.

MyRoom!fy B 2 4 5 )5 SR Al — 3RO, (@R T B SIRITAIEE, LUlREA BEtica ML
NERIS, SMAANERNTIEBA T A TRTECA RIS, —HARNEENEEE—TE
K. RERH. RESANEAEHIGRRE, B BEE0ER,

P—2n Pacific Hotel and Serviced Suites Ningbo
TIRZAFEFRBEESERKRS B

Pan Pacific Hotel and Serviced Suites Ningbo is located in the Eastern New Town of Ningbo, two hours
south of Shanghai, 20 minutes” drive to the Ningbo Train Station. The 195-suite property offers flexible
accommodation options in the form of one and two bedroom suites, with integrated kitchenettes and
laundry equipment. Indulge in the precious springtime with your families and friends and delight in a two-
bedroom suite of Serviced Suites when you book through hotel official WeChat which includes family
theme decorations, welcome amenities, maximum four daily breakfasts, late checkout to 2pm, and use of
Wi-Fi, fitness centre, swimming pool, table tennis, tennis, squash court, and creche.

TRZATFRBESSRREABLET TRANNN, BTRAFEE-+S8ER, BESHD
¢§$EnEéﬁﬁ,ﬁxﬁ@%%&ﬁiﬁﬁgﬁiﬁﬂﬁﬁ%?Qﬁﬁﬁ%ﬁg%,%ﬁﬁg
=, Rit—5F. BEHNREEELE RENERFEERARERESE, EREEEHFRL,
WEEEARERHEE, IINERABFRFEMNEBEER, SELEIUMILE. ﬁﬂiglmﬁ
%ﬁﬁ;%$§%§T¢mL&Emi%W% BHFL. ERiEK. EHRE. ERIKE. MK
EFFRE,
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-I-he Langham, Hefei
BICtERERERNE

Primary located in the heart of the city, The Langham, Hefei embodies five-star luxury and refined
hospitality, continually brings timeless elegance of Langham to the capital city of China's Anhui province
and creates luxury experiences in Hefei.
Private havens of exceptional quality, all 339 guestrooms and suites welcome guests with a warm neutral
palette and stylish interiors. Ranging in size from a spacious 45 m? for the Deluxe Room to a luxurious
235 m? for the Presidential Suite, accommodation at The Langham, Hefei is designed to inspire. While the
generously-sized work desk is suited to business executives, leisure travelers will appreciate the modern

furnishings and panoramic views over the city.

BER, ML R ERERRER2B L FRNFLLGER
TRFEK.

R Rk B ZA G0, SIBESEEREEEPAANEN. LETFEBEENT RO
B, BEEESNSLERSHMAENSIK, ARETRERSWN SRR,
SE MR EESELRS, RARENTEEE, RIEGNRITIIRAIE—EEG, S$EY

; BE—NEE, AERERLS
BER=E., EERENABEMARKE, THHNBASERERE, SEHEEHSMARKREN

Ly

R O \.\‘

-\ Hotel Indigo Xiamen Harbour

B EERESiES

Hotel Indigo Xiamen Harbour has launch a new program this year ,to introduce both in-house
guests and local citizens involving more into hotel’s “Neighborhood Culture Experience “. Hotel
has “Neighborhood Experience Big Bang” workshops monthly. The first phrase “Figurines Maklng

activity was successfully held on February 3. So far, total 4 different theming workshop have been
held, including Art Jam, Sand Bottle DIY, Perfume DIY. In April, there would Floriculture, stone
painting and other art experience workshop to offer guests more meaningful and aesthetic options
for weekends leisure time. Hotel’s signature high tea and inspiring contemporary design as well
as the fabulous seaview impress guest a lot. More information could follow hotel official wechat:
xmindigo.

“REIUKRIRIE" REITIGEIEIEEE2018E SN IRFERRIRE, SEAKE

EERTRE TQuay 1T, BIERRMZIMEUEARTIUAES, = ACMENTEMH

|_| EETFE. HePREERZEERARGEARRNF IR, DAKHTEEZ. A
KiHE, FIEFIEME—RIIEFLFLE,

JW Marriott Hotel Hong Kong
ENEYSE

Marriott hotels in Hong Kong took part in dark for one hour to shine a light on climate action in support
of Earth Hour 2018. The hotel will join millions around the world in turning off its lights at 8:30 p.m. local
time to illuminate a powerful message about environmental awareness and action. The World Wildlife Fund
(WWEF) created the annual global environmental awareness event 11 years ago to emphasize the threat of
climate change.
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Regent Berlin is pleased to announce that Leroy Henze has completed a unique tea master

programme with Frankfurt-based tea company Ronnefeldt. At 22 years old, Leroy Henze is
currently the youngest certified Tea Master Gold.

At Regent Berlin’s Tea & Lobby Lounge, Leroy the tea connoisseur can share his vast knowledge
with guests as they enjoy a traditional afternoon tea. He is able to discuss the cultivation,
production, storage and the different characteristics of black, green and herbal teas before finally
discussing the optimum temperature of the water as well as the exact brewing time — Leroy
Henze knows it all.

TEAKIN &RB S K 2R iR Leroy Henzeifr BiE T BB E| TNZR 2 uhBPE AN IERE I1I201 8 &7
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TR SEENAZER, ZERT T RSMENRXTFES, BREMATE
AINIEfLeroy Henzeth SFEUAA T MRBE A RERS . FIFEXNTFHRMHEIMNE, Leroy
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(KBIE) EEEFTHEAERS
<Grand Hotels> Lucky Draw Questionnaire
KiBIEZREE M. www.grandhotels.com.cn
Official Website of Grand Hotels Media: www.grandhotels.com.cn

1. & NERJBRAE / Occupation

R / Working in Hotels [ | ShELRl / Foreign Companies ||

& &L / Joint-Venture Companies |:| ERFHLE / Government |:| Hth /Other |:|
2. BMEBEITHARELE[XEE]? / How do you get the <Grand Hotels> Magazine?

FA%#%E | Recommended by friends [ |  #RFI=ME / Purchased [ ]

B4R A48 / Recommened by Media [ | 3% / Free Delivery [ ] Hfth / Others [ ]

3. BINAZREIAZA? / How is the magazine quality?

1R%F / Good [ | —#% /Average [ | #/Poor [ | Hft / Others ||

4. BINAIERIEIE 4B / Any content you suggest to add up into?

MM AELE, RIBEEEEA-HARMXBEEEREBEAKITHAS,

Discover the charm of hotels from unique perspective, please follow Grand Hotels Media by scanning the
following QR code.

RIVEEARSBNEHEEHHE, REER. TARSEREAXSES:

Hotel staffs are welcomed to contact us about the latest hotel news. For any queries or magazine
subscription, please leave a message to our WeChat public number.

KBEEEEELMSKERAN, A - #uEERAEEEEEN, & “Wil" &5,
Grand Hotels Media is releasing exclusive and fabulous videos, please visit our official website to check by
scanning the following QR code.

MEBEEEBERNARESE, ROSENKERHE “WER" R,
BER{S$4: Grandhotels@grandhotels.com.cn
Personnel turnover of hotel’s management, please contact us to publish on “New Appointment” Section.

Contact mail: Grandhotels@grandhotels.com.cn

KBEEEFEHEFRIEER. ZRARABEFRES, EZSIEFEHHE 021-50596130,
Grand Hotels Media is launching more interview program and hotel-experiencing package. For further
cooperation, please contact us by dialing 021-50596130.
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People who subscribe the whole year's 12
issues will have an opportunity to win:

T (KERE) R&E—F, RMAVSmE:

http://www.grandhotels.com.cn/shoppingmall/goods/goodsld/10019.html

To win one night stay at the

luxury room with breakfast for two
persons at Shanghai Marriott Hotel
Kanggiao

or

To win one night stay at Grand
Room with breakfast for two
persons at Grand Hyatt Shanghai

or

To win one night stay at deluxe
room with breakfast for two persons
at JW Marriott Hotel Macau

JW

For more informations,
please visit us at
www.grandhotels.com.cn,
Or contact us at
RIZE (8621)50596130
3 io\winfonelnightistay/at:
(Grand|Roomiwithibreakfastiforitwo)
personsfatiGrand|Hyatt{Shanghail

BB S B A IS B LA I www. grandhotels. com. cn
(8621)50596130

WWW.graridhoLeISICOmCh!
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MARRIOTT JW MARRIOTT
SHANGHAI KANGQIAO GRAND|HYATT MACAU
LRERTEEE
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Approachable Luxury Starts Here
— P AR - —HORDIYEA ~ — MO Rk S5 - FRIT IR PR R o

A friendly welcome, sincere smiles, and exceptional service.
Discover our unique style of luxury.

W W S5 [RMST™ ] SR BRR BARE R ekl W TR AT BX

JW Marriott Hotel Macau Galaxy Macau™, Estrada da Bafa da Nossa Senhora da Esperanga, s/n, COTAI, Macau, China (+853) 8886 6888 www.jwmarriottmacau.com



