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Asian food lovers can look to Asian Masters from 
1 March 2019 to 29 February 2020 to satisfy their 
cravings for the finest Asian flavours! 

Revel in traditional delights along with inventively 
fresh creations at leading Asian restaurants 
including The Song of India, Summer Pavilion, 
Hashida Sushi’s new premises at Mohammed Sultan 
Road and even Singapore’s longest-running family 
restaurant, Spring Court to resoundingly satiate 
taste buds. This year’s line-up also features dining 
opportunities helmed by private chefs – celebrity 
make-up artist Tinoq; Aziza, who pioneered Malay 
fine-dining in Singapore, and the award-winning 
cookbook author Bryan Koh of Chalk Farm.

Asian Masters is jointly organised by 
Sphere Exhibits Pte Ltd, a wholly-owned subsidiary 
of Singapore Press Holdings Ltd (SPH) and 
Poulose Associates Pte Ltd, Singapore’s 
leading F&B consultancy firm, together with 
Presenting Partner Citibank Singapore.

Mr Chua Wee Phong, Executive Chairman of 
Sphere Exhibits, shared, “It is our utmost pleasure 
to bring to Singapore the best from around the 
region and showcase the beauty of Asian Cuisine. 
We are truly excited for this year’s line-up of events 
for the discerning diners in Singapore and hope that 
they will be able to enjoy the special dishes that 

represents Asia, from the more traditional to the 
contemporary dishes. It is also an honour to partner 
with Citibank to bring across to their cardholders 
an opportunity to indulge in a year-long Asian 

we strongly believe that Citi’s well-defined spectrum 
of local and regional cardmembers will be in 
for a treat.”

Mr Vikas Kumar, Head of Cards and Personal Loans, 
Citibank Singapore, said, “Citi has always led the 
dining scene in Singapore and now we are bringing 
the best of the award-winning Asian restaurants 

cardmembers, this new partnership also delivers 
top value to diners who have a taste for culinary 
excellence.”

envisions their beverage portfolio enlivening the 
indulgence to stellar heights.

Mr Alex Yong, Managing Director of Malt & Walt Asia,
shared, “Malt & Wine Asia (MWA) is proud to 
partner with Singapore’s renowned culinary stars 
to showcase and pair our premium whiskies, 
craft gins and wines along with some of the finest 
Asian restaurants. Under the Mixology Asia platform, 
we look forward to partner aspiring mixologists to 
concoct exquisite “Woodford Reserve bourbon” 

Asian inspired cocktails that promised to satisfy our 
emerging consumers’ taste bud.“

looking forward to having their whiskies pair with 
the wonder of Asian creations.

Mr Finbar Boyle, General Manager of Brown-Forman, 
said, “Asian Masters will be a fantastic event, 
celebrating excellence and craft within the culinary 
world. Brown-Forman is honoured to participate 
with our equally wonderful whiskies including 
The GlenDronach single malt and 
Woodford Reserve bourbon.”

Reservations for Asian Masters events can be made 

or through the hotline at .
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Handpicked Wines presents An Evening of Hainanese 
Cuisine with Violet Oon on 1 March is a great opportunity 
to acquaint your taste buds with Violet Oon’s food.

A leading authority in Asian cuisine and arguably 
the most famed Singaporean Nyonya in the culinary 
world, Chef Violet shot to fame in the 1990s with her 
classic rendition of her own Shepherd’s Pie. Today, 
Chef Violet runs four restaurants with her two children – 
National Kitchen by Violet Oon, Violet Oon Satay Bar & Grill, 
Violet Onn at Bukit Timah and the most recent – 
Violet Oon Singapore at ION Orchard. Her latest restaurant 
is a unique ode to Singapore’s food heritage through 
colonial times to nationhood. Within the establishment is 
a retail shop highlighting Chef Violet’s archive of original 
recipes spanning from jams, tarts, cookies to Peranakan 
treats.

With three cookbooks under her belt, followed by 
countless appearances presiding as a Singaporean 
culinary authority, Chef Violet has wowed audiences with 
her cooking. Her reach as a chef and food specialist extent 
across borders to Asia Pacific, the Middle East, America 
and Europe.  

A plethora of Asian flavours await as authentic Hainanese 
dishes imbued with Chef Violet’s distinct flair will be 
served – gourmet selections such as Chicken Mulligatawny 

Soup, Hainanese Kurobuta Pork Chops, Country Club Fish 
Curry on Roti Jala Net and more.  

Accompanying the dishes are a curated selection 
of Handpicked Wines, which includes a savoury 
Handpicked Regional Selection Rosé 2017 to start 

the Handpicked Collection Margaret River Cabernet 
Sauvignon 2015’s bold, full-bodied creaminess.

Gourmands can look forward 
to a spread of Hainanese 

favourites with a contemporary 
British twist at this evening’s 

dinner event.

An Evening at PeraMakan with Veramonte Wines on 5 March tempts diners 
with the savoury flavours of Peranakan food. Since its opening in 2004, 
PeraMakan at Keppel Club has served up countless Peranakan specialities to 
gourmands and casual food lovers. Today, PeraMakan has made a name for 
itself in Singapore’s culinary scene as one of the best Peranakan restaurants 
in existence locally.

Indulge in traditional recipes served with passion by Kathryn Ho, a fourth 
generation Peranakan chef.

Chef Ho’s experiences through the years guarantees a repertoire of 
comforting dishes, expertly prepared using distinct spices and elaborate 
cooking techniques. Gourmands can simply sit back and relax in a cosy, 
family-style restaurant, as the evening’s menu unfolds and presents itself with 
quintessential Peranakan favourites. 

The evening will also feature a touch of cultural 
significance, with Royal Selangor showcasing their 
Nyonya collection of pewter creations. 

An extensive menu of classic favourites such as Kueh Pie Tee, Bakwan Kepiting 
Soup, Babi Tohay, Nyonya Ayam Buah Keluak, Golden Coin Beef Rendang, 
Ikan Tempra and many more are available at this dinner. 

Accompanying these intricate flavours are the wines of Vinedos Veramonte 
such as Sauvignon Blanc 2018’s vibrant but crisp notes as well as the winery’s 
Primus collection, which has an alluring fruity aroma and velvety textures that 
linger.  

Don’t miss the amazing delicacies paired exquisitely with luscious Chilean 
wines!

Reservations for Asian Masters events can be made through 
or thorough the hotline at .

Chef Violet Oon

Reservations for Asian Masters events can be made 
through  or through the hotline 
at .
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Experience outstanding fare at INFINITI presents A 
World Of Spice with Jack Daniel’s and Woodford 
Reserve Whiskies at The Song of India on 6 March. 

Combining culinary inspirations from multiple 
regions of India, The Song of India is well-regarded 
for its fascinating creations which gourmands 
can enjoy in stylishly chic interiors. Guaranteed to 
please the palate are modern Indian favourites from 
veteran Chef Manjunath Mural, who has been with 
the restaurant since 2006. Throughout his career, 
he has also contributed to popular cookbooks and 
appeared on many Indian cooking shows. 

With more than 20 years’ experience, Chef Mural 
consistently looks to imbue his elegant creations with 
a touch of luxury and innovation. The proficiency of 
his craft has enabled The Song of India to clinch its 
first Michelin Star in 2016, and for two consecutive 

years following.  Throughout his career, he has also 
contributed to popular cookbooks and appeared on 
many Indian cooking shows.

The evening’s menu sees Chef Mural present 
luscious dishes highlighting his creative take on 
modern Indian cuisine, prepared with his own flair 
and passion.  Whiskies from Jack Daniel’s and 
Woodford Reserve have been curated to pair with 
the dishes, which includes the exceedingly smooth 
and warm finish of Jack Daniel’s No.27 Gold, 
complete with maples hints, and the Single Barrel 
selection, crafted by master tasters for a distinct 
taste and aroma. The Woodford Reserve distillery, 
on the other hand, believes in hand crafting their 
whiskies in small batches. Its Woodford Reserve 
Kentucky Straight Rye Whisky has spiced notes and 
a sweet, fruity finish, while its Woodford Reserve 
Double Oaked is full-bodied and deliciously creamy. 
      

Reward your taste buds and indulge in refined 
Indian cuisine highlighting a journey throughout 
India by Chef Mural. As an added treat, guests will 
also be able to experience the all new QX50 from 
INFINITI.  

Reservations for Asian Masters events can be made 
through  or thorough the 
hotline at .

Chef Manjunath Mural

AD (ALCOHOL 1 -
Woodford Reserves)



Pamper your taste buds with delicious Teochew 
creations at Lianhe Zaobao presents The 
GlenDronach Dinner at Teochew Restaurant 
Huat Kee on 7 March. Hosted by Lianhe Zaobao’s 
Food Correspondent, Ms Ng Yimin, the occasion 
is made even more special with this family-run 
restaurant celebrating its 50th anniversary. 

Huat Kee is one of the longest-running restaurants 
in Singapore to date, with three generations 
working together to ensure its flavorful fares such 
as braised duck and steamed pomfret continue 
to satisfy discerning palates. Founded by the late 
Mr Lee Jee Tee in 1969, the present operations see 
Mr Lee’s daughter-in-law, Madam Loh Hock Eng 
as the family matriarch, her son Lee Chiang Howe 
serves as Managing Director, and her granddaughter 
Jasmine Lee in Business Development. 

Leveraging on modern food technologies, 

Mr Lee and Jasmine have 
managed to make it easier for 
the distribution and enjoyment 
of premium seafood delicacies. 
Gourmands desiring fine-dining quality 
braised abalone, sea cucumber and shark’s 
fin can look no further than Huat Kee’s own 
“ready-to-eat” range – ideal on its own or 
for cooking.    

On this very evening, a delightfully well-thought-
out-menu by the mother and son duo, Madam Loh 
and Mr Lee, awaits! Signature favourites served 
at the dinner include Fried Shark’s Fin Wrapped 
in Lettuce, Signature Braised Caramelised 
Sea-Cucumber and 30-head Abalone and 
comforting Pomfret Soup with Taro.

Complementing the dishes are The GlenDronach 
single malt whiskies, 
known as the Sherry 
Cask Connoisseurs 
with their depth 
of flavour. Whisky 
lovers will appreciate 
expressions of 
pronounced elegance, 
fruitiness and a long 

mouthfeel, through The GlenDronach Allardice 
18 Years’ exquisite complexity. The GlenDronach 
Parliament 21 Years, which garnered the accolade of 
“World’s Best Highland Single Malt Whisky” at the 
2018 World Whisky Awards, will also be available 
during the dinner.     

Reservations for Asian Masters events can be made 
through  or thorough 
the hotline at .

Huat Kee is one of the 
longest-running restaurants in 
Singapore to date, with three 

generations working together to 

AD (ALCOHOL -
GlenDronach)



A mouth-watering Cantonese menu comes alive at Peach Blossoms 
this 28 March, at An Evening of Cantonese Treasures at 
Peach Blossoms with Orin Swift. Prepare yourself for an exquisite 
menu from Executive Chef Edward Chong, featuring much-loved 
classics elevated with elegant twists.

Amidst a cosy oriental ambience, indulge in dishes that highlight 
Chef Chong’s signature flair and dedication to authenticity. 
Since coming on board, Peach Blossoms’ menu has been enlivened by 
Chef Chong’s unique style of respecting the traditions of yesteryear 
while injecting new levels of epicurean refinement. 

Boasting 16 years of experience, Chef Chong has held a number of 
prominent culinary positions in hotels and restaurants, including his 
stint as Assistant Chinese Chef at Meritus Mandarin’s Pine Court. 
Well-versed in Chinese fusion as well as Cantonese dishes, 
Chef Chong’s inspiration derives from his mother’s cooking and a 

culinary philosophy of using premium fresh ingredients with 
simple preparation to bring out the natural flavours of 

each ingredient used.

Among this rising chef’s signatures is an 
uncharacteristically-Chinese Roasted 

Tomahawk steak 
in “Xinjiang” Style 
accompanied with Green 
Papaya Salad, marinated 
with herbs like Cumin and 
Chinese peppers for a Cantonese 
twist. White meat lovers can look 
forward to the Flambéed Chinese Wine 
Spring Chicken, which features crispy skin with tender, 
flavourful meat. Steamed Live Fish with Minced Ginger, Scallion 
and Jamon Iberico Ham is also a unique dish, presenting a 
fusion of Cantonese and Spanish flavours.

Complementing the exceptional fare are cult wines from 
Orin Swift. The winery was established in 1998 with just 
two tons of Zinfandel grapes and little else. A decade later, 
Orin Swift established themselves as a premium wine brand. 
Accompanying each dish are wines of irresistible profiles, 
including its sweet and fruity Chardonnays and its smooth 
and full-bodied Cabernet Sauvignons.  

This unique East meets West food-pairing will be one that you 
will not want to miss!

Reservations for 
Asian Masters events can 
be made through 

 
or through the hotline at 

.

Executive Chef 
Edward Chong

AD (REDMART)
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Award-winning 
Author Bryan Koh 

presents “0451 MB: 
An Evening of Food from 

His Books”, Accompanied 
by Woodford Reserve Cocktails 

on 21 March 2019, sees Bryan Koh of 
Chalkfarm cook up a storm with a combustion of lesser known Asian Flavours. 
 
Avid traveller, baker, and award-winning cookbook author, Bryan Koh spent 
almost 4 years on the road travelling to and fro from Myanmar just to complete 
his first cookbook – 0451 Mornings Are For Mont Hin Gar. This book boasts 
more than 230 Burmese recipes that he painstakingly accumulated through his 
time spent with the locals from street food vendors to the home cooks he has 
met during his trips. From there, two other books were published highlighting 
his journey through Malaysia’s East Coast and the Philippines. His keen interest 
in flavours translates richly into his recipes and brings one on a discovery of 
traditional hidden dishes from places less travelled.

Savour traditional small bites like the Kachin Aloo Daung, a pounded 
potato delicacy to Khai Look Khoey, Thai “Son-in-Law” Eggs with Sustenir 

Strawberry and Tamarind. The rich flavours will be brought up by amazing 
ingredients carefully sourced and curated for the night. Adding a local touch 
on the ingredients front are locally farmed vegetables and fruits from Sustenir 
Agriculture will be featured alongside local barramundi suppliers Kuhlbarra.
 
Savour the exquisite South East Asian fare with Woodford Reserve cocktails, 
specially concocted by the talented team from Andaz Singapore for the best 
dining experience. A zesty hot cocktail will bring out the rich flavours of the 
dishes, while the traditional iced whiskey cocktails refresh the palate with 
spiced aromas to leave you wanting more.

Reservations for Asian Masters events can be made through 
 or through the hotline at .

The Straits Times presents a Celebration Dinner at Spring Court with 
Handpicked Wines on 12 March invites you to dine at Singapore’s oldest 
family-run Chinese restaurant. At 90 years of age, Spring Court has satiated 

“Singaporean-Chinese cuisine”. This restaurant is recognised as one of 
Singapore’s heritage restaurants in ‘Delicious Heirlooms’, a Straits Times 
publication supported by the National Heritage Board. 

elegant beverage pairing. Taking your breath away is an exquisite curation of 
Handpicked Wines. The wines are rich with a smooth finish that pair beautifully 
with the longstanding food creations.  
  
At Asian Masters, treat your taste buds to an experience of delectably timeless 
fare that has stood the test of time!

From its humble beginning as a makeshift stall in the iconic Great World 
Amusement Park by self-taught Chef Ho Yoke Lee, the restaurant would go 
on to host numerous birthday celebrations, wedding banquets and family 
gatherings. Notable for fusing Cantonese flavours with local ingredients, 
Chef Ho’s hard work lives on today with their third-generation owners. Spring 
Court has a rich heritage of decades-old culinary splendour, which even today 
is manifested in its restaurant’s signatures including Claypot Chili Crab and 

Hosted by Mr Wong Ah Yoke, Senior Food Correspondent 
of The Straits Times, the evening’s menu showcases 
Spring Court’s specialities with its endearing flavours 
which have warmed the hearts of both young and 
old. Gourmands will feast on dishes such as 
Steamed Whole Pomfret Fish in Kirin Style, 
Roasted Whole Boneless Chicken 

Rice In Lotus Leaf and much more!

This epicurean celebration would 
not be complete without an 

Reservations for Asian Masters events can be made through 
 or thorough the hotline at .





A kick of bold, aromatic flavours is set to spice 
things up at Asian Masters this year. Aziza Ali, a 
pioneer in the Malay fine dining scene, will lend 
her vast culinary expertise to create dishes that 
epitomise elevated Malay cuisine at A Taste of 
Exquisite Malay Cuisine with Aziza on 19 March.

At a young age of 29, Aziza opened her eponymous 
restaurant in 1979 at Emerald Hill. Aziza’s would go 
on to achieve much acclaim, tantalising taste buds 
for over two decades with what Aziza envisioned as 
“upmarket Malay food”. In 2016, Aziza was even 
inducted into the Singapore Women’s Hall of Fame, 
recognised as a pioneer restauranteur and promoter 
of Malay culture.   

In the present day, the creatively-inclined Aziza 
considers herself a lifelong ambassador of Malay 
culture, juggling between being a freelance food 
consultant, author and artist. Her passion saw her 
hold art exhibitions, with many pieces sold across 
four continents. On the culinary front, more than 
13 countries have invited her for private cooking 
sessions, and numerous appearances on 
cooking programs, judging competitions 
and press mentions, which are 
testaments of Aziza’s prowess and 
culinary heritage. 
 
This March 19, Aziza is set to 
make an anticipated comeback 
at Grand Hyatt Singapore, for 
a one-night only dinner event. 
The 69-year old doyenne of 
Malay cuisine will make a rare 
return to present an evening 
of good food with a hint of 
music and art. 

Relish her exclusive Malay fine 
dining menu imbued with her 
decades of experience. Her latest 
“My Heritage Kitchen” cookbook will 
also be available for sale on the evening.  

Reservations for Asian Masters events can be made 
through  or through the 
hotline at .

Chef Aziza Ali

AD (ANGLISS)
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For the first time in Asian Masters history, a supper event is part of the mix and would 
be like no other. A Late Night Supper at JB Ah Meng with Veramonte Wines on 22 
March will see an elevated supper experience with wine paired with JB Ah Meng’s 

Since his opening 3 years ago, JB Ah Meng has garnered a large following and is a well-
loved Malaysian Chinese Zichar restaurant in Geylang. Today, his restaurant is listed on 
the Michelin Bib Gourmand and his customers includes not only Singaporean foodies 
but also world class chefs like the late celebrity chef Anthony Bourdain and Ferran 
Adrià. If you are lucky, you might even chance upon renowned local chefs dining at this 

This 8-course dinner will feature some of their best signature dishes such as San Lou 
Bee Hoon and the ever popular White Pepper Crab which has been singled out by 

the late celebrity chef Anthony Bourdain as one of the best crabs he has tasted. 
This no fuss experience will be paired with the 

elegant Veramonte Wines. A 
Chilean wine that is rich in 

history and a pioneer in 

impeccable menu. 

establishment to get their late night supper fix.

Expect an unconventional wine supper where hearty cuisine could 
be elevated with great alcohol. 

Reservations for Asian Masters events can be made through
www.asianmasters.com.sg or through the hotline at (65) 6319 4038

The dinner will showcase a refreshing Chardonnay that carries 
fruity aromas of pear, custard apple, and melon, followed by a more 
intense Cabernet Sauvignon packed with notes of ripe black fruit, 
black pepper and a touch of spice for a satiating long finish.

Casablanca which was founded in the late 1990s, a valley unheard of 
at that time within the wine industry.

A luxurious dining experience of lavish delicacies beckons at The 
Signature Creations of BLOSSOM with Handpicked Wines on 14 March. 
Exciting the palate is an unmistakably sophisticated take on Chinese 
food, infused with touches of Cantonese and Sichuan influences for 

Blending oriental motifs and lush greenery, the elegant interior of 

choice of private dining spaces or a more open concept with 
beautiful natural lighting during the day. 

Combining the two delicious cuisines, the evening’s 
sumptuous menu is inspired by traditional flavours along 

with contemporary twists. Gourmands will be spoiled 
for choice by a plethora of savoury moments with 
sumptuous fare such as Braised Fish Maw in Thick 
Broth Served in Hot Stone and Pan-Fried Lobster 
Steak with Caviar. Australian Scallop Served Two 
Ways is another dish bound to satiate taste buds.   

Specially curated to complement the 
delightful creations are elegant 

selections from Handpicked Wines, 

good measure. 
featuring savoury and creamy Handpicked Regional 
Selection Chardonnay 2017, Yarra Valley, to the silky-
smooth crisp finish of their Handpicked Collection 
Pinot Noir 2016, Morning Peninsula. Sit back, relax 
and enjoy an sensational array of taste and textures 
paired with superb Australian wine.

Reservations for Asian Masters events can be made 
through www.asianmasters.com.sg or through the 
hotline at (65) 6319 4038.



 

Helming the kitchen at Majestic Restaurant is award-winning Chef Yong Bing Ngen. Recognized as one 
of the best Chinese chefs in Singapore, this ardent chef with more than 35 years of experience has 

Chinese chef is not just one with a good foundation but one with a curious mind, who never stops 

On 26 March, Majestic Restaurant Presents A High Aged Expression Whisky Dinner with The Glendronach, 
Glenglassaugh And Benriach celebrates the excellence of Chef Yong’s rendition of Chinese favourites. 
On the menu, modern takes on traditional dishes will see the likes of Stewed New Zealand Wild Dried 
Abalone with Wild Rice and Pearl Barley, being served alongside modern Chinese dishes showcasing 
Sustenir Arugula and Sustenir Curly Kale with Crispy Chicken Skin. 

Complementing the evening’s menu is a rare showcase of High Expression whiskies from BenRiach, 
The GlenDronach and Glenglassaugh. Be prepared to savour The GlenDronach Parliament Aged 21 
Years which resolutes flavours of fine Oloroso sherry, bitter chocolate and homemade plum pudding 
to the well-aged Glenglassaugh Aged 40 Years with flavours of Oloroso Sherry, crystallised ginger and 

These exquisite ranges of high expression whiskies will be served with the delectable dishes by Chef 
Yong to elevate your dining experience for an unforgettable gastronomic journey.

Reservations for Asian Masters events can be made through
www.asianmasters.com.sg or through the hotline at (65) 6319 4038.

learning.

AD - Alcohol 3 
(Glenglassaugh)

A WHISKY SHAPED BY L AND AND SEA
Glenglassaugh is a perfect distillation of its natural surroundings; the land, the sea, the rich minerals  

of the Glassaugh spring and the fresh, North Sea air, which permeates our coastal warehouses,  

producing award-winning coastal malts with rolling waves of flavour.

EXPERIENCE FULLY, DRINK RESPONSIBLY.

© 2019 Glenglassaugh is a registered trademark, all rights reserved. Category winning products in International Wine and Spirits Competition,

World Whisky Awards & San Francisco World Spirits Competition 2018. 
 Glenglassaugh is distributed by Malt & Wine Asia Pte Ltd.

Tel: (65) 6244 3631 | www.maltwineasia.com

ª





Hidden in an old Tiong Bahru HDB estate is the home of renowned make-up artist, Tinoq Russell 
Goh. Unbeknownst to most, this man of many talents is also a great cook and has since garnered 
widespread attention within the private dining scene with his own style of kampong cooking. With 
a community garden in his backyard and the help from his partner, Dylan Chan, Tinoq’s private 
diner within his quirky home has quickly become a much sought after private dining experience 

A Private Dining Experience with Tinoq and Handpicked Wines on 27 March celebrates the hidden 
gems from Tinoq’s family heirloom recipes. Relish in rich flavours through dishes like  Nangka 
Lemak – young jackfruit in coconut broth to crowd favourites like the Bakwang Kepiting- crab 
balls served in rich prawn broth. His childhood nostalgic dishes will come alive through his creative 

Accompanying the dishes for the evening are a curated line up of wines from Handpicked Wines. 
Handpicked Wines is a contemporary and dynamic Australian wine company with a unique 
business model. Unlike most wineries, Handpicked Wines does not limit themselves to one region 
or style, instead aiming to lead wine lovers on a journey through the world’s fine wine regions. 

On the wine front, the Single Vineyard Mornington Peninsular Chardonnay expresses the warm, 
dry vintage beautifully with a balancing acid while the Cabernet Sauvignon is a perfumed, supple 

that captures the essence of Capella Vineyard. 

Treat yourself to an experience unlike the usual 
and allow Tinoq take you through his “Kampong 
foodie memories”!

Reservations for Asian Masters events can be 
www.asianmasters.com.sg

through the hotline at 

in Singapore in recent years.

hands.  

and silky wine 

made through  or 
(65) 6319 4038.

AD - Alcohol 4 
(Handpicked)



 

 

Hashida Sushi presents an Omakase Evening with Premium Gins, Ferdinand’s, The 
London No. 1 and MOM on 13 March is a terrific opportunity to savour exquisite 
Japanese food from culinary veteran Chef Kenjiro Hashida. Making the occasion 
more special is a chance to bask in Hashida Sushi Singapore’s new premises. 

Located along Mohamed Sultan Road within a two-storey shophouse, 
the new space redefines luxury and authentic Japanese dining for 
intimate dining or special occasions. The restaurant also features a 
new bar with Chef Hashida’s personal selection of sake and spirits.

A graduate of L’Ecole Tokyo, regarded as Japan’s top culinary 
school, Chef Hashida learnt his craft from his father Tokio Hashida, 

a master sushi chef. Still a fervent believer of using the best 
seasonal harvests possible, Chef Hashida constantly sources organic 

produce from trusted farmers and fishmongers, and other 
quality organic ingredients. The evening’s menu features 

Chef’s Signature Fish Noodle with Clam and Mushroom 

Complementing Chef Hashida’s brilliance are 
premium gin cocktails concocted by the chef 

himself using gins from Ferdinand’s, London. 
No 1 and MOM. Ferdinand’s gins emphasise 
fruity botanicals including Saar Quince which 

feature freshly harvested Muscat quinces – 
a rare pear strain and Goldcap, a once-
yearly distillation of Auslese Goldkapsel 

London No. 1 is distilled in small batches 

and Seasonal Sashimi. 

Master Chef
Kenjiro Hashida

using more than 10 botanicals and spices coupled with 
a unique distillation method – Pot Stills – for flavour 
consistency. MOM Gin goes through four distillations to 
achieve a distinct smoothness, vibrancy and sweet finish. 

Don’t miss this extraordinary Omakase experience 
helmed by second-generation master chef Kenjiro 
Hashida. Each diner will also be presented with a bottle 
of Ferdinand’s Saar Dry Gin, made with the finest Riesling 
grapes for superior pleasure, worth $99. 

Reservations for Asian Masters events can be made 
through www.asianmasters.com.sg or through the 
hotline at (65) 6319 4038.

AD - ANGLISS 2



 The Signature Cuisine of Famous Treasure with The GlenDronach and BenRiach on
3 April presents an irresistible evening of great food featuring Nanyang flavours paired with 
magnificent whiskies. Diners who are familiar with Famous Kitchen will know this ‘hidden 

cuisine sounds complex, rest assured that diners will enjoy ‘zi char’ prepared with great 

Enticing taste buds is a specially-curated menu 
cooked to perfection. Marvel at the 

signature  creations marrying 
fresh ingredients and 

every Singaporeans’ 
favourite “wok 

hei”. In a nutshell, 
“wok hei” brings 

out the umami 
flavours of a 
dish, achieved 
by stir-frying 

panache. 

over high heat. Creations such as Roast Irish “Silver Hill” Duck, Deep 
Fried Marble Goby with Superior Sauce, Luxury Claypot with Waxed 
Meats and other mouth-watering treats are bound to bring a smile 
to your face.

The evening would not be complete without the curation of premium 
beverages to complement the sumptuous creations. Pairing 
elegantly with the dishes are the rich and harmonious whiskies from 

12 Years presents a sweet, dessert-like finish, while The GlenDronach 
Parliament Aged 21 Years is rich with complex flavours.

bottle of The GlenDronach Cask Strength Batch 7 worth $168.

Reservations for Asian Masters events can be made through 
www.asianmasters.com.sg or through the hotline at (65) 6319 4038.

AD - BenRiach



 

 on 2 March is an ideal opportunity for you to 

learn some new recipes which you can easily replicate at home! Hosted by four culinary 

experts from Singapore’s leading Asian restaurants, the sessions will impart delightful 

Held at the new ToTT cooking studio in Century Square, this one-day only masterclass 

feature seasoned chefs as they demonstrate their art of creating stunning flavours! 

The first session starts at 10am and will be hosted by renowned food critic and Senior 

Food Correspondent of The Straits Times, Mr Wong Ah Yoke. Lianhe Zaobao’s Food 

Chef Selamat Susanto from Fat Chap will be 

kickstarting the workshops at 10am with 

dishes inspired by his Indonesian roots. 

Recipes that are showcased will 

be kept unpretentious and 

approachable for the 

The Flavours of Asia Culinary Workshop

recipes and insightful cooking tips.  

Correspondent, Ms Ng Yimin will follow, hosting the 2pm session. 

home cooks. The 12pm session features Chef Leong Chee Yong of Jade Restaurant 

and his recipes blend traditional flavours with his brand of modern twists. At 2pm, 

expect Chef Edward Chong from Peach Blossoms to present elegant fusion dishes 

influenced by Cantonese and regional Chinese flavours. Ending our day-long 

workshop at 4pm is well-respected chef extraordinaire Violet Oon. Chef Violet is 

poised to bring across delightful Singaporean and Peranakan treasures that solidify 

her reputation as a culinary doyenne and a noted Singaporean food ambassador.

Limited seats are available for each session, so book your preferred slot now to 

learn from the best within the culinary scene at this exclusive ‘meet and learn’ 

workshop. 

Reservations for Asian Masters events can be made through

www.asianmasters.com.sg or through the 

hotline at (65) 6319 4038.

This year, Grand Hyatt Singapore will 
play host to The Straits Times and Lianhe 
Zaobao presents the Best Asian Restaurant 
Awards Reception will be held on the 1st 
of April 2019. Back for the third year, this 
is a by invitation event that celebrates the 
best of Singapore’s Asian restaurants. Last 

year’s awards saw 3 restaurants being accorded Gold, 22 Silver awardees and 
with 29 restaurants who conferred the Bronze title. With special personality 
award winners which consisted of Chef Koichiro Oshino (Chef of the Year), 
Lifetime Achievement (Violet Oon), Manager of the Year (Irene Yue) and (Special 

This year’s awards expects to see 300 guests with attendees such as leading 
professionals from Singapore’s food & beverage industry, representatives from 

Recognition Award) winners Sin Leong and Hooi Kok Wai. 

winning establishments and readers from both national dailies. 

Award winners will be able to calm their nerves at the 
Lounge or try out the latest sleek models of INFINITI cars. The 
celebration will be followed by an epicurean spread presented by 
award-winning teams from the Singapore Chefs Association, Bocuse 

creations will be prepared 
from some of the finest 
ingredients specially 

Gourmet Purveyor Angliss 
Singapore. Highlighting 
products from National 
Beef, Pure South and 
Crussea. Adding to the 
gastronomy pleasure are 
locally farmed produce 
from Sustenir Agriculture and Kuhlbarra fishes. 

Complementing the various food stations are exceptional beverages 
distributed by Malt & Wine Asia, including a stellar line up from 
Brown-Forman – which features Jack Daniel’s, Glenglassaugh, The 

Reservations for Asian Masters events can be made through
www.asianmasters.com.sg

OSIM Relaxation 

 
 or through the hotline at (65) 6319 4038.
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Pantone 7624 C

Haru
100 Guillemard Road #01-06, 

Singapore 399718  
Reservation Hotline: 8767 0304

PeraMakan
10 Bukit Chermin Road, 

Level 3, Keppel Club, 109918
Reservation Hotline: 6377 2829

Shang Palace
Shang-ri La Hotel Singapore, 

22 Orange Grove Rd, Tower Wing 
Lobby Level, Singapore 258350
Reservation Hotline: 6213 4398

J65
1A Cuscaden Road, 

Hotel Jen Tanglin Singapore, Level 1, 
Singapore 249716  

Reservation Hotline: 6831 4374

Spring Court:
52-56 Upper Cross Street, 

Singapore 058348
Reservation Hotline: 6449 5030

Alittle Tashi
39 Tyrwhitt Road, 
Singapore 207538

Reservation Hotline: 9757 3680

Chabuton
 

Millenia Walk, Singapore 039596 
Reservation Hotline: 6837 0335

Blossom
Marina Bay Sands Hotel Lobby Tower 2, 
2 Bayfront Avenue, Singapore 018972

Reservation Hotline: 6688 7799

City Hot Pot Shabu Shabu 

Singapore 048616
Reservation Hotline: 6536 2185

Cafe Oriental
165 Tanjong Pagar Rd, 

Singapore 088539
Reservation Hotline: 6879 2599

Coriander Leaf Grill
12 Ann Siang Road,

 Singapore 069692
Reservation Hotline: 6222 7276

Catchfly
12 Ann Siang Road,

 Singapore 069692
Reservation Hotline: 6222 7183

Don & Tori
74 Tras Street, 

Singapore 079013
Reservation Hotline: 9811 7888

Boruto
80 South Bridge Road #01-01 Golden 

Castle Building Singapore 058710
Reservation Hotline: 6532 0418

Cook & Tras Social Library
20 Cook Street, Six Senses Maxwell, 

Singapore 078857
Reservation Hotline: 6914 1421

Fat Chap
3 Temasek Boulevard #01-643 Tower 4,

Singapore 038983
Reservation Hotline: 6836 5994

Folklore 
700 Beach Rd, Level 2 Destination 

Singapore, Singapore 199598
Reservation Hotline: 6679 2900

Food Exchange 
28 Stevens Rd, #02-01,

 

Singapore 257878
Reservation Hotline: 6491 6100

Dosirak
6A Shenton Way, OUE Downtown Gallery, 

#01-44, Singapore 068815
Reservation Hotline: 6536 6034

 

Famous Treasure 
13 Stamford Rd, #02-28 Capitol Piazza, 

Singapore 178905
Reservation Hotline: 6881 6668

 

Jade
1 Fullerton Square,
Singapore 049178

Reservation Hotline: 6877 8188

Li Bai 
Level1 Sheraton Towers Hotel, 39 Scotts 

Road, Singapore 228230
Reservation Hotline: 6839 5623

Fu Lin Bar & Kitchen 
127 Telok Ayer St,

Singapore 068596
Reservation Hotline: 6423 0311

Hai Xian Lao  
350 Orchard Road, Isetan Shaw House 

Level 4, Singapore 238868
Reservation Hotline: 6219 0777

Hai Xian Lao  
8 Wilkie Road, #01-21, 

Singapore 228095
Reservation Hotline: 6509 6194

Jin Men Da Yuan Hotpot  
22 Mosque Street, 
Singapore 059502

Reservation Hotline: 6789 3918

GAKE 
36 Carpenter Street #01-01, 

Singapore 059915
Reservation Hotline: 6781 3603

 

Kintamani Indonesian Restaurant 
405 Havelock Road, Furama RiverFront 

Singapore Level 3, Singapore 169633
Reservation Hotline: 6739 6463

Full of Luck Restaurant 
243 Holland Ave, 

Singapore 278977
Reservation Hotline: 6208 6845

Hinata  
11 Unity Street #01-07, 

Robertson Walk, Singapore 237995  
Reservation Hotline: 6737 5968

Kam Boat Teochew Restaurant  
1 Tanglin Road, #01-13 Orchard Parade 

Hotel, Singapore 247905
Reservation Hotline: 6733 6755

Fu Lin Bar & Wok
50 Circular Rd,

Singapore 049405
Reservation Hotline: 6532 1885

Joie by DOZO
181 Orchard Road, #12-01 

Orchard Central, Singapore 238896
Reservation Hotline: 6838 6966

 
Jia Wei Chinese Restaurant 

50 East Coast Road, Grand Mercure Roxy 
Hotel Level 2, Singapore 428769
Reservation Hotline: 6340 5678

Long Chim by David Thompson
10 Bayfront Avenue,  #02-02, Atrium 2, 

The Shoppes at Marina Bay Sands, 
Singapore 018955

Reservation Hotline: 6688 7299

Mitzo Restaurant & Bar
Level 4 Grand Park Orchard

270 Orchard Road
Singapore 238857

Reservation Hotline: 6603 8855

Mooks Thai Bistro 
2 Bukit Batok West Ave 7, #01-09B 

Hometeam NS Clubhouse, 
Singapore 659003 

Reservation Hotline: 6899 9188

Manpei   
5 Magazine Road #01-01 Central Mall, 

Singapore 059571  
Reservation Hotline: 6533 0266

Made In Orient 
26 Taiseng Street, #01-02,  

Singapore 534057
Reservation Hotline: 6951 3088

Manpei  
33 Mohamed Sultan Road #01-01

Singapore 238977
Reservation Hotline: 6887 0282

Paper Rice Vietnamese Kitchen 
Changi City Point #B1-26/27, 5 Changi 

Business Park Central 1, Singapore 138617
Reservation Hotline: 6443 1261

Ah Hoi’s Kitchen
 

1A Cuscaden Road, 
Singapore 249716

Reservation Hotline: 6831 4373

Nalan Restaurant 
No. 13 Stamford Road,

 
B2-54 Capitol Piazza, Singapore 178905

Reservation Hotline: 6336 6404

805 Bukit Timah Road,  Sixth Avenue 
Centre, #01-02  Singapore 279883

Reservation Hotline: 6466 7318

Chabuton

Singapore 238895  
Reservation Hotline: 6636 8335

313 Orchard Road, #B2-01, 



Andy Lau

Experience Quality, Safety & Performance that’s uniquely OSIM

Plaza Singapura
Suntec City
Takashimaya
VivoCity

Cental
AMK Hub
Compass One
Causeway Point
Junction 8
Metro Causeway Point

North
NEX
Waterway Point

East
Bedok Mall
Courts Megastore
Parkway Parade B1
Parkway Parade L3
Tampines Mall

West
Bukit Panjang Plaza
Clementi Mall
IMM
JEM
Jurong Point

Roadshows
Eastpoint, L1 (Now till 3 Mar 2019)
Bukit Panjang Plaza (Now till 3 Mar 2019)
Nex, L1 (Now till 3 Mar 2019)
Tampines Mall, L1 (Now till 5 Mar 2019)
Metro Centrepoint, L4 (Now till 10 Mar 2019)

Thomson Plaza, L1 (Now till 10 Mar 2019)

 *Offer is valid from 4 March 2019 till while stocks last. Price quoted is based on 36-month 0% interest instalment plan. Other T&Cs apply.

$167*
pm

ENTERTAINMENT BUNDLE

Plus 9.7” TABLET worth $498

Now

Limited 
Quantity

4-Hand StoryOSIM SG

Yantra by Hemant Oberoi
163 Tanglin Rd, #01-28/33

Tanglin Mall, Singapore 247933
Reservation Hotline: 6836 3088

Yellow Pot  
88 Duxton Road,

 

Singapore 089540

 

Reservation Hotline: 6914 1420

 
 

The Song of India 
33 Scotts Road, 

Singapore 228226
Reservation Hotline: 6836 0055

Shu Yan Sichuan Cuisine  
207 River Valley Road, #01-51/54 

UE Square, Singapore 238275 
Reservation Hotline: 6732 1898

Rattana Thai Restaurant  
1 Tanjong Pagar Plaza, #02-30 

Singapore 082001
Reservation Hotline: 

6224 4322 / 9797 0230

Saboten
313 @ Somerset #B2-02/03

Singapore 238895
Reservation Hotline: 6333 3432

Saboten
100AM Mall, 100 Tras Street, #03-13

Singapore 079027
Reservation Hotline: 6904 4032

Saboten
Millenia Walk, 

Singapore 039596
Reservation Hotline: 6898 3432

Tandoor
Holiday Inn Singapore Orchard 

 

City Centre, 11 Cavenagh Road,

 

Singapore 229616
Reservation Hotline: 6733 8333

Silk Road Restaurant
Amara Singapore, Level 2, 165 Tanjong 

Pagar Road, Singapore 088539
Reservation Hotline: 

6879 2655/6227 3848

Si Chuan Dou Hua @ Kitchener 
PARKROYAL Hotel, 181 Kitchener Road, 

Singapore 208533
Reservation Hotline: 6428 3170

Sushi Airways   
20a Baghdad St, Singapore 199659

Reservation Hotline: 6291 1151

The Sampan 
63 Boat Quay, The Sampan,

Singapore 049851 
Reservation Hotline: 

6732 1698 / 6732 1687 

YAN
1 St. Andrew’s Road,

#05-02 National Gallery Singapore,
Singapore 178957

Reservation Hotline: 6384 5585

Peach Blossoms 

Marina Square, Singapore 039596
Reservation Hotline: 6845 1118

AD - BenRiach



3 KEY CONCEPTS OF

The wisdom of the past  
traverses time through the 
radiant glow of liuli. Driven to 
contemplation in the now, recall 
this engrained message passed 
on through centuries and for all 
eternity hereafter.

1. 禮 (li)
in anticipation for a better life
Li Ji (Book of Rites) describes the origins of li 
as rituals in food and drink. Foraging was a 
fundamental part of life in primitive societies, a 
matter of life or death. Our ancestors believed 
that the sustainability of human life relied on the 
distribution of limited resources. This was li in its 
most rudimentary form.

Vessels representing li have existed since 
China’s Shang and Chou Dynasties. The ding 
in particular, commonly used as a cooking 
vessel, was the largest of them all. In farming 
communities where food is intrinsically linked to 
survival, the ding is used to honor nature and the 
heavens. The size of the vessel and the intricate 
symbols engraved on its body pays respect 
to the extraordinary strength of heaven and 
earth. It represents the strength that keeps the 
people fed and clothed and brings balance and 
tranquility to the soul.

Because of ritual, the ding has set the grounds 
for respect, stability and standards that have 
become an unshakeable foundation in our lives. 
The established rituals of the Western Chou 
Dynasty integrated ding with society, which in 
turn reinforced the human spirit and harmonious 
order.

2. 德 (de)
the practice of li
Wang Guowei wrote: The rites and rituals of 
Zhou Gong is the ordering of de.
The practice of li creates harmony between 
humans and the heavens as well as between 
humans and humans. This process is for de.

And de, because of the restraints of li, establishes 
an introspective system.

Counsels of Gao Yao in Shang Shu (Book of 
Documents) records how Gao Yao governed 
home and state. It lists the nine virtues as 
liberality combined with dignity, mildness 
combined with firmness, bluntness combined 
with respect, aptness for government combined 
with caution, docility combined with boldness, 
straightforwardness combined with gentleness, 
ease combined with discernment, resolution 
combined with sincerity and courage combined 
with justice. This is a study of human nature and 
the order of a civilized society.

Self-introspection allows one to reinforce 
values and societal structure when dealing with 
others and the world. It is the foundation for 
global co-existence.

3. 傳承 (chuan cheng)
insistence on the inheritance of faith
Societal and economic pressures have us living in 
a constant state of the unknown and uncertainty.

An anxious heart is the prohibitor of order and 
tranquility

old totems. The play between light and shadow 
created through liuli and variations in thickness 
gives the illusion of motion to liuli streams and air 
bubbles. This is a collection of ancient vessels seen 
under a contemporary light.

Generations of Life Wisdom Engraved
Shang Shu (Book of Documents) is one of the 
Five Classics of Chinese literature. It is a
collection of rhetorical prose that served the 
foundation of Chinese political philosophy for
over 2,000 years. The chapter “Counsels of 
Gao Yao” records how Xia Yu and Gao Yao 
governed home and state. The Nine Ding of 
Profound Virtue symbolize: liberality combined 
with dignity, mildness combined with firmness, 
bluntness combined with respect, aptness for
government combined with caution, docility 
combined with boldness, straightforwardness
combined with gentleness, ease combined 
with discernment, resolution combined with 
sincerity and courage combined with justice. It 
is a documentation of humanity and the societal 
order of a harmonious society. This 9,000 year old 
wisdom comes to us in the present, manifesting 
through the human spirit as a gentle life reminder.

In face of our rapidly moving society, LIULI 
has carefully applied the nine virtues as 
totems upon liuli sculptures. This collection 
pays homage to the bronze ding from China’s 
Western Chou by carrying the spirit of 
tradition forth. It also reminds us to practice 
de (virtue, ethics) and li (customs, courtesy). 
Nine Ding of Profound Virtue serves as a 
foundation for harmony and an insistence of 
faith passed through the generations.

Look for LIULI’s Spring collection Nine Ding of 
Profound Virtue at your LIULI retail gallery
starting March 2019. Transparent inside and out, 
this is a new Chinese philosophy waiting foryou 
to discover.

Mildness with 
Firmness

Courage with Justice

Over the last thirty years, Liuligongfang has 
positioned liuli to serve as a vector for thought 
and emotion.

As a reaction to the chaos of modern life, 
Liuligongfang has reimagined nine virtues in the 
form of liuli ding.

Inspired by Chinese bronze ware and using 
inscriptions to reminder us of our core spirit, we 
share with you a piece of serenity and strength. 
Remember the practice of de and li - it is the 
cornerstone of a harmonious world, it is the 
inheritance of faith that must be insisted upon.

1. Nine Liuli Ding, Nine Thousand Years of 
Ancient Wisdom Nine Ding of Profound 
Virtue - New from LIULI for Spring 2019

2. A Divine Vessel, a Modern Metamorphosis 
Nine Ding of Profound Virtue - New from 
LIULI for Spring 2019

For over thirty years, LIULI has insisted on creating 
works of art good for the human heart. Each and 
every liuli design realizes a blessing for 
society and for the soul. For Spring 2019, 
LIULI presents Nine Ding of Profound 
Virtue. This collection illuminates 
contemporary art through liuli and a 
3,000 year old ceremonial vessel to give 
peace and strength to modern times.

The Past Illuminated by the Present
Approximately 3,900 years ago, the 
legendary leader Xia Yu created a series 
of bronze ding called the Nine Tripod 
Cauldrons using bronze from nine territories 
under his rule. This is how the ding came to be 
an important Chinese artifact.
In reimagining ding in liuli, LIULI brings the past 
into the present and uses the teachings of our 
ancestors to inspire the future. Under the charge 
of artist Loretta H. Yang, Nine Ding of Profound 
Virtue follows the trajectory of Eastern aesthetics 
to present the ding engraved with thousand year 

NINE DING OF PROFOUND 
VIRTUE
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Savour the best dining deals 
with Citi Cards.
Indulge in a spread of gastronomic delights at renowned 
restaurants islandwide. For more dining deals, visit 
www.citibank.com.sg/gp.


