




May 2019CONTENTS

WHAT’S HAPPENING  
THIS MONTH?
6 CALENDAR

8 ENTERTAINMENT IN THE CITY
We feature key happenings throughout the month.

12 REELVIEW
Let us reel you in with our blockbuster picks for your 
viewing pleasure.
  

COVER STORY 

14 DATUK NICOL DAVID
Datuk Nicol David is Malaysia’s squash sweetheart 
and after 20 long years, she finally takes a bow. Find 
out about her next venture and adapting to train-
free days here.

FEATURES

20 KLAS VERNISSAGE 
We take you through the highlights of the night of 
the Vernissage, and KLAS’ 7-year journey.

22 FORMER NATIONAL HOCKEY ATHLETE TAKES 
THE LEAD IN EMPOWERING WOMEN THROUGH 
VOCATIONAL SKILL DEVELOPMENT  
An interview with Mrs June Yeoh, Chairperson of 
Y.W.C.A

24 FUN ACTIVITIES TO DO THIS MOTHER’S DAY
Rightfully, every day is Mother’s Day. Just in case 
you run out of ideas on ways to treat your mom, 
check out the curated, fun-filled list.

26 OPEN HOUSE ETIQUETTE
We list down the dos and the don’ts when visiting a 
Raya open house.

MAKAN-MAKAN

30 MAKAN-MAKAN WITH THE STARS
-AMBER CHIA

This month we went to:

32 NIZZA
34 FRISKY GOAT
34 SECRET GARDEN AFTERNOON TEA
35 SUSHI ORIBE
35 SUNDAY BUBBLY BRUNCH BY FOUR SEASONS
36 SUPER BORING CLUB
37 FOREBIDDEN
38 VANTADOR

And we sought after:

40 BUKA PUASA SPOTS

And ventured to:

42 JALAN MESUI

Indulged in the sweetness of:

44 DATES, THE FRUIT OF PARADISE

And ended the night at:

46 BAR TRIGONA
46 BOTAKLIQUOR
47 KIRIN BAR
47 THE DECEASED

SHOPPING

48 UNDER ARMOUR MEN
49 WASH YOUR STRESS AWAY

LUXE BY KL LIFESTYLE

50 WYNKA
51 LUXE GADGETS
52 FASHION HOTPICKS

BEAUTY & HEALTH 

54 JAC AND IVY’S KIDZ SPA
Hear ye hear ye! Now kids can also enjoy the tranquillity 
a spa offers at Jac and Ivy. Read more about it here.

55 SLEEPING BEAUTY
We show you the low-down on how to wake up to your 
best face every day.

56 URBAN SPA RETREAT
Forget flying 3,000 miles to experience an onsen when 
you can travel to Mont Kiara for a private experience

58 BENEFITS OF AYURVEDA
Ayurveda goes back 5,000 years to its origin in India. It 
concentrates on health and wellness by harmonizing the 
mind, body, and spirit. Learn how to reap the benefits of 
Ayurvedic Medicine.

14

May 2019

Airport Talk

Airport CEO Speaks   63

Incentivising Langkawi and its Airport   64

Aviation News

Malaysia Strengthens Partnership  

 with Condor Airlines   66

KLM Launches Sale of Dutch Tulips  

  for Charity   67

Japan Airlines Introduced  

  New Spring Menus    68

Malaysia Airlines Crowned Best  

  in Asia    68

Qatar Airways Announced Enhancement  

  and New Destinations   69

Finnair partners with Marimekko  

  and L:A Bruket    70

Citilink Indonesia Expands  

  Their International Routes    71

Singapore Airlines Enhances  

  Personalisation in F&B Offerings  72 

Aviation Shopping

Sama-Sama Hotel Kicks Off  

  Ramadan Season   73

Aviation Interview

Interview with Sherene Azli    

 CEO of Malaysia Healthcare  

 Travel Council (MHTC)   74

73

66

64



How to reach KL Lifestyle
For letters to editor, subscriptions, 

advertising, news releases and 
reproduction permission:

31 Jalan Utara  
46200 Petaling Jaya, Selangor

Tel: +603 7932 0668
 Email: editor@mediate.com.my

www.kl-lifestyle.com.my

Printer
Swan Printing Sdn Bhd
Lot 5249, Jalan BS 7/1

Kawasan Perindustrian Serdang 
43300, Seri Kembangan, Selangor

Certification of average net circulation:
73,148 copies (from 1.1.16-31.12.16)

KL Lifestyle is distributed by MPH 
Distributor Sdn Bhd and sold at major 

bookstores at RM6.80 per copy. It is 
also available at all major hotels, KLIA 
and Malaysian airports, selected malls, 

restaurants, popular cafes and coffee 
chains, hair salons and leisure and 

entertainment outlets in Kuala Lumpur. 
KDN PP 13691/07/2013 (032715)

 

Managing Editor / Publisher
Datuk Gary Thanasan
gary@mediate.com.my

Digital Media Director
Jacqueline Benita

jacqueline@mediate.com.my 

Writers
Hiranmayii Awli Mohanan

hiran@mediate.com.my

Sara Yeoh 
sara@mediate.com.my

Senior Designer
Eyda Faidah

eydafaidah86@gmail.com

Aviation News / Airlink
Octagon Creative

melisa.fly@octagon.com.my
61  AIRLINK

ART FEATURES 

77 A NEW MOON EXHIBITION
Two brilliant artists are combining their 
newly produced masterpieces to usher 
in the holy month of Ramadan.

78  NIZAR KAMAL ARIFFIN
Take a look into Nizar’s heart and soul 
through his latest Jawi Series.

81 SYED THAJUDEEN
The modern art romanticist, Syed 
Thajudeen permeates love through the 
spiritual realm, the love for God. View his 
Islamic series here.  

86 EXPAT FEATURE
- OLIVIER VENEECKE

HOTEL

88 PULLMAN KLCC
90 ALILA BANGSAR
92 LEMON GARDEN AT SHANGRI-LA
93 MOST LUXURIOUS VACATION SPOTS IN 
THE WORLD

EVENTS

94 UNICEF- LISA SURIHANI URGES EXTRA 
SUPPORT FOR ROHINGYA CHILDREN

95 LA JUNG OPENS AT THE SHOPPES AT 
FOUR SEASONS PLACE KUALA LUMPUR

95 LAUNCH OF MURAD’S PREBIOTIC 
SERIES

May 2019CONTENTS

90
LIFESTYLE GUIDE

102 KL Map

104 Getting Around KL

ON THE COVER 

DATUK NICOL DAVID
Photographer : Barathan Amuthan 
                     @ framesbybarathanamuthan
Videographer: Samuel Goh U-Wei @ Samguw 
Make-up & Hairstylist : Derek Tan @ Anagen
Venue : Four Seasons Hotel Kuala Lumpur
wardrobe: Alia Bastamam @aliabastamamkl

A NEW MOON 

FOR ENQUIRIES CONTACT
NIK +60192609668 SHAMILA +60193337668 INFO@MEDIATE.COM.MY

WWW.KL-LIFESTYLE.COM.MY   31 JALAN UTARA, 46200 PETALING JAYA, SELANGOR

EXHIBITION FROM MAY 2 TO JUNE 5 2019, KLAS @ JALAN UTARA

Presented by

A TWO-MAN SHOW 
BY NIZAR KAMAL ARIFFIN AND SYED THAJUDEEN

Alhamdulillah, 2018
Acrylic on canvas 122 x 90 cm
Private collection

Ka’aba I, 2016
Oil on canvas  92 x 92 cm

COFFEE TABLE BOOK
NOW ON SALE @ KLAS

RM 180

IFC.pdf   1   24/04/2019   8:14 PM



MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAYSUNDAY

C A L E N D A R  M A Y  2 0 1 9

- PUBLIC HOLIDAY

18

0402

25

13

01

10

12

05

FOR ENQUIRIES CONTACT
INFO@MEDIATE.COM.MY

T: +603 7932 0668
FREE ADMISSION

FOR MORE INFO VISIT
WWW.KL-LIFESTYLE.COM.MY

 
31 JALAN UTARA, 46200 PETALING JAYA, SELANGOR

THE DOLLAR SYMPHONY
MAY 4 - 5
DEWAN FILHARMONIK PETRONAS

WORLD YOUTH JAZZ FESTIVAL
MAY 1 - 31
SHOOK KL & DBKL AUDITORIUM

MALAYSIA INTERNATIONAL  
DIVE EXPO
MAY 3 - 5
PWTC, KUALA LUMPUR 

A NEW MOON EXHIBITION
MAY 2 - JUNE 5
KLAS @ JALAN UTARA

FOOD & BEVERAGE EXPO
10 - 12 MAY
MID VALLEY EXHIBITION CENTRE 
MID VALLEY MEGAMALL,  
KUALA LUMPUR

TUTUS, TIARAS AND TOADS
MAY 12
DEWAN FILHARMONIK PETRONAS

MOTHER’S DAY
MAY 12

RAMADAN
MAY 5 - JUNE 3

FRENCH IMPRESSIONS
MAY 18 - 19
DEWAN FILHARMONIK PETRONAS

MUST VISIT ART GALLERY

KL LIFESTYLE ART SPACE
KL Lifestyle Art Space (KLAS) is an art gallery that boasts modern and contemporary 
artworks from Malaysia and around the region.  Through its gallery, KLAS intends 
to inculcate awareness about Malaysian artists and their works. This establishment 
will also provide the service of receiving consignments from artists or individual 
collectors, thereby making their artworks available to interested parties. Today, 
KLAS is one of the leading auction houses in Malaysia that sells high volumes of 
prized artworks during every auction.

THE MUSIC OF JAMES HORNER
MAY 25 - 26
DEWAN FILHARMONIK PETRONAS

19

WESAK DAY
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WORLD YOUTH 
JAZZ FESTIVAL
May 1 - 31
Venue: Shook KL & DBKL 
Auditorium

World Youth Jazz Festival (WYJF) is the 
world’s biggest youth jazz festival. The 
eighth edition will showcase some of the 
best home-grown and international artistes 
from all over the world including Spain, 
Indonesia, and the Philippines, among 
others, in Kuala Lumpur. It will be an 
awesome, jazzy good time!

Tel: +603 2698 0332 

LE FRENCH FESTIVAL
Kuala Lumpur : April 4 - 28
Penang : April 25 - May 5
Johor Bahru : May 2 - 5
Kota Kinabalu : May 9 - 12

Since 2001, Le French Festival is an eagerly 
anticipated event on the annual Malaysian 
cultural agenda. 

A privileged platform of expression for 
French arts and a momentum for cultural 
exchanges, the festival showcases various 
artistic fields encompassing cinema, 
performing arts, visual arts and gastronomy 
– each of them featuring both emerging and 
renowned artists.

This eclectic programing has allowed the 
festival to gather a wide audience of about 
13,000 patrons in 2018.

The French Film Festival, the largest 
European film festival in Malaysia, 
presents each year a selection of the best 
contemporary releases in participating 
Golden Screen Cinemas halls.
 
Organised by Alliance Française and 
the Embassy of France in Malaysia, and 
supported by the Institut Français, the festival 
is, as it has been since its debut, presented 
by Martell. With the roots and cornerstone 
of the festival being the Film Festival in 
partnership with Golden Screen Cinemas 
(GSC),  the Film Festival is presented in 4 
cities: KL, Penang, Kota Kinabalu and Johor 
Bahru. 

Website: www.lefrenchfestival.com.my
Tel: 03-2694 7880

WHAT’S HAPPENING

SASANA KIJANG  GALLERY
BANK NEGARA MALAYSIA MUSEUM AND ART GALLERY
The Art Gallery provides a rotating display of the Central Bank of Malaysia’s art 
collection. Selected paintings, prints, drawings and sculptures which chart the 
nation’s milestones and highlight the Central Bank’s support for the arts include 
works by early masters such as Hossein Enas and Yong Mun Sen, continuing up 
to the present day.

THE NAUTILUS ICON
One of the most striking features in Bank Negara Malaysia Museum and Art 
Gallery is the Nautilus Staircase that begins from the lobby and links every floor. 
This structure is the inspiration for the main graphic icon. The icon is actively 
applied and prevalent across all of Bank Negara Malaysia Museum and Art 
Gallery’s communications material.

MUST VISIT MUSEUM

SASANA KIJANG, 2 JALAN DATO’ ONN, 50480 KUALA LUMPUR
EMAIL: INFOMUSEUM@BNM.GOV.MY

FREE ADMISSION
OPEN DAILY FROM 10AM TO 6PM.

CONTACT: +603 9179 2784

THE DOLLAR 
SYMPHONY
May 4 - 5
Venue: Dewan Filharmonik 
Petronas

In 1928, the “Schubert Centennial 
Contest” awarded $10,000 to 
Kurt Atterberg for his winning 6th 
Symphony… thus earning the nickname 
“Dollar Symphony”. Maestro Junichi 
Hirokami introduces Russian-influenced 
Akutagawa’s Triptyque, and conjures a 
quintessential “Morning Mood” with one 
of the most popular works of all time – 
Grieg’s picturesque Peer Gynt Suites.

Tickets: RM56 to RM141

RAMADAN
May 5 - June 3

The fasting month of Ramadan is one 
of the highlights of the annual calendar 
and special food stalls and bazaars 
spring up all over Malaysia during this 
time.

MOTHER’S DAY
May 12

While everyday should be treated as Mother’s 
Day, on this day, mothers are given special 
recognition for all they do worldwide.

TUTUS, TIARAS AND 
TOADS
May 12
Venue: Dewan Filharmonik 
Petronas

Fairy tale fans know what happens when 
a princess kisses a frog, but what if a toad 
wishes to be a dancer? Find out in this musical 
tale of princes, dancers and toads! Featuring 
ballet favourites Swan Lake, Nutcracker and 
Sleeping Beauty presented by conductor 
Jessica Gethin and the MPO. May all your 
dreams come true!

Tickets: RM47 to RM 122

A NEW MOON 
EXHIBITION
May 2 - June 5 
Venue: KLAS @ Jalan Utara

Two brilliant artists and stalwarts of the 
modern Malaysian and contemporary 
art scene, Nizar Kamal Ariffin and Syed 
Thajudeen are combining their newly 
produced masterpieces, to usher in the holy 
month of Ramadan.

The two-man art exhibition entitled, 
‘A New Moon’, is bound to captivate 
the hearts of art aficionados with their 
individualistic approach to the theme of the 
exhibition. 

04-12

ENTERTAINMENT IN THE CITY
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LEVELS 3 & 5, ILHAM TOWER, NO 8, JALAN BINJAI,  
50450 KUALA LUMPUR

EMAIL: INFO@ILHAMGALLERY.COM
FREE ADMISSION

OPENING HOURS
TUESDAY – SATURDAY (11AM – 7PM) SUNDAYS (11AM – 5PM)

CLOSED ON MONDAYS AND PUBLIC HOLIDAYS

ILHAM GALLERY KUALA LUMPUR
ILHAM is a public art gallery committed to supporting the development, 
understanding and enjoyment of  Malaysian modern and contemporary art within 
a regional and global context.

MUST VISIT PUBLIC ART GALLERY

FOOD & BEVERAGE 
EXPO
10 -12 May 2019 
Mid Valley Exhibition Centre 
Mid Valley Megamall,  
Kuala Lumpur

Food & Beverage Expo has developed 
to transform creative ideas into living 
realities with intent to effectively 
communicate brand messages, meet 
potential clients and generate immediate 
sales through our unique & innovative 
exhibitions. It will deliver conceptual 
exhibitions and creative solutions to the 
clients through expertise. A highly driven 
company and packed with a team of 
dynamic and trained staff who commit 
to delivering creativity, innovation and 
strategies in its business.

INTERNATIONAL 
BEAUTY EXPO (IBE) 
2019
12 - 15 May 2019, 11:00AM 
Kuala Lumpur Convention 
Centre

International Beauty Expo (IBE) is a well-
established market place for international 
beauty, hair, cosmetics, nail and spa 
business owners and professionals. The 
ever growing number of exhibitors and 
trade visitors accompanied with value 
added trade programmes has created 
a unique business environment for this 
fastest growing trading hub. IBE is now 
recognised as Malaysia’s best sourcing 
platform for over millions of professional 
and latest products, services, brands, 
trends, tools & equipment, technologies 
and etc. 
info@eliteexpo.com.my
Website : www.ibe.my

JASON MRAZ  
GOOD VIBES TOUR IN 
KUALA LUMPUR
13 May 2019, 8:30PM 
Axiata Arena, Bukit Jalil

Jason Mraz first performed in Malaysia 
in 2009, followed by Tour Is A Four 
Letter Word in 2012. On playing for 
his Asian fans, Jason says: “I enjoy 
travelling to and performing for listeners 
in Asia. I feel a sense of gratitude and 
enthusiasm unlike anywhere else in the 
world, which makes a performance 
feel more like an event than a recital. 
The audience participation in Asia is 
harmonic and supersonic. I am thrilled 
to return, reconnect and re-experience 
the joy.” 

The Good Vibes Tour announcement 
followed the release of Jason’s sixth 
studio album Know. on Aug 10, 2018, 
becoming his fifth consecutive studio 
album to debut in the Top 10 of the 
Billboard 200. 

‘Have it All,’ the first single lifted from 
Know. peaked at #1 on iTunes in various 
territories including Hong Kong, Taiwan, 
Singapore, Malaysia, Philippines, 
Indonesia and Thailand. Taiwan had 
8x #1 with Know. on release across all 
partners including Apple Music, iTunes 
and KKBox.

Tickets : RM198 – RM 698

FRENCH IMPRESSIONS
May 18 - 19
Venue: Dewan Filharmonik 
Petronas

Mutual admiration and rivalry between Ravel 
and Debussy produced some of the most 
atmospheric pieces ever written. Maestro Hans 
Graf takes viewers on a tour of masterworks 
from the most influential French composers, 
seen through the distinct lens of Impressionism. 
Experience the lush sounds of Ravel’s ballet 
Mother Goose and the spellbinding Debussy 
Images.

Tickets: RM56 to RM141

THE MUSIC OF JAMES 
HORNER
May 25 - 26
Venue: Dewan Filharmonik 
Petronas

The MPO’s tribute to movie music continues 
with yet another Academy Award-winning 
composer, James Horner. Famous for his use 
of Celtic and electronic music, Horner’s scores 
include some of the highest-grossing films 
of all time. Close your eyes as the MPO and 
conductor Anthony Weeden transport you to 
the sets of Star Trek, Titanic and Avatar.

12-15

ENTERTAINMENT IN THE CITY
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ALADDIN
MAY 23

This live-action retelling of 1992’s 
“Aladdin” follows a street thief 
named Aladdin, who lives off 
stealing items in Agrabah but 
at the same time dreams of 
becoming a prince and marrying 
Princess Jasmine. He stumbles 
upon a magical lamp where a 
genie rests in it. Because Aladdin 
freed him, the genie grants him 
three wishes that can later change 
his life. However, an evil Grand 
Vizier learns about this magical 
lamp and attempts to steal it from 
Aladdin and has Genie all to 
himself.

Genre: Anime
Cast: Mena Massoud, Naomi 
Scott, Will Smith, Marwan 
Kenzari, Navid Negahban, 
Nasim Pedrad, Billy Magnussen, 
Numan Acar.

MAY

Top

GODZILLA
MAY 30

Members of the crypto-zoological 
agency Monarch face off against 
a battery of god-sized monsters, 
including the mighty Godzilla, who 
collides with Mothra, Rodan and his 
ultimate nemesis, the three-headed 
King Ghidorah. When these ancient 
super-species, thought to be mere 
myths, rise again, they all vie for 
supremacy, leaving humanity’s very 
existence hanging in the balance.

Genre: Action / Adventure / 
Fantasy
Cast: Bradley Whitford, Millie 
Bobby Brown, Vera Farmiga.
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SQUASH SWEETHEART HANGS HER RACKET

Datuk Nicol David, the nation’s squash legend and inspiration to many, hangs up her racquet 
after 20 long years of making Malaysia proud. She was heralded the world number one 
for a record-breaking 108 consecutive months and is currently ranked world number 19.  
Despite her fame and ‘Datukship’, she remains humble, bubbly and is always with a smile.  
In a laughter-filled interview, we discover Nicol’s thoughts and emotions on retiring and her 
foundation, a means to empower girls through squash.  

DATUK NICOL ANN DAVID

WORDS BY HIRANMAYII AWLI MOHANAN 
PHOTOGRAPHER : BARATHAN AMUTHAN @ FRAMESBYBARATHANAMUTHAN
VIDEOGRAPHER: SAMUEL GOH U-WEI @ SAMGUW 
HAIRSTYLIST & MAKE-UP: DEREK TAN @ ANAGEN
VENUE: FOUR SEASONS HOTEL KUALA LUMPUR
WARDROBE: ALIA BASTAMAM @ALIABASTAMAMKL
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THIS IS A QUESTION ON MANY MINDS; WHAT MADE YOU PUT THE RACQUET DOWN AND WHY 
NOW?
I was playing a tournament a year and a half ago at the US Open and didn’t quite feel the usual me on the squash 
court. Noticing this, my coach, Liz Irving, told me to dig deep and to ask myself what I want for myself and for squash. 
That’s when I had to ask the hard questions, diving deep into what I really want. It came to me that I only have two 
years left. When I said that out loud, it resulted in a weight off my shoulders that I finally know what I want and what 
I’m capable of, mentally and physically. So, that two years will be up in June 2019 and in the process, I have lots of 
emotions of accepting the fact that I’m retiring and what I need to plan for myself for what’s to come. It has been a 
learning curve, of course, but a very fulfilling one to understand that I’m finally ready to take on the next phase, give 
back and do more for squash. 

WHAT’S NEXT IN THE HORIZON FOR YOU?
I found that throughout the years I’ve been playing, I have made an impact on so many people, motivating and 
inspiring people without fully understanding what I’ve done. The moment I was more conscious, I realised this is my 
place to do something for the nation, the sport and to encourage the next generation with all my experiences and share 
it with the rest of the world. I have three things I hold dearly, which are more immediate things that I want to work on. 
I want to work with the professional squash association in getting the visibility of the women’s tournaments out there 
as much as I can and support the women players in terms of hearing them out and bounce any ideas regarding the 
professional tours. The second thing is working with my foundation which is in strategic partnership with PWC and 
we are formulating a structure for my foundation which is empowering women through sports and it entails squash, 
education and soft skills. We’re keeping it small scale first before eventually expanding throughout Malaysia. My third 
venture is to work on my talk series and writing about my experience and how I can motivate people, particularly girls. 

YOU HAVE HAD AN ILLUSTRIOUS SQUASH CAREER. CAN YOU TELL US THE HIGHLIGHT THUS FAR? 
There are so many highlights but I think the first one was winning my first world title. It was surreal, having a dream 
and goals set when I was young and striving to be a world champion one day and it all happened when I was only 
22. It didn’t feel believable until a year later. Beyond that, I’m very proud of being the world number one for nine 
consecutive years. 

WHAT WAS THE MOST CHALLENGING COMPETITION YOU PARTOOK IN AND WHY?
The biggest match that comes to my mind is my last world title win in Egypt, playing against Raneem El Weleily. I was 
in her home club, in her home crowd, Egyptians cheering her, the whole stadium about to fall into pieces when she 
was match ball and I was fighting my way through without even understanding what I was doing at the time. I ended 
up winning the entire match, subsequently the world title. That was one of the memorable moments in my career. It was 
also a challenging experience in a match.   

WHAT ARE YOUR THOUGHTS AND EMOTIONS WHEN YOU LOOK BACK AT THE 20 GLORIOUS YEARS 
OF PLAYING SQUASH AND RETIRING?
In the time that it dawned upon me that I only had two years to really push myself, I went through a roller coaster of 
emotions, some sad, some were confused and a little lost at times. I also felt relief, happy, empowered and like alive 
again. Knowing I have two years left, it burned a fire within me to push through. It was difficult to finally come to terms 
that this is the end of the road pertaining to squash but those emotions brought me to a state of peace, allowing me to 
embark on my next phase and enjoy what’s coming.

AS AN ATHLETE, YOU’RE USED TO A DAILY ROUTINE THAT INCLUDES TRAINING. NOW THAT YOU’RE  
RETIRING IN JUNE, HOW DO YOU PLAN TO FILL YOUR DAYS?
I have a strong feeling that I will be busier, not playing squash. I feel I have so much to offer and share in so many ways 
with the nation and globally. There are so many things I want to do but I would really love waking up in the morning 
and not focusing on squash training. I would like to wake up, go to the gym to look good and just enjoy eating and 
travelling. I would also like to keep to my Spanish lessons as I started classes in Columbia during my training. I hope to 
be more fluent or try to at least because learning a language is difficult. I would like to break free from my comfort zone 
which is squash and to try new things, learn something new and venture into to my next phase, which involves work.
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YOU ARE HERALDED AS MALAYSIA’S MOST SUCCESSFUL 
ASIAN GAMES ATHLETE. WHAT IS THE RECIPE FOR YOUR 
SUCCESS?
The Asian Games was actually the starting point of my success in 
squash. When I was 14, I won my first Asian Games gold medal 
and from then on, everything happened so fast. Success comes from 
having a great family to support and guide you as well as having 
a great coach, Liz Irving, former World Champion and world 
number two from Australia. She has been instrumental throughout 
my whole career, giving me the exposure and experience that she 
had and then taught me to reach my full potential. She equipped 
me with the tools to move forward. We have worked with each 
other for 15 to 16 years, and that’s the testament to my success; 
the consistency and the working relationship we have. We have 
a lot of mutual trust and respect which helps me progress. Liz has 
been by my side throughout every step of my career, guiding me 
and creating a great support network around me that is positive 
to train in, so I can be my best. 

WHAT IS YOUR OPINION ON THE CURRENT SQUASH 
SCENE IN MALAYSIA?
It is pretty strong in the juniors category. They showed some great 
results at the recent British Junior Open earlier in January and 
even last year. Our seniors are also branching through as the 
depth is strong now on tour but we just have to be patient in 
developing the crop of players to go up the professional ranking 
without the pressure of having to be there immediately. All in good 
time.

DO YOU THINK THERE’S BE ANOTHER LEGEND SUCH AS 
YOURSELF IN THE SQUASH INDUSTRY? 
I feel that there will be many legends in their own field of sports 
reaching their potential and I hope to see them bloom to become 
all that they dream of being for themselves.

WHAT ARE YOUR THOUGHTS ON WOMEN 
EMPOWERMENT?
I am grateful that in Malaysia, I’ve been fortunate to be supported 
by the Malaysian Sports Council that enabled me to go out there 
to achieve what I wanted to achieve. That has given so much 
attention to squash and women in sports in Malaysia. I feel that 
sports and women are an integral part of empowering women, 
which is where my foundation comes in, empowering girls. 
I believe that all the fundamental values needed in life can be 
obtained through sports. I want to encourage more girls to pick 
up a sport and have a healthy living so they feel like they belong 
to something that has purpose. It also boosts confidence and self-
esteem when you’re doing something good. I’m going by a sports 
perspective but I believe it has a big role in empowering girls. 

WHAT DO YOU DO FOR FUN OR TO RELAX ON THE DAYS 
YOU’RE NOT TRAINING?
I actually do nothing (laughter ensues). When I had a big week 
and I trained really hard, I love not doing anything for a day like 
watching TV. Alternatively, I try being active by leaving the house 
to walk around at the mall window shopping, going to a park 
or make some time for reflection. If I really have ample time on 
my hands, I either travel or sketch. I would also try to fit in some 
dance classes. When I was in Amsterdam, I took up basic street 
dance classes which also served as semi-condition training. These 
activities are fun to do and they keep me entertained.

MOTHER’S DAY IS MAY 12. HOW DO YOU 
TYPICALLY CELEBRATE MOTHER’S DAY?

I’m hardly in Malaysia, so it’s a little tricky for 
me. I’m grateful to have two older sisters who live 
in Penang, so they take on the daughter duties. 
When I do have time and I’m back, we definitely 
go out for lunch or dinner and pamper her a little 
bit. She has brought us all up in the best ways 
possible and she is truly a role model to all of us. 

IS THERE ANY SIGNIFICANT TEACHING OR 
ADVICE FROM YOUR MOTHER THAT YOU 
PRACTISE TO DATE?
My mother is a teacher. So being a teacher, she 
is very patient with us and she has always given 
importance to education. That said, my parents 
didn’t pressure us in terms of school and sports. 
They trusted that we were capable of doing what 
we wanted and to give it our absolute best. My 
mum would always say that if you have given 
something your very best (in my case, squash), 
that’s all that matters in the end and I carry that 
advice with me, always.

WHAT IS THE ONE THING THAT YOU 
HAVE IN COMMON WITH YOUR 
MUM?
We share the love for art, music and dance. 
My mother is the artsy fartsy one in the family 
and my sisters and I inherit that quality from 
her, while sports, from my father. What she 
really likes to do is to be in the background 
and helping people. My mother shows so 
much humility with people and it’s a trait of 
hers that I have looked up to since I was 
young and I intend to do the same; to treat 
people the way I want to be treated. 

FAVOURITE DISH THAT MUM COOKS 
FOR YOU IS…
There are so many. I love her sambal petai 
with prawns, and chilli crab. She cooks it 
especially for me when I’m back in town 
because we’re the only ones in the family 
who enjoy petai and crab. So we’ll feast, 
just the both us. 

FINALLY, WHAT IS THE GOAL YOU 
WANT TO ACHIEVE IN THE NEXT 10 
YEARS?
Wow… 10 years. I’m actually hoping to get 
through this year (laughter). I would love to 
see my foundation come to fruition and be 
able to witness the girls in the foundation 
share their stories of what they’ve learnt 
and how they have embodied the teachings 
from the foundation through the sport. I also 
hope to continue being happy, travelling 
and enjoying life.

Datuk Nicol 
David with her 
parents, Ann-
Marie David 
and Desmond 
David.
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been fascinated with them since. On an 
international scale, KLAS has successfully 
hosted two major shows to date. Our Being, 
a solo exhibition in 2011 by the seasoned 
Indonesian artist Jeihan Sukmantoro, 
marked KLAS’ foray into promoting artworks 
by renowned Southeast Asian artists. KLAS’ 
second international exhibition took place in 
2017 with a major Australian artist, David 
Bromley, for his inaugural exhibition in 
Kuala Lumpur. 

Fast-forward 34 auctions later, KLAS has 
become a major mover in the Malaysian art 
landscape, spurring it towards its promising 
prime. 
 
People of Southeast Asia put artworks of the 
series on a pedestal, as the artist translates 
the physical and spiritual elements of the 
region’s natural environment into beautiful 
paintings. Latiff’s pursuit of nature and the 
organic led him to draw inspiration from the 
most ordinary forms found in the region, like 
shrines, boats, leaves, bamboo, and many 
more. The honoured series is almost like a 
study of culture, flora and fauna of Southeast 

KLAS 777 
VERNISSAGE 

BY SARA YEOH

Upon entering the KL Lifestyle Art Space 
(KLAS) on the night of its Vernissage recently, 
a sense of comfort and familiarity hit, as 
paintings of rural Malaysian scenery and 
landscapes by Khalil Ibrahim welcomed 
the guests. A quick glance around the 
KLAS gallery and you would spot artworks 
with familiar Southeast Asian elements on 
the walls like batik, Jawi scripts, oriental 
landscapes and portraits of local women — 
a true celebration of local art indeed. It is 
no wonder, as the gallery was displaying its 
curation of masterpieces sold and exhibited 
over the 7 years by 7 Malaysian and 7 
Singaporean artists, in conjunction with the 
gallery’s 7th anniversary. And hence, the 
title 777. 

In attendance at the opening of the event 
were KLAS’ guest of honour, Home Minister 
Tan Sri Muhyiddin Yassin, and a few close 
friends of the gallery. 

7 ILLUSTRIOUS YEARS: THE JOURNEY
It all started in 2011 in Tropicana City 
Mall, when KLAS first opened with an 
intention of hosting an art auction. Within 
the span of two years, it hosted two art 
auctions – Malaysia’s Inaugural Indonesian 
and Malaysian Modern & Contemporary 
Art Auction, and The Malaysian Modern & 
Contemporary Art Auction – which saw a 
sale of over RM4.4 million worth of artworks 
in total. It was clear that Malaysians’ 
enthusiasm towards the local art scene was 
starting to flourish. 

When Singaporean artworks and buyers 
started making their way into KLAS 
art auctions, Malaysian artworks were 
exposed to our neighbours, and they have Tan Sri Muhyiddin Yassin signing a copy of the 777 coffeetable book for Gary Thanasan 

accompanied by Puan Sri Norainee.

Gary Thanasan and his family along with Tan Sri Muhyiddin Yassin, Puan Sri Norainee, 
Tan Sri Kamarul Ariffin, Shamila Angoosamy and Mohd Bilnon.

7 April 2019 at KLAS @ Jalan Utara

Some 777 highlights

Dyana Sofea, Zairil Khir, Tan Sri Kamarul and Gary Thanasan

Gary Thanasan addressing the guests at the opening of the Vernissage.

The piece was initially commissioned for Datuk Seri Siti 
Nurhaliza and her husband, Datuk Seri Khalid Mohamad 
Jiwa, hence the initials are written in Jawi. The artwork is 
currently in a Kuala Lumpur private collection.

The mosque, a clear symbol of Islamic culture, is 
translated in Chinese ink painting and calligraphy. 
This particular artwork gives onlookers an idea 
of how cultural heritage merge in Malaysia and 
Singapore.

Latiff Mohidin is arguably Malaysia’s and Southeast 
Asia’s most important living artist today, playing in a 
league of his own. And it is the Pago-Pago series that 
has won him accolades. This artwork was sold by KLAS 
in 2016 and was later exhibited in Pompidou during 
the Pago Pago by Latiff Mohidin exhibition there.

LIM TZE PENG
Zahir Mosque, Alor Setar, 1970s
Chinese ink and watercolour on paper 70 x 70 cm
Private Collection

SYED AHMAD JAMAL
KMJSN, 2009
Acrylic on canvas 91 x 122 cm
Private Collection

ABDUL LATIFF MOHIDIN
SIRI PAGO-PAGO - DEBRIS, 1968 
Oil on canvas 89 x 69.5 cm
Private Collection

The guest of honour, Tan Sri Muhyiddin Yassin, Puan Sri Norainee and Tan Sri Kamarul 
Ariffin viewing the artwork KMJSN by the late artist, Datuk Syed Ahmad Jamal.

The Main Hall with display of some major masterpieces by Khalil Ibrahim, Latiff Mohidin, 
Datuk Syed Ahmad Jamal and Cheong Soo Pieng.

Asia. Each sketch and painting carries 
so much spirit that it speaks to the locals 
on the importance of taking care of the 
environment. 

The inspiration for the series’ name 
comes from the land Pago-Pago – a 
distant island in the territorial capital of 
American Samoa in the South Pacific – 
where Latiff saw rows of huge sculptures 
of human figures, all facing towards the 
direction of Southeast Asia. 

SOUTHEAST ASIAN PRIDE 
Latiff was the first to represent Southeast 
Asia as a leading modernist in an 
exhibition at the renowned gallery Centre 
Pompidou, Paris. The exhibition, in 
collaboration with the National Gallery of 
Singapore, featured more than 70 works 
from the Pago-Pago series from 1960 
to 1969. The 1960’s were a particularly 
formative period for the artist’s works 
as he journeyed through Europe and 
Southeast Asia. The ‘Debris’, which was 
sold by KLAS, was on display in the 
Pompidou Gallery in 2018 as well. 
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Former National Hockey Player Takes Lead 
in Empowering Women through Vocational 

Skills Development 
AN INTERVIEW WITH Y.W.C.A  CHAIRPERSON, JUNE YEOH  

BY JACQUELINE BENITA PAUL 

The moment our hands shook, the twinkle 
in her eye was unmissable. June Yeoh was 
ready to speak on her cause to empower 
women and share their stories. The 74-year-
old mother of two boys started the interview 
reminiscing about her hockey days, one of 
many sports activities which was the unifying 
factor of her athletic family. In her family of 
six sisters and a brother, there was an athlete 
for each sport such as basketball, badminton, 
running and more. This resulted in the love for 
sports ingrained in their DNA. 

Asked how hockey had shaped her as a 
person, she shared about her parents’ active 
involvement in the hockey scene for as long as 
she could remember. She recalled that at the 
age of 12, she attended the annual Chinese 
Recreational Club (CRC) tournament. The 
CRC hosted various tournaments throughout 
the year spanning Penang, Ipoh, Kuala 
Lumpur and Seremban. She was drawn to the 
atmosphere of the tournament, filled with men 
and women who played for the fun of it but 
still would rise above their aches to give their 
all in the games. 

Since then, she started playing hockey while 
her parents at the time were Perak state 
hockey players. Incidentally, when she turned 
15, on the same year her mother moved to 
Kuala Lumpur, she was selected to represent 
the Perak hockey team. Her two siblings, 
Siew Bee and Siew Heng were also national 
hockey players in the 1970’s while Mrs June 
was an active player in the 1960’s. The way 
she looked at hockey is that it was not the 
sport specifically that shaped her as a person 
but also the related activities which bonded 
her which bonded her with other people. This 
was further evident when she explained the 
dual role she played as a hockey player and 
selector. Her exposure from being a selector 
led her to joining the Malaysia Women’s 
National Field Hockey (MWHA) team 
which later became the Malaysia Hockey 
Federation. 

Since we were on the subject of the hockey 
scene, I asked her about the key differences 
of the playing field back then and now. 
She exhaled a sigh, and noted that there 
were more matches back in the 60’s then 
there are now. She said the playing field 
has changed, literally, switching from the 
grass pitch where there was more resistance 
compared to a flat astro turf (artificial pitch). 
Inevitably, the rules and even the uniforms 
changed to offer more protection for the 
players. The mood of the interview changed 
as she continued to describe the significant 
difference of how hockey was played in her 
time, where there were state players and she 
was one of them while she pursued higher 
studies at Universiti Malaya. She noted that 
today, such activity in the hockey scene is 
scarce. 

June then talked about her days in her alma 
mater, where she joined the UM Athletic 
Union and being a house captain. It was 
clear that she ascertained how being part of 
an organisation made her the woman she is 
today and it consequently led to her joining 
the Young Women’s Christian Association 
(YWCA) to empower young women from 
impoverished backgrounds to take charge 
of their lives through vocational training. 
The organisation was formed in 1913 with 
the first office located in Penang as the first 
office. Her smile grew wider as she spoke 
with pride on the achievements of the 1,600 
young women who attend the vocational 
training centre since 1998. 

The Vocational Training Opportunity 
Centre (VTOC) enrols 100 women from 
underprivileged backgrounds yearly. 
June said though it is a one year course, 
many lives have been impacted. With an 
unfeigned sense of pride, she continued 
to share the movement towards digital 
use to create further mileage in the range 
of opportunities for the young women in 

YWCA Among them is the Social Enterprise 
Estate project which began from the 
classroom when the students were assigned 
to repurpose materials that were donated 
to create bags which incidentally became 
highly sought after. With the growing 
demand, the YWCA commissioned the 
ladies of Desa Mentari (an underprivileged 
community) to help sew the bags. Other 
than a retail focus, YWCA has also recently 
launched the Y Cafe to provide a training 
ground for young women to learn the 
tricks and trade of managing a cafe while 
providing industrial experience to boost 
their self-esteem. 

According to June, with only one year 
to make an impact on the lives of these 
women, there are many barriers that get 
in the way of their career pursuits. Among 
them are the expectation of the women 
to be married off, to take care of the 
household and the lack of confidence that 
comes from a stringent upbringing. 

June expressed her hopes that one day 
there will be no need for the YWCA. 
This would be an indicator of its success 
in empowering women and the best 
testament to that success is when they share 
their lessons and values to other women 
within the community. As June spoke on 
the achievements of the young women 
at YWCA, we asked her on the most 
important awareness needed out there to 
create a stronger impact of empowering 
young women. She caught us off guard 
when she responded with, “An awareness 
of keeping families together” 

The conversation with June was 
enlightening. We saw how her background 
of having a family united by their love for 
sports had a big influence on shaping the 
woman she is today. At YWCA, she hopes 
that the family of women supporting one 
another could make the same impact. 

Her Majesty DYMM Seri Paduka Baginda Raja Permaisuri Agong at YWCA on August 24, 1963
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FUN ACTIVITIES 
TO DO THIS 
MOTHER’S DAY
BY HIRANMAYII AWLI MOHANAN

Mothers are divine creatures, they are unsung superheroes and 
are an embodiment of selflessness. While Mother’s Day is a day to 
honour motherhood, we believe that reverence and appreciation 
for our mothers should be a daily observance, not limited to a 
special day. She should be spoiled, pampered and loved every 
day. Sure, Mother's Day gifts are always a nice surprise, but 
this special day isn't about spending a ton of money- it's about 
spending quality time with her. Whether she likes to get out and 
explore or stay in and relax, we have rounded up some fun 
activities that will make this Mother’s Day one for the books.

SWEAT IT OUT
Kick off Mother's Day on a healthy 
note by either heading to a yoga 
class or even to hills for a beautiful 
morning hike. Not only is this an 
incredible bonding activity, but you'll 
both feel energised and ready to 
tackle more activities.

GO GLAMPING
With the recent surge of glamping 
venues just outside of KL, it makes for 
a fun escapade to nature with style. 
Even if your mom is not the outdoorsy 
type, we bet she won’t mind luxe 
take on sleeping under the stars. 
Hello, adventurous girls trip!
Website: www.thesticks.my 

TREAT HER TO A MEAL OUT
Mothers slave over the stove almost 
every single day, so why not treat 
her to her favourite cuisine, at 
her favourite restaurant? Whether 
it’s as simple as breakfast or a 
special dinner, we know she would 
appreciate it. 

GO ON A ROAD TRIP
What better way to 
bond with your mother 
than a road trip? It’s just 
you, songs, meaningful 
conversations and the 
open road. It could be 
a trip to Port Dickson or 
even to Ipoh for food 
hunting, you will return 
happy and closer than 
ever.

WINE AND NETFLIX
If mom prefers staying in and relaxing, 
we suggest getting her favourite bottle 
of wine, some hearty comfort food to 
accompany and to top it off, Netflix. She 
will feel comfortable and let’s be real, the 
gift of Netflix only keeps on giving.

THROW A TEA PARTY
Mother's Day falls during that magical time of year when 
the weather is pleasantly warm and the trees and flowers 
are blooming, so why not move the party outside? A 
garden tea party is a special and elegant way to honour 
mom, and it's an excuse to make fancy finger sandwiches 
and canapes.

SCHEDULE A MASSAGE
A massage is definitely a way to a 
mother’s heart. She will appreciate some 
well-deserved tranquillity for working so 
hard at workplace and home. She'll leave 
feeling completely rejuvenated.
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OPEN HOUSE ETIQUETTE
BY SARA YEOH

THE DRESS CODE

As Hari Raya is mainly celebrated by 
Muslims, it is best to show your respect 
for their culture by dressing in modest 
fashion. Although blazing Malaysian 
temperatures may tempt you to, try not 
to show up in shorts, cropped tops, low 
necklines and sleeveless clothing - it 
will definitely raise a few eyebrows. 
Why not show up in a traditional 
Malay outfit, such as Baju Kurung or 
Baju Kebaya for the ladies. And for the 
men, a Baju Melayu and Songkok will 
definitely spark festive spirits.

ARRIVAL AND GREETINGS

Upon arrival, you can greet the host 
with Assamualaikum, which wishes 
peace upon the host. Throughout the 
event, you may simply wish other 
patrons a "Selamat Hari Raya". Though 
western handshakes are acceptable, 
it will be a nice gesture to practise the 
Muslim handshake, known as Salam. 
For this, the man will extend his hands 
to hold his recipient's hands, and then 
quickly retracts his hands to his chest 
to show that the greeting comes from 
the heart. Note that the Islamic practice 
forbids any physical contact between 
men and women who are not legally 
tied as couples, so a slight nod will 
suffice when you meet an opposite sex.

GIFTING

Avoid showing up with offensive items  
for your Muslim friends such as alcohol, 
swine by-products, or non-halal food 
items. As a friendly gesture, guests may 
offer green packets with some amount 
of money to the host's children instead. 
That being said, gifting is rarely 
practised and unnecessary during 
open house visits. It is completely fine 
to show up empty-handed, as your 
mere presence is already very much 
appreciated.

DINING

Expect a feast, with local delicacies like 
rendang, lemang, briyani, and assorted 
kuihs being common staples in a Raya 
open house. Guests must refrain from 
using the left hand to receive food 
or to eat, as the hand is considered 
unsanitary in Malay culture. If a small 
bowl of water is provided, dip the tip 
of your right fingers in to cleanse them 
before you start dining.

It’s Ramadan in Malaysia, and that means Hari Raya is just around the 
corner. Malaysians often celebrate this festive occasion by throwing 
an open house and everyone’s invited. However, keep in mind the 
open house do’s and don’ts to avoid social gaffes and faux pas. 
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AMBER CHIA
Supermodel to Supermom

Amber Chia has successfully established herself in the modelling world and has since launched 
her own academy focusing on modelling and beauty skills, and given birth to a beautiful boy, 

Ashton Wong. In conjunction with Mother’s Day, we gather intel on how motherhood has 
changed this supermom for the better.

BY HIRANMAYII AWLI MOHANAN

Photo courtesy of www.amberchia.com

TELL US SOMETHING YOUR FANS DON’T KNOW ABOUT YOU.
Well, I think most of my fans don’t know the kooky and fun side of me, 
especially when I’m with my friends. Most of the time when people 
see me, I’m on the runway or having pictures taken of me; that’s my 
professional and cool mode. I can get rather crazy and fun too.

HOW HAS THE BIRTH OF YOUR SON, ASHTON WONG, CHANGED 
YOUR LIFE?
Ashton and motherhood have significantly changed my life. Before 
his arrival, I would be travelling and now I have cut down on a lot of 
overseas assignments and travelling because I don’t want to leave him 
for too long. I used to also hang out with my friends at night but that has 
also changed. As soon as I finish work, I love spending quality time with 
Ashton. Motherhood has changed my lifestyle and it’s good because it’s a 
different stage of life and I truly enjoy motherhood. 

WAS THE TRANSITION FROM SUPERMODEL TO SUPERMOM HARD?
I would say that the transition was quite hard. From the schedule I had 
before becoming a mother to the one I have now, it’s completely different. 
My priorities in life too, shifted. Life as a model wasn’t easy but being 
a mother was even more difficult. However, I was willing to make the 
sacrifices and take up the challenge because that’s the love between a 
mother and her child. It’s a challenge, especially when I work 24/7 and 
barely have a day off, but I really do enjoy motherhood. 

WHAT KIND OF MOTHER DO YOU THINK YOU ARE? A COOL MUM OR 
A STRICT MUM?
I’ll definitely put myself under the cool mum category because even when 
my son does something wrong, I guide him and teach him why what he 
did was wrong. I don’t scold him and that’s why I believe when he faces 
any problems or if something is wrong, he always comes to me and tells 
me everything. So being a cool mum is a good thing! 

TELL US ABOUT AMBER CHIA ACADEMY AND WHERE DO YOU SEE IT 
HEADING?
Amber Chia Academy is nine years old now and I’m glad that throughout 
these years, we have produced more than 200 title holders and winners. 
I’m a proud mummy of my students. Next year will be our 10th year in 
the industry and I hope we continue expanding by helping people realise 

their dreams not only in the modelling world, but in 
the comprehensive sense of the beauty industry.

HOW DO YOU JUGGLE BETWEEN 
MOTHERHOOD, YOUR ACADEMY AND 

MODELLING?
I believe that time management is of 

utmost importance. But before time 
management, I think health comes 

first. When one is in good health, 
one is able to do anything one 

wants to. Back to time management, 

it’s important to know your priorities in life. At every stage 
of your life, you have different priorities when it comes 
to career and parenthood. For example, when I was in 
my 20’s, career was more important to me but now, after 
having my son, motherhood is my priority rather than my 
career. 

DO YOU THINK THAT ASHTON WILL FOLLOW YOUR 
FOOTSTEPS IN MODELLING?
When he was younger, he loved modelling because he 
often watched me on the runway and used to tell me that 
he wanted to follow in my footsteps. But now that he is 
bigger, he wants to be a YoutTber and a gamer, and no 
longer likes modelling.  It doesn’t matter to me what he 
does because I believe that the most important thing in life 
is loving what you do and being passionate about it. 

WHAT DOES HE DO TO MAKE YOU LAUGH?
Everything he does makes me laugh, honestly. Whether 
it’s a kiss or a hug or when he asks silly questions or when 
we have our pillow talk, he puts a smile on my face. He 
does simple things that make me laugh. 

DO YOU HAVE A FAVOURITE PLACE TO DINE WITH 
ASHTON IN THE KLANG VALLEY?
I never liked fast food but since my son loves it, every time 
he finishes his tuition or class, I’ll bring him some place 
nearby, so he can indulge. 

HOW ABOUT HIS FAVOURITE DISH THAT YOU MAKE 
FOR HIM?
He loves it when I make him a noodle dish. I think I make 
good noodle dishes, hence he keeps asking me to make 
it for him.

DO YOU HAVE AN ADVICE FROM YOUR MOTHER THAT 
YOU PRACTISE WITH ASHTON?
Yes, my mum has given me a lot of advice. My mum is 
very caring and a concerned grandmother. Whenever 
Ashton falls sick, my mum gives me different ideas or 
treatments to make him feel better. What my mum taught 
me that I now practise with my son is putting adequate 
clothes for him, so he doesn’t feel cold and not to shower 
at night -- practical, everyday advice. 

WHAT’S YOUR FAVOURITE ACTIVITY TO DO WITH 
ASHTON?
Because my child is a boy, sometimes I have to get a 
little rough and play fighting games with him. When we 
get together, we can get a little crazy at times, using light 
sabres to fight each other, build a Lego together and 
play other games. My favourite game to play with him 
is definitely Lego because it’s more gentle, uses creativity 
and frankly, I love it too. 

HOW DO YOU TYPICALLY CELEBRATE MOTHER’S DAY?
Every year, my son writes me a message on a Mother’s 
Day card and I still remember what he wrote for me 
last year, really touched my heart. He thanked me for 
being the best mummy to him and that he loves me. I 
keep the card next to my bed and feel so happy every 
time I look at it. I’m blessed to have Ashton and he has 
completed my life. I’m not sure about this year but for me, 
it’s not about where we go or what we do, it’s about the 
company. I just hope that he would continue giving me a 
Mother’s Day card even as he grows older. Lastly, I would 
like to wish all the mothers out there a Happy Mother’s 
Day! Enjoy this day with your mother and loved ones. 
Remember that on this day, a call, or a simple wish means 
a lot to a mother, so be sure to wish her and appreciate 
her everyday.
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An Exciting 
Gastronomic 

Adventure 
Awaits 

No. 6, Jalan Damanlela, Bukit 
Damansara, 50490 Kuala Lumpur.
Email: HA123-FB4@SOFITEL.COM 
or HA123-FB4@SOFITEL.COM  
Tel: +603 2720 6688

at Nizza

BY HIRANMAYII AWLI MOHANAN

Sofitel Kuala Lumpur Damansara’s resident 
French-Mediterranean restaurant, Nizza, 
has launched its swanky, new menu. 
Nizza’s focus is on showcasing high-
quality dishes that come with a twist, with 
its muse being the South of Europe and the 
Mediterranean Sea. 

Not only known for its fine French-
Mediterranean menu, Nizza is famed 
for its refined contemporary yet casual 
French Riviera-inspired ambiance. This 
restaurant is an architectural delight, with 
light colours playing off in its interior and 
a blue-and-white flooring, evoking the sea 
and skies that bring comfort and style that’s 
cool and calm. Its chic, pool-deck milieu is 
reminiscent of the coastline of Cote d’Azur 
with modern glass parasol pool bar, comfy 
beach cabanas, and low modular seating. 
From private parties to pre-dinner drinks 
and everything in between, the options at 
Nizza cater for everyone. 

Nizza’s new enhancements come as part of 
the hotel’s Executive Chef Kim Gates’ role to 
enhance the food & beverage offerings of 
the hotel. In his current role at Sofitel Kuala 
Lumpur Damansara, he oversees the hotel’s 
culinary operation in its entirety, including 
all food and beverage outlets, in-room 
dining, catering and banquet offerings. He 
also plays a key role in the development of 
the hotel’s food and beverage excellence. 

This restaurant’s new extensive menu offers 
guests a myriad of tantalising selections 
that will have your mouths watering.  
The highlights include Salade de Nizza 
(arugula, cherry tomato, artichoke, fennel, 
avocado, manchego cheese, toasted 
almonds, argan oil and cider vinaigrette), 
Vivaneau Grenobloise (local, pan-fried 
red snapper, pomelo, grapefruit, lemon, 
gooseberries and caper berries) Longe 
d’agneau (lamb loin sous vide, fava breans, 
beetroot moutabel, heirloom vegetables and 
thyme jus) – just to name a few. The team 
at Nizza makes it a point to utilise local 
ingredients as best they can while the other 
ingredients are imported, assuring a quality, 
dining experience.

Seafood lovers can rejoice as Nizza 
offers a multitude of fresh seafood items, 
catering to every palate. Plateau de 
fruits de mer (grilled lobster, prawns, 
king crab, red snapper, calamari, 
mussels and oysters) is a majestic platter 
comprising fresh, cold and grilled 
seafood, suitable for sharing between 
two to three persons. Sole Meunière (sole 
fish fillet meunière-style, sautéed wild 
mushroom and garlic parsley cream), on 
the other hand, is a very comforting dish 
that is tender in consistency and exudes 
playful flavours that tease the palate. No 
menu is complete without a perfect Black 
Angus ribeye or a juicy rack of lamb, so 
worry not as some of the old favourites 
can still be found on the new menu.  

Vivaneau Grenobloise

The Interior

In addition to the new menu, Nizza has 
also introduced a range of signature 
cocktails, crafted by the hotel’s 
mixologist, Joel. They are are buzz-
worthy and act as a perfect aperitif 
before heading in for dinner. Among 
the highly recommended cocktails are 
French Highball and Luxe Tropicale. The 
French Highball is refreshing and simple, 
comprising soda and whiskey combo 
served in a tall glass. The Luxe Tropicale, 
on the other hand, screams an island 
drink with its fruity and zesty quality. It’s 
made of vanilla liqueur, amalgamated 
with passionfruit, lime juice and topped 
with champagne for added fizziness. 
Guests can opt to have a drink at the al 
fresco pool bar before heading in for 
dinner or have the libations delivered 
to the table to accompany your meal. In 
addition, there is a selection of fine wines 
to complement the cuisine. 

Nizza is the hotel’s speciality restaurant 
and is open every Wednesday to 
Monday from 4.30pm to 10.30pm. 

French Highball Veloute de pois verts Salade Nicoise

Burrata
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BY HIRANMAYII AWLI MOHANAN

BY HIRANMAYII AWLI MOHANAN
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BY HIRANMAYII AWLI MOHANAN

Secret Garden Afternoon Tea at OneSixFive

Sushi Oribe

Four Seasons Hotel Introduces 
Sunday Bubbly Brunch

Awaken Your Senses at

Secret, Afternoon Pleasures

Japanese Urban Sophistication

Celebrate the Weekend in Sparkling Style

Frisky Goat Bakery Cafe

A new spot for a lovely afternoon tea with the girls has recently caught our attention. OneSixFive Lounge 
nestled in Intercontinental Hotel Kuala Lumpur. Bringing forth a special spring menu for the Secret 

Garden Afternoon Tea, you will be in for a culinary journey. 

The milieu at OneSixFive is a tranquil one, overlooking the stunning view of a tropical garden with 
cascading waterfall, an ideal place to sit back, relax and enjoy. The café spoils guests for choice with 
two afternoon tea sets, the Traditional set and Asian set. The Traditional set is a typical European set, 
pampering patrons with grand afternoon tea and sweet and savoury treats fit for European royalty. 

Presented in a stylish, white jewelry box, each drawer purveys a delicious surprise of bites. The selection 
includes the Modern Black Forest Cake, Chilled Lemon-Strawberry Cake Roll, Pistachio Apricot Dome 

and delectable savouries such as Duck Foie Gras with Berry Jelly on Brioche and Crab Mille-Feuille with 
Melon and Micro Greens. Take it from us, these divine creations will leave 

you craving for more. 

The Asian set is our favourite, bringing diners back to 1920’s 
Shanghai with its offering of utterly delectable Oriental 
titbits. Magnificent it arrives, in a traditional bird cage 
boasting a top layer of desserts such as the Chocolate 

Tea Pot with Crysanthemum Tea Cream and Mango 
Compote, Tao’s Charcoal Egg Tart with Sweet Corn 
and Goji Berry and Japanese Omochi. The bottom 

layer features unforgettable savoury treats including 
Taro Swan with Roasted Duck Truffle Filling and Snow 
Crab Pie-Tee with Salmon Caviar. The Secret Garden 

Traditional Afternoon Tea Set is priced at RM148 
and Asian Afternoon Tea Set at RM178. You can add 
on RM85 for a glass of champagne or RM33 for their 

signature mocktail.

Website: www.intercontinental-kl.com.my 
Address: 165, Jalan Ampang, Kuala Lumpur, 50450 Kuala Lumpur

On a scorching afternoon, we breezed into Sushi 
Oribe at Vipod Residence, a Japanese restaurant 
offering an intimate fine dining experience for an 
exclusive crowd. Armed with showmanship and 
culinary prowess, Chef Naoya Kawasaki crafted 
a magical, culinary journey for his guests. 

Like the winds of change, the menu at Sushi 
Oribe changes according to the seasons in Japan 
and so we were engulfed by the flavours and 
ingredients of the restaurant’s delightful spring 
menu. For guests who opt for omakase, you’re 
in for an intimate dining experience where Chef 
Nao himself crafts your meal and enlightens you 
on the dishes served. Ensuring that Sushi Oribe’s 
guests are treated to the absolute best, most of 
the ingredients here including the seafood are 
flown in daily from Tuesday to Saturday.

Discover a world of flavours, bubbles and 
magic at the Sunday Bubbly Brunch at 
Four Seasons Hotel Kuala Lumpur. Hosted 
in the airy, inviting interior of Curate, this 
exhilarating event brings together incredible 
food, drinks and entertainment – an ideal way 
to enjoy the afternoon with family and friends.

In true Four Seasons fashion, relish in local 
favourites to Western brunch classics. With 
the finest seafood and meats on the menu, 
top recommendations include the Ikan Bakar 
(Malaysian-style grilled fish), Roasted Whole 
Lamb & Prime Rib, and Chef Junious’ Chicken 
& Waffles. 

A mouth-watering spread of chilled seafood 
also awaits, featuring fresh Boston lobsters, 
extra-large Alaskan king crabs and sumptuous 
oysters from New Zealand. Not to mention the 
local artisanal cheese, crafted especially for 
Four Seasons Hotel Kuala Lumpur. Blending 
classic European cheese-making techniques 
with local Malaysian flavours, the selections 

Tucked away in the booming street of Jalan Burhanuddin Helmi, 
Taman Tun Dr Ismail, is Frisky Goat, a café that raises intrigue; it’s 
a purveyor of homemade cakes and pastries as well as comforting 
fare. The epithet of this bakery and café is owed to an Ethiopian 
legend, in which coffee was discovered. Embodying a European 
concept, one may discern that the wooden embellishments and 

exposed brick walls contribute to the cheerful and contemporary 
milieu. 

BEST OF BREAKFAST SHARING PLATTER
We have to admit, receiving a full platter of food did seem rather 
daunting but fortunately, it’s meant for two to three persons. Like 
kids, our eyes gleamed with excitement at the spread before us 
and with gusto, we dug in. Such beauty it exuded, in taste and 
appearance. We loved being able to try what would be single 
dishes on the menu such as the waffle with maple syrup, egg 
benedict on waffle as well as good ol’ toast and beef bacon. 

HANGOVER FRITTATA
A frittata is everything a breakfast should be. Served in a skillet, it 
boasts fluffiness and consistency. Beneath the external layer is an 
amalgamation of croissant cubes, beef bacon or toasted chicken 
slice, onions, peppers and cheddar cheese cooked with egg and 
fresh cream. The subtle but juicy flavours are sure to fill one with 

content and happiness.

BANANA BUTTERSCOTCH
We envision savouring this waffles on a beautiful Sunday morning, 

accompanied by aromatic coffee. This item sees a medley of 
elements such as strawberries, toasted almond flakes, caramelised 
banana, homemade butterscotch, Speculoos biscuit crumbs, vanilla 

ice cream and Chantilly cream harmonising only to present a 
decadent dish. Its fluffy consistency matched with occasional crunch 
and the sweet flavours from the butterscotch sauce and ice cream 

left us in silent appreciation.

72, Jalan Burhanuddin Helmi,  
Taman Tun Dr Ismail, 60000 Kuala Lumpur

Frisky Goat’s medley of top selections

Just like an orchestra that builds to a crescendo, 
so was our gastronomic affair. It began with an 
appetizer, Shiburi, a Japanese tide fish garnished 
with Hokkaido seaweed, cherry blossom flower 
and doused with homemade plum and sake 
jelly. What a delicious way to build the appetite. 
This was then followed by the Japanese Shiravo 
(aka iced fish), firefly squid, Bonito fish, Spanish 
mackerel, Hamaguri clam soup, Japanese 
barracuda and Sayori fish (needle fish). 

The Spring Omakase set at Sushi Oribe 
introduced us to a variety of seafood that are 
foreign to us, and only available in spring. We 
can affirm that all the dishes at this restaurant will 
leave their imprint on your soul, especially the 
Bluefin Maguro torro (belly part) which is topped 
with Yuzu pepper and colourful Kyoto sesame, 

accompanied by maguro and wasabi. The 
flavours exuded are intrinsically buttery, creamy 
and the tuna belly melts in the mouth. 

Another dish that we love is the sea eel 
or Anago. Two sushi rolls are served, one 
garnished with sweet soya sauce while the 
other, sea salt, both emitting contrasting, 
delectable flavours. We’re not exaggerating 
when we say that the Kama Torro sushi (neck) 
of the Bluefin tuna changed our palates 
forevermore. Merely torched and drizzled with 
droplets of lime juice and wasabi, it caused an 
eruption of premeditated piquancy.

Website: www.oribe-sushi.com.my 
Vipod Residences, Ground Floor Block C-1,  
No 6, Jalan Kia Peng, 50450 Kuala Lumpur.

such as Cili Padi and Sarawak Black 
Pepper, make a second helping inevitable.

Guests can indulge in endless varieties of 
champagne or sample specially-crafted 
cocktails from the Bar Trigona Pop-Up – 
available now at the Sunday Brunch. Head 
bartender Ashish Sharma uses sustainable 
ingredients and distinctive techniques to 
create magic in a glass. 

While the adults embark on a sparkling 
culinary adventure, there is also plenty 
to keep the kids amused. A live magician 
enthrals young diners with an interactive 
show, while a balloon artist sparks their 
imaginations. All in all, the Sunday Bubbly 
Brunch promises a delicious, fun-filled 
afternoon for the entire family.

Tel: +603 2382 8888 
Address: 145, Jalan Ampang,  
50450 Kuala Lumpur.
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Super Boring Club 
Whimsy and Wonderful Fun Dining
BY JACQUELINE BENITA PAUL 

Slowly but surely we are seeing a movement 
take place, moving away from haute cuisines 
by Michelin-starred restaurants to a fun dining 
experience which offers delightful meals and 
memorable services that eschew the bank-
breaking price tag. Super Boring Club joins the 
gastronomy scene in Kuala Lumpur, offering 
diners a whimsical ambience - a porch with 
mural walls of Street Fighters and like in Alice 
in Wonderland, you don’t really know what 
you’re walking into till you’re inside.The design 
of the space is as if it’s the travel journal of the 
proprietors of this establishment, with a medley 
of influences from the fun dining scene in cities 
like Tokyo, Seoul and Melbourne. 

The menu takes a novel approach, melding 
together the best elements of a Japanese 
Izakaya and Korean Barbeque. As implied by 
the setting, the highlight here is the barbeque 
but there were a few items from the food 
menu that caught our attention. We started 
with the Sashimi of the month (it’s an off-
menu dish, so ask the staff for the monthly 
special on your visit). We answered to our 

15, Jalan Mesui, Bukit Bintang, 50200 Kuala Lumpur
Tel:  03-2110 4919

FOREBIDDEN 
A Forebidden love affair… with Chinese 

food and pretty deco 
BY SARA YEOH

IN THE MOOD FOR LOVE 
Be prepared to take an oriental express that 
transports you back to Hong Kong in the 
late 1990’s. Behind the tinted glass doors of 
Forebidden, you will find yourself in a pretty 
Wong Kar Wai movie set. Moody dark green 
walls paired with red neon lights set the air 
for romance, and a dream-like atmosphere 
immediately. 

The outdoors is perfect for a sip of Chinese tea 
too. You will feel like you set foot in Empress 
Dowager Ci Xi’s backyard, with windows 
crafted to mimic a semicircle entrance typical 
of a Chinese garden. Outdoor patrons will 
also be graced with the presence of a beautiful 
oriental goddess in the form of a mural. 

SAVOURING FOREBIDDEN FOOD 
Among our gorgeous lunch spread was the 
Gongfu Pig, charbroiled pork marinated in 
a Cantonese BBQ sauce. While it was a star 
on its own, a true Chinese would appreciate 

D7-10-G, Dana 1 Commercial Centre, Jalan PJU 1a/46, 
Ara Damansara, 47301 Petaling Jaya

Tel: 03-6736 5119

natural instinct to whip out our cameras to 
immortalise the gorgeous presentation of 
amebi (sweet shrimp) topped with edible 
flowers and shrimp and fish roe that provide 
a pop of colour and texture to be enjoyed. 
Just lightly squeeze the sliced lime for a nice 
tang to complement the natural sweetness and 
balanced with saltiness from the sauce. 

Our favourite starter was the Yummy Spicy 
Baby Octopus but be forewarned, the 
spiciness is not for the faint-hearted, though 
easily remedied with the watermelon served 
in the dish. We observed many diners 
ordered the Miso Grilled Eggplant. Upon 
tasting it ourselves, it was easy to understand 
why. Up next, we had the crispy Chicken 
Karaage, a delicious precursor to our 
upcoming savoury venture. 

For groups of three people and above, the 
Combo 3 would be worthwhile, especially 
if you’re impartial to variety. The combo 
includes Lamb Char Siew, Smoked Duck, 
Spicy Baby Octopus, Chicken and Wagyu 

7/8+ served with three sides, lettuce, non-
spicy green chilli and garlic soaked in oil 
for an even texture. There are three house-
made sauces that come with the barbeque 
set - Korean spicy bean paste, Korean sesame 
with sea salt and apple-tinged Japanese 
yakiniku. 

On our visit, we learned a few tricks to get 
the best from our meats. Chicken should be 
cooked away from the centre and instead of 
overturning, wait till one side is chargrilled 
before turning it over.This resulted in a burst 
of flavours and dreamy tenderness.The 
duck was a formidable rival to the chicken’s 
tenderness. No matter the combination, we 
were not disappointed with this combo and 
plan to return for more. 

Super Boring Club does not live up to its 
name. There is excitement everywhere, 
whether it’s the people, the interior, the food 
and the drinks. With a new addition to the 
menu every month, regulars will always have 
something to look forward to. 

SAKE LYCHEE 
After fighting the city traffic, this drink is your 
reward. The flavour fills the palate, leaving a 
mellow sweet aftertaste. A great pairing with the 
starters. 

SAKE YUZU
The lingering citrus finish from this drink is best 
enjoyed with a bite of the barbecued duck and 
lamb char siew. 

SAKE LEMONADE
Once you have gloriously conquested the entire 
course, the Sake Lemonade is the perfect palate 
cleanser to ease your protein-filled digestion. 

this dish with fragrant, white rice. Our hot 
pick was the Golden Fragrance, a literal 
translation of the Canto-Chinese classic Kam 
Heong dish. Al dente spaghetti stir-fried 
in a Kam Heong sauce of curry leaves, 
dried shrimps, shallots, garlic and chilies, 
together with a mix of seafood will send your 
tastebuds on an exhiliriating trip. Poised 
in another pretty oriental tableware is the 
flavourful Salmon Like You, grilled salmon 
marinated with a sauce of ginger chilli citrus 
wine. 

Given their tongue-in-cheek menu, you’d 
expect the same playfulness and creativity in 
the dishes too. Their Mi-so Happy lived up to 
expectations, as an unlikely combination of 
rich pumpkin soup and miso made its way to 
our table. The touch of miso was brilliant, as 
it brought out the sweetness of the pumpkin. 
For fans of salted egg yolk, don’t miss out on 
the Ultra-Myen, which fuses the viral Asian 
ingredient with spaghetti carbonara – an 
east-meets-west perfection.  

IT’S CHA TIME 
No Chinese dining table is complete 
without the presence of tea. The Glutinous 
Rice Tea, a rare find in Chinese restaurants, 
is bittersweet with a nice burst of glutinous 
rice aroma in your mouth that would remind 
you of Tang Yuan, a glutinous rice dessert 
eaten during the winter solstice. 

For tea lovers who can’t pass up a glass 
of good cocktail, the Emporer’s Jade is 
made for you. Vodka and gin shaken 
with glutinous tea syrup and unsweetened 
soymilk, topped off with a cloud of egg 
white foam, caramelised brown sugar and 
a sprinkling of matcha powder – it is a drug 
for the mind and the eyes. 

If you love Chinese culture and soul food, 
this is definitely the place to visit for your 
Forebidden cravings. 

Yummy Spicy 
Baby Octopus

Combo 3 
barbeque set

Miso Grilled 
Eggplant

Forebidden Highlights
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Vantador – The Dry-Aged Steak Boutique
38 Jalan 25/70A, Desa Sri Hartamas
50480 Kuala Lumpur
+60 3 6211 5588
www.facebook.com/vantador

WORDS BY JACQUELINE BENITA PAUL 
PHOTOS BY JOANNA SAW 

Vantador
For Heaven’s Steak!

Truth be told, Joanna and I are fussy customers 
when it comes to steak. At times it is too thick, 
too thin, undercooked or overcooked so, at 
some point, we gave up. Though, when I 
heard the world’s best steak, Rubia Gallega 
(or Galician Blond Beef), has made its way to 
Vantador, I decided to make an exception. The 
big deal about this raved bovine meat goes 
beyond its Spanish origins. Unlike your usual 
steak from cows slaughtered after one or two 
years, the Rubia Gallega comes from cows that 
are slaughtered between 8 and 15 years and 
the produce is enormous, with almost 500 kg of 
meat. 

But we didn’t haul ourselves to the busy streets 
of Desa Sri Hartamas just for the steak of it. 
As the sister outlet of Eatalia and Naughty 
Babe Dirty Duck, we were curious to peruse the 
culinary offerings of this steakhouse and how it 
would fare in the Hartamas food scene. 

The interior set a rustic, nostalgic and vintage 
tone with an unmissable elegance. Upon 
entering, the tables already had a tasteful setting 
for a classy evening with a dark and intimate 
ambience, perfect for a night of romance, with 
your favourite slab of meat. Vantador doesn’t 
just serve dry-aged meat as the menu offers 
wet-aged steaks where you can choose the 
thickness of the cuts of one or two inches. 

First to arrive at our table was the Seafood 
Ceviche. Sous vide Spanish octopus, tiger prawn 
and fresh red snapper retained the natural 
sweetness of the protein with an umami finish. 
This palatable dish was served with a lemon 
avocado dressing and sprinkles of red chilli to 
bring some heat to the creamy sauce. 

The only thing that could rival our love for good 
steak was bone marrow. And with the Rubia 
Gallega Bone Marrow, the colossal portion was 
hedonism at its finest. It was almost akin to a 
creme brulee but the layers of sweetness and 
savoury coincided and paired with the firm 
brioche, it was wiped out of our table in no 
time. 

Finally, we got to the star dish, the Rubia 
Gallega. The steak was dry aged for 30 days 
to tenderise the meat and stabilise the intense 
flavour. Living up to its reputation for complex 
flavours, the meat had a blue cheese taste 
profile. It was intense and exciting to experience 
the strength of the flavour though we had only 
consumed a small piece. The steak is served 
medium rare which is great for when you are 
sharing. The charred top with a pinkish middle 
is firmer than a wagyu which means you can 
enjoy the flavours longer. 

MUST-TRY FROM 
THE MENU

Foie Gras (RM 45) 
Served with a blood 
orange jelly encasing 
the foie gras parfait 
served with Spanish 
pimenton and 
Parmesan cheese 
grissini breadstick. 

Greek Yogurt Parfait 
(RM 23)
Served with Greek 
yogurt, mango and 
mint soup topped 
with sesame tuile and 
mango ravioli. 

Atlantic Cod Fish 
(RM 85) 
Pan-seared cod 
fish, kalamata soil, 
homemade mustard 
pickle, pepper 
tuile and celeriac 
mash served with 
bouillabaisse sauce

Lobster pasta

Foie Gras

The second floor seating 
area

Enjoy a tasty array of 
wet-aged steaks at 
Vantador

 KL LIFESTYLE l 39 38 l KL LIFESTYLE



Let the Feast Begin!

Being the foodies that we are, we look forward to Ramadan 
and Hari Raya Aidilf itr i to indulge in traditional Malay delights. 
That said, the signif icance of Ramadan goes beyond food, to 
commemorate the f irst revelation of the Quran to Muhammad, 

according to Islamic belief and regarded as one of the f ive 
pillars of Islam. Here, we list f ive hotels for you to ‘buka puasa’ 

this Ramadan.

BY HIRANMAYII AWLI MOHANAN

Top 5 Hotels to Break Fast

SAJIAN NUSANTARA AT FOUR 
SEASONS KL
Four Seasons Hotel Kuala Lumpur 
presents a culinary journey across Asia, 
curated by celebrity chef Datuk’ Fazley 
Yaakob with executive chef Junious 
Dickerson. Chef Fazley’s signature 
menu promises guests a celebration to 
remember, bringing together flavours 
from Thailand, Indonesia, China, India 
and of course, Malaysia. Hosted in the 
bright, airy interiors of Curate, this dining 
experience is a wonderful way for family 
and friends to celebrate a special time of 
the year together. It also opens a window 
into cherished food customs in different 
Asian cultures.
Tel: +603 2382 8630

SANTAPAN DIRAJA 
AT HILTON KUALA LUMPUR
Featuring “Santapan DiRaja”-themed 
buffet, the feast fit for a king showcases 
regal favourites of the royal families 
of Perak, Johor and more. Be sure to 
savour these royal delicacies at Hilton 
Kuala Lumpur’s all-day dining signature 
restaurant, Vasco’s. Accompanying 
the dinner is silat and gamelan music 
performances. There’s no better time to 
gather your loved ones for a magnificent 
treat at Hilton Kuala Lumpur! Guests will 
also walk away with a one-of-a-kind door 
gift, a miniature tengkolok (traditional 
headgear). 
Tel: +603 2264 2277WARISAN TRADISI AT SERENA BRASSERIE

Intercontinental Hotel brings forth, “Warisan Tradisi di Serena” where treasured 
family recipes and culinary expertise are presented through a spread of childhood 
favourites that takes diners on a journey down memory lane with classics such as Roti 
Canai, Ice Cream Potong, Tau Foo Fa, Murtabak and many more this holy month. 
Besides that, be sure to taste the highlights that include Ikan Merah Tiga Rasa Pak 
Cik Mortaza, Uncle Wong’s Stir-Fried Tiger Prawns with Butter Sauce and Egg Floss, 
Kibas Bakar Pak Cik Yusof and Chef Roy’s Roti Canai and Murtabak. You wouldn’t 
want to miss these traditional favourites. 
Tel: +603 2782 6228

Krabby Patty @ Ziffy Kitchen & Espresso Bar 

JEMPUT MAKAN AT THE RESORT CAFÉ
Sunway Resort Hotel & Spa’s annual Jemput Makan-themed buffet returns this 
Ramadan at The Resort Café, a celebration of food and culture through its vibrant 
mixture of flavours, aromas and buzz. Taking centre stage are 10 main stall 
highlights, served outdoors where a multitude of offerings from savoury to sweet to 
satisfy your palate. Diners are invited to step outside the restaurant where a bustling 
Ramadan Bazaar-like concept of live action stations awaits, filling the air with 
enticing aromas. The 10 stalls are the Assam Pedas Gearbox Station, Churrasco 
Station, Seafood Bakar Station, Golek Station, Kawah Station, Warisan Station, 
Noodle Station, Nasi Station, Satay Station and Goreng-Goreng Station.
Tel: +60 3 7495 2009

MASAKAN BONDA KEMBALI AT DORSETT KUALA LUMPUR
Bonda Kak Shikeen is back in action at Dorsett Kuala Lumpur and if you miss your 

rounds of ‘home-cooked’ food, this is the time to truly indulge in her selection of 
13 signature dishes, representing the states of Malaysia, all prepared following 

age-old recipes. Also available is a dazzling array of more than 100 dishes such 
as ‘Daging Salai Masak Lemak Cili Padi Negeri Sembilan’, ‘Kambing Panggang 

Bersama Nasi Arab’, ‘Kari Kepala Ikan Pulau Pinang’, ‘Sambal Bilis Tempoyak 
& Petai Perak’, ‘Udang Masak Kalio Melaka’, ‘Ayam Masak Tomato Kedah’ and 

smoked beef cooked in coconut puree, just to name a 
few irresistible temptations to look forward to.

Tel: +603 2716 1010
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JALAN MESUI
The Ultimate Foodie Street 

BY SARA YEOH

This street tucked away in a corner of Kuala Lumpur 
is home to some of the city’s hottest restaurants and 
cafés. Whether you stumble across the street by 
chance or are sent here by your Instagram feed, be 
sure to pop in one of these places for a promised 
good time. 

LUCKY TORA 
This quirky establishment is new in the neighbourhood, but 
is already the hottest thing among foodie Instagrammers for 
its creative menu and cute neon signs. Their Soft Shell Crab 
Mango Maki, where tangy mango strips meet the perfect 
combination of salmon and soft shell crab, is perfect for light 
bites in the afternoon. If you are feeling adventurous, go for the 
Foie Gras & Salmon Cheong Fun – Lucky Tora’s quirky twist on 
the Malaysian classic. Slices of sashimi, okra, and bits of foie 
gras rolled up in rice noodle rolls, dipped in the dish’s classic 
accompaniment of hoisin sauce – you’ll find yourself wanting 
more. The KL lunch crowd can look forward to their set lunch 
menu that is set to launch soon. 

25, Jalan Mesui, 50200 Kuala Lumpur
03-2859 0489

TABLE 23
The sunny front yard of Table 23 is perfect for anyone who’d 
fancy a little al fresco dining in the city. Here, they serve up 
lovely western meals with a pretty presentation. A must-try 
is the Flaky Pesto Chicken, which is delicious, juicy chicken 
wrapped in a thin layer of golden pastry with a burst of pesto 
in your mouth. Another go-to choice is their newly introduced 
Crispy Salmon, served with sautéed potatoes, bok choy and 
tomato salsa that adds a refreshing zing to the dish. If you 
fancy a cocktail, they have a massive collection of gin to 
please any of your requests. Why not have a Gin Ginger or 
a Pink Crush that their bartender proudly recommends?

23, Jalan Mesui, 50200 Kuala Lumpur
03-2141 0023

FEEKA COFFEE ROASTERS 
A staple of Jalan Mesui, this six-year-old café is a favourite 
among tourists and locals alike. Come for the coffee but stay 
for the hearty meals. Lunch seekers in KL will love the Chicken 
Couscous with Greek Salad – a Ramadan special so good 
that it is here to stay to satisfy #FeekFams. Vegetarians will 
be in for a treat too, with choices like the Veggie Burger. Its 
matcha-coloured buns sandwich together grilled vegetables 
and a juicy portobello patty, which is topped off with a spicy, 
smoky capsicum sauce. The burger is packed with so much 
flavour that it will lure in meat eaters too. For the coffee, 
their signature white coffee is a no-brainer, but KL-ites will be 
obsessed with their refreshing tonic cold brew with a touch of 
orange zest that intensely enhances the aroma of the coffee. 

19, Jalan Mesui, 50200 Kuala Lumpur
03-2110 4599

ISABEL 
This chic contemporary dining spot is perfect for stylish city dwellers who want a fix of Southeast Asian food. As part of the 
Alexis group, Isabel serves cuisines from around the region in their own stylish interpretation for diners with a fancy taste. 
Its upscale interior in a restored 1950’s house provides a different dining experience for local food. We recommend the 
Vietnamese Young Jackfruit Salad of sliced young jackfruit, carrot and white radish with Vietnamese herbs, peanuts and 
fried shallots – a burst of Southeast Asian flavours. The Grilled Tiger Prawns, beautifully seasoned with Sarawak pepper 
and lime salt, and finished with scallion oil and peanuts, is great for sharing. Their handsome heritage colonial-style bar 
mixes up unique, locally-inspired cocktails like the Borneo Pineapple Daiquiri that features a homemade chai-spiced syrup. 
Isabel is style and substance indeed. 

21, Jalan Mesui, 50200 Kuala Lumpur
03-2110 6366
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It’s a Date! 
Hunting for the Fruit of Paradise

BY JACQUELINE BENITA PAUL

A little known fact about dates, is that they are highly nutritious 
and might be one of the oldest fruits in existence. Today, there 
are hundreds different cultivars of dates grown and distributed. 
In conjunction with the holy month of Ramadan, we bring you 
a list of dates to enjoy during Iftar.

MEDJOOL 
The Medjool date can be easily identified 
by its deep brown skin colour and is 
larger than the majority of varieties. This 
is a crowd favourite with its caramel-like 
flavour and softer texture. The dates can 
be consumed fresh or dried, and it’s 
common for them to be dried, which 
lengthens their life span and prevents 
early spoilage. 

You can feel free to indulge in these 
naturally sweet treats that only pack 
roughly 66 calories each. Add them to 
your smoothie or have them with a glass 
of milk for a boost of nutrition. 

LISTINGS OF CITROEN 
SHOWROOMS  
& SERVICE CENTRE

NAZA EURO MOTORS HQ 
(GLENMARIE)
NEM Glenmarie Showroom(1S) No 
15, Jalan Pelukis U1/46 Seksyen U1, 
Glenmarie 40150 Shah Alam Selangor
www.citroen.com.my
Sales : 03-5566 3685
  
NAZA EURO MOTORS (PUCHONG)
Lot No. 18, 19 & 20GF, IOI BUSINESS 
PARK, Persiaran Puchong Jaya 
Selatan, Bandar Puchong Jaya, 47170 
Puchong, Selangor
Sales : 03-8076 1788

SING HUAT PREMIUM SDN BHD
No. 11, Jalan Satu, Off Jalan Chan 
Sow Lin, Sungai Besi, Wilayah 
Persekutuan, 55200 Kuala Lumpur
Sales : +60 3-9222 9126

CITROEN SERVICE CENTRE

NAZA EURO MOTORS SDN BHD 
(PUCHONG 2S)
No: 10, Jln Serindit 3, Bandar Puchong 
Jaya, 47170, Puchong, Selangor
After sales - 03-5891 1310

DEGLET NOUR 
Known as the Royal Dates, the Deglet 
Nour is also a popular date, for its soft 
honey-like taste. Distinguishable by 
its light coloured exterior and firmer 
texture. The origins of Deglet Nour is torn 
between Tunasia and Algeria. However, 
Tunisia holds a higher market share of on 
the product than it’s competitor. 

So if a date with royalty if what you’re 
after, then the Delget Nour is your perfect 
match this Ramadan. 

AJWA DATES 
Cultivated in Madina Tayyiba, Ajwa 
dates are highly sought after for their 
soft, juicy, sweet and fruity flavour. The 
date has a distinctive appearance with 
a deep dark brown colour borderlining 
black. Despite its ominous look, the date 
is a treat, especially if you appreciate 
the melt-in-your-mouth quality. 

Seven Ajwa dates comprise 120 calories 
and each is a boost of nutritients and 
minerals to keep the body energised 
throughout the day.

JERICHO DATES 
A Palestian produce known as the King of 
Dates. The date is a jumbo-sized version of 
the Medjool date. The massive fruits boasts 
a deep dark, rich golden brown and is one 
of the most succulent variants. The Jericho 
Medjool dates are grown, harvested and 
packaged in Jericho in the West Bank of 
Palestine. 

SELLAJ 
Notably grown in Saudi Arabia, the Sellaj 
is named after its texture in Arabic, which 
translates to “to be consumed easily”. The 
aptly name date has a moist texture with a 
mildly sweet flesh. This variety has a glossy 
and shiny appearance and changes from 
yellow to gold to brown as it matures. 

KURMA MADU OR BAM 
Named after its city of origin, Bam or 
locally known as Kurma Madu, is the 
varient that is commonly consumed 
for snacking or as an Iftar date. 
These dates are known to last when 
kept refrigerated in 5°C temperature. 
Roughly, they can last for as long as 
two years.  The Iran-produced fruit has 
a moist, soft flesh and a sweet caramel 
flavour which lingers after the first bite. 
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Four Seasons Kuala Lumpur’s tipple specialist,Ashish Sharma and his 
team in Bar Trigona invited us to sample their Happy Hour cocktail 
offerings.The menu is simple, as it should be, a one pager of Ashish’s 
unique and complex concoctions to delight the white-collar employees 
who need an after-work reprieve. 

BITTERSWEET 
Tequila, lime, grapefruit, basil & peppercorn syrup and soda 
Did you know that consuming pure peppercorn syrup can burn your 
mouth? Thankfully, we have the award-winning hands to ensure the 
ingredients are perfectly balanced. 

TRIGONA HONEYSUCKLE 
Rum, honey and lime 
Simple yet elegant, the combination of Acai berry-eating Borneo 
trigona honey of smoked caramel flavour is balanced with a hardy rum 
and ends with a tang, courtesy of the lime added to the mix. 

BLUE 
Gin, lemon, blue pea flower, syrup, egg white and soda 
For once, blue does not mean sad, this Blue uplifts the spirits with 
spirits. This well-bodied cocktail possesses a sweetness level that is 
mellow with a zesty finish. 

Curry Puff 
Whiskey , homemade vermouth, lime grenadine, curry leaf and egg 
white 
For conviviality with a proclivity to sustainable practices, you will be 
happy to know the homemade vermouth is made from expired wine. 
The result is a sweetness that is balanced with smokiness from the 
whiskey and whipped egg white to add depth in flavour and texture. 

Other must-try cocktails include:
Berry 
Vodka, lime, dry curacao, roselle syrup and berry salt 

Gula 
Cognac,  dry curacao, lime cinnamon syrup and gula melaka

Happy hour is from 6PM to 9PM daily with a price tag of RM35 per 
cocktail. 

For reservations or enquiries, call 03-2382 8670
Address: 145, Jalan Ampang, 50450 Kuala Lumpur

When you find yourself searching for a room endowed with 
exposed bricks, marble table tops and massive windows 
to illuminate the room with natural light while enjoying a 
superlative cocktail in hand, Kirin Bar would most likely 
appear on your search. The menu offers tipples utilising the 
enhancing elements of sake. On our visit, we started off with 
the restaurant’s classic, Mr Chew’s Take-Away G&T, known 
for its unique take-away packaging. The tipple offers a 
refreshing blend of Ophir gin, pink peppercorn and guava, 
and Three Cents Aegean tonic. Try it when if you’re planning 
to have dinner at Mr Chew’s. 

We then explored the Japanese-themed concoctions and 
started off with Lost in Translation. Well, perhaps a few of 
these might lead of an actual lost in translation. The drink is 
an amalgamation of Scotch, shiaoxing 18 years, chambord, 
lemon and rooibos soda. Dried ginseng is placed on the 
dehydrated orange to give you an option to add a bit of 
earthiness to the tipple. Sake infusions are also a must try 
here with eight different flavours. One of the flavours we 
sampled was the coffee-infused sake made with cherry and 
spicy chilli. Expect to be awake after a shot of this if not for 
the caffeine, then the spice. True to Mr Chew’s nature, there 
is always a fun element integrated in the menu; expect that 
when you order a sake bomb. A shot of sake was placed 
on the chopsticks with a glass of kirin beer. We were asked 
to fold our fists and on the count of three, to knock the 
table once and immediately consume the drink. Inevitably, 
laughter ensued after some proved to be stronger than others 
on account of how many times the table needed to be hit to 
get the sake bomb to hit.

For reservations or enquiries call: 03-4065 0168
Address: WOLO, Jalan Bukit Bintang, Bukit Bintang,  
55100 Kuala Lumpur

Nestled on the famed restaurant, Chocha Foodstore, at the far 
end of Chinatown is a botanical oasis called Botakliquor. No 
matter where you look, you will be surrounded by greenery which 
incidentally reflects what to expect from the menu. The cocktail 
menu offers an elegant selection made from translucent liquor, 
hence the name botak (bald in Malay). 

Rick Jorr, the brainchild of the concoctions at Botakliquor has kept 
it simple with the name that is. Each cocktail has two primary 
ingredients that paint a picture of the taste profile of what you 
will consume. On our visit, we started with the Sweet peas x 
elderflower, instead of cubes of ice that get you rushing to finish 
the cocktail in fear of dilution, as river rock is frozen to keep 
the drink cool and retain the sweet and balanced consistency. 
The mellow sweetness from the organic elderflower cordial and 
unaged whiskey make this good tipple to to soothe frayed nerves 
in the rush-hour traffic and leave the work day behind. Another 
suitable starter option would be the Rice x Pandan, a light 
cocktail made with coconut-rice water, gin and pandan oil.

The Starfruit x Daun Kari pays homage to Malaysia’s local 
ingredients. For those who enjoy robust sweetness minus the 
guilt, thanks to the use of the local sugarcane sugar and organic 
starfruit with a musky and distinctive curry leaf flavour, this is the 
drink for you. 

The Chocolate x Chili is made for the bold convivialist. It is 
made with two spirit base of tequila and gin and uses Malaysian 
cocoa. This boozy tipple is great for a Friday night when you 
let go of all your inhibitions. A cocktail to have after a boozy 
weekend is the Limau Purut x Carrot. This concoction gives a 
depth of texture with housemade Kaffir Lien, pineapple pisco, 
carrot juice and Botak hot sauce. Consider this Botakliqour’s twist 
on a Bloody Mary. 
 
Is Botakliquor worth the trip to the city? Yes! This is a one-stop 
spot for innovative cocktails, delicious food and an indelible 
experience. 

For reservations or enquiries call: 03-2022 1100
Address: 156, Jalan Petaling, City Centre,  
50000 Kuala Lumpur

There are plenty of speakeasies around the city but you won’t 
find one quite like The Deceased. The entry made me reminisce 
about my alma mater, where in each term, students would come 
together to create a haunted house experience. We won’t spoil 
the fun for you but be forewarned, this is not an experience for 
the faint-hearted. 

Once we entered the bar, we were relieved from the spookiness 
to an elegant, old school alfresco area, with tall chairs, wooden 
tables and even an old garden swing, ideal for group photos. The 
cocktail menu provided an insight into a significant aspect of the 
local culture, superstitions and supernatural beliefs. 

More cultural education ensued with the introduction of local 
liquors used in the cocktail. The Petty Person Beating cocktail is an 
ancient ritual to beat away bad vibes or anyone who scorns you. 
Though, the concoction made with Bombay Sapphire Gin as the 
base and layered with Sarawak rice wine (Tuak), kumquat and 
tonic water, may be the potion you need to forget your problems.

Luckily for us, nightmarish presentation does not mean nightmarish 
flavours. The creepy presentation of the Toyol features the use of 
a plastic baby doll with a milk bottle with a cut, opened tip. In 
the local culture, a Toyol is summoned for selfish gains. In return, 
the summoner must offer his or her blood as payment. Instead 
of blood, this thick-textured libation is made with mekhong rum 
infused with chatramue green tea, pinch of salt, giffard coconut, 
patron mango and milk. 

Drink your woes into oblivion with the Tea of Oblivion, a creative 
rendition of a Long Island Tea. The cocktail is prepared with a 
black tea gin infusion, tropical fruits and lime juice for a zesty 
finish. 

The Deceased is more than a novelty; it is a much needed 
addition to Malaysia’s nightlife scene. The ambience and cocktails 
offer plenty to talk about and with a hostel attached to the bar, 
you are bound to meet all kinds of people. 
 
For reservations or enquiries call: 03-2715-7492 
Address: 55, Jalan Sultan, Kuala Lumpur

Bar Trigona Kirin BarBotakliquor The Deceased
5-Star Happy Hour The City Centre Convivialist HotspotFarm to Glass Cocktails Spooktacular Cocktails Awaits

BY JACQUELINE BENITA PAUL BY JACQUELINE BENITA PAUL BY JACQUELINE BENITA PAUL BY JACQUELINE BENITA PAUL 
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LOOK FLY WITH 
UNDER ARMOUR

Mens Project Rock Above 
the Bar Short Sleeve T-shirt

RM 179

Men's Project Rock Terry 
Joggers
RM 299

Men's UA HOVR™ 
Phantom Project Rock 

Running Shoes
RM 699

Men's UA Vanish Seamless 
Short Sleeve

RM 179

Men's UA Speed Stride Solid 
7'' Shorts
RM 149

Men's UA HOVR™ Phantom 
Connected Running Shoes

RM 699

Men's UA Perpetual 
Powerprint ½ Sleeve

RM 339

Men's UA MK-1 Twist 
7" Shorts
RM 199

Men's UA TriBase™ 
Reign Training Shoes

RM 549

Men's UA 
Baseline Short 

Sleeve Long Line 
T-Shirt

RM 159

Men's UA 
Baseline Tricot 

Joggers
RM 259

Men's UA MK-1 
Short Sleeve

RM 149

Products You Need for a Relaxing Bath

WASH YOUR STRESS AWAY

Bath time is a sacred ritual. It’s a means to rid the body of the 
tire and stress. It is also a method of self-pampering and caring 
for the body. We list five products you need for a holistic bath 
experience.

BY HIRANMAYII AWLI MOHANAN

FORNASETTI
Don Giovanni scented candle, 300g
RM879
Imagining the aromas of the opera's 
setting in Seville, Spain, the candle is 
infused with heady musk, dry amber, 
cedarwood and patchouli, tiered with 
delicate notes of peach, Rose and 
Lily of the Valley. The china vessel is 
printed with portraits of Lina Cavalieri 
and Furio Maschera - they've both 
donned domino masks in tribute to the 
act's eponymous hero.

AFRICAN BOTANICS
Marula Detoxifying Salt and Sugar Body 
Scrub, 200ml
RM260
African Botanics' detoxifying scrub is a 
gentle exfoliant that lifts dead cells and 
reveals refreshed, smoothed skin. The 
tiny granules of raw cane sugar and 
Himalayan crystal salt work together 
with antioxidant-rich marula, grape seed, 
baobab and Kalahari melon seed oils 
to give your body a spa-like treatment. 
Use it as a prep to whisk away surface 
impurities before applying daily 
moisturisers and toners.

ORIBE
Gold Lust Repair & Restore Shampoo, 
1000ml
RM630
Oribe's Gold Lust Repair & Restore 
Shampoo will instantly bring life 
back to damaged, fragile hair. 
Fortified with the brand's signature 
watermelon, lychee and edelweiss 
flower extracts, it's specially designed 
to repair breakage, promote shine 
and seal split ends. In addition, it 
makes for a great way to release the 
stress of the day away.

SUSANNE KAUFMANN
Essential Bath Oil for The Senses, 250ml
RM236
Susanne Kaufmann's bath oil is the 
perfect way to relax after a stressful day 
or a long flight. The soothing blend is 
formulated with ylang-ylang, patchouli 
and lavender, to give a relaxing and 
calming aroma that stimulates the 
senses and leaves skin feeling soft and 
hydrated.

AROMATHERAPY ASSOCIATES
Polishing Body Brush
RM203
Proven to stimulate circulation, boost 
cell renewal and eliminate toxins, daily 
body brushing is the most effective way 
to achieve glowing skin from top to toe. 
Aromatherapy Associates' Polishing 
Brush is made with super soft natural 
Cactus Sisal bristles and has a hand 
strap, making it easy to use. 
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WYNKA
A Spring Fling

Flirty, Floral, Flamboyant

HEPBURN
WYNKA’s Black Silk Chiffon

Blazer Top with Heraldic Floral
Prints RM1100

Blue Linen Tailored Flared Pants, RM790

Best paired with:
WYNKA x PenanWomen, RM450

MADRID RUFFLES DRESS
WYNKA’s Silk Chiffon 
Print Layered Ruffle 
Dress in Multicolour 
Spring Blooms, 
Polka Dots and Black 
Alternative Stripes, 
RM1890

CANDIDA JUMPSUIT
WYNKA’s Sophisticated-Hippie 
Jumpsuit with Pale Blue Floral 
Prints, and A Statement Blue
Ribbon, RM890

FELICIA FLORAL ROMPER
WYNKA’s Persian Print Floral

Romper with Flared Sleeves, And
Delicate Pattern Hemmings, 

RM890

ANNABEL SHIEN 
PLAYSUIT

WYNKA’s  
Neo-Bohemian  

Two-piece Playsuit 
with Blue Floral 

Patterns, RM 1290

LUXE GADGETS
Gone are the days where gadgets were solely 
for functional purposes. Now, they are getting a 
sleek and stylish upgrade, through collaborations 
with major designers and the use of extravagant 
materials, for making the ultimate luxury 
statement. 

BY SARA YEOH

1. MICHAEL KORS SMARTWATCH
Email alerts have never been this stylish 
with smartwatches from the Michael 
Kors’ Access Runway range. Working 
together with Wear OS by Google to 
power the time-telling accoutrements, the 
watches offer payment methods, heart 
rate tracking, and swimproof function, 
all within a round, glossy interface. 
The straps are also interchangeable, so 
fashionistas may switch it up to fit any 
occasions. 

2. LOUIS VUITTON EARBUDS 
Louis Vuitton’s foray into the audio 
market had the world in awe for their 
mega-luxe wireless earbuds that flash 
a gold LV logo at admirers. These 
stylish auditory accessories come in 
three colourways of red, black and 
white – and a hefty price tag. But they 
will adorn your ears beautifully like 
statement earrings, so you can have the 
best of both fashion and function.

3. DYSON SUPERSONIC 
HAIRDRYER GOLD
There is probably no other hairdryer 
that sits more prettily than this one on 
your vanity table. Each lustrous nozzle 
is crafted with 23.75-karat gold leaf 
sourced from Italy, which are delicately 
hand-applied on to the grooming 
gadget. While the addition of gold 
would not have any difference in terms 
of function as compared to their regular 
counterparts, why not go for gold if you 
can? 

1

2 3
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1. GANNI Leather shirt RM1,596

2. JW ANDERSON Draped leather mini skirt 
RM3,278

3. SOPHIE BUHAI Gold vermeil hoop earrings 
RM1,258 

4. BALENCIAGA Fluted leather skirt RM11,416

5. ACNE STUDIOS Leather flared pants RM5,027

6. PROENZA SCHOULER Leather ankle boots 
RM3,430

7. GUCCI Snake-effect leather mini dress 
RM13,769

8. ISABEL MARANT Leather Blouse RM1,319

9. LOEWE Colour-blocked leather 
shoulder bag RM8,174

9

An array of leather pieces 
has showed up on the SS19 

runways, and they come in all 
skin types, cuts and colours – 
faux and snake; pleated and 

flared – you name it! 

LEATHER LUXE

BY SARA YEOH
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Whether it is softer pastel hues 
or loud fluorescent neons, 

there’s a shade of pink for every 
dude this season. Pick pastels 
for a head-to-toe suit look for 

business; or a rock bold fuchsia 
for play.

IN THE PINK

BY SARA YEOH

1

2

6

7

8

9

1. BURBERRY Vintage check colour block 
scarf RM1,374

2. THOM BROWNE Striped cotton cardigan 
RM4,263

3. MOSCHINO Logo sweatshirt RM1,097 

4. GENTLE MONSTER Sunglasses  
RM1,098

5. GUCCI Princetown fur lined  
loafers RM4,619

6. BOTTEGA VENETA Intrecciato  
clutch bag RM1,865

7. TOM FORD ’O’Connor’  
slim-fit suit jacket RM12,677

8. TOM FORD Suit trousers  
RM3,725

9. SAINT LAURENT Court classic  
suede sneakers RM1865

3

4

5
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BY HIRANMAYII AWLI MOHANAN BY SARA YEOH

Presents Malaysia’s First 
Dedicated Kids-Themed Spa

Maximise your beauty sleep 
with these steps, so you can 

open your eyes to amazing skin, 
hair and body everyday. 

Jac & Ivy, a premier nail spa nestled in the upscale 
neighbourhood of Sri Hartamas, is opening its doors to a 
whole new demography of customers – kids! The first ever 
dedicated spa for children in Malaysia, Jac & Ivy’s KIDZ 
spa caters to the growing segment of Malaysian parents 

keen on giving the best of health, wellness and also 
pampering sessions for their children. The new venture is 
part of the establishment’s sixth anniversary celebrations 

with month-long promotions in April to reward customers.

“We are delighted to launch KIDZ which complements 
our existing services but most importantly, we were 
inspired to provide a place where parents and their 
children can do things together – to bond,” said Ivy 
Chong, co-founder of Jac & Ivy. “The parent-child 

experience is central to what we do because we believe 
in creating unique, personal memories that will last a 

lifetime,” she added.

Parents can rest assured that the products used at Jac & 
Ivy’s KIDZ spa are purposefully sourced from Korea and 
are child-safe. Furthermore, the team at this nail spa is 
specially trained to manage a kids' spa, which can be 
quite a different experience from one that is for adults. 

“We are in the process of finalising the agreement to be 
the sole distributor for the brand – the number one kids' 
cosmetics brand from Korea, which will introduce the 

first full kids' cosmetic product range in Malaysia,” said 
Chong. 

Jac & Ivy also has something exciting in the works 
for KIDZ, with Chong adding, “Our launch was a 

tremendous success and well received by customers 
and influencers alike. We are already looking to extend 
the idea and bring the pampering experience to more 

Malaysian kids. Stay tuned for more good news to 
come!”

This beauty outlet brings simple pleasures for kids to 
enjoy. The kidz spa menu is almost similar to that of 

adults, even offering babyccino and babyqour if they are 
parched.  On top of the relaxation services, the children 
can also opt to get dolled up with the outlet's makeup 

service, at an additional cost.

KIDZ SPA MENU:
Kidz Spa Manicure

Cut, shape, facial mask, face massage, hand massage, 
kids-friendly nail polish and cuticle oil care.

Kidz Spa Pedicure
Cut, shape, foot soak (bath bomb), scrub, foot massage, 

kid’s friendly nail polish and cuticle oil care.

Address: A-0-2, Plaza Damas 3, No.63  
Jalan Sri Hartamas 1, 50480 Kuala Lumpur

Tel: +603 62061508
Facebook page : Jac & Ivy Nail Spa 

Instagram: Jacivynailspa
Email : info@jacandivy.com

SLEEPING BEAUTY

Jac & Ivy Nail Spa

Anum Sazali with her daughters

Zydane Xayne Iskander, Alessandrea Jayne Iskander 
and Tiffany Ong

Girls looking adorable while getting their nails done

Getting pampered like a princess with a face massage

A kid waiting for her nail polish to dry in style

Face mask on while enjoying shaping of nails  

Dr Jezamine Lim Iskander, Zydane Xayne Iskander, 
Alessandrea Jayne Iskander

The Bedtime Prep Taking off makeup is crucial at the end of the day, as 
it removes dirt, pollution and build-ups that your skin has accumulated 
throughout the day. A thorough cleanse at night will prevent premature 
signs of ageing like dullness, dehydration, wrinkles and dark spots. We 
recommend a double cleanse routine of oil cleansing first, followed by 
foam cleansing to remove residues. 

Considering we spend almost one-third of a day sleeping, you would 
want to make sure that your skincare routine is heavy-duty enough to 
see your skin through the night. Sleep is the optimal time for the skin’s 
regenerative and reparative processes, which are key to reversing DNA 
damage and slowing down the ageing process. Feeding the skin with 
ingredients like retinol and ceramide during this time, and layering on 
essences, serums, ampoules and oils before your night cream will help 
fuel these processes, and maximise hydration. 

On alternate days, replace your night cream with an overnight mask, 
which is designed to keep your skin moisturised for longer, as compared 
to day or even basic night cream. This is because it forms a layer that 
sits on the skin, and hydrates it gradually, rather than being absorbed 
instantly like night creams tend to be. Apply an overnight mask liberally 
at the end of your skincare step and let it work its magic – you will 
discover a much supple skin when you rise. 

We know, sometimes at the end of a long day, the last thing we want 
is to spend an hour in front of the mirror. So, prepare for days like this 
and set up an emergency kit of makeup removal wipes, face mist, and a 
good bottle of facial oil, so that you could do the bare minimum before 
you hit the sheets. 

The Big Snooze Silk up in everything – sheets, pyjamas, pillowcase, 
and eye masks. Invest in a good mulberry silk pillow, as it can minimise 
friction to your skin that could cause wrinkles in the long run while you 
sleep. The plus side is your hair would benefit from it too. If you want 
to go the extra mile, train yourself to sleep on your back, as it reduces 
chances of you tugging your skin. 

You can place a diffuser on your nightstand and pack it with your 
favourite essential oils. The mist will hydrate the air and your skin, and 
the aromatics will help you get a better quality snooze – a definite win-
win. 

At the end of the day, beauty sleep is not a cliché. So, strategise your 
beauty game wisely, as there is no time to lose when it comes to some 
tender loving care for your skin. 

NIGHT TIME HEROES 

FRESH 
Lotus Preserve Dream Face 

Cream, RM250

LANEIGE 
Water Sleeping Mask, 

RM113

SLIP
 Queen Sized Pure Silk 

Pillowcase, RM380

LA PERLA 
Silk Satin Nightrobe, 

RM1,120

PETER THOMAS 
ROTH 
Retinol Fusion 
PM Night 
Serum, RM336

MURAD 
Night Fix Enzyme Treatment, 
RM398
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BY JACQUELINE BENITA PAUL

First Private Onsen Spa  
in Malaysia

Urban Retreat 

We all have that wanderlust itch to buy a ticket to Japan and dip 
ourselves in the natural and pristine hot springs or experience the 
onsen bath culture to let our troubles soak away. Now, instead 
of travelling over 3,000 miles, the veteran wellness centre, Urban 
Retreat Spa has introduced the very first private onsen spa in 
Malaysia which can be experienced in its163 Mont Kiara outlet. 
The tub is made from a 200 year old Hinoki wood from Japan. A 
prized material for its unique antibacterial property and resistance 
to humidity. 

To make the most out of our visit, we decided to add on a body 
polish and massage to our session which tarted off with selection 
of the onsen bath salts. The ingredients are imported from Japan 
while the products are manufactured locally. It was comforting 
to know that we were in the hands of a company that would go 
through such lengths to ensure wellness of its customers. One of 
the options is Soft Skin, an onsen salt with a gentle scent made 
of honey, milk and collagen to achieve the desired effect of soft 
and supple skin. My colleague selected Refreshing for its fresh 
botanical scent made from Hinoki Pinewood. My choice was 
the Smooth Skin onsen salt for its rich autumn scent. Though if 
you have any nut-related allergies, I’d suggest the other options 
instead. 

Since we also wanted to try out the Body Polish, we were led to 
decide on the kind of lotion and scrub we wanted for our session. 
Again, we were spoilt for choice. Since I was in the mood for 
total relaxation, my choice was the Relax scent, made from Hinoki 
pinewood while my colleague went for a skin brightening option.  
Now, we are ready to dress down and get started with our onsen. 
The great thing about a private onsen is personalisation and, here 
at Urban Retreat, you get to choose your preferred temperature. 
For beginners, the recommendation is 40 celsius and if you are 
a seasoned onsen spa user, you can opt for 42 celsius. There are 
only 5 onsen baths available at the outlet so be sure to book the 
session in advance to avoid disappointment. Three of the onsen 
baths are in the ladies changing room, a comforting setting to 
ensure a worry-free onsen session. The setting of the onsen is just like the style you would 
see if you googled Private Onsen Bath Japan, with a round tub surrounded by smooth 
rocks that set the zen ambience. The onsen bath culture is bolstered by the setting of the 
onsen bath stool and bath bucket for the periodical cycle between the onsen bath and 
shower. 

Before we got started, we were briefed on the onsen practices to maximise the therapeutic 
effect. Firstly, before entering the bath, a shower is required to preserve the purity of the 
onsen. Then, for each cycle, we would need to take a 5-minute shower followed by a 
10-minute dip in the onsen. Repeat the process three times and you are done. One of the 
things I particularly enjoyed about the onsen spa experience was using the facial sheet 
provided whilst relaxing to the scent of the Smooth Skin onsen bath salt. The scent was 
gentle and the heat of the onsen was enough to relieve my aches. 

After the onsen, we were escorted to the VIP room and served a glass of refreshing 
pandan-lemongrass drink. My therapist Minnie, accompanied me to the treatment room 
for the Body Polish session. Truth be told, I didn’t have much expectations from a full 
body scrub. But Minnie has magical hands that made the session seem like the massage 
that I’ve always needed and the scent from the lotion I picked left me in a euphoric state. 
The long strokes and targeted pressures in the nooks and crannies of my body were 
remarkable. While I thought that the body polish already gave me the massage I needed, 
I decided to continue on with the signature Targeted Massage. For a while now, I have 
been experiencing some constriction on my adductor muscles and whenever I went for a 
massage, I would be screaming in agony. Luckily, Urban Retreat developed its very own 
massage techniques that effectively soothe the muscles without causing any pain. After the 
session, my colleague and I convened in the VIP room for a much needed cup of ginger 
tea to wake us up and a delicious slice of cake with cream filling. It came as no surprise 
that she shared my positive sentiments. 

The Urban Retreat Spa exceeded our expectations and in fact, we think that it would be 
the perfect gift for our mothers to enjoy on Mother’s Day. If you’re thinking the same thing, 
give the outlet a call at 017-881 4486 to book a session. 

Urban Retreat Spa 
Lot 2F-02, Second Floor, 163 Retail Park,  
Jalan Kiara, Mont Kiara,  
50480 Kuala Lumpur
017-881 4486
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“WHEN DIET IS WRONG, MEDICINE IS 
OF NO USE. WHEN DIET IS CORRECT, 

MEDICINE IS OF NO NEED” 
- AYURVEDIC PROVERB

BY HIRANMAYII AWLI MOHANAN

Benefits of Ayurvedic Medicine

There must be something 
to this oldest form of 

healing that originates 
from India. This 

5,000-year-old medicinal 
system focusses on 

health and wellness 
by harmonising the 

mind, body and spirit. 
You can achieve total 

wellness from a trained 
Ayurvedic practitioner 

through methods such as 
guided meditation, yoga, 

massage, herbal medicine 
and body-specific 

changes in diet. Read on 
to find out more.

REDUCES STRESS:
Meditation, yoga, herbal treatments and breathing exercises are some of the 
many techniques that can help reduce stress and anxiety. A medical research 
review conducted by St. Elizabeth’s Medical Center in Massachusetts found that 
over the course of 35 trials, investigating the effects of yoga, 25 trials showed 
significant reduction in signs of stress and anxiety. Other research says that 
regular yoga practice can improve autonomic nervous functions by reducing 
sympathetic activity, which is our fight or flight response.

WEIGHT LOSS OR MAINTENANCE:
While Ayurveda doesn’t centre around weight loss, it, however, advocates eating 
healthily and naturally, which as a result, helps shed weight. A study conducted 
by NutriHealth System in New Delhi found that changing someone’s health diet 
helped clients lose weight effectively. 

HORMONAL BALANCE:
Believe it or not, Ayurvedic medicine can also aid in balancing hormones 
naturally and as a result, you get a healthy menstrual cycle or pregnancy. A 
study done by Institute of Indigenous Medicine at the University of Colombo in Sri 
Lanka in 2010 found that using essential oils could help in balancing hormones. 
Ayurveda prescribes natural formations and various therapeutic properties to 
negate the ill effects of hormonal imbalance.

MINIMISES INFLAMMATION:
The cause of inflammation is owed to various factors including inadequate sleep, 
poor diet and deficient digestion. The Ayurvedic method of healing reduces 
inflammation to regulate the heart system and digestive tract by eliminating 
waste. This is done by pairing herbal treatments with exercise that gently boosts 
metabolism, and antioxidants can help lower inflammation and increase energy.

REDUCE SYMPTOMS OF ILLNESS AND DISEASE
Altering your lifestyle to an Ayurvedic practice such as eating illness-specific diet, 
getting sun exposure, and breathing in and out can help the person eat better and 
treat symptoms of illness. 

CLEANSES THE BODY
Ayurvedic medicine promotes internal cleansing for improved health. 
“Panchakama” is the process of getting rid of food and toxins that interfere with 
efficient body function. Enemas, oils and massage therapy help get the body 
working properly by moving toxins from the tissues to the intestines for removal 
from the body.

OVERALL BALANCE
Another benefit of Ayurveda is that its 
treatments can be customised to an 
individual improving the entire body, 
internally and externally. When one has 
emotional stress or health issues, physical 
activity, nutrition and spiritual connection 
can recalibrate the body and promote 
balance. This is one of the major benefits 
of Ayurveda.

HELPS CURE INSOMNIA
Late dinners, drinking caffeine before 
bedtime, watching TV, staring at the 
phone, or eating a spicy or heavy 
meal for dinner can disrupt sleep and 
aggravate the nervous system. Ayurveda 
can help induce a restful sleep with 
simple tips like rubbing jasmine or 
coconut oil on the scalp or soles of feet, 
drinking a cup of warm almond milk 

or chamomile tea. Stating a positive 
affirmation can effectively help cure 
insomnia and inspire peaceful sleep too.

REGULATES BLOATING
Those who practise Ayurveda will be able 
to manage bloating and poor digestion 
by expelling the buildup of waste. Spices, 
herbs, and roots like cumin, cardamom, 
fennel and ginger are the super spices 
needed to rid indigestion. Meanwhile, 
chewing cumin and ginger before 
your meal can promote digestion, and 
drinking cardamom and fennel in boiled 
water can calm the digestive system as 
well as relieve cramps.

HEALTHY AND GLOWING SKIN
The fact that Ayurveda revolves around 
natural, healthy ingredients, it also 
makes the skin soft and radiant without 
spending money. Veggies like cucumber, 
lettuce and daikon radish are easier to 
digest because of their intrinsic purifying 
properties and high-water content. In 
addition, with the help of exercise, your 
joints and muscles are toned and it also 
aids in expelling toxins through sweat. 
Nuts and seeds contain healthy fats and 
Omega 3, which have active components 
responsible for maintaining healthy skin 
and lowering inflammation in certain skin 
conditions.
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Breeze through your journey from 
home to the departure gate with 
our new MYairports app!

HAVE A HAPPY JOURNEY!

TRAVEL EASY AND QUICK
Download the MYairports app today for a 
more joyful airport experience.

MYairports

Navigate easily with the dynamic 
way finding feature

Manage your journey step by step 
through the airport

Customise your app preferences 
by creating your own profile 
 
Share your feedback to enhance 
your experience and satisfaction

*ANDROID VER 6 & ABOVE

A leading corporate leader with 
strong financial background and 
extensive experience in various 

fields, he is currently steering 
Malaysia Airports to greater heights.

This month, Raja Azmi Raja Nazuddin is 
heartened to announce that the Airports 
Council International Airports Economics 

and Finance Conference and Exhibition 
(ACIAEF) will be held in Kuala Lumpur 

next year with Malaysia Airports as the 
proud host. 

I am greatly honoured that the world’s biggest gathering 
of airport operators, key major industry players and 
stakeholders in the aviation industry will be converging at 
our capital city for the first-time next year. It holds great 
significance for us as this will be the second time the ACIAEF 
will be held outside of London since this event started in 
2008.

In conjunction with “Visit Malaysia Year 2020”, I believe 
next year’s edition of the ACIAEF will help raise our country’s 
profile. We are not only a business events destination to be 
reckoned with but also a wonderful shopping experience for 
business travelers and tourists alike. 

At this year’s ACIEF event in London, I shared with the 
delegates about Malaysia Airports’ role in ensuring air 
connectivity in Malaysia through 39 airports, as well as in 
managing regulatory changes in the ever-growing aviation 
industry. 

As indicated by our latest statistics for the first quarter of 
2019 (1Q19), total passenger traffic registered in 1Q19 
at all the airports including in Istanbul, rose 3.7% to 33.5 
million passengers. Our international traffic registered 3.4% 
growth with 16.1 million passengers while our domestic 
movements increased by 4% to 17.4 million passengers. 
Aircraft movements also grew by 0.7% in 1Q19. 

With future seat capacity filings by our airline partners 
remaining above expectation, I am confident our 4.9% 
growth forecast for Malaysia and 4.3% growth forecast 
for Istanbul Sabiha Gokcen International Airport in 2019 
is achievable. Firefly’s commencement of its Subang-
Seletar sector on 21 April and AirAsia’s new routes from 
Kuala Lumpur to Quanzhou, China and Can Tho, Vietnam 
respectively on 1st and 8th of May are just some of the new 
services. This is on top of Malindo Air’s Kuala Lumpur – 
Chengdu and Kuala Lumpur – Zhengzhou services, both on 
the 1st of May, followed by AirAsia X new route from Kuala 
Lumpur to Lanzhou, China on the same date.

Airport CEO Speaks
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It was a significant 
achievement for Langkawi 
International Airport (LIA) 
to receive the Highly 
Commended recognition 
under the four million 
passenger category at 
the recent annual Routes 
Asia 2019 Marketing 
Awards in Cebu, Philippines 
considering that this is one 
of the most highly regarded 
annual regional awards on 
excellence in airport and 
destination marketing.  

It was a significant achievement for 
Langkawi International Airport (LIA) to 
receive the Highly Commended recognition 
under the four million passenger category 
at the recent annual Routes Asia 2019 
Marketing Awards in Cebu, Philippines 
considering that this is one of the most 
highly regarded annual regional awards 
on excellence in airport and destination 
marketing. 

Recalling this glorious moment, Malaysia 
Airports General Manager of Airline 
Marketing, Mohamed Sallauddin Hj Mat 
Sah, remarked, “This is an indeed a great 
recognition for Malaysia Airports as it 

has for so many years collaborated with the 
airlines, industry stakeholders and key players 
to raise the visibility of Langkawi. 

“This achievement underlines that Malaysia 
Airports is simultaneously raising its efforts to 
market airports and destinations other than its 
flagship airport KL International Airport in its 
quest to develop all airports under its portfolio. 

“It also reaffirms that we are focused on 
applying the relevant marketing strategies to 
attract airlines and passengers to our stable of 
diversified airports.” 

This milestone achieved by LIA is all the more 
meaningful considering the tough economic 
conditions last year and moderate growth 
projections for this year. Nevertheless, despite 
such odds, LIA has continued to expand 
its connectivity in terms of new routes and 
increased frequencies to Europe, Central Asia, 
China and most recently to Thailand. 

Malaysia Airports Group Chief Executive 
Officer Raja Azmi Raja Nazuddin said the 
new Phuket-Langkawi service by Mallindo 
Air on 31 March brought the total number of 
destinations served by LIA to 18, with seven of 
them being international destinations. 

According to Chandra Rama Muthy, CEO of 
Malindo Air, the airline has brought in about 

Incentivising Langkawi 
and its Airport  

half a million passengers to Langkawi since 
2017. 

Latest statistics from Malaysia Airports 
showed that LIA’s total passenger traffic for 
the first quarter of 2019 (1Q19) grew by 
8.3% to 757,616. For the whole of 2018, 
its passenger movements totalled 2.74 
million whereby its international traffic grew 
by almost 30% to 368,995 passengers. 

Meanwhile, LIA’s international commercial 
aircraft movements rose by 38% to 3,084 
in 2018, compared to 2,239 in 2017. 
For 1Q19, its total commercial aircraft 
movements increased 2.5% to 6,355.

LIA has been attracting more interest from 
foreign airlines following the aggressive push 
over the last few years to woo them here 
at travel marts such as the Arabian Travel 
Market, World Travel Market London and ITB 
Berlin.

One of the most exciting news for LIA this 
year is Qatar Airways plan to start its thrice 
weekly service from Doha to Langkawi from 
15 October by utilising the Boeing 787 
aircraft. This new service was announced by 
Qatar Airways CEO Akbar Al Baker at the 
recent ITB Berlin in Germany.

LIA airport manager Jefry Ramli welcomes the 
arrival of this Middle Eastern-based airline 
later this year to Langkawi having received 
charter airlines TUI Airways and Sunday 
Airlines from the United Kingdom and 
Kazakhstan respectively last year.

Tourists from the Middle East are said to 
represent the third largest group to the 
legendary island of Langkawi after Southeast 
Asia and China. With their longer length 
of stay and higher spending power, this 
would augur well for the hospitality and other 
tourism-related industries here.

New RM5 million Fund Launched 
for Langkawi
At the recent 15th edition of the biennial 
Langkawi International Maritime and 
Aerospace 2019, Malaysia Airports took 
the opportunity to launch its new Langkawi 
International Tourism Promotional Fund (LITPF), 
which will kick-start from June 2019 for a 
two-year period. 

Mohamed Sallauddin explained, “The RM5 
million LITPF provided solely by the airport 
operator is exclusively dedicated for the 
destination marketing and promotion of 
Langkawi.”

“It will be used to reimburse activities 
implemented by airlines, tour operators, travel 
agents, travel management and destination 
marketing companies as well as charterers. 
The beneficiaries are required to obtain 
the approval from us before launching their 
campaigns.”

Unlike the Joint International Tourism 
Development Programme (JITDP) with Tourism 
Malaysia, he said the LITPF is not a dollar-
to-dollar programme but provides “full 
reimbursement’. Another difference between 
the two is LITPF’s exclusivity while the JITDP will 
be used primarily for destinations other than 
Langkawi.

Out of the RM15 million combined contribution 
of Malaysia Airports and Tourism Malaysia 
to meet with RM15 million from the airlines, 
trade and business partners, RM6.7 million 
were approved under JITDP last year for 13 
airlines and 20 types of campaigns to promote 
destinations in Malaysia to countries like 
Bahrain, Oman, Australia, Kazakhstan, India, 
China, Kuwait, Taiwan and Turkey.

Robust Incentives for Airlines
Mohamed Sallauddin reiterated that incentives 
are key for airlines in determining which 
destinations to serve, especially when deciding 
between two destinations that are within close 
proximity and of the same market type.

On the three-year Langkawi Charter Flight 
Incentive Programme (LCFIP), which ended on 
31 December 2018, he maintained it would 
not be renewed as the new LITPF would be 
able to achieve the same objectives set out in 
the LCFIP.

The latter saw seven charterers mainly 
from China, Central Asia and North Asia 
participated in it last year, amounting to 
RM343,540.00. They were rewarded based 
on the total number of passengers brought to 
Langkawi.

Mohamed Sallauddin said Malaysia 
Airports also has another exclusive incentive, 
Langkawi Incentive Programme (LIP) where 
airlines are rewarded based on their 
performance for international operations. 
To-date, Air Asia, China Southern Airlines and 
Malindo Air have benefitted from the LIP since 
it debuted in March 2015. This programme is 
valid until 29 February 2020.

Malaysia Airports’ other existing incentives for 
LIA include the Airline Incentive Programme 
3 (AIP-3). The AIP-3 includes a landing fee 
waiver, first year reward, passenger growth 
reward and six-month free office space at the 
airport. All new airlines and those operating 
new routes have been awarded the AIP-3 
in 2018 and to-date, over 30 airlines have 
benefited from it. This enhanced programme 
also inclusive of marketing support for their 
business expansion.

Malaysia Airports also has other 
complementary schemes such as the Domestic 
Tactical Push (DTP) to strengthen Malaysia’s 
domestic market and Outbound International 
Travel Development Programme (OITDP) to 
spur outbound international travel this year.

Mohamed Sallauddin described the two as 
“purely provisional tactical programmes,” 
which will only be invoked based on set 
criteria and conditions.

“They will be applied on selected markets or 
routes. However, owing to the relatively small 
population of Langkawi and the nature of 
Langkawi as a leisure destination, the OITDP 
may not be highly effective but the LIA may be 
able to benefit from DTP once it is activated 
by Malaysia Airports and supported by the 
local airlines.”
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Malaysia 
Strengthens 
Partnership 
with Condor 
Airlines

Tourism Malaysia and 
Malaysia Airports signed 
an agreement with Condor 
Airlines for Frankfurt-Kuala 
Lumpur operations in summer 
2019 season during ITB Berlin 
in March this year.  

The Memorandum of Joint Collaboration 
(MoJC) was signed by Datuk Musa Yusof, 
Director General of Tourism Malaysia, 
Mohamed Sallauddin Mohamed Shah, 
General Manager (Airline Marketing) of 
Malaysia Airports and Condor Airlines, 
witnessed by Datuk Ahmad Shah Hussein 
Tambakau, Chairman of Tourism Malaysia.

The collaboration was built upon the  
success of a similar initiative undertaken  
for the winter 2018 season by all three 
parties. The first three months of the winter 
campaign saw Condor Airlines plying the 
Frankfurt-Kuala Lumpur route with more than 
90% load factor.

Chairman of Tourism Malaysia, Datuk 
Ahmad Shah Hussein Tambakau, said, “We 

are pleased with the success of the first 
partnership with Condor Airlines in 2018. 
It helped us gain a stronger footing in the 
German market, resulting in a 17.1% growth 
in German tourist arrivals to Malaysia last 
year”.

He added, “We hope to continue 
strengthening our market presence here 
with Condor Airlines and Malaysia Airports 
partnership especially as we build up 
towards Visit Malaysia 2020”.

Raja Azmi Raja Nazuddin, Group CEO of 
Malaysia Airports said, “Since starting its 
operations in November 2018, Condor 
Airlines has carried more than 16,000 
passengers into KLIA. Malaysia has 
often been Germany’s primary trading 
partner among ASEAN countries, with the 
continuation from winter to summer schedule, 
we strongly believe that this will enable both 
countries to further strengthen both the tourism 
and economy sectors”.

He added, “Condor Airlines’ presence 

into Malaysia is made possible with the 
joint collaboration between Malaysia 
Airports and Tourism Malaysia, under the 
Joint International Tourism Development 
Programme (JITDP), which had benefited 20 
main projects for short and long-haul markets. 
I hope to see more beneficiaries take up the 
opportunity in using the JITDP fund to promote 
tourist arrivals into Malaysia”.

Also at this year’s ITB Berlin, Malaysia has 
taken on the title of Official Partner Country. 
The title is timely as Malaysia is preparing for 
Visit Malaysia 2020, a landmark campaign 
that’s targeted to bring in 30 million 
international tourists into the country.

The Minister of Tourism, Arts and Culture, 
the Hon. Datuk Mohamaddin Ketapi, said, 
“We want to show that Malaysia is a 
beautiful and culturally diverse country with 
many fascinating tourist attractions. We 
are a peaceful nation and we welcome 
tourists from all over the world to enjoy an 
affordable and value-for-money holiday in 
Malaysia”.

KLM Launches Sale of  
Dutch Tulips for Charity

KLM Royal Dutch Airlines 
(KLM) is proud to announce 
the ‘KLM Charity Tulip Sale’ 
held in conjunction with 
Mother’s Day. This year, it will 
be held at the KL International 
Airport (KUL) on Saturday,  
11 May 2019 from 10am at 
Level 3 of the Domestic Arrival 
Hall, KLIA Main Terminal.  

For this event, KLM is specially flying in 
over 3,500 fresh stalks of tulips from the 
Netherlands for the special price of only 
RM6 per stalk for charity. This is part of KLM’s 
Annual Charity Tulip Sale as a corporate 
social responsibility (CSR) initiative since 
1998. KLM has found it a great joy to 
continue this initiative every year as it offers 
the opportunity for people to express their love 
as well as contribute to the less fortunate. All 
the funds raised will be donated to charity. 
The beneficiary of this lovely event is Hospis 
Malaysia, with the donations going towards 
the support of palliative care in Malaysia. 

Hospis Malaysia’s role is to ensure that 
palliative care will one day be accessible 
to all in need. Palliative care is extremely 

essential for patients with terminal illnesses 
to live in dignity and with quality of life 
that will justify their meaning to live. Hospis 
Malaysia aims to alleviate physical, emotional 
as well as the existential spiritual issues that 
tragically come with being diagnosed with 
an incurable disease; they are a non-profit 
organisation. 

Estee Ng, KLM Country Manager Malaysia 
stated, “After a four-year absence, I am 
delighted the KLM Charity Tulip Sale is 
back. Made possible with the collaboration 
of Malaysia Airports and with support with 
our logistics partner Sama-Sama Hotel KL 
International Airport, we are looking forward 
to help raise funds for the less fortunate with 
KLM’s iconic Charity Tulip Sale. I hope that 
many will join us and purchase our beautiful 
air-flown tulips for a minimum donation”. 

Nik Anis Nik Zakaria, the Corporate 
Communications General Manager of 
Malaysia Airports said, “As an airport 
operator, we will always render our 
unconditional support to our airline partners 
be it for their strategic, business, or CSR 
initiative. KLM is one of our longest serving 
airline partners at KUL, clocking in 60 years 
of operations serving the European sector 
and providing convenient connectivity for our 
passengers through their routes. On top of 

a very good cause, working hand-in-hand 
with KLM to provide aid to the needy fits well 
with our airport community CSR pillar that 
emphasises on the importance of corporate 
sustainability”. 

Sundra Kulendra, the General Manager of 
Sama-Sama Hotel KL International Airport said, 
“Sama-Sama Hotel KL International Airport is 
honoured to support both KLM Royal Dutch 
Airlines and Malaysia Airports for this event. 
I believe flowers play an important part in 
various cultures to show love and affection. 
Hence, the initiative of flying fresh tulips all 
the way from the Netherlands to KUL is just 
inspiring. And in support of the initiative, we 
are presenting 400 fresh tulips during Mother’s 
Day at the hotel”. 

Tham Su Ming, Hospis Malaysia’s Director, 
Strategy & Communications said, “We would 
like to thank KLM for electing Hospis Malaysia 
as the beneficiary of this year’s charity tulip 
sale. As a charity relying almost entirely on 
support from the public, this beautiful tulip sale 
initiative will enable us to reach a generous 
collection of individuals who are supporting 
our causes as well as honouring their mothers 
on this special occasion”. 

For more information, 
please call 03 – 7712 4555
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Malaysian passengers  
flying with Japan Airlines 
(JAL) are privileged with the 
new spring menus, which 
were introduced on 1 March 
2019. Highlights include a 
new healthy and fulfilling 
business class meal created by 
a Michelin 2-star chef.  

In March at the PATWA International Travel 
Awards at ITB Berlin, Malaysia Airlines 
scooped the Best Airline in Asia Award.   

The PATWA (International Council of Pacific Area Travel Writers 
Association) awards are reputed to be among the most coveted and 
sought-after awards in the travel industry. Judging is carried out by a 
jury comprising of PATWA members, officials and mystery travellers 
who judge the shortlisted names that meet the necessary criteria. The 
nominees are evaluated on various pre-set standards with an extensive 
audit, as necessary.

The awards recognise individuals and organisations that have excelled 
in promoting tourism across aviation, hotels, travel 
agencies, tour operators, destinations, government 
bodies and tourism ministries.

Izham Ismail, Malaysia Airlines’ Group CEO said, 
“We are enormously proud to accept the Best 
Airline in Asia Award from PATWA. I dedicate it to 
Malaysia Airlines’ employees who focus on delivering 
a world-class travel experience for our passengers 
every day. The award recognises a number of positive 
developments we have launched over the past 

Malaysia Airlines Crowned Best in Asia

Japan Airlines Introduced  
New Spring Menus 

Passengers flying from Narita International 
Airport to KLIA on Business Class will enjoy 
a European inspired cuisine supervised by 
New-Star Chef Shinobu Namae, owner of 
L’Effervescence in Nishiazabu, Tokyo. 

The chef is known for serving delicious yet 
healthy meals that satisfy the palate while 
keeping customers fulfilled. The main course is, 
Sirloin Steak with port wine sauce/peppered 
butter or Seafood with anchoïade sauce, and 

on the side is Horse mackerel escabeche, 
asparagus with mustard, ratatouille with  
conger and burdock salad.

JAL flights to other international destinations  
will be served with different but equally 
sumptuous cuisine.

For more information, 
please call 03 – 2287 6888

two years, including new aircraft, products and digital innovations. 
It is testament to our commitment to offering passengers a fantastic 
experience both in the air and on the ground”.

For more information, please visit www.malaysiaairlines.com.

*Photographs for reference only. Actual meal subjected to change depending on seasonality.

In March, Qatar Airways stole 
the limelight at the world’s 
largest international travel 
and tourism trade show, 
ITB Berlin when the airline’s 
Group Chief Executive, His 
Excellency Akbar Al Baker 
revealed the airline’s new 
Economy Class experience and 
announced seven upcoming 
additions to its rapidly 
growing global network.  

With the new Economy Class enhancement, 
travellers with Qatar Airways would be 
experiencing additional leg room, faster 
broadband and a new in-flight dining 
experience. Its new in-flight dining experience, 
‘Quisine’ features all new tableware with 25 
percent larger main courses, 20 percent larger 
appetisers and 50 percent larger desserts.

Qatar Airways is also pleased to be ‘going 
green with Quisine’ with a significant increase 
in rotable, recyclable and biodegradable 
products and reduction in single-use plastic. 
Economy class passengers will also be able 
to enjoy improved connectivity with up to 
10 times faster broadband, as well as more 
than 4,000 entertainment options on Qatar 
Airways’ Oryx One in-flight entertainment 
system.

The new Economy Class experience features a 
seat with innovative 19-degree recline system, 
additional legroom, dual trays, 13.3-inch 4K 
widescreens and type ‘C’ fast charging USB 
port. 

At the press conference, H.E. Akbar Al Baker 
said, “We are very pleased to reveal our new 
Economy Class experience here at ITB, proving 
that our commitment to providing the very finest 
experience extends to all of our passengers, 
not only those in Premium class. Our new 

Qatar Airways Announced 
Enhancement and 
New Destinations

Economy Class seat, with its redesigned 
recline system and additional leg room, will 
ensure that our passengers in Economy Class 
arrive at their destinations feeling rested and 
refreshed”.

H.E. Akbar Al Baker also revealed an array of 
forthcoming global destinations the airline will 
launch in 2019, including Lisbon, Portugal; 
Malta; Rabat, Morocco; Langkawi, Malaysia; 
Davao, Philippines; Izmir, Turkey; and 
Mogadishu, Somalia.

He said, “We are also tremendously excited to 
be adding seven new destinations to our rapidly 
expanding global route network later this year, 
and to be able to connect our passengers to 
anywhere in the world they wish to go”.

Qatar Airways operates triple-daily service 
between Doha and Kuala Lumpur and four  
times weekly flights between Doha and Penang.

For more information, 
please call 03 – 2118 6100
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Finnair partners with  
Marimekko and L:A Bruket 

Malaysian passengers flying 
Business Class with Finnair on 
transcontinental flights would 
be introduced to a range of 
amenities by Finnish design 
house Marimekko.  

They are designed to complement the new 
sleep textiles in Finnair’s long-haul business 
class, which feature the classic Kaivo print in a 
dark blue tone on tone colourway. The Kaivo 
print was designed by Maija Isola, one of the 
most iconic Marimekko designers.

The amenity kits and eye shades feature four 
different Maija Isola designs from the 1960s - 
Rautasänky, Joonas, Jenkka and Pieni Melooni, 
with each pattern in two different colourways. 
A jacquard weave technique brings dark blue 
together with a second colour in each of the 
eight combinations, for a premium look with a 
collectible feel. Finnair is introducing two new 
designs at a time, changing them for another 
two every six months.

David Kondo, Head of Cabin Interior 
Development at Finnair said, “We wanted  
to introduce more patterns more often, so  
there is something new and fresh for our 
frequent flyers. The new kits have also been 
sized so they can live on after the flight for a 
variety of uses”.

Sustainability in all its forms is key for Finnair, 
and environmental considerations have 
played a big part in the product design 
of the new amenity kits as well. Each new 
amenity kit comes wrapped in a cardboard 
band instead of plastic, with a QR code 
that customers can scan with a personal 
mobile device to read more about Isola’s 
inspiration for the patterns. The information is 
provided in a range of languages and can 
be accessed inflight via the Nordic Sky Wi-Fi 
portal. Within the kit, the toothbrush is made 
from bio-plastic containing cornstarch, and 
plastic wrappings for the earplugs have been 
replaced with wax paper.
 

The new amenity kits will also have products 
from L:A Bruket – the natural and organic 
skincare brand from Sweden.

Kondo said, “Finnair and L:A Bruket are both 
Nordic brands that value sustainability. We 
view this partnership as a great initiative to 
increase the appeal of our amenity kit. We’re 
also trying to connect the lounge and in-flight 
experience more and more for our customers, 
and offering organic and natural L:A Bruket 
products both on the ground and in the air is a 
great step in that direction”.

Finnair connects 19 cities in Asia with over 
100 destinations in Europe on the fast 
Northern route – the shortest way between 
Europe and Asia. Finnair is represented by 
Worldwide Aviation Agencies as the General 
Sales Agent (GSA) in Malaysia.

For more information, 
please call 03 – 2145 1155

KUALA LUMPUR 

BANYUWANGI

JAKARTA

SURABAYA

PENANG
On the 30 January 
2019 and 26 
February 2019, Citilink 
Indonesia launched 
two new international 
routes, Surabaya (SUB) 
to Kuala Lumpur (KUL); 
and Jakarta (CGK) to Kuala 
Lumpur (KUL) respectively. This 
is in conjunction with Citilink 
Indonesia’s new initiatives to 
expand beyond their current domestic 
routes in Indonesia.  

Citilink Indonesia Vice President Corporate Secretary & CSR Resty 
Kusandarina said, “The opening of these routes are a testament to 
Citilink Indonesia’s commitment and seriousness in their efforts to expand 
their wings at the international level so that it will strengthen Citilink 
Indonesia’s position as the world’s leading low-cost airline”. 

In contrast to Citilink Indonesia’s peers, they offer free baggage 
allowance of 10kg along with a free hot meal for good measure, so 
that customers are sure to be provided with the best deal possible from 
a low-cost airline. Furthermore, the Airbus A320-200 with a capacity 
for 180 economy seats will be employed for these two routes. At the 
moment, Citilink Indonesia targets a total fleet of 70 aircraft in 2019 
consisting of the previously mentioned Airbus as well as the ATR 72-
600. 

Resty also added that Citilink Indonesia’s foray into offering international 
routes begun with the Denpasar-Dili route followed by Jakarta-Penang, 
Surabaya-Penang and Banyuwangi-Kuala Lumpur. 
 

Citilink Indonesia Expands Their 
International Routes 

Citilink Indonesia has fully engaged in promotional campaigns since 
their international debut. Over the first quarter of 2019, they have 
conducted over five events in Malaysia: My Town Citilink Travel Fair on 
1st – 3rd March 2019, Matta Fair on 15th – 16th March, Archipelago 
Expo on 18th-19th March 2019, Banyuwangi Week at KLIA on 20th – 
24th March and Wonderful Indonesia Travel Fair on 5th – 7th April. 

Citilink Indonesia believes that Malaysians will enjoy the new routes 
offered by the airlines as well as the attractive luggage and free meal 
policy that comes with each low-price ticket. According to Citilink 
Indonesia’s President Director Juliandro Nurtjahjo, the airline forecasts 
that as many as 18 million passengers will experience the airline’s 
innovative solutions and access to hidden gems of Indonesia. 

For more information, please call 010 – 4226 294 (KL Office) or  
04 – 638 0138 (Penang Office).
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Singapore Airlines Enhances 
Personalisation in F&B Offerings 

Passengers flying with Singapore Airlines (SIA) 
are feted with new personalised experience in 
its in-flight offerings.  

Premium Economy Class customers with SIA will be able to pre-order 
main courses from its in-flight menu from 1 May. This followed the initial 
launch to Suites, First Class and Business Class customers on all flights 
across its network last year, an offer that was also a first among the 
airlines. 

With this new initiative, customers may pre-select their meal choices via 
the airline’s website or mobile app anytime from three weeks before 
travel up to 24 hours before flight departure. 

Passengers do not only enjoy a more personalised dining experience 
but are also assured of their preferred meal choice from either the in-
flight menu or the ‘Book the Cook’ service. 

In another first in the airline industry, SIA will be enhancing its Child 
Meal programme to enable parents to pre-order specific meals for their 
children from three different cuisine categories – Asian, Western and 
Vegetarian. 

With this personalised enhancement, parents now have better choices 
over the child’s meal prior to travel. Parents can visit the airline’s website 
up to 24 hours before the day of travel to view the dishes planned for 

their flight and select the one that best suits their child’s preferences.

The move came about after an intensive focus group and meal tasting 
session conducted to gather insights from parents and children to better 
understand their preferences. The airline will roll out this initiative to all 
cabin classes from June 2019 for flights departing Singapore, extending 
progressively to flights departing from overseas destinations from August 
2019.

Focus group sessions and targeted surveys were also conducted for two 
of the airline’s other popular special meals, the Indian Vegetarian Meal 
and Muslim Meal. Feedback received from these sessions enabled 
the airline to improve on these meals by reviewing the ingredients and 
serviceware used. The frequency of menu rotation will also be increased 
to provide greater variety for customers.

SIA’s Executive Vice President Commercial, Mak Swee Wah said, 
“Singapore Airlines has always been well known for its focus on 
customer service, and we see personalisation in in-flight dining offerings 
as being key to creating an even more memorable travel experience”.

He added, “Apart from focus groups and targeted surveys, we are 
also leveraging on data analytics to better track meal preferences and 
customers’ needs”.

For more information, please visit www.singaporeair.com 

Themed “Gerbang Pesona 
Malaysia”, Sama-Sama 
Hotel put out all the stops 
to create a memorable 
experience for guests; right 
from the decorations up to the 
gastronomical offerings were 
especially made to celebrate 
the Ramadan season. Guests 
at the grand opening were 
greeted by old Malaya 
inspired decorations laced 
with some of the country’s 
most iconic architectures at the 
Hotel’s Grand Ballroom foyer 
at Level 1. 

General Manager Sama-Sama Hotels KLIA, 
Sundra Kulendra encouraged guests to share 
their Instagrammable moments in between wall-
to-wall 2D pop-out backgrounds complete with 
the nostalgic hawker style elements. 

He stated, “It is our brand promise to 
provide a meaningful connection with our 
guest as we strive to give them our best. The 
waterfall garden is one of our ways to give 
our guest an in-house oasis where they can 
have that intimate ‘buka puasa’ with their 
family and friends on top of a large wooden 
deck overlooking the man-made pond 
with a background of a soothing sound of 
overlapping water”.

The hotel’s culinary team headed by Executive 
Chef Ahmad Farhan Noorzali has come 
up with different thematic dishes daily for 
the Ramadan month based on a runway 
of cuisines that makes up the epitome of 
Malaysia’s melting pot of culture. Signature 
dishes were tastefully prepared by Ahmad 
and his team, such as Malaysia Gulai Lemak 
Siput Sedut, Singapore Hainan Chicken Rice, 
Indonesian Nasi Ambang, Taiwanese Oyster 
Omelet, Stir Fried Dried Chili Century Eggs, 
Filipino Beef Kaldereta, and Thailand Roasted 
Duck Curry and many more. 

Sama-Sama Hotel was sure to tailor to the 
more outdoor-inclined guests as there were live-
cooking stalls with hawker style seat settings 
at the ready outside at the port cochere that 
features the chef’s skills while they prepared the 
best dishes they’ve ever cooked for the guests. 

Of course, the desserts were not forgotten 
as dessert stalls featured popular Malaysian 
specials such as ais kacang, apam balik, 
cendol and many more. Durian lovers were in 
for a treat as they were served freshly peeled 
Durians by the chefs on duty. 

Sama-Sama Hotels also wanted to 
commemorate Mother’s Day (12th May) that 
falls on the Ramadan month. During that day, 
each mother that comes in to the hotel will be 
specially gifted with a tulip that is specially 
flown from the Netherlands. This is part of the 
Hotel’s continuous initiative charity support of 
Malaysia Airports together with KLM Royal 
Dutch Airlines. 

The grand opening paved the way for the 
perfect Ramadan season; Sama-Sama Hotel 
welcomes all to come by and experience 
the great signature dishes cooked to it’s best 

version. The “Gerbang Pesona Malaysia” 
‘buka puasa’ dinner buffet is available 
all throughout the Ramadan season from 
6.00pm to 10.00pm. Priced at RM105 nett 
per person for early bird and RM145 nett per 
person at normal price, the culinary brigade 
at the hotel also offers group bookings of 50 
persons and above for Ramadan banquet. 
This will be allocated to the hotel’s various 
function rooms for a more private and intimate 
dining affair with family, friends or business 
associates. 

It is also important to note that for main guests 
on transit, stopover at KL International Airport 
as well as for short business visit in KL, the 
hotel property extends to Sama-Sama Express 
at KLIA and Sama-Sama Express at klia2. 

Find out more or proceed for your reservations 
by contacting 03 – 8787 3333.

Sama-Sama Hotel 
Kicks Off 

Ramadan Season
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AVIATION INTERVIEW WITH 
SHERENE AZLI  
CEO of Malaysia Healthcare Travel Council (MHTC)

What were the immediate challenges 
that you had to overcome when 
you were first appointed as CEO of 
MHTC? What were the goals and 
initiatives put in place? 
As I came into office, I had to analyse the 
situation and formulate an appropriate 
approach to pave the way for improvement. 
So, I identified three main initiatives;

(1) Optimisation of digital marketing: 
To build awareness meant that we had to 
engage local social media platforms in 
raising brand awareness, for example, using 
Malaysian influencers as ambassadors and 
creating a dedicated website for healthcare 
travellers to support the seamless end-to-end 
ecosystem that Malaysia offers.

(2) Sustainable growth: We did this 
by engaging with domestic and international 
stakeholders from both governmental and 
private sectors. In addition, we encouraged 
collaborations and open discourse with 
international subject matter experts such as Keith 
Pollard from the International Medical Travel 
Journal, UK; Ilan Geva, from Ilan Geva and 
Friends, US; and Prof. Ki Nam Jin, from Yonsei 
University, Seoul.

(3) Industry facilitation: We had to 
venture out into new markets that would 
contribute most significantly to the industry’s 
sustainability. Through numerous campaigns, 
we matched markets to the specialities of our 
healthcare industry (this is discussed further in 
Question 5). We realised that Malaysia, in her 
current capacity, is unable to be an expert in all 
treatment fields. Therefore, there was a need to 
build a niche identity for Malaysia, so that we 

could be distinguished from the rest.

What is the competitive advantage 
that Malaysian hospitals have over 
their Asian competitors such as 
Singapore, Thailand and South 
Korea?  
Our competitors in Southeast Asia such 
as Thailand and Singapore have had 
a twenty-year head start, however 
we have done well in catching up. 
Malaysia is very unique; MHTC was 
purposely set up by the government 
to promote the private healthcare 
industry, which is heavily regulated 
by the Ministry of Health (MOH) 
Malaysia, providing peace of mind 
by safeguarding patient safety. This in 
itself is our strong value proposition 
in contrast to our competitors which 
are more fragmented and operate 
independently from the government.

We believe that trust is extremely 
important in the medical industry; 
outcomes and communication are 
amongst the prime factors in establishing 
trust. With MHTC established under 
MOH Malaysia, the building of 

Sherene Azli is passionate in working towards the rise of the healthcare travel 
industry in Malaysia. Since her appointment in 2015, Sherene has worked 
tirelessly to realise Malaysia’s vision as the preferred global destination for 
international healthcare travellers. An energetic, articulate and meticulous leader, 
Sherene discusses her experience being at the forefront of the industry, how 
our country has progressed over the years, and the implications for Malaysia’s 
economy and reputation. 

trust amongst different stakeholders was 
expedited.

Armed with the strong public-private 
partnerships, MHTC has spearheaded 
coordinations amongst the different 
stakeholders, providing a seamless end-to-end 
experience for our international patients.

Malaysia welcomes our patients by catering 
to a large variety of patients through 
competitive affordability and ease of 
communication. As a country which speaks 
English as a second language and many 
other languages such as Mandarin and 
Hindi, ease of communication is offered in 
Malaysia; translators can also be arranged. 
Malaysia Healthcare’s 79 healthcare 
providers can offer easy access to medical 
attention.

Ultimately, I believe that the best competitive 
advantage that Malaysia can offer is our 
famous ‘Malaysian Hospitality’ and that the 
genuineness in our care is second to none.

Please tell us more about the 
various recognitions awarded to 
Malaysia and the implications it has 
for our industry in the present and 
for the future.
In the healthcare industry, international 
recognition such as awards are extremely 
important. Awards convey trust, competence, 
and reputation. In gaining acknowledgement 
on the international scene for healthcare 
travel, Malaysia was recognised as the 
“Destination of the Year” by IMTJ for three 
years in a row from 2015 to 2017. In 2018, 
we received a “Highly Commendable” from 
the same institution. Secondly, MHTC also 
won “Cluster of the Year” in 2017 and 2018 
by IMTJ, an additional mark of approval 
for Malaysia’s excellent healthcare travel 
facilitation.

Moreover, US-based International Living 
also acknowledged Malaysia as the country 
with the “Best Country in the World for 
Healthcare” based on the Global Retirement 
Index from 2015 to 2017 and once more 
2019. Malaysia is also listed as the top 
Asian country for retirement in 2018 and 
2019.

Winning these awards positions Malaysia to 
be a top of mind healthcare travel destination 
and raises our global profile above our 
competitors.

What are the demographics that 
comprise the healthcare travellers 
in Malaysia and where do you 
focus in gaining more healthcare 
travellers in the future? 
We have identified Indonesia, Vietnam, 
Myanmar, China and India as core 
markets, after accounting for the volume of 
healthcare travellers and growth potential 

of these markets. In 2018, we welcomed 
over 1.2 million healthcare travellers from 
these countries as well as individuals from 
Singapore, the United States, the United 
Kingdom, Japan and Australia. 

The specialist services we offer such as 
cardiology, is one of the best in Asia; and 
our fertility treatments have a success rate 
of one in two clinical pregnancies, which 
is an exceptional result. In addition, we 
specialise in orthopaedics treatment, cosmetic 
surgery as well as bariatric (gastric bypass) 
treatment. All of these treatments have been 
internationally recognised by healthcare 
travellers, proven by the exponential increase 
on numbers on our shores throughout the 
years.

What impact has the healthcare 
travel industry had on the overall 
GDP since 2015?
We are very proud to highlight that the total 
number of healthcare travellers has increased 
from 643,000 to over 1.2 million from 2011 
to 2018. From 2015 to 2018, our country’s 
healthcare industry has been growing at a 
compound annual growth rate of 17% in 
comparison to the Asia Pacific performance 
of 15% in the same period.

In 2018, our industry achieved close to 
RM1.5 billion in revenue receipts from the 
1.2 million healthcare travellers. This growth 
contributed almost RM3-4 billion to the 
country’s GDP. This calculation is based on 
a multiplier effect of 2.24* times of hospital 
receipt which factors in out-of-hospital 
spending such as wellness, transportation, 
accommodation, as well as including touristic 
activities.

*Note: Multiplier effect estimated in The Global Wellness 

Tourism Report in 2014 by the Stanford Research Institute

How is MHTC’s support from the 
government as well as from private 
corporate partnerships helpful to 
the industry’s growth?
MHTC is a government agency under the 
Ministry of Finance (MOF), which has been 
appointed with the responsibility of curating 
Malaysia’s healthcare travel industry. Since 
then, MHTC has worked to streamline 
industry players and service providers into a 
more focused development strategy to raise 
Malaysia’s profile in healthcare travel on the 
international stage through a strategic form 
of partnership. This model of partnership can 
be described as a public-private partnership 
(PPP).

In terms of the public sector, MHTC 
engages with agencies such as MOH, 
Tourism Malaysia, Malaysia External Trade 
Development Corporation (MATRADE), 
Ministry of International Trade and Industry 
(MITI), Malaysian Investment Development 
Authority (MIDA), and MOF. In order to 
continuously facilitate industry growth, MHTC 

maintains close ties with the Association of 
Private Hospitals of Malaysia (APHM), the 
main driver of the private healthcare sector in 
Malaysia.

Furthermore, MHTC’s working relationship 
with the Immigration Department of Malaysia 
has resulted in the all-new eVISA (Medical) 
platform. eVISA (Medical) is an electronic 
visa that facilitates the entry of healthcare 
travellers seeking medical treatment in 
Malaysia’s private hospitals. This is to avoid 
the unnecessary hassle of leaving the country 
and re-entering for the sake of renewing a 
standard visa.

I would also like to share that Malaysia 
Healthcare provides an exclusive,  
seamless, end- to-end service, which is our 
way of translating ‘Malaysian Hospitality’ 
to patients; and this is where our private 
partnerships come into play. It is a service 
that provides a smooth experience from 
the arrival at the airport, all the way to 
the hospital. Our dedicated personnel 
greet the healthcare travellers from their 
arrival gate and assist them all the way 
through immigration and luggage claim. 
Our Malaysia Healthcare lounges in KL 
International Airport (KLIA and klia2) and 
Penang International Airport are able 
to service both incoming and outgoing 
healthcare travellers, from when they land 
until when they decide to return home.

What is your educational and 
professional background, and how 
has it been essential for leading 
MHTC?
I hold a Master’s in Business Administration 
from the University of Durham (United 
Kingdom) and a Bachelor of Business  
Studies (Hons) in Accounting & Finance  
from the University of Limerick (Republic  
of Ireland).

Prior to joining MHTC, I was the General 
Manager at Talent Corporation Malaysia, 
where I played an instrumental role in 
building strategies for talent development 
in 12 key sectors. Preceding that, I was in 
Telekom Malaysia for 15 years, where I was 
the Vice President of Group Marketing and 
subsequently, the Vice President of Strategy 
and Business Development.

Over the years, I have developed the belief  
in accentuating the power of developing 
human capital; I perceive value in building 
industry relationships and networks, and 
hence carry these ideals with me into my 
current role.

What do you like to do in your free 
time? 
At least twice a week, I run and swim. I also 
enjoy reading and travelling. However, what 
I believe to be the utmost importance is to get 
7-8 hours of sleep every day.
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A NEW MOON 
A TWO-MAN SHOW 

BY NIZAR KAMAL ARIFFIN AND SYED THAJUDEEN

Ushering in the month of Ramadan with an auspicious ar t exhibition

Two brilliant artists and stalwarts of the modern Malaysian and contemporary art 
scene, Nizar Kamal Ariffin and Syed Thajudeen are combining their newly produced 
masterpieces, to usher in the holy month of Ramadan.

The two-man art exhibition entitled, ‘A New Moon’, is bound to captivate the hearts 
of art aficionados with their individualistic approach to the theme of the exhibition. 

Nizar, is an abstract expressionist who expresses spirituality, freedom, faith and 
personal growth through intricately planned and structured lines. 

Syed Thajudeen is a figurative painter with a distinctive stylisation and romantic 
treatment of his subject matters, portrayed through rich colours.

The works of these two painters share similarities in the depiction of underlying 
metaphors and a wholesome, heightened mood of spirituality. 

KL LIFESTYLE ART SPACE
31 JALAN UTARA, 46200 

PETALING JAYA, SELANGOR 

FOR ENQUIRIES CONTACT
INFO@MEDIATE.COM.MY

T: +603 7932 0668
FREE ADMISSION

FOR MORE INFO VISIT
WWW.KL-LIFESTYLE.COM.MY

Alhamdulillah, 2018
Acrylic on canvas 122 x 90 cm
Private collection

Ka’aba I, 2016
Oil on canvas  92 x 92 cm

 A NEW MOON EXHIBITION  MAY 2 TO JUNE 5 2019, KLAS @ JALAN UTARA
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Iqra Bacalah (Read It), 2018   
Acrylic on canvas 122 x 122 cm
Private collection

Dalang Series - World Whispering #11 (Bisik Insyallah) 2015 
Acrylic on canvas 122 x 122 cm
Private collection

Dunia Berbisik - Siri Jawi  (Insyaallah - Jordan Series), 2016 
Acrylic on canvas  122 x 122 cm
Private collection

Dalang Series - World Whispering #10  
(Alhamdulilah - Jordan Series), 2015
Acrylic on canvas 122 x 122 cm
Private collection

Dalang Series - World Whispering #14  
(La Tahzan - Jordan Series) 2015
Acrylic on canvas 122 x 122 cm
Private collection

Dunia Berbisik - (Siri Laamin Amin - Jordan Series), 2016 
Acrylic on canvas  122 x  122 cm 
Private collection

NIZAR KAMAL ARIFFIN
Ar t and Soul of the Jawi Series 
BY SARA YEOH

Nizar Kamal Ariffin was born on Sept 9, 1964, in the small town 
of Kuala Lipis, Pahang. His journey in art began when Nizar joined 
Senika, Pahang’s art society in its capital city Kuantan, at the age of 
20. He found his destined path to be a painter while working with the 
Minister of Culture and Youth. He was then appointed as a resident 
artist at Taman Seni Budaya Pahang, and has been making his mark 
in the art scene ever since. He graduated with a degree in Fine Arts 
and Graphics from Universiti Sains Malaysia. After graduation, 
he moved to Kuala Lumpur in 1993, where he painted at the APS 
(Angkatan Pelukis SeMalaysia) House, Central Market, while doing 
freelance graphic and print work. In 1998, he joined the Conlay 
Artist Colony at the Kuala Lumpur Craft Complex. 

Today, the artist has made many achievements, including two 
honourable mentions by the Phillip Morris Asian Art Award in 
1999 and 2000. His works have also been exhibited throughout 
the country and overseas, notably the National Art Gallery in Kuala 
Lumpur and Ulterly Gallery in Singapore.

A SOULFUL ICON
Nizar’s signature brush strokes are iconic and immediately 
recognisable. He masters in his lively yet meticulous strokes of paint, 
resulting in a great finesse of overlapping lines and juxtaposing 
shapes that create interesting outcomes. 

Nizar’s desire to soul-search has fuelled many passionate projects 
that portray each of his personal journey. His expedition has blessed 
the art world with many abstract masterpieces such as his Topeng 
Series in 1998, which was a prelude to his self-acquiring journey; 
and the Tree of Life, or Pohon Beringin Series comprising landscapes 
of the mind and spirit. 

THE JAWI SERIES
This time, Nizar picked religion as the prevailing theme in his 
painting series. His latest – the Jawi Series – invites viewers to 
experience his relationship with the Islamic religion through art. The 
Jawi script is arabic alphabets held in high esteem by Muslims, as the 
Quran, the Holy Book of Islam is written in it. 

Nizar is no stranger to using colours to express his feelings. His 
earlier works in the Jawi Series show Nizar’s penchant for metallic 
yet serene shades of yellow, pink and blue. This year, the artist has 
put a spin to it, updating his signature strokes with striking standout 
colours for each of the painting. The monochromic pieces – simple, 
yet visually impactful – will be striking additions to any wall. 

The powerful presence of colour in Nizar’s work subliminally 
communicates his thoughts – purple symbolises devotion and peace, 
while white often indicates faith and purity. At a closer distance, one 
can experience another dimension of the piece through his intimate 
and passionate paint strokes and lines. After a good couple of 

Muhammad, 2019
Acrylic on canvas 
122 x 91 cm

Allah, 2019 
Acrylic on canvas 
122 x 91 cm

Al-Mu’min (The Infuser 
of Faith), 2019
Acrylic on canvas 
122 x 91 cm
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Ar-Rahman Ar-Rahim (Most Gracious Most Merciful), 2018
Arcylic on canvas 122 x 122 cm
Private collection

Hubbu As Salam (Love of Peace), 2018
Arcylic on canvas 122 x 122 cm
Private collection

Ahubbu (Love), 2018
Arcylic on canvas 122 x 122 cm
Private collection

looks, the viewer will notice a subtle floating circle, almost like a divine 
presence in the artwork. All these provide a fitting background for a 
Jawi word that Nizar features in each of the painting in this series. 

Nizar’s Allah and Muhamad artworks seem to have the influence of the 
minimalist movement of art, which was booming in the mid-1900s’ in 
the United States. Minimalism in visual art offers a highly purified form 
of something, and it tends to convey truth, simplicity and harmony, as 
it does not pretend to be anything other than what it is. The paintings’ 
abstract expressionism and minimalism characteristics are a nod to Cy 
Twombly’s free, monotone scribbles. The purity and tranquility of the two 
artworks also remind one of Rothko’s use of colour palettes and a sense 
of calmness that his paintings seem to exude. 

Each of the white paintings are dedicated to an important religious 
figure of the Islamic religion. The Jawi words refer to Allah and Prophet 
Muhammad respectively – staying true to the theme of religion and 
spirituality. In Islam, Allah is synonymous with God, and Muhammad 
was the founder of the religion. The Jawi writing camouflages perfectly 
into the artworks, almost as if it is invisible at first sight. Perhaps it is 
the artist’s way of implying that God and faith may not be visible but 
always there. 

Nizar’s 2018 works of the Jawi Series form a theme of its own, focusing 
on messages of the religion such as love, thankfulness and peace. 
Instead of colours, shapes take centre stage this time. The circle, being 
the dominant visual element in the artworks, symbolises wholeness, the 
Self, and even God. Each Jawi word in the series depicts a wholesome 
feeling – “A Hubbu” means Love; “Hubbu Alasami” is Love of Peace; 
and “Ar-Rahman Ar-Rahim” translates to Most Gracious, Most 
Merciful”. 

Pink is the common colour across the three paintings. The colour of love 
and hope, meets the colour blue, which is believed to bring peace in 
many cultures, in “Hubbu Alasami” – a fitting name for the piece. The 
convergence of pink and yellow in “A Hubbu” embodies the feelings of 
affection and joy when one is in love. 

Nizar’s feathery, outward strokes are almost as if they radiate the 
painting’s spiritual energy into the air of wherever the painting is 
displayed. Whether it is the passionate and loving energy of the colour 
pink, or the calming touches of the colour blue, onlookers will definitely 
channel Nizar’s emotional vibes. 

Nizar Kamal Ariffin’s Jawi Series will be showcased in the Ramadan 
exhibition scheduled for the May 1 to June 5 2019 at KLAS.  

SYED THAJUDEEN
Painting The Tale of Love 
and Spirituality
BY HIRANMAYII AWLI MOHANAN

Syed Thajudeen has been painting for the past 50 years and is recognised as 
one of the stalwarts of the Malaysian art scene. Born in India, in 1943, Syed 
Thajudeen’s father, Penang-born Shaik Abu Talib, bundled his family back 
to the safety of India, only returning after the Japanese surrender in 1945. 
In India, Syed was exposed to the vibrant colours that were ubiquitous there. 
Across the pond in Malaysia, the artist found himself overwhelmed by the 
tropical hues, humidity and pageantry of multi-religious festivals.

Syed Thajudeen has honed a mastery of the human form, being able to 
create miniature pieces to mural-sized masterpieces. He is also known for 
his paintings of Mughal figures set in period landscapes. His works emit 
a distinctive stylisation, romantic treatment of subject matter and the rich 
colours as in the Ajanta cave paintings of Maharashtra and of Mughal 
paintings (enriched with Indian mythology). This, together with the traditional 
visual arts’ integral connection with literature, music, dance, sculpture and 
philosophy, helped shape Syed’ Thajudeen’s early works. His works, as 
individualistic as they are, attempt to evoke a state of ‘rasa’ or heightened 
mood that belongs to a larger tapestry and sensibility of Asian artistic 
traditions. In many instances where his favourite subject matters deal with 
women and love, they share the same archetypal symbols and metaphors.

OBSESSION WITH ART
In Penang, Syed Thajudeen studied at Methodist High School right up to 
Senior Cambridge. In Form 3, he was made the secretary of the school’s Art 
Club, and regularly partook in art competitions organised at the Han Chiang 
High School across the road, and naturally, bagged himself several prizes. 
Evidently, his innate gift for art began to rear its head at a young age. In 
1965, he took part in his first group exhibition at the Penang State Museum 
and Art Gallery (PSMAG) officiated by Penang’s first Governor, Tun Raja 
Uda Raja Muhammad. When he returned to India to further his studies, the 
seed of an artist was planted, complemented by a burning passion. 

With his proud parents’ blessings, Syed Thajudeen was off to India again, 
this time purportedly to study medicine but he found it uninspiring. So he 
made the bold decision to follow his calling and switch to Fine Art studies, 
much to the dismay of his parents. He studied at the Government College 
of Fine Arts (CFGA), India’s oldest art institution from 1968 to 1973 for 
his diploma and 1974-1974 for post-diploma, majoring in painting. Syed 
Thajudeen’s presence in India was at an impeccable timing, during the 
critical period of Indian art modernism, with the flourishing of art movements 
which saw many great names from various schools of art emerge. 

At the CFGA, Syed Thajudeen went through the rigours of the Sadanga 
rituals, the Six Limbs of Indian Painting, under the tutelage of many gurus 
of sculpture, portrait, contemporary art and ceramic mediums. It was in 
Chennai that he sold his first painting entitled, Dr Faustus, about the fall of 
Man, written by Christopher Marlowe and Johann Wolfgang von Goethe. 

Prayer, 2015
Oil on canvas  92 x 92 cm

Submission I, 2015
Oil on canvas  31 x 31 cm

Moon of Ramadan I, 2015
Oil on canvas  31 x 31 cm

ART FEATURES

 KL LIFESTYLE l 81 80 l KL LIFESTYLE

ART FEATURES



MILESTONES
Syed Thajudeen’s art career has been nothing short of 
amazing with nine solo exhibitions under his belt; selection 
to prestigious exhibitions overseas—Malaysian Art (1965 to 
1978), Commonwealth Institute, London (1978); 2nd Bangladesh 
Biennale (1983); Contemporary Paintings of Malaysia, Asia 
Pacific Museum, Pasadena, California (1988); Rupa Malaysia, 
Brunei Gallery, London (1998); Malaysian Contemporary Art, 
National Museum of Art, Beijing, (1999); Guangdong Museum of 
Art, China (2004); World Expo in Shanghai (2010), the Olympic 
Games Art Exhibition, London (2012) and the Special Exhibition 
of ASEAN-South Korea Commemorative Summit (2014).

Back in Malaysia, the artist was selected for major exhibitions 
such as the 1st Asian Symposium, Workshop and Exhibition on 
Aesthetics in 1990; Figurative Approaches in Modern Malaysian 
Art in 1996; 45@45 in 2003 and Between Generations: 50 Years 
Across Modern Art in Malaysia in 2007. Upon his return in April 
1974, Syed Thajudeen landed himself a part-time job at the 
Mara Institute of Technology (now UiTM) teaching Textile Design 
and Figure Drawing from 1974 to 1976. His peers included Dr 
Choong Kam Kow, Sulaiman Esa, Ahmad Khalid Yusof, Redza 
Piyadasa, Joseph Tan while his students included Ponirin Amin and 
Mad Anuar Ismail.

Syed Thajudeen asserted that his role in this institution wasn’t to 
teach, instead, to guide the students. He stressed on anatomic 
drawings and advocated model portrait drawing with half-naked 
male models and fully-clothed female models. The administration 
panel at ITM frowned upon it and did not renew his contract. To 
pay the bills, Syed Thajudeen had a brief stint in advertising, first 
with Mulberry, then Trang before he was hired permanently by the 
United Asian Bank (now CIMB Bank) as its resident artist. He opted 
for the voluntary separation scheme (VSS) in 2001, in order to 
become a fulltime artist. 

ARTISTIC STYLE
Many of Syed Thajudeen’s art pieces incorporate literature, music, 
dance, sculpture and philosophy, showcasing his vast knowledge 
on the subject matter; never straying far from women and love 
as they share the same archetypal symbols and metaphors. His 
romantic treatment of his subject matter and the use of rich colours 
are again, derived from the influence of the Ajanta cave paintings 
of Maharasthra and Mughal paintings.

Despite being highly criticised for his obvious Asian influences, 
overtly use of colours, as well as for painting human figures, 
which is scorned by Islamic fundamentalists, Syed Thajudeen has 
convinced his detractors otherwise. His masterpieces are now 
an important element of Malaysian art and its history. He has 
painstakingly developed a distinct vocabulary that is innovative 
and refreshing in the schematic colours and rich in symbolism. 

The artist’s depiction of women is pretty, vulnerable and the 
epitome of sinuous grace and female wiles. His early exposure in 
India is why all his maidens are all dark-skinned instead of the 
norm Caucasian, white-skin beauty.

Jailani Abu Hassan Jailani Abu Hassan

Syed Thajudeen’s ‘Kebaya’ and ‘Waiting for the Lover’ series are 
his widely popular artworks, emoting the joys of love and femininity 
in its truest form and beauty. Some of his known works include the 
founding of Malacca by Parameswara and his travels, the Malacca 
Sultanate series, The Eternal Love between Hang Tuah and Puteri 
Gunung Ledang, which were a three-year project. Aware of the 
artist’s flair of telling a story, Shell Malaysia commissioned him to 
illustrate six Malaysian fables for its 1990 calendar.

Dubbed as the modern art romanticist, Syed Thajudeen has always 
been piqued by love in any tale, which he expands and embellishes 
for a wholesome paradigm. The ‘love’ theme is ever resonating, 
part of his artistic repertoire. Currently, Syed Thajudeen’s works 
adorn the walls of Petronas Gallery, National Art Gallery of 
Malaysia, Singapore Art Museum, corporate buildings and many 
private homes in Malaysia and abroad.  Since colours are part of 
his artillery, he taps into his unique ability to tell a story through a 
blend of colours so it presents a lyrical and poetic manner, which is 
immensely appealing to his viewers. The artist’s brilliant employment 
of colour combination and background base is owed to his deeply 
rooted Indian background, fused with Malay cultural elements. 

Syed Thajudeen’s final solo exhibition entitled, ‘Paintings on Love’ 
was held at KL Lifestyle Art Space@Jalan Maarof, in 2011. This 
romantic exhibition comprised works from over the years including 
a small collection of ink on paper drawings as well as several works 
created that year, titled, ‘Ka’bah’, ‘Ibu’, ‘Holy Book’, Meeting of the 
Eyes II’ and six works in the ‘Waiting for the Lover in Kebaya Labuh’ 
songket series.

SYED THAJUDEEN’S ISLAMIC SERIES
Syed Thajudeen, in his Retrospective book narrated that the 
artworks from the Islamic series present the spiritual belief that 
all humankind will eventually return to a great and profound 
spiritual state. The artist believes that when the people possess 
strong spirituality, peace will come to the land, giving us strength, 
knowledge, calmness, confidence as well as wisdom. With this, it 
is believed that each and every one of us will live together joyfully. 
Syed Thajudeen has also mentioned that all holy scriptures exhort 
the need to love a positive, productive, righteous life and that 
whatever we do, we reap what we sow. 

When Islamic-themed art exhibitions grew rapidly, Syed Thajudeen 
never failed to get an invitation which he always reciprocated, like 
the 1994 Islamic Art exhibition at Galeri Petronas Kuala Lumpur 
and the Man and Spirituality Exhibition, held at the National Art 
Gallery in 1995. 

Love, a theme that the artist revolves around also permeates 
through the spiritual realm with the sublimity of spirit, in praise 
of God, the Tauhid supplication. His works from the Islamic series 
such as ‘Kaaba II, 2016 Oil on canvas, 150 x 150cm’ evokes a 
Muslim’s blissful communion with The Almighty while ‘Moon of 
Ramadan I, 2015 Oil on canvas, 31 x 31cm’ is a triumph of faith 
and abstinence, as well as a tribute to the moon, as the moon is a 
Muslim’s companion.

Moon of Ramadhan, 1997
Oil on canvas 127 x 127 cm Submission II, 2016

Oil on canvas  140 x 140 cm

Sighting of the Moon, 2016
Oil on canvas  140 x 197 cm

Ya Sin, 2017
Oil on canvas  61 x 61 cm

Ka’aba II, 2016
Oil on canvas  150 x 150 cm

Ka’aba III, 2016
Oil on canvas  150 x 150 cm
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Project Development 
Director for Asia for 
Haskell

BY JACQUELINE BENITA PAUL

Olivier 
Vaneecke

Spearheading the 
regional operations 
of Haskell from the 
heart of Kuala Lumpur, 
Olivier Vaneecke 
talks to Jacqueline 
Benita Paul on his love 
for extreme sports, 
Malaysia’s diversity, his 
favourite running trails 
and his top dining 
picks in the city. 

TELL US ABOUT YOURSELF.
I have been living Malaysia for almost 
20 years now. I am married and my two 
kids were born in Malaysia. We all love 
it here and have made it our home. I am 
from Aix-en-Provence, a medium-sized 
town in the south of France. It is located 
in the heart of Provence and known for 
its fountains and street markets. I am an 
avid reader of adventure books. My main 
sport is trail running in the surrounding 
forests of KL. But I also regularly do some 
kite surfing, trekking, swimming, golfing 
and motorcycling. 

DESCRIBE TO US A TYPICAL WEEKEND 
IN FRANCE?
Spending time with friends, the kids and 
family. Usually it happens around a good 
lunch or dinner at home. We invite each 
other and will have a big table with 10 or 
20 friends and kids. The Aix-en-Provence 
is 30 minutes away from the beach and 
two hours from the mountains. Italy and 
Spain are only few hours’ drive away. 

HOW ABOUT A TYPICAL WEEKEND IN 
MALAYSIA?
It will also involves spending time with 
our kids and friends. We have the usual 
kids’ activities on Saturday: soccer, 
capoeira, swimming, tennis, etc. Around 
that, I will try to spend a few hours with 
my friend’s trail running at FRIM, Bukit 
Kiara or behind Zoo Negara. 

WHAT WERE THREE THINGS YOU 
WISHED YOU KNEW WHEN YOU 
MOVED HERE?
- That I could not find shoes in my size 
(47)
- That I could not find clothes in my size (I 
am 6.4-feet tall)
- That you could  indulge in sports despite 
the heat and humidity

COULD YOU SHARE WITH US THE 
NATURE OF HASKELL’S BUSINESS? 
I am working for Haskell, a design, 
engineering and construction firm 
headquartered in the USA with more 
than 20 offices globally. We work 
with global clients across the food and 
beverage, consumer products, energy, 
pharmaceutical, advanced manufacturing 
and aviation industries. We are 
supporting our clients through our offices 
in Malaysia, Philippines, Singapore, 
China and Vietnam for a wide range of 
engineering and construction services. 
Our regional headquarters in Kuala 

Lumpur is a leader in using the latest 
construction and design technologies such 
as 3D modelling, virtual and augmented 
reality, drone imagery and laser scanning.

WHY HAS HASKELL DECIDED TO SET UP A 
REGIONAL OFFICE HERE IN MALAYSIA?
Kuala Lumpur offers many advantages over 
its peers in the region. It is strategically 
located with good infrastructure. 
Malaysians speak many languages and 
the country is business-friendly and cost-
efficient, though the talent pool is probably 
the main asset of Kuala Lumpur. The 
diversity that the Malaysian melting pot of 
races, cultures and backgrounds brings to 
our team is probably what I appreciate the 
most. 

WHAT ARE THE OTHER COUNTRIES 
YOU’VE TRAVELLED TO?
I have travelled for holidays and business 
to most of the countries in the region. 
However, I still have an endless list of 
places and things I want to do in Asia. 
A few items on my bucket list are visiting 
Varanasi, trekking in Ladakh, India, 
sailing around Togean Island in Sulawesi, 
Indonesia; diving in Raja Ampat, and 
climbing the Rinjani Volcano in Lombok, 
Indonesia.

WHAT ARE YOUR TOP 3 FAVOURITE 
RESTAURANTS TO DINE IN AND WHY?
I have recently discovered Mr Chew Latino 
and I love the combination of Latino and 
Chinese food. The atmosphere is very 
unique. I regularly go to the French Feast in 
Changkat for very good and hearty French 
food. Jean-Michel, the chef, is an amazing 
character. I recommend his restaurant to 
everybody. I also recently rediscovered 
Binjan Restaurant which serves excellent 
traditional Malay food. 

WHERE DID YOU TRAVEL TO 
MOST RECENTLY? LOCALLY AND 
INTERNATIONALLY.
Sri Lanka for five days of kite surfing. 

WHAT WAS YOUR IMPRESSION OF 
MALAYSIA WHEN YOU FIRST ARRIVED?
Hot and humid. 

WHAT ARE THE QUALITIES ABOUT 
MALAYSIA THAT YOU HAVE COME TO 
LOVE?
The diversity of its people, culture and food. 
It is very addictive.

WHICH PART OF MALAYSIA HAVE YOU 
VISITED OR LONG TO VISIT?
I want to discover Taman Negara.

Olivier proudly display_s his catch at the Malaysia East Coast
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Sometimes, the best getaway venues are 
right under our noses. Though ideally, we 
dream about lounging by the beach while 
listening to the crashing of waves, an 
equally relaxing escapade can be found 
within the city and this is at Pullman Kuala 
Lumpur City Centre.

In fact, a weekend respite without having 
to travel far or bear the cost of exorbitant 
flight tickets is a metropolitan’s dream. 
The location of the hotel is strategic, at 
the heart of the golden triangle. Merely 
a stone’s throw away is Pavilion Mall, 
where retail therapy and a myriad of 
entertainment await.

ROOM
We stayed in the Premium Deluxe Room on 
the 24th floor, granting us a panoramic view 
of stunning skyscrapers through magnificent 
windows. The setting of the room is a cosy 
and comforting one where a grey palate is 
seen throughout, complemented by bursts of 
turquoise hues. We were welcomed into the 
room with the stunning view on one hand 
and the other, welcome amenities featuring a 
delectable array of sweet treats presented in a 
glass box alongside sparkling water.

The small touches and details make a world of 
difference and a stay more comfortable. We 
noticed USB ports by the bed side and more 
found at the work station, catered for the 
business travellers. Besides the work station, 

we loved the lounge sofa with plump 
pillows for those who wish to watch some 
TV or simply bask in the breathtaking 
view of the concrete jungle. The king-size 
bed with oversized pillows is immensely 
comfortable and very hard to get out 
of—it took sheer willpower to get us out 
of bed. 

DINING
One need not bother to leave or get 
on the GrabFood app because under 
Pullman KLCC’s roof are four dining 
options to satiate your appetite. Should 
you have the hankering for some Chinese 
fare, Red Chinese Cuisine is the place for 
you. Embodying its epithet, the interior 

palate is red and black, embellished with 
oriental flair. Red is an evolution in Chinese 
cuisine with a modern, stylish and innovative 
approach. It specialises in dim sum, 
traditional favourites and ever-changing 
signature dishes created by Chef Mak and 
his dynamic team. 

Then, there is Sedap Restaurant, Pullman 
KLCC’s all-day dining restaurant, Living 
Space—a special club exclusive to residential 
guests, and Terrace Poolside Bar & Grill for 
those who seek some bites and libation while 
lounging by the pool. Enju makes the fourth 
dining outlet, the purveyor of Japanese fare. 
The light and airy space and an open kitchen 
allows the master chef here to showcase 
his culinary prowess, serving the freshest 
sashimi and sushi. To top it off, accompany 
your meal with some sake and shochu, 
an invitation to taste the best of Japanese 
beverages.

SPA AND FITNESS
Pullman KLCC understands the plight of the 
busy metropolitans and business travellers 
and their wellness needs to take on the next 
adventure. With that in mind, this hotel offers 
global nomads re-energising space so they 
can continue to work hard and play hard.

The Fit Lounge is equipped with cardio and 
weight machines, enough to blow off steam 
and work up a sweat to beat that jet lag. Its 
view of the tropical garden is easy on the 
eyes, perfect to wake you up or wind down. 
The swimming pool also serves as a de-
stressing means and let’s be honest, there’s 
nothing more relaxing than lounging by the 
pool, basking in the sun while sipping on 
cocktails. 

Vibes Spa is another facility guests should 
indulge in. It acts as a sanctuary where 
millennials and spa influencers converge to 
experience an array of therapeutic remedies 
that are carefully selected to suit a high-
paced lifestyle.

Jalan Conlay, 50450 Kuala Lumpur
Tel: +603 2170 8888
Website: www.pullman-kualalumpur-citycentre.com
Facebook: @PullmanKualaLumpurCityCentre
Instagram: @pullmanklcc 

Red Chinese Cuisine

Sedap Restaurant

Premium Deluxe King
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We all deserve a little excitement in our lives, in order to escape the humdrum routine of a 9-5 work schedule. To 
satiate this need, we looked towards Alila Bangsar, the first franchise of the Alila properties in Malaysia. Alila means 
Surprise in Sanskrit, which suitably describes our sentiments when we found out the 5-star hotel is located on Jalan 
Ang Seng, nestled on the borders of Bangsar and Brickfields, the location exposes guests to the best of both old and 
new world nuances with vibrant cultures waiting for to be explored as they walk through the under represented streets 
of Kuala Lumpur. 

Beyond the convenience of the location, the hotel boasts a luxurious contemporary design, courtesy of a Shanghai-
based design firm, Neri & Hu, recipient of various accolades including the coveted Maison & Objet 2015 award. 
We can’t help but bear thoughts of pure admiration and delight as we entered the hotel lobby on Level 41, where 
the designer duo showcased their talent in creating a clean, minimal yet stylish space with lush foliages to evoke 
tranquillity and serenity. While waiting to be checked-in, we took a moment to appreciate the unobstructed panoramic 
view of Kuala Lumpur over a glass of ice tea served by the affable hotel host. 

BY JACQUELINE BENITA PAUL 

Chic and Eco-Friendly

We were seamlessly checked-in to our Deluxe 
Studio, which brandishes a juxtaposition 
of subtle tones to complement the natural 
light from the ceiling-to-floor window and 
purposeful dark toned furniture to exhibit the 
practical yet articulate use of space. While 
there is much to be appreciated about the 
design of the hotel’s 143 rooms and facilities, 
Alila Bangsar’s commitment to sustainable 
practices stands equally as thoughtful as the 
design of the hotel’s space. Forget the “No 
Plastic Straws” movement, the road to truly 
making an impact on the environment has to 
be a holistic one and Alila has thought this 
through without compromising the guest’s 
experience. In the room, plastic bottles 
containing soaps, shampoos and conditioners 
are replaced with wooden dispensers. Instead 
of plastic water bottles, glass water bottles are 
strategically placed in the room and can be 
refilled in the common area of each level. The 
thick hotel guide get a digital upgrade with 
easy accessibility via the LED television. An 
ever greater testament to Alila’s commitment 
to the environment is the breakfast setting 
at Entier, where guests can enjoy a la carte 
menu and mini buffet prepared by Chef 
Masashi Hirouchi who previously worked 
at the two Michelin-starred L’Atelier de Joël 
Robuchon in London. 

With a strong focus on advocating local 
culture and tourism, Alila has also prepared 
an Alila Experience programme where guests 
can enjoy unique destination experiences to 
reveal the city’s hidden gems. Among them 
are: 

PEWTER CRAFTING AT ROYAL SELANGOR
Kuala Lumpur is the home of Royal Selangor, 
the world’s foremost name in quality 
pewter whose history dates back over 
130 years. Guests can uncover the secrets 
of pewtersmithing in a tour of the Royal 
Selangor Visitor Centre, followed by a hands-
on workshop at its School of Hard Knocks, 
learning how to cast, polish and decorate a 
pewter accessory – a memorable souvenir to 
bring home.

KUALA LUMPUR FOOD WALK
This guided walk meanders through the 
back streets and alleys of the city and its 
suburbs, where guests can discover the 
city’s hidden food spots and best local 
eateries. Kuala Lumpur’s melting pot 
of Indian, Malay and Chinese cultures 
translates into an exciting array of tastes 
and flavours just begging to be savoured. 
A tantalising adventure for food lovers.

OFF-THE-ROAD COOKING CLASS
Guests can indulge in their culinary passion 
further in a cooking class at the Lazat 
Cooking School, located on the outskirts of 
Kuala Lumpur in a beautiful jungle setting 
overlooking the lush Penchala Hills. The 
morning’s agenda is a trip to a traditional 
wet market to explore local ingredients, 
before learning how to cook some authentic 
Malaysian delicacies in a lovely open-air 
kitchen. Guests will then enjoy the fruit of 
their labour for lunch surrounded by the 
sounds of nature.

CITY SKY TOUR
Those looking for a truly romantic gesture 
can sweep their sweethearts off their feet 
with an exhilarating bird’s-eye tour of the 
city in a private aircraft. Panoramic views of 
the skyline and its most famous landmarks 
from hundreds of feet in the air make for 
the most amazing photos, and an incredible 
experience to share with that special 
someone.

Otherwise, if it’s a quiet weekend you’re 
after, Alila has the quietest room we’ve slept 
in and the bed is a thing of divinity. Plus, 
there are plenty of meeting facilities and 
spots like Pacific Standard and Lido to enjoy 
craft spirits while overlooking the sublime 
skyline of the city. 

58, Jalan Ang Seng, Brickfields,  
50470 Kuala Lumpur
 03-2268 3818

Swimming Pool

Deluxe Studio bathroom

Alila Living Room

Deluxe Studio
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FOUR LUXURIOUS 
VACATION DESTINATIONS 
IN THE WORLD
BY HIRANMAYII AWLI MOHANAN

There are innumerable and stunning destinations around the world, some 
more coveted than others. The vacation destinations that we list below are 
certainly pricey and might burn a hole in your pocket but their natural beauty, 
excellent infrastructure and luxuriousness certainly make it worth all the 
money.  

BORA BORA
This tiny island in French Polynesia though 
immensely breathtaking, is known to burn a 
hole in many visitors’ pockets. A luxurious 
experience here with an average night on 
the island will cost you a minimum of $800 
(RM3,309)—with your meals included, of 
course. In addition, the air fare getting to the 
island can be quite exorbitant. Nonetheless, 
Bora Bora attracts its fair share of celebrities, 
business magnates and political figures.

PARIS
Paris has become a destination for many 
travellers and it’s a no brainer why.  The 
city’s quaint café culture, the French love 
of pastries, wine and chocolate and 
images of the iconic Eiffel Tower lit up at 
night paints a beautiful picture for lovers. 
Adding to Paris’s appeal is the number of 
royal castles and lavish cathedrals (Notre 
Dame), many dating from the Middle 
Ages, offering history buffs, architecture 
enthusiasts and even the average tourist 
an exciting adventure. But these amazing 
attributes have crowned Paris as one 
of the world’s most expensive vacation 
destinations. Banking on its reputation as 
being lavish and romantic, Paris hotels 
tend to come with a hefty price tag. 
Some historical residences, including 
palaces, have been converted into hotels 
with one charging around $26,000 
(RM107, 570) for the privilege of staying 
just one night. 

DUBAI
This famed country has become a veritable mecca of modern 
excess. Financed by oil wealth, Dubai has been developed 
by the rich for the rich. From man-made islands to the 
luxurious Burj Al Arab and soaring towers, Dubai is all about 
spending money. The city boasts a scenic coastline and 
desert oasis, large shopping centres and expensive outings, 
such as day-trips on yachts or renting a helicopter. A night at 
Dubai’s best hotel will cost you US$20,000 (RM82,743) a 
night.

SEYCHELLES
Seychelles, like Fiji, comprises an archipelago. 
Located in the Indian Ocean, is the island of 
Fregate. This island in particular lands Seychelles 
on the list. The other islands can be expensive 
to visit as well but Fregate takes “expensive” to 
a whole new level. Unsurprisingly, the island is 
a private resort dotted with 17 lavish villas, all 
constructed of mahogany and African teak wood, 
boasting marble floors, ocean views, Jacuzzis, and 
infinity pools. The resort has a strong commitment 
to preserving nature: the jungle is well-protected 
and the seven beaches on the islands are well-
taken care of. You can even adopt a giant tortoise. 
Activities include windsurfing and guided hiking. 
Villas must be rented for a minimum of 3 days and 
rates start around US$3,000 (RM12,412) a day!

FESTIVE DINNER BUFFET 
AT LEMON GARDEN  

Ramadan is considered as the holiest 
month of the year, where Muslims faithfully 
practice the fasting of the mind and body 
through the abstinence of food and drink, 
self disciple, practising compassion, 
kindness and gratitude. Embodying this 
spirit of Ramadan is Shangri-la Hotel’s 
Lemon Garden Festive Buffet by giving to 
the needy while enjoying the breaking of 
fast. 

The restaurant boasts a scrumptious dinner 
buffet featuring the best of authentic 
Malaysian and international cuisines from 
7pm to 10.30pm, May t5 o June 4, 2019. 

Starting from the outside, we followed 
the scent to the live action corner at the 
Garden Terrace where you can find an 
array of sumptuous poultry such as the 
Shish Tawouk (Charcoal-Grilled Chicken 
Cubes) and Barbecued Chicken Wings. 
Inside the Lemon Garden restaurant, we 
set our eyes on The Carving Corner which 
presented a succulent Roasted Whole 
Lamb cooked to perfection with herbs 
and spices. While there was so much to 
explore, our bellies only could make room 
for our cravings. Hence, we ventured to the 
the Malay theatre kitchen which featured 
flavourful main dishes such as ‘Sambal 
Udang’ (Spicy Prawn Sambal), ‘Rendang 
Pipi Lembu’ (Braised Beef Cheek with 
Malay Herbs and Dried Coconut Paste) and ‘Ikan Besar Bakar Sos 3 Rasa’ (Baked 
Whole Fish with Hot, Sweet and Sour Sauce).

For a rainy evening, we’d reckon a bowl of Lamb Soup with vegetables and potatoes 
will lift your spirits. Other specialities which we enjoyed from our visit were the Malay 
Pickles, ‘Keropok Lekor’ (Fish Crackers) and Malaysian dips. 

Get your camera ready and prepare for a Ramadan Buffet version of the Willy Wonka 
Factory when you step into The Dessert Pavilion which features an array of desserts to 
satisfy your sweet tooth cravings. 

In the Ramadan spirit of compassion, the Shangri-La Group invites its diners to join 
them in giving to the less fortunate and do their part in addressing food waste and 
world hunger. From this May 5 to June 4, every buffet meal generated at its 14 
participating restaurants across Southeast Asia and the Middle East, India and Indian 
Ocean regions will see the Shangri-La Group donating part of the meal proceeds to 
feed people in need. 

The Early Bird Offer is now available for dining period fromMay 5 to 14 (except May 
10 & 11 ) at RM180 nett per person and is only valid from Sunday to Thursday. The 
Festive Dinner Buffet is priced at RM203 nett per person from Sunday to Thursday and 
the Festive Seafood Dinner Buffet priced at RM 236 nett per person from Friday to 
Saturday. 

To know more, visit www.shangri-la-specials.com. For reservations, call  
03-2074 3900 or email restaurantreservations.slkl@shangri-la.com. 



Back from a field visit to the Rohingya refugee camps in Cox’s 
Bazar, Bangladesh, Lisa Surihani urged Malaysians to generously 
donate and support UNICEF’s RM1million emergency appeal. The 
settlement is home to close to one million Rohingya refugees who 
have fled violence in Myanmar. More than half of those affected are 
children. On the ground, the need for humanitarian assistance are 
increases day by day.

“Aid works do save lives. I saw for myself how the humanitarian 
workers came together to relieve the pain and suffering of the 
refugees, especially the children living in the camps,” said Lisa 
Surihani, UNICEF’s National Ambassador for Malaysia. “The 
Rohingya refugees living in Cox’s Bazar have lost everything - their 
homes, their job, their families, their citizenship – and  they survived 
atrocities. We cannot turn a blind eye to their plight – it is not right  
that children are forced to endure such harsh conditions today.”

Together with the government of Bangladesh and other UN 
agencies, UNICEF works round the clock to provide life-saving aid 
and services to refugees living in the camps. Alongside partners, the 
Malaysian team responds to the growing humanitarian needs with 
interventions in nutrition, health, child protection, education, and 
access to safe water.

For 2019, UNICEF Bangladesh is appealing for RM620million 
(US$152million) to scale up critical emergency assistance to about 
1.2 million Rohingya refugees and local Bangladeshi community 
residents. Malaysians are called upon to help raise RM1,000,000 
during the month of Ramadan in support of life-saving programs 
and interventions in the Rohingya refugee camps.

The funding will ensure that more children living in the camps 
survive and thrive – that they receive the nutrition and vaccinations 
needed to grow up healthy, have access to clean water, and have 
the necessary skills to rebuild their lives.

Donate to Rohingya Refugee Appeal at:

For more information about UNICEF and its work, 
visit: www.unicef.org  
Follow UNICEF on Twitter, Instagram and Facebook 

Lisa Surihani urges extra support  
for Rohingya children

UNICEF National Ambassador shares 
experiences in world’s largest refugee 

camp in Bangladesh. 

Radiant and healthy-looking skin starts with a balanced microbiome

MURAD MALAYSIA LAUNCHES ITS LATEST PREBIOTIC SERIES TO 
PROMOTE ENRICHMENT OF SKIN’S GOOD BACTERIA

The surface of our skin is home to a carefully-balanced 
collection of trillions of living organisms such as bacteria 
and yeast. This microbiome that’s made up of bacteria 
and yeast provides the skin with much-needed nutrients 
and helps create a barrier against assaults which leads to 
a healthy and amazing-looking skin. 

Today, our preoccupation with anti-bacterial products and 
harsh cleansers not only destroys bad bacteria, but also 
the good bacteria that’s maintaining our skin’s ecosystem. 
Couple that with the harsh environmental condition 
(exposure to allergen and toxin), as well other factors such 
as lifestyle, age, emotion, community, diet and hygiene 
products, we find ourselves battling with skin issues.

To help solve this problem, Murad Malaysia launched 
its latest invention, the Prebiotic Series: Prebiotic 3-in-
1 MultiMist to help nourish the skin with prebiotics to 
achieve a balanced microbiome; Murad’s Prebiotic 
4-in-1 MultiCleanser to cleanse, hydrate and balance 
the skin; and lastly Murad’s Night Fix Enzyme Treatment 
to encourage overnight skin repair through ingredients 
inspired by the science of sleep.

 Kuala Lumpur’s finest Anti-Ageing and 
Aesthetic Clinic, La Jung located at the 
prestigious The Shoppes at Four Seasons 
Place, celebrated its grand opening on 
Tuesday recently. 

Derived from a combination of French and 
German, ‘La’ in French refers to ‘The’, while 
‘Jung’ (pronounced “Yoong”) is derived 
from the German word, meaning ‘Young’ 
in English. La Jung Clinic provides only the 

LA JUNG OPENS AT THE SHOPPES AT FOUR SEASONS PLACE KUALA LUMPUR 
most exclusive, state-of-the-art medical 
aesthetic and anti-ageing treatments. 
Specialising in corrective skin, body, and 
hair treatments, the aim is to help you 
recapture your youth to feel beautiful and 
confident at any age.
 
La Jung’s spans 5,275 square feet and 
features a luxurious, plush ambience.

La Jung Anti-Ageing & Aesthetic Clinic is 
located at L4A - 1 Level 4A, The Shoppes 
at Four Seasons Place, No. 145, Jalan 
Ampang, 50450 Kuala Lumpur, Malaysia. 
For appointments, contact +603 28567616 
or email to concierge@lajung.com.my. 

W.Ahmad Wan, Awal Ashaari, Scha Alyahya, Dr Nicholas Lim, Ms Lee, Jacob Zhang Peng, Ms Christine Kuo and Dr Raimie Rahmad 

Lisa Surihani, UNICEF National Ambassador in Malaysia with a Rohingya child and 
mother at the breast feeding counselling at the Rohingya refugee camp, in Cox’s 
Bazar, Bangladesh on 3rd April 2019.

Lisa Surihani holding a Rohingya child outside of health center at the Rohingya 
refugee camp in Cox’s Bazar, Bangladesh on 4th April 2019.

Lisa Surihani showing the girl how to give 
a flying kiss at Child Friendly Space, at the 
Rohingya refugee camp in Cox’s Bazar, 
Bangladesh on 4th April 2019.

Rohingya children are drawing with their drawing materials at Child Friendly Space, 
at the Rohingya refugee camp in Cox’s Bazar, Bangladesh on 4th April 2019.

Lisa Surihani is interacting with a student 
at the Learning Center, at the Rohingya 
refugee camp in Cox’s Bazar, Bangladesh 
on 4th April 2019.
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NIPPORI
Jalan PJU 8/8, Damansara 

Perdana, 47820 Petaling Jaya, 
Selangor

LUCKY TORA
25, Jalan Mesui, Bukit Bintang, 

50200 Kuala Lumpur

The Resort Cafe 
03 - 7495 2009 . Lobby Level,  
Sunway Resort Hotel & Spa
*Pork-Free Restaurant

Eight Gourmets Gala (EGG) 
017 948 8684 . Suite G-01, 
Ground Floor, Pinnacle Annexe,  
Persiaran Lagoon, Bandar Sunway,  
47500, Selangor 

Play Lounge 
64M, Jalan SS21/58, Damansara 
Utama, 47400, Petaling Jaya
Tel: +6011-3920 7568

Alexis the Bar Upstairs  
(partial smoking section) 
29A Jalan Telawi 3, Bangsar Baru, 
59100 Kuala Lumpur
Tel: +603 2284 2880 

Hubba Hubba Mont Kiara  
(partial smoking section) 
Level G, Seni Mont Kiara, 2A, 
Changkat Duta Kiara, 
50480 Kuala Lumpur
Tel: +6012 205 0442

The Berlin KL
208, Jalan Tun HS Lee,  
50000 Kuala Lumpur 
Tel: +603-20222111

4, Jln Delima,kl

Sheraton Imperial Hotel

Hotel . Non-Halal . Private Dining

                Jasons Food Hall 
is a favourite with shoppers, as it 
offers an extensive range of fresh and 
international food brands.  
10am - 10pm daily.

Tel: 03-2117 3111

Tel: 03-2691 6599

Tel: 03-2782 3800

Tel: 03-2142 6636

Tel: 03-5633 2530

Tel: 03-6201 6553

Tel: 03-7730 0333

Tel: 03-2786 9333

03-8946 2333

03-2179 8082

10am - 10pm dayly

Tel: 03-2697 7662

Tel: 03-6211 7877

/ 2430 / 2431

Tel: 03-2697 9312

Tel: 03-8949 6288

Centre

03-2771 6773

03-4280 5666      Ampang Water Front

03-2143 1128      Jalan Bukit Bintang
Pavillion

03-2148 8744

03-2614 8056

03-2782 3875

03-7490 3838

012-399 0734

03-2333 1360

NON-SMOKING BAR
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Tao (chi)

03-2782 6000

The Majestic Hotel Kuala Lumpur
5 Jalan Sultan Hishamuddin, 50000 Kuala Lumpur, Malaysia.

03-2785 8000
www.majestickl.com

Aloft Kuala Lumpur Sentral
03-2723 1000
Jalan Stesen Sentral

Nook (International), MAI Bar (Bar 
Menu), w xyz(SM) Bar (Cocktails & 
Snacks)    From RM270 - RM388
www.starwoodhotels.com/alofthotels

Philea Mines Beach Resort

Sama-Sama Hotel KLIA
03-8787 3333

Degrees (Int), Traveller’s Bar & Grill, 
Palmz Lounge (Wn) .  From RM570++
www.samasamahotels.com

Grand Hyatt Kuala Lumpur
03-2182 1234    Jalan Pinang
   KLCC    JP Teres (Malaysian), 
THIRTY8 (International), Poolside
From RM550 - RM5610
www.kualalumpur.grand.hyatt.com

Seri Pacific Hotel Kuala Lumpur
03-4042 5555    Jalan Putra     PWTC    
Zende (Int’l), Kokufu (Jap), lounge to Chereza 
From RM198++ to RM3,000    B5
www.seripacifichotel.com

Istana Negara, Jalan Duta
Located along Jalan Duta, it is the of-
ficial residence of Malaysia’s king since 
Nov 11, 2011.  Influenced by both Is-
lamic and traditional Malay architecture, 
this unique structure is the latest addition 
to the country’s architectural wonders.

Raja Chulan

03-2020 5499 03-2267 1111

03-2718 6868

Makana Restaurant

03-20201708

Pullman Kuala Lumpur

03-2162 2233

Flavours Restaurant (Int’l), Green 
Treats Delicatessen (Int’l), T@ste 6 
Restaurant (Int’l) . From470+

Sunway Resort Hotel & Spa

Tamarind Springs
03-4256 9300  .  Jalan 1 Taman 
Tun Abdul Razak, Ampang
Halal . Fine Dining

Tatsu Japanese Restaurant
03-2782 6118     Ampang Park 
InterContinental Hotel 
Halal . Casual Dining . C9

Nobu Kuala Lumpur
03-2164 5084  .  Menara 3 Petronas
Persiaran KLCC  .  Fine Dining

Fukuya Restaurant
03-2144 1022  .  9, Jalan Delima,  
Imbi, Kuala Lumpur .  Casual Dining

Haru Japanese Restaurant
03-2011 8783  .  124A, Jalan Kasah, 
Medan Damansara .  Casual Dining

Yuzu
03-2284 7663  .  The Gardens,  
Mid Valley City .  Casual Dining

The St. Regis Kuala Lumpur
03-2727 1111  .  Jalan Stesen Sentral 2, 
Kuala Lumpur Sentral .  From RM850

Sofitel Kuala Lumpur Damansara
03-2720 6688  .  6, Jalan Damanlela, 
Bukit Damansara, 50490 Kuala Lumpur 
.  From RM330-RM820  . www.sofitel-
kualalumpur-damansara.com

Hotel Capitol Kuala Lumpur
03-21437000  .  Jalan Bulan Off  
Jalan Bukit Bintang  
.  www.capitol.com.my

Kokufu
Sri Pan Pacific KL
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KL Lifestyle 
31 Jalan Utara, 

46200 Petaling Jaya, Selangor, 
Malaysia

Tel: +603 7932 0668
 Email: info@mediate.com.my

Craft Complex 
03- 2164 8344
 Raja Chulan • 63, Jalan Conlay. • 

Showcases ethnic handicrafts, batik 
printing and pottery from the 13 states 
of Malaysia. • Opens 9am- 6pm daily. 
• E9 FREE

Telekom Museum
03-2031 9966
 Raja Chulan • Jalan Raja Chulan 

• Displays interesting exhibits of 
  telephones and evolution of their 
  designs over the years. 
• Opens 9am-5pm. Closed on Mondays 
• E6 FREE

Sultan Abdul Samad Building
 Masjid Jamek • Jln Sultan 

Hishamuddin • Also known as the Big 
Ben of KL, this historical landmark and 
heritage building is well known for its 
Moghul architecture dating back to 
1897. Originally the offices of the Colonial 
Secretariat, it then housed the Supreme 
Court. • E5

PETRONAS Twin Towers 
03- 2615 8188

 KLCC • KL City Centre • The 
88-storey Petronas Twin Towers stand at 
451.9 metres. Seated in the heart of KL 
and amidst a 50-hectare landscaped 
park, a skybridge on the 41st floor is 
open to visitors between 9am-7pm 
daily, closed on Monday • D8

6.00pm .  F4

03-2274 6542

03-2092 1150

MUSEUMS

RM 32 for adults and RM11 for children  
3 to 12 years old

03-2267 1111

03-2331 7007

03-2094 1222

03-2693 0191

Berjaya Times Square Theme Park
1 Jalan Imbi, Level 5 & 7, Kuala Lumpur
Tel: 03-2117 3118

Sunway Lagoon Theme Park
3 Jalan Pjs 11/11, Bandar Sunway,  
Petaling Jaya . Tel: 03-5639 0000

Genting Highlands Theme Park
Genting Highlands Resort
Tel: 03-2718 1118

District 21
Level 1, IOI City Mall, Putrajaya
Tel: 03-8328 8888

CONTACT:

TO
ADVERTISE

IN
THIS

SPACE

BARATHAN AMUTHAN

P H O T O G RA P H E R

+60 12-244 6797
 IG : framesbybarathanamuthan
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MENARA
KUALA LUMPUR

PETRONAS
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Kuala Lumpur
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Sunway Putra Mall

PWTC

Pertama
Complex

Sogo

Coliseum 
Restaurant

Mydin
Emporium

Kota Raya

Pudu
Plaza

AmpWalk

Star Hill Plaza

Bintang
Walk

Lot 10

Berjaya Times
Square

Fahrenheit88

Bukit Bintang
Plaza

The Weld

Sun 
Kompleks

Sungei
Wang
Plaza

Imbi Plaza

Big A Supermarket

Campbell
Shopping
Complex  

Pasar Seni

Bangsar

Ampang Park

KLCC

Kg. Baru

Dang Wangi

Damai

Titiwangsa

Chow
Kit

Medan
Tuanku

Bukit Nanas

Raja Chulan

Bukit Bintang

Imbi

Hang Tuah

Maharajalela

Tun
Sambanthan

Bandar Baru Sentul

PWTC

Sultan Ismail

Bandaraya

Masjid Jamek

Plaza Rakyat

Hang Tuah

Pudu

TOURIST INFORMATION CENTRES
2A Putra World Trade Centre, Level 2, 45, Jalan Tun Ismail, 50480 Kuala Lumpur.  Tel: 03-4041 1295
4C Malaysia Tourism Centre (MTC), 109 Jalan Ampang, 50450 Kuala Lumpur.

Tel: 03-2164 3929
2E Stesen Sentral Kuala Lumpur, Lot 21, Level 2, Arrival Hall, Kuala Lumpur City Terminal,

Stesen KL Sentral, 50050 Kuala Lumpur.  Tel: 03-2274 3135

i

PLACES OF INTEREST
1C ASEAN Sculpture Garden
4D Bintang Walk
1D Bird Park
3C Bukit Nanas
2D Butter�y Park
2D Central Market
3D Chinatown
2D Dataran Merdeka
2D Dayabumi Complex
1D Deer Park
1C Experimental Theatre

1D Hibiscus Garden
2E Istana Negara (National Palace)
5C Kompleks Budaya Kraf
2C Masjid Jamek
3D Maybank Numismatic Museum
3C Menara Kuala Lumpur
3A National Art Gallery
5C National Heritage Trust
2D National History Museum
4A National Library
1C National Monument
2D National Mosque

1E National Museum
1E National Planetarium
3A National Theatre
1D Orchid Garden
1D Panggung Anniversari
2C Selangor Club
3E Stadium Merdeka
3D Stadium Negara
2D Sultan Abdul Samad Building
1D Tun Abdul Razak Memorial
2C Tunku Abdul Rahman Putra 

Memorial

MUSEUMS
5B ArtCase Galleries
5B ArtFolio Galleries
2C Bank Negara Money Museum
3A Biomedical Museum

5B Galleriwan 
2D Islamic Arts Museum Malaysia 
2D Islamic Exhibition Centre
 5C MISC Museum

1D Royal Malaysian Police Museum 
3C Telekom Museum
1D Tun Abdul Razak Memorial

BUS, TAXI, RAILWAY 

2D General Post O�ce
2E KL Sentral (main transport terminal)

2E Kuala Lumpur Railway Station
4C Malaysia Airlines

2A Pekeliling Bus Station
3D Puduraya Bus & Taxi Station

2A Putra Bus Stand
2D STAR LRT Station

PUTRA LRT Station

HOSPITALS
3D Chinese Maternity Hospital

3A Kuala Lumpur Hospital
3A National Heart Institute

2D Tanglin Dispensary
3D Tung Shin Hospital

EMBASSIES
4B Australia
5B Britain
5B Finland

5B France
5D Indonesia
5C Japan
5D Kuwait
3C Mexico

4C New Zealand
3B Pakistan
5C Philippines
5C Singapore
5B United States of America

HOTELS
4D Agora Hotel
4D Alpha Genesis Hotel
4D Berjaya Times Square Hotel
4D Bintang Warisan Hotel
3A Brisdale Hotel
1D Carcosa Seri Negara
4D Cardogan
5B Centra Hotel & Apartments

3C Chamtan
3D China Town Inn
3A City Villa Kuala Lumpur
4C Concorde Hotel

Kuala Lumpur
4D Corona Inn Kuala Lumpur
5B Corus Hotel Kuala Lumpur

5B Crown Princess Kuala Lumpur
5D Dorsett Regency

Kuala Lumpur
2A Dynasty Hotel Kuala Lumpur
4D Emerald

4D Federal Hotel Kuala Lumpur
2A First Business Inn

4D Fortuna Hotel
3D Furama Hotel

3C Garden City

2A Grand Central Hotel

2B Grand Continental Hotel

2A Grand Pacific Hotel 
4D Parkroyal Hotel
3A Grand Seasons Hotel 
4C Hotel Equatorial
         Kuala Lumpur
4B    Hotel Maya 
3D Hotel Grand Olympic

Kuala Lumpur
4C Hotel Istana
3E Hotel Malaya
5E Hotel Maluri
3E Hotel Midah
5B InterContinental 
         Kuala Lumpur 
4D Hotel Nova
2A Hotel Putra
4D JW Marriott Hotel

Kuala Lumpur
4C Lodge Paradise Hotel
2C K Hotel
1E Kuala Lumpur Hilton
3A Kuala Lumpur International Hotel 
1E Le Meridien
3E Mandarin Court Kuala Lumpur 
4B Mandarin Oriental

Kuala Lumpur
3D Mandarin Paci�c Hotel
4D Melia Kuala Lumpur
5B Micasa Hotel
3E Mirama Hotel
4D Orkid Hotel

2C Palace Hotel
3B Paradise B&B
2B Prescott Inn
3D Puduraya Hotel
2B Quality Hotel City Centre
3C Renaissance Kuala Lumpur

4D Royale Chulan
4C Shangri-La Hotel

Kuala Lumpur
3B Sheraton Imperial

Kuala Lumpur

5B Sucasa Service Apartments
3D Swiss-Garden Hotel

Kuala Lumpur
3D Swiss-Inn Kuala Lumpur
4D The Coronade Hotel

Kuala Lumpur
2A Sunway Putra Hotel
2A The Seri Pacific Hotel 

Kuala Lumpur
2B The Plaza Hotel Kuala Lumpur
4D The Regency Kuala Lumpur 
5D The Ritz-Carlton
2A Vistana Hotel Kuala Lumpur
5E Wenworth Hotel
4D Westin Hotel
2A Wira Hotel Kuala Lumpur
2E Wisma YMCA
3D YWCA
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Grand Seasons Hotel
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ENTERTAINMENT/SHOPPING
5B Ampang Park Complex
5B AmpWalk
4D Berjaya Times Square
3A Big A Supermarket
4D Bukit Bintang Plaza
2C Campbell Shopping Complex
5B City Square
2C Coliseum Restaurant

4D Imbi Plaza
4D Fahrenheit88
3D Kota Raya
4D Lot 10
3D Mydin Emporium
4C Pavilion KL
2B Pertama Complex

5E Pudu Plaza
2A Putra World Trade Centre (PWTC) 
2C Sogo
5E Star Cinema
4D Star Hill
4D Sun Complex
4D Sungei Wang Plaza
4B Suria KLCC
2A Sunway Putra Mall
4C The Weld

Pavilion KL

Intermark

5B Intermark Mall



 

Getting around in Kuala  
Lumpur is easy. The transit 
systems are efficient, taxis 
are plenty and buses are 
cheap. The public transpor-
tation usage peak hours 
are from 7am to 9am and 
4.30pm to 6.30pm during 
the working days.

        By Transit systems
The KL monorail and LRT coaches 
are air-conditioned and comfortable 
and run from 6am to midnight. The 
systems are connected to each other 
at several points and the network cov-
ers most parts of the city. Fares range 
from RM0.90 to RM2.80 per single 
journey.

        By Taxis
Taxis are easily available at hotels 
or at taxi stands. Fares start at RM3 
for the first kilometre and RM0.25 for 
every 115 metres thereon. There is a 
50% surcharge on the metered fare 
from midnight to 6am and a baggage 
charge of RM2 per piece stored in the 
boot. There is also an additional RM1 
for 3rd passenger (maximum 4 in a 
car). For an extra charge of RM2, you 
can book a taxi by phone.

        By Ecovans
Ecovans can accommodate up to 5 
passengers. They serve mainly guests 
at major hotels and follow the fare 
structure of taxis but charge RM4 
instead of RM2 for the first kilometre.

        By Buses
Buses serve all parts of Kuala Lumpur 
with fares beginning from RM1. 
Some hotels also offer free bus shuttle 
services to major shopping malls in 
the city. 

        KL Hop-on/Hop-off Bus 
Service 
Links you to 40 attractions around 
the city with 22 designated stops. 
8.30am to 8.30pm. Ticket: RM38 
with discounts for locals, senior 
citizens, students and children.  
03-2691 1382

GETTING TO THE AIRPORT

        KLIA Ekspres: The journey takes 
about 28 minutes from KL Sentral and 
another 3 minutes to KLIA2. The fare 
is RM55 per person per way. There is 
also check-in facility at KL Sentral for 
some airlines.

        Taxi: The fare from the city 
centre to 
the airport is RM90 – RM120 per 
taxi.

        Eco Transit: Eco Transit can 
accommodate up to 5 adults and has 
a fixed fare of RM130/ trip.

        Limousine: Can be arranged 
with the hotel concierge and fare 
range from RM100 – RM200.

COACHES TO KLIA AND/OR LCCT

• Airport Coach - +603-6203 3067
• Sky Bus - +6016-217 6950
• Aerobus - +603-3344 8828
• The Star Shuttle - +603-4043 8811

TRANSPORTATION

        Air Travel
• Kuala Lumpur International Airport
   +603 8776 2000
• Klia2
   +603 8778 5500
• Sultan Abdul Aziz Shah Airport 
   +603-7845 3245

        Domestic Airlines
• MAS +603-2161 0555
• MAS Reservation Number
  +603-8890 3702
• AirAsia +603-2171 9333

• FireFly +603-7845 4543
• Malindo Air +603-7841 5388

        Rail
• KL Sentral 03-2274 7435
• KLIA Ekspres 03-2267 8000
• KTM 03-2267 1200
• Rapid KL 03-7885 2585
• KL Monorail 03-2273 1888

        Car Rental
• Galaxy Asia 012-368 0117
• AVIS +603-5885 2300
• ORIX Auto +603-9284 7799
• Eazy Peezy +6011-1166 6545
• WS Rent-A-Car 03-4256 6999

        Taxis
• Sunlight Cab +603-9200 1166
• Public Cab +603-6259 2929
• MyTeksi +601-300-80-5858

• Saujana Teksi +6011-1929 0976
• Grab Malaysia +601-300-80-5858

Emergency Services
• KL Tourist Police (24 hours) 
   03-2166 8322
• Police & Ambulance 
   999 or 112 (mobile phones)
• Fire & Rescue 994
• KL City Council 03-2691 6011

Tourism Offices
• Ministry Of Tourism Malaysia
   +60 3-2161 5161
• Pusat Pelancongan Malaysia (MATIC)
   +60 3-9235 4827
• Tourism Malaysia +603-8891 8000
• Melaka +60 6-288 1549
• Putrajaya Tourism Malaysia State Office
   +60 3-2615 8188

Klang Valley Rail Transit Map
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