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It’s coming up to two 
decades now that I have been a 
part of this illustrious event called 
MIGF, and all I can say is that it simply 
gets better year upon year. Since 
2001, the Festival has nourished the 
growth of the food and beverage 
landscape in Kuala Lumpur and 
beyond, taking the entire industry to 
ever higher levels.

Through invaluable publicity 
brought upon by outstanding lifestyle 
events like Taste MIGF, Malaysia has 
seen itself being steered towards 
being a high-end gastronomical 
destination. In fact, with the right 
support from Tourism Malaysia, Taste 
MIGF certainly has the potential to 
become a standalone, world-class 
event in its own right. 

As we get closer to Visit Malaysia 
Year 2020, this will undoubtedly 
help make Malaysia highly visible 
on the radar of a�uent tourists and 
holidaymakers, welcoming them 
to sample and relish the enticing 
spread this land boasts.

Sporting a focus on 
togetherness, with good food 
being an excellent community glue, 
MIGF2018 included over two dozen 
restaurants of diverse backgrounds. 
We had French, Italian, Korean, 
Sri Lankan; the whole gamut of 
superb cuisines in short, and this is 
what the Festival is all about. With 
Muhibah Chefs at the helm, the 
Festival restaurants gave us plenty 
of proof of the unifying power of a 
good meal!

In true MIGF fashion, the Festival 
was far from being unnoticed with 
advertisements and coverage 
spanning print, outdoor and 
digital media. Festival partners, 
sponsors, word-of-mouth and more 
intensified the reach of MIGF and 
its associated events, ensuring that 
awareness levels were high across 
the board. It was a remarkable 
collective achievement that has 
reaped dividends.   

All in all, I’m very privileged 
to be attached to this enduring 
event, and would like to express 
my sincere gratitude to those who 
have lent a hand in its success. Till 
the next MIGF!

Message from the Royal Patron

Together We Rise
“MIGF is a revolution for the food scene”

YAM Tunku Naquiyuddin ibni Tuanku Ja’afar
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When the Malaysia 
International Gastronomy 
Festival returned in 2018 after 
a conspicuous year of absence, it 
showcased once again the power 
that food has to unite people. No 
less than 27 of the country’s finest 
restaurants came together in the 
spirit of muhibah, or togetherness, to 
help collectively promote and elevate 
the culinary industry. We all know the 
fiercely competitive nature of that 
industry and to see di�erences put 
aside for the greater good is what 
MIGF is all about. 

As I look back on the last 17 
editions of the Festival and the 
growth that Malaysia’s food and 
beverage industry has experienced 
in that time, MIGF has played a 
central role by making the chefs the 
stars of the show and helping to pull 
newcomers into the scene. We’ve 

come a long way from the days when 
the majority of our restaurants were 
fronted by foreign chefs. Nowadays, 
Malaysian-born chefs and chef owners 
are running some of our best outlets.

This is underscored by the fact 
that for the second year running, 
DC Restaurant, a contemporary 
French restaurant headed by Kuala 
Lumpur-native Darren Chin, picked 
up the Golden Cauldron for Best All 
Around Cuisine. That and many of 
our top awards this year went to our 
Malaysian contingency. 

In each successive Festival, 
participating restaurants, go to great 
lengths to surpass what was done 
in previous years. It is this desire to 
constantly raise the bar, coupled with 
our great multi-cultural cuisines that 
have made Malaysia one of the most 
exciting dining destinations in an 
already food-frenzy region.

It is however our duty to not 
be complacent but to continue to 
succeed and innovate. With that in 
mind, we also introduced ‘Taste of 
Malaysia’ to this year’s Taste MIGF, a 
section which celebrated Malaysia’s 
many mouth-watering cuisines. Expect 
more such additions in future festivals!  

A world-class event of this nature 
would not be possible without the 
support of numerous organisations 
that have all played a vital part. 
As such I would like to thank 
Tourism Malaysia and the incredible 
sponsorship we received from Volvo, 
Boost, Standard Chartered, Malaysia 
Airports and Malaysia Airlines. 
Lastly, I would also like to thank 
the distinguished and experienced 
Festival Advisory Committee for their 
valuable support and input, and my 
own team for creating something to 
be truly proud of.

Message from the Organising Chairman

Good Food Brings  
Us Together
“Muhibah – mutual love, friendship, 
understanding, respect and the art of 
being together. This sums up the Malaysia 
International Gastronomy Festival to a tee.”

YBhg Dato’ Steve Day
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In 2018, the Malaysia 
International Gastronomy 
Festival returned to once again 
shine the spotlight on the myriad 
of culinary choices the nation has 
to o�er. The 17th edition, which ran 
from 1-30 September 2018, carried 
the theme ‘Muhibah Chefs! Good 
Food Brings Us Together!’, chosen 
to illustrate the power of food 
and its ability to unite society.

For an entire month, foodies 
were spoilt for choice as 27 of the 
nation’s best restaurants o�ered 
up a salivating spread of food with 
cuisines including Progressive 
Malaysian, French-Mediterranean, 
Cantonese, Italian, Contemporary 
French, Sri Lankan, South Indian, 

Malay Fusion and much more. 
Special Festival menus were created, 
available only throughout the 
month, as well as exclusive o�ers 
that sweetened each experience.

The two-day celebration of Taste 
MIGF, a world-class event on its 
own, served as the precursor to the 
festival proper where visitors had 
the chance to sample the creations 
of the Festival restaurants, meet the 
people running them, find out what 
goes into the menus and gain insight 
on the entire industry as a whole.

On top of taking ‘Super Gourmet 
Safaris’, visitors also had the chance 
to browse premium products in 
the Epicure International Gourmet 
Village and LuxuryPlus Showcase, 

as well attend cooking classes and 
lifestyle workshops from industry 
professionals and Master Chefs. 

Throughout September, a 
whirlwind of MIGF publicity dinners 
helped spread the word via social 
media, food blogs, newsletters 
and traditional media channels. 
Then, mid-way through the month, 
fashion and food came together 
with the uber-chic Style Rocks! 
at the brand new CÉ LA VI KL.

Finally, drawing the friendly 
feast to a close was the glittering 
Awards & Finale Celebration 
which saw DC Restaurant win the 
coveted Gold Cauldron Award 
for Best All-Round Cuisine for 
the second year in a row! 

Festival Roundup 
– Muhibah Chefs! Good Food 
Brings Us Together!
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“The Malaysia International Gastronomy 
Festival is one of the ‘must-do’ events 
on the country’s social calendar! It 
has been a pleasure to once again sit 
on the Festival Advisory Committee, 
where I had the privilege of judging this 
year’s spread from the participating 
restaurants. The Festival line up seems 
to be more diverse every year and 
for one whole month the country 
came together for a celebration of 
food, friendship and fun! This spirit of 
‘Muhibah’ is what MIGF is all about!”

YAM Tunku Dara Tunku Tan Sri Naquiah 
binti Almarhum Tuanku Ja’afar
Director, Syarikat Pesaka Antah           
Sdn Bhd 

Views of the Festival 
Advisory Committee

“What better way could there be to 
celebrate the Malaysian passion for food 
than with the Malaysia International 
Gastronomy Festival. Food has the power 
to bring people together no matter the 
circumstances and MIGF has been doing 
just that since its inception in 2001. Few 
events in the region have remained as 
popular year in, year out and personally it 
has been a great pleasure to once again 

embark on a food odyssey via some of the best restaurants in 
Malaysia.”

YM Tunku Mohamed Alauddin Tunku Naquiyuddin
Executive Director, Zoom Communications Sdn Bhd 

“It’s always been 
a pleasure to see 
and sample the 
great variety of 
food that festival 
chefs create and I made it a point to 
say hi to as many of them as I can, at 
their restaurants, during that mouth-
watering month! They’re the stars of 
the show after all. It’s an incredible 
opportunity for them to put their skills 
on display and showcase what the 
country has to o�er on the food front 
and indeed they did deliver!”

YBhg Dato’ Seri Dr Farah Khan
President, Melium Sdn Bhd

“MIGF now enters a new era, becoming the 
Malaysian International Gastronomy Festival 
placing the focus beyond fine dining to define 
the food world as a whole. It appeals to a wider 
audience and market from those who simply 
enjoy food, to those who delight in appreciating 
cuisine, and to those who have built their skills 
as a connoisseur. This will bring about a fresh 
approach to the MIGF to ensure it continues to 
be looked-forward to and to showcase Malaysia’s 
best cuisines, restaurants and chefs. I feel 
confident that this Festival has done so much to position Malaysia 
as the go-to destination for tourists and locals alike.” 

YM Tunku Dato’ Seri (Dr) Iskandar Tunku Abdullah
Past President, Matta Fair

“With the theme ‘Muhibah Chefs! Good Food 
Brings Us Together!’ this year’s MIGF was 
certainly one filled with goodwill and warmth. 
Those words have always been apt in describing 
the Festival, and they have perhaps never been 
truer with the country’s recent seismic shift. 
MIGF has also come to be an institution that 
reflects the country’s multi-ethnic culinary flair 
and passion for food. I commend the organisers 
in their e�orts to put together such a wide-
ranging event each year, showcasing Malaysia 
as a true gastronomic destination.” 

YBhg Dato’ Seri Abdul Azim Mohd Zabidi
Chairman, Sungei Wang Plaza Sdn. Bhd.

Festival Advisory Committee
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Festival Advisory Committee

“An old Irish proverb says 
that ‘laughter is brightest in 
the place where food is’, and 
last September, Malaysia was 
glowing with merriment as 
MIGF returned for a month of 
gastronomy. The format of the 
festival has been attracting 
a new generation of diners, 
while persuading existing ones 
to try di�erent venues and dine out more often. 
It gave our talented chefs a chance to be in the 
limelight – not something they usually get being 
in the kitchen. There were a slew of new entrants 
that had stepped up to give their well known 
culinary compatriots a worthy competition. 
Eating isn’t just about the food after all, it’s about 
the company and this year’s theme is all about 
fostering that togetherness.”

YBhg Dato’ Indera Naresh Mohan
President & CEO, Trinidad Holdings Sdn Bhd

“It’s exciting to see how the 
festival has grown over the 
years, and the move from 
gourmet to gastronomy in 
2016 really served to open 
up the scope of what it 
o�ers. In place of the few 
fine dining restaurants from 
hotels that once made up 
the Festival roster are a 
diverse selection of eateries 

from a huge gastronomic spectrum. Independent 
establishments stand side-by-side those from the 
hotels in a show of camaraderie.”

YBhg Datuk Dr Jagjit Singh Sambhi
Bailli Délégué de Malaisie, Confrerie de la Chaine 
Des Rotissuers

“Variety is the spice of life and each 
year the diverse restaurant selection 
in MIGF is one that the country can 
be proud of. It has come a long way 
since 2001, when only a handful of 
hotel fine dining restaurants took 
part. Nowadays we’re blessed with 
such diversity in the dining scene and 
the Festival serves to highlight this 
fact.”

YBhg Dato’ Jeremy Diamond
Governing Director, Jedecadi Sdn Bhd 

“Food has become one of 
Malaysia’s key tourism products, 
enriching the experiences and 
tastes of visiting tourists and MIGF 
have set up an incredible stage for 
the country to showcase all the 
flavours it has to o�er. Personally, I 
always look forward to seeing how 
the restaurants incorporate the 
yearly theme and of course what 
unique dishes they come up with in 
their menus. Some of the plating I’ve seen over the years 
has been incredible – on a par with anything the West 
can serve up. Dining has never been so rich in Malaysia!”

YBhg Datuk Ali Abdul Kadir
Chairman, Rio Capital Sdn Bhd

“Personally, one of the major 
highlights of MIGF each year is 
seeing the emergence of new 
restaurants joining in the line-up 
– a clear indicator of how the F&B 
scene in Malaysia is soaring. It’s 
no longer a ‘gourmet’ festival but 
one that encompasses the whole 
gastronomic spectrum – a move I 
feel was truly needed as the scope 
of dining available here is now 
tremendous. The Festival helps me keep track of all that!”                        

YBhg Dato’ Johari Abas
Director, Ikatan Keluarga

“Since bursting on to the 
scene 18 years ago, MIGF 
has done a wonderful job 
at raising the profile of the 
Malaysian premium dining 
scene. The country has 
become a bonafide foodie 
haven, and I have personally 
seen a tremendous increase 
in the overall standards 
available in our restaurants. 

Events such as Taste MIGF and the Grand Finale 
have helped to spur on our chefs and push their 
creativity to ever greater heights. And by all 
accounts, this year’s brigade has pulled out all the 
stops with a sumptuous selection of menus!”

YBhg Dato’ Nick Lough
Director, Mediconsult Sdn Bhd

“Since 2001, MIGF has been 
successfully introducing world 
diners to the vast array of cuisines 
available in this city. It has helped 
position Malaysia as a gastronomic 
destination of choice, not just in 
Southeast Asia, but the world over. 
The bar has been steadily raised 
with each successive Festival, from 
quality and variety, to innovation 
and achievement!”

YBhg Datuk Seri Dr Victor Wee
Advisor, Enterprise Asia
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“With each year, the chefs get 
more daring with their creations, 
designing dishes that are 
sometimes too beautiful to eat. As 
a chef, it makes me very happy to 
see such incredible standards and 
I’m proud to be part of an event 
that allows them to display that. 
The chefs work hand-in-hand with 
the restaurant teams tirelessly to 
give you unparalleled experiences 

and this is what we’ve just experienced last year. Team 
work and camaraderie!”

YBhg Datuk (Dr) Redzuawan Ismail (Chef Wan)
Celebrity Chef

“MIGF has been an important 
contributor to the now huge 
food and beverage scene we see 
here in Malaysia and I’m proud 
to be part of that collective 
e�ort. The festival has been a 
great platform to improve the 
industry’s competitiveness and 
quality, and for those that are 
new or perhaps on the shy side, 
it’s the perfect place to meet 

people and make new connections. Aside from that, it 
has been a great privilege to have had the opportunity 
to sink my teeth into the menus!”

YBhg Datin Winnie Loo
Founder and Chief Creative Director, A Cut Above 
Salons and Academy  

“As a lover of great food, the 
Malaysia International Gastronomy 
Festival has provided me with 
the opportunity to try restaurants 
that I might otherwise have 
overlooked. One of the great 
pleasures in life is enjoying great 
food with friends and family and 
I indeed experienced many such 
moments all throughout the 
Festival month!”

YBhg Dato’ Shamsul Falak
Managing Director, FAL Group

“Since we started the festival 
in 2001 it has continued 
to play a vital role in 
strengthening Malaysia’s 
position as a world-class 
food tourism destination. 
Each year our participating 
restaurants excel in creating 
Festival Menus that stretch 
the imagination to the fullest. 
People need to know what’s 

out there and that they can eat well in some of 
the world’s best restaurants. The Festival creates a 
comprehensive platform that disseminates that news 
in the most e�cient way!”

YBhg Datin Su Wai Fun
Managing Director, AsiaReach Events Sdn. Bhd.

“Simply put, MIGF helps bring 
out the best in our chefs and 
really lays bare how incredibly 
varied the cuisine you can get 
here is. During the festival we 
have seen both experienced 
and very young chefs that have 
joined the year’s line-up, with 
the former giving inspiration 
to the latter. It’s this type of 
interaction that’s needed in the 
industry, to help foster the next generation of 
master chefs! As a Malaysian, it makes me proud 
to know that the country can hold its own on 
the international stage and it just gets better 
every year.”

YBhg Che Puan Datin Winnie Sophia Low
Chief Operating O�cer, Low Keng Huat 
Brothers Realty Sdn Bhd

“Every year Festival chefs pull 
out all the stops to design 
some of the most creative 
menus you’ll find here in 
Malaysia throughout the year. 
They thrive on this challenge 
as well as the opportunity to 
mingle with peers and stand 
united in an industry that’s 
underscored by a competitive 
streak. It’s by working together 
that our finest chefs are able to showcase what 
Malaysia has to o�er to the world!”

YBhg Dato’ Robert Teo
Managing Director, RSM Malaysia

“Everyone regardless of 
background enjoys food that 
is cooked to taste well! Add to 
that the element of muhibah and 
we have harmony in multi-racial 
Malaysia.”

YBhg Dato’ Kok Wee Kiat
Adviser 
Amanti Della Cucina Malaysia
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Media Launch
The annual MIGF Media Launch 
is always an incredible occasion, 
renowned for its wow-factor. 
Previous crowd-rousing spectacles 
have included the Festival chefs 
arriving in a fleet of helicopters, base-
jumping o� KL Tower, appearing as a 
flash mob and parading as members 
of a symphony orchestra. This 
year, the spirit of togetherness was 
channelled on stage at Quill City Mall 
where Festival Master Chefs took to 
the stage along with gathered guests 
and VIPs to cook up a muhibah dish. 

Festival Gala Launch
In a launch format found nowhere 
else in the world, the breath-taking 
curtain-raiser of MIGF2018 featured 
the Festival Restaurants showcasing 
their culinary creations in the 
spectacular Theatre of Cuisines. 

VIP guests including foreign 
ambassadors, royalty, celebrities, 
and food writers gathered for the 
spectacular Festival opener.

Taste MIGF 2018
The weekend in which the Theatre 
of Cuisines opens to the public was 
once again an overwhelming success. 
Drawing thousands of food lovers 
to sample the Festival menus, Taste 
MIGF also featured the Epicure 
International Gourmet Village, 
the Epicure Lifestyle Workshops 
and the new Taste of Malaysia.

Style Rocks!
The world’s haute cuisine capitals 
such as London, Paris, New York, 
Milan and Tokyo are also legendary 
for their haute couture. Style Rocks! 
2018 clearly demonstrated that this 
fact is also true of Kuala Lumpur.

MIGF Awards and 
Finale Celebration
A fitting climax to another 
resoundingly successful Festival, the 
MIGF Awards and Finale Celebration 
acknowledged the outstanding 
achievements of all the Festival 
Restaurants and their Master Chefs, 
from the menu down to the quality of 
service and use of the Festival theme.

Global, regional and local publicity
worth millions of ringgit

Festival Events and Publicity

Gala Launch

Media Launch

Style Rocks!

MIGF Awards and Finale Celebration
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