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MIGF has an eight-point 
mission statement:

•  To make Malaysia an international 
destination of choice for high-
yield tourists and MICE delegates 
– not just during the Festival 
period but all year round.

•  To develop a premium dining 
tradition in Malaysia that is known 
globally and respected throughout 

the world – one that o�ers all types 
of local and international cuisine.

•  To create a sustained interest in 
premium dining and promote 
constant local and international 
revenue streams for the country’s 
ever increasing number of 
premium dining restaurants.

•  To constantly raise standards 
of cuisine and service in our 

top restaurants – standards 
that will filter down to benefit 
the country’s entire food 
and beverage industry.

•  To increase the size of the 
all-important local premium 
dining population – providing 
a solid revenue base for the 
country’s top restaurants upon 
which to build – by making 
premium dining accessible to 
as many people as possible.

•  To encourage healthy competition, 
greater dialogue and more 
investment in the industry.

•  To retain top professionals in the 
country, encourage more young 
people to take up employment 
in the food and beverage sector, 
and to attract the best culinary 
talent in the world to Malaysia.

•  To protect Malaysia’s unique 
food heritage for future 
generations and spread Malaysian 
cuisine all over the world.

Festival Goals 
– Attracting global diners
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MIGF’s primary focus is 
on attracting high-yield 
tourists and MICE organisers, 
in line with the Ministry of Tourism 
and Culture’s strategy. It is a fact 
that a�uent travellers rarely 
consider any destination that does 
not oer first-class dining.

Premium dining is a key 
consideration in choosing 
a destination
Just knowing that Malaysia can oer 
premium fine dining and dierent 
types of cuisines is a deciding factor 
in persuading many a�uent tourists 
to choose the country as a holiday 
or MICE destination – and not just 
specifically for food tourism, but for 
all kinds of visits.

A preference for premium 
dining over street food
Most high-income international 
visitors are wary about eating 
street food – at best, they regard 
it as a rare novelty worth trying 
once. They like our Malaysian 
cuisine, but would prefer to pay 
extra for the comfort of a top-
quality restaurant with excellent 

service and good hygiene. They 
would also like to have a choice of 
other international cuisines. 

Spending 20 to 100 times 
more than street food 
diners
It is a fact that premium restaurant 
patrons spend anything from 20 
to 100 times more than street 
food diners – and this does not 
include what they spend for 

accommodation, sightseeing and 
shopping. 

Creating a world-class 
product 
Were it not for MIGF, premium 
dining in Malaysia would lag 
far behind such destinations 
as Singapore, Hong Kong and 
Thailand and be on a par with 
lesser developed countries in the 
region. Over the past 18 years, 
MIGF has successfully helped to 
develop what many other countries 
in the region lack: 

•   A global reputation for top-notch 
dining

•   An extensive choice of 
international cuisines

•  A service mentality
•   Recognition of our top chefs and 

restaurants
• A collective pride in the industry

All of these factors are 
crucial if we are to attract 
high-yield tourists and MICE 
visitors to Malaysia in what is 
an increasingly competitive 
international market place.

Enticing a�uent tourists 
and MICE organisers

Festival Impact
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Restaurants Working 
Together
During MIGF, Festival restaurants 
put aside their business rivalries and 
work together for the common good. 

Marketing meetings in the build-up to 
the Festival encourage participating 
restaurants to share ideas. Though 
in competition with one another, 
the Festival creates a spirit of 

camaraderie that is there for all to 
see - most notably at the spectacular 
Gala Launch, the premiere event of 
the Festival and Taste MIGF. 

Collective Marketing
Individually, it is di�cult and very 
expensive for any one restaurant 
to get its voice heard. Collectively, 
they share one of the most powerful 
tourism brands in Asia – MIGF. 
Along with their participation, 
Festival restaurants are extensively 
advertised both locally and 
overseas as well as in one another’s 
establishments. They have a distinct 
all-year-round advantage over non-
participating restaurants. Festival 
restaurants are seen as being in the 
‘premier league’ and collectively 
they have the loudest voice in 
Malaysia. Working together makes 
a lot of sense. In e�ect they all draw 
upon the same pool of diners.

Working together 
towards a common goal
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Building a Solid Local Base
Getting more Malaysians to dine out 
remains a key, long-term strategy 
for MIGF. Our top restaurants cannot 
survive on tourist receipts alone. 
They need reliable and constant local 
revenue streams. To develop the 
local industry, we make the Festival 

accessible to as many people as 
possible in a month long dining 
experience. We also centre the 
Festival around our resident chefs. 
Though top celebrity chefs from 
overseas may be a feature they are 
not the focal point. By promoting the 
qualities of our locally resident chefs, 

we emphasise to travel agents and 
MICE Organisers, that we have world-
class talent in Malaysia and that our 
Festival standards can be enjoyed by 
visitors all year round. 

Special Festival Menus 
and O�ers
During the Festival month each 
restaurant serves its own Festival 
Menu. This ‘set menu’ format makes 
it easy for first-time diners to try 
new types of cuisine without being 
intimidated. It takes the apprehension 
away from ordering, provides a 
balanced selection and also a cost 
perspective. Special Festival o�ers 
and prices encourage diners to 
dine out more often and try new 
restaurants and di�erent cuisines. 
The aim is to introduce the Festival 
restaurants to as wide a range of 
clientele as possible in order to 
generate business.
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Festival Publicity Dinners
Festival Publicity Dinners are 
essential in creating the Festival 
‘buzz’. Throughout the Festival 
month, influential groups of 
celebrity diners are invited to 
sample the Festival Menus at each 
of the participating restaurants. 
Festival Media Partner, Vision KL, 
photographs and writes about each 
dinner and sponsors coverage in 
their magazine and on their website 
visionkl.com. The Festival Publicity 
Dinners are valuable for morale, team 
building and instilling a sense of 
pride. Restaurant Managers, Master 
Chefs, kitchen teams and service sta� 
are all given individual recognition 
and gratitude. 

Festival Events
Individual restaurants are encouraged 
to bring in Michelin-star guest chefs 
and hold special wine dinners and 
cooking demonstrations in line with 
their Festival participation. Festival 
events – Taste MIGF, Style Rocks! 
and others – provide invaluable 
worldwide publicity that further 
enhances Malaysia as a top-end 
destination for a�uent tourists and 
MICE delegates.

Key Strategies
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Festival Awards
The MIGF Awards are very important 
for recognising excellence and raising 
standards. They are highly regarded 
in the industry. Festival Menus, for 
example, have been getting better 
and better each year, as Festival 
chefs stretch their imagination and 
vie for a Festival Award. The Festival 
Awards help to create role models 
within the industry and a sense of 
pride and satisfaction. Recognition 
also serves to help retain top talent 
in the country and encourage more 
leading professionals in the industry 
to work in Malaysia.

All-Year-Round Marketing 
Platform
The Festival itself is not regarded as 
a short-term food promotion. Instead 
restaurants use the Festival platform all-
year-round to generate a regular stream of 
customers. They use their MIGF association 
to actively market themselves throughout 
the year both locally and overseas. MIGF 
helps to constantly keep the restaurants 
in the frame with consumers, credit card 
companies, tour operators and MICE 
organisers. The Festival magazines and 
Festival website act as constant year-
round restaurant guides.
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In an industry worth 
billions to the Malaysian economy, 
MIGF plays a key development role. 
Here are the facts:

Fact 1: Our top-end restaurants 
play a major role in influencing and 
developing the entire Food and 
Beverage (F&B) industry in the 
country. As our premier industry 
develops, F&B professionals move 
from one restaurant to another, 
spreading their expertise and 
standards of service to a wider range 
of establishments all over the country. 
More career opportunities are created 
for the young workforce entering the 
industry, generating in turn a positive 
impact for the economy.

Fact 2: Tourism is the country’s 
second-largest foreign earnings 
sector and the dining industry 
accounts for a significant portion of 
these earnings.

Fact 3: In the fiercely competitive, 
high-end, a�uent tourist and MICE 
sectors, globally-sophisticated 
standards of premium dining 
are critical factors in choosing a 
destination. Food tourism is an 

increasingly important element in the 
growth of the tourism industry.

Fact 4: The F&B sector employs 
hundreds of thousands of Malaysians, 
making it one of the country’s 
biggest employers.

Fact 5: Malaysia’s rapid 
urbanisation, growing population 
and income growth have brought 
considerable lifestyle changes. 
Malaysians now eat di�erent types 
of food, consume more and go to a 
wider variety of dining establishments.

Fact 6: As more Malaysians dine 
out, premium restaurants finally 
have a reliable customer base on 
which to build their businesses. 
They can then turn their attention 
to raising standards and attracting 
high-spending international visitors 
and hence generate more foreign 
exchange for the economy.

Fact 7: When the country’s 
premium dining sector is doing 
well, the e�ects are felt throughout 
the hospitality industry: more 
entrepreneurs – both local and 
overseas – invest in the sector; 
and new restaurants at every level 
start up, o�ering better service 
standards, di�erent cuisines and 
more attractive dining ambiences. 

Fact 8: With more profitable 
restaurants, there is a much 
bigger market for the country’s 
own home-grown produce – 
from fish, meat and poultry to 
fruits, juices and vegetables. 
Most entrepreneurs, realising this 
demand, will invest in the country’s 
agricultural sector, both reducing 
the need for food imports and 
stimulating exports.

Festival Impact – Raising 
the bar for the nation’s multi 
billion ringgit F&B industry
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Today’s abundance of 
top-quality restaurants 
reflects the positive impact of 
18 years of MIGF. Once known 
only for its street food, Malaysia 
can now o�er high-yield tourists, 
MICE visitors and business 
travellers a comprehensive range 
of international cuisines that was 
unheard of a decade and a half 
ago. Likewise the level of service 
has improved to be of a world  
class standard.

Ten-fold Increase in 
Premium Restaurants
Once seen as over-priced, stu�y 
and pretentious, the premium 
dining sector in Malaysia is now 
booming thanks to 18 years of 
MIGF influence. As a result, more 
investors have entered the food 
and beverage sector and there has 
been a 10-fold growth of high-end 
restaurants o�ering a wide range 
of local and international cuisines. 
To sustain interest, MIGF employs 
a carefully thought-out strategy 
of first making premium dining a 

popular choice among locals. Only 
when our premium restaurants 
have a strong local customer base 
can they focus on the potential of 
the international tourism market.

Healthy Competition 
Raises Standards
The MIGF Awards play a big part in 
raising the culinary bar year after 
year. With each successive Festival, 
there is a noticeable rise in the 
standards of service and menus 
o�ered as well as an increase in the 
variety of local and international 
cuisines available – much of it 
driven by healthy competition 
among the Festival Restaurants. 
These positive e�ects have filtered 
down to embrace and influence the 
entire multi-billion ringgit food and 
beverage industry in Malaysia.

Retaining Top Talent and 
Attracting the Best Brains
The Festival gives widespread 
recognition to the country’s top 
food and beverage professionals 
and this, together with a healthy 
premium dining scene, encourage 
them to stay in the country rather 

than taking their talents elsewhere. 
MIGF has created a strong tradition 
and reputation for premium dining 
in Malaysia where none existed 
before. The international exposure 
that MIGF creates every year has 
also helped Malaysia attract more 
top professionals from all over the 
world. They take up employment 
here and pass on their much-
needed skills to the locals. The 
Festival also creates role models for 
youngsters joining the hospitality 
profession to follow.

Reaching Beyond  
the Industry
The e�ects of MIGF go well beyond 
Malaysia’s food and beverage industry. 
A world class premium dining scene 
has a powerful e�ect in generating 
business confidence in Malaysia and 
direct foreign investment in general. 
Our top restaurants are where 
business ideas are discussed and 
relationships cemented. They are 
e�ectively windows into Malaysia – 
reflective of the country’s standards 
as a sophisticated and stable place  
in which to conduct business and 
invest money.

MIGF – A catalyst 
for economic growth

Festival Impact
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A Top International Brand
As one of Asia’s best-known 
international tourism brands, the 
Malaysia International Gastronomy 
Festival enjoys an unparalleled 
prominence in the Asia-Pacific food 
festival scene.

A Vehicle For Attracting
High Yield Tourists
The global renown of MIGF makes it 
an excellent catalyst for rapid growth 
in the arrival of a�uent visitors to 
Malaysia. A reputable international 
concierge group recently identified 
MIGF as one of the top two events in 
Malaysia most suitable for their high-
net-worth members along with the 
Formula One Grand Prix.

PATA Gold Award
MIGF was acknowledged on the 
world stage by receiving the PATA 
(Pacific-Asia Travel Association) 
Gold Award for Marketing in 2007, 

becoming the first ever fine dining 
event to be so honoured.

Global Interest
The Festival has spurred a lot of 
worldwide interest with the Organiser 
receiving enquiries from numerous 
organisations in other countries 

wishing to be involved in the Festival 
or wanting to replicate the unique 
MIGF format. These enquiries 
have come from countries such as 
Singapore, Thailand, Indonesia, Hong 
Kong, Macau, Bahrain, Iran, Australia, 
Monaco, Spain, Italy and the UK 
among others.

MIGF – One of Asia’s best 
known tourism brands
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Festival Impact

Food festivals the world over 
are enjoying phenomenal growth 
and popularity. As a pioneer in the 
region, and the first and only food 
festival to win the PATA Gold Award 
for Marketing. MIGF is considered the 
benchmark against which all others 
compare themselves.

MIGF – Setting  
the benchmark
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After 18 years of operation, 
MIGF is one of the best known 
food festivals in Asia. A past 
winner of the PATA Gold Award 
for Marketing, it is widely credited 
for developing Malaysia from a low 
end hawker food destination to 
one which oers premium dining 
and an international diversity of 
cuisines. Along the way, MIGF has 

constantly reinvented itself to remain 
unique, exciting, and relevant.

Though Malaysia was among the 
first to recognise the potential of 
food tourism, fierce competition is 
now coming from other countries 
who also realise the value of 
premium dining for targeting 
high-yield, a�uent tourists and 
MICE visitors. For Malaysia to stay 

ahead, sustained government 
commitment is needed. With the 
right backing, MIGF can become 
a much bigger draw card than it 
currently is. Taste MIGF, with its 
all-inclusive experience of food 
tasting, cooking classes, product 
exhibitions and lifestyle workshops, 
also has huge potential to become 
a stand-alone tourist event.

MIGF – Continuing to set 
the highest global standards
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MIGF – A valuable 
platform for the future

The Value of A  
World-Class Event
From a zero base, the Organisers 
have created a world class annual 
tourism event that will attract high 
yield visitors for many years to come. 
The development of the Festival 
over the past 18 years has been at a 
minimal cost for Tourism Malaysia. 
As past winner of the Pacific-Asia 
Travel Association (PATA) Gold 

Award for Marketing, MIGF is now 
among the country’s best known 
international tourism brands. In terms 
of awareness, MIGF has higher search 
engine rankings than any other major 
food festivals in the region.

The Value of Worldwide 
Publicity for Malaysia
MIGF generates tangible worldwide 
publicity valued at tens of millions 

of ringgit – all of which is great news 
for attracting high yield tourists and 
MICE visitors. MIGF2018’s Muhibah 
Chefs TV commercial was broadcast 
to a regional audience of tens of 
millions while MIGF events recorded 
over 230 million page views across 
the world. 

Short-Term and 
Long-Term Gains
During MIGF2018, more than 70,000 
covers were sold generating some 
RM15 million in revenue. Festival 
Restaurants are projecting receipts 
worth over RM150 million for the 
year ahead as they continue to 
leverage o� their MIGF association 
in their marketing activities. The 
Festival helps to stimulate and 
develop the entire F&B industry in 
the country with our best restaurants 
setting the standards.
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