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MIGF Awards

Most Popular Restaurant At The VIP  
Gala Launch – Test Sovereigns Collected
 
Winners: DC Restaurant, Lai Po Heen, Samplings on the Fourteenth Restaurant,  
SukaSucré Bistro 

Samplings on the Fourteenth Restaurant

DC Restaurant

SukaSucré Bistro

Lai Po Heen
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Most Popular Restaurant At Taste MIGF  
– Gastro Dollars Collected
 
Winners: DC Restaurant, High Line, SukaSucré Bistro, Tangerine

SukaSucré Bistro

DC Restaurant

Tangerine

High Line
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MIGF Awards

Judges’ Choice – Most Creative  
Restaurant Station At Taste MIGF
 
Winners: DC Restaurant, Mamanda, Nadodi, SukaSucré Bistro

Nadodi

DC Restaurant

SukaSucré Bistro

Mamanda
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Judges’ Choice – Most Creative Food  
Presentation At Taste MIGF
 
Winners: Champignons, DC Restaurant, Mamanda, SukaSucré Bistro

Mamanda

Champignons

SukaSucré Bistro

DC Restaurant
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MIGF Awards

Judges’ Choice – Most Innovative  
Cuisine At Taste MIGF
 
Winners: DC Restaurant, Mamanda, Nadodi, Marini’s on the 57

Marini’s on the 57

DC Restaurant

Nadodi

Mamanda
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Taste MIGF 2018 took place 
in the heart of the city at 
Berjaya Times Square Hotel on the 
weekend of 1-2 September following 
the Gala Launch the evening before.

Created to appeal to international 
tourists and locals alike, food lovers 
from the general public were able to 
go on a super gourmet safari around 
the Festival Restaurants, using Gastro 
Dollars to exchange for bite-sized 
sampling portions from each menu. 
The event also o�ered informative 
workshops and showcased luxury 
gourmet products.

Advertised nationwide across 
the Vision Four hotel television 
network, through a customised 
Taste MIGF newsletter, by direct 
marketing and on numerous 
websites and food blogs, the event 
drew thousands of Malaysians and 

international visitors who came to 
sample the delights, take part in 
cooking classes and revel in the 
carnival like atmosphere.

Theatre of Cuisines
For two glorious days, tourists and 
food lovers enjoyed delicacies from 
this year’s lineup of premier MIGF 
restaurants as they gathered in the 
Theatre of Cuisines.

Gastro Dollars – a novel 
currency
Visitors to Taste MIGF could enjoy a 
Super Gourmet Safari, exchanging 
Gastro Dollars for tasting samples 
from all of the MIGF restaurants. 
Valued at RM5 each, Gastro Dollars 
were sold in booklets of 10 for RM50. 
They could be purchased in advance 
at a discounted price from authorised 

vendors and online ticketing sites 
or at the venue itself over the Taste 
MIGF weekend. Gastro Dollar Gift 
Vouchers could also be purchased as 
corporate gifts.

For the first time, visitors were 
also given the option to buy the food 
using the Boost app, thanks to the 
event’s e-Wallet partner.

Super Gourmet Safari
Tasting portions were designed to 
be big enough to satisfy but small 
enough to allow people to try as 
many dishes and restaurants as 
possible. Tasting samples were 
priced between one to three 
Gastro Dollars – amazing value for 
the premium fare being served. 
Taste MIGF provided an excellent 
opportunity for the restaurants to 
attract a new customer base.

Visitors take in the culinary delights at the 
Marini’s on 57 station in the Theatre of Cuisines

Taste MIGF
– A world-class event!
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Taste MIGF

Champignons beckoned with 
Modern European creations 

Samplings On The Fourteenth Restaurant

Chef Salman Sajal of Pampas 
Steakhouse, Old Malaya

The exquisite sea urchin roe at 
DC Restaurant proved a huge hit

Dato’ Fazley Yaakob with some fans
Hugo’s In The Sky o�ered bites of 
Mediterranean fusion  

Samplings On The Fourteenth RestaurantSamplings On The Fourteenth RestaurantSamplings On The Fourteenth Restaurant

Drop Exchange provided a range of tempting Indian and Persian food

2OX French Bistro presented French-Mediterranean delights
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Visitors sampled progressive 
Malaysian cuisine at Gen

It was modern pan Asian and Western at Jibby East
Aliyaa Island Restaurant & Bar drew 
visitors with irresistible Sri Lankan dishes

The brand-new High Line o�ered 
a spread of International cuisine

Kikubari presented forward thinking Japanese cuisine

It was delicious Cantonese at Summer Palace

ei8hteen Inspired Cuisine wowed with 
Artisanal Chinese with a focus on seafood 

Festival veteran The Olive served up 
premium Western Continental
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Marble 8

Taste MIGF

At Nulnu, foodies got a taste of Asian Fusion 

Nero Nero M Marini Grand Ca�e & Terrazza

Spice Garden was a favourite with 
Indian and Middle Eastern delights

Serai @ Pavilion

Nadodi

Chef Siti from Tangerine cooked mouthwatering modern Western

More lush Cantonese fair was available at Lai Po Heen
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Taste MIGF

Chef Bharat Batra led a class at the Haier suite

Le Cordon Bleu Malaysia at the Gourmet VillageA class in session with Chef Johnny Fua 

Bartender Bartek Halemba 
revealed cocktail-making secrets Sommelier Justin Ho gave wine-tasting pointers

Taste MIGF’s Epicure 
Lifestyle Workshops and 
Master Chefs’ Cooking 
Classes were a big hit with the 
general public. More than 30 classes 
and workshops ran throughout the 
weekend, conducted by Festival 
Master Chefs and other top industry 
professionals who passionately 
shared their expertise with audiences.

The sessions were held in the 
state-of-the-art kitchen classrooms 
and laboratories of the Berjaya 
University College, equipped with 
the latest facilities and built for a 
learning environment.

Lifestyle tips and cooking demos 
from the professionals
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Taste MIGF

Class attendees with Chef James Ho Chef Sherson Lian in his element 

Chef Masashi Horiuchi showed visitors 
how to make chocolate sou�é

Chef Nathalie Arbefeuille 
showed how it’s done 

Tristan Michael Creswick of Cottle Co�ee 
conducted latte art workshops
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Chef Johnny Fua breaking down  
a slow braised red beef brisket

Master Pastry Chef Florian Guillemenot 
presented a sugar show piece demo Chef Nathalie slices mushrooms for her ravioli

Chef David Morris showed how 
spiced squid consommé is made

Chang Yeow presented The Modern Tea Experience
Chef Choong Siew Lee from  
Berjaya University College led a class
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Taste MIGF

Chef Geeta Lachmandas leads 
a demo in the Haier suite

Chef Sylvain Dubeau  
illustrating how to fillet a trout

Chef Richard Millar (second left) of W Hotel 
and his wife pose with the Haier team

Chef Masashi Horiuchi and 
his famous chocolate sou�é

Chef Ryan Lee Sangpil and his assistantChef Giuseppe Lioce at the Haier suite
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Plenty of property prospects at Sunsuria Berhad

New to this year’s 
Festival was the Taste of 
Malaysia showcase where visitors 
were able to taste regional food 
from around the nation among 
others. This section featured 
Malaysia Airports Holdings Berhad 
with Bumbu Desa, Grandmama’s 
and Fukuya @ KLIA; Yudimama’s 
Artisan Coconut Candy with sweet 
homemade specialties; Rasa 
Utara with its Northern Malaysian-
inspired cuisine;  Anjung Patin Ville 
with fare from the state of Pahang 
and the Berjaya University College 
with time-honoured dishes from 
across Malaysia.

Vibrant Living Foods presented the latest trends in nutrition

Geeta Lachmandas from Culinary Capers runs down her products

Taste of Malaysia – A taste of home

Taste MIGF

Homegrown fare from Berjaya University College

Northern Malaysian-inspired foods from Rasa Utara

The Malaysia Airports Holdings showcase
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Style Rocks!  
– Fashion-forward

Kuala Lumpur’s most 
stylish trend-setters, 
fashionistas and socialites donned 
their sharpest outfits and gathered at 
uber-trendy restaurant-cum-club CÉ 
LA VI KL for Style Rocks! 2018, the 
years’ hottest celebration of all things 
sleek and stylish. The sophisticated 
event adds its own individual touch 
to the excitement generated by the 
Festival each year, with good food, 
music and plenty of fun.

Jointly organised by The Melium 
Group – led by its fashion-mogul 
President Dato’ Seri Dr Farah 
Khan – and Dato’ Steve Day’s 
Vision Four Media Group, it is the 
country’s biggest celebration of 
style and fashion, and helps to 
position Malaysia as an international 

destination for fine food, fashion and 
lifestyle shopping. A decadent union 
of haute couture and haute cuisine, 
Style Rocks! continues to dazzle the 
nation by combining great food with 
great style.

The Festival Organisers would 
like to thank Dato’ Seri Dr Farah 
Khan of the Melium Group, Dato’ 
Steve Day of the Vision Four Media 
Group and Modesto and Elizabeth 
Marini of CÉ LA VI KL for helping 
to create such an outstanding 
event. Thanks also to Glenfiddich, 
Magnum Ice Cream, Luen Heng F&B, 
Heineken Malaysia who provided 
valuable support at the events.

Vision Four Media Group

Style Rocks 
Event Partner

Style Rocks 
Event Partner

Style Rocks 
Venue Sponsor

Dato’ Steve Day and Dato’ Farah Khan Carmen Soo

Rebekah Yeoh and Tengku Elana Khyra

The fashionistas came out in droves for Style Rocks!

E�a Rahim and Datin Azila Caramella 

Cavaliere Modesto Marini,  
Giovanni Frusciante and Soren Ravn
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Joe Flizzow

Dato’ Seri Farah Khan and guests

Chef Wan (second right) made an appearance!

Esha Geneid and Joseph Afaki

Maya Kusuma, Dato’ Akmar and Rozita Ajmain

DJ Twinkies
Dato’ Seri Farah and the 

best-dressed winners

Ice creams from Magnum 
kept the guests cool
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The MIGF Awards and 
Finale Celebration took 
place on Wednesday 31st October, 
2018 at Ruyi & Lyn, Bangsar 
Shopping Centre. Attended by 
over 500 VIPs, including royalty, 
foreign ambassadors, celebrities 
and captains of industry, the event 
signalled the finale of the Malaysia 
International Gastronomy Festival 
2018 and was filled with fellowship, 
healthy competition and goodwill

The final, flavoursome course 
in the month-long food festival 
embodied the spirit of muhibah 
and saw the Muhibah Chefs take 
to the stage with colourful cocktail 
shakers where united as one they 
created a multi-hued muhibah 

mocktail from which a collective 
toast was made under a spray of 
confetti. Dancers on stage kept 
the party rolling through the 
night, drumming up hype as the 
momentum built up to the final 
moments of the event.

Some 188 awards were given 
out over the course of the 
evening, with the help of the 
Most Honoured Guest, YAM 
Tunku Naquiyuddin ibni Tuanku 
Ja’afar, Dato’ Steve Day and Datuk 
Seri Mirza Mohammad Taiyab. 
The main awards, including 
the Chef Personality Awards, 
Chef Congeniality, Golden Chef 
Awards, Gold Awards for Asian 
and Western Cuisines, Golden 

Cauldron Finalists and the Golden 
Cauldron Award for Best All-
Round Cuisine were presented in 
front of a packed-out audience, 
who cheered as the chefs 
collected their trophies.

For the second year running, 
the Golden Cauldron Award 
went to DC Restaurant, with Chef 
Darren Chin barely able to conjure 
up the words to express how he 
felt on his win.

While the final awards 
ceremony of the evening came to 
an o§cial close, the celebrations 
were far from over as guests let 
their hair down to party, dance and 
keep the muhibah spirit alive, well 
on into the night.

Chef Darren Chin from DC Restaurant, winner of the Golden Cauldron Award for 
Best All Around Cuisine for the second year running, raises his trophy into the air

MIGF Awards and  
Finale Celebration  
– Magnificient muhibah finale!
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Muhibah Chefs led the way along 
Ruyi & Lyn’s red catwalk

The Muhibah Chefs of MIGF 2018 give a final thumbs up with 
Datuk Seri Mirza Mohammad Taiyab and Dato’ Steve Day

Tunku Nurul Hayati Tunku Bahador, Tunku Dara Tunku  
Tan Sri Naquiah, Datin Su Wai Fun and Dato’ Seri Farah Khan

Master magician Madhi Moudini heats up the nightThe VIPs and guests taking in the events of the evening 

Festival Royal Patron Tunku Naquiyuddin ibni 
Tuanku Ja’afar and Dato’ Steve Day make their way 
down the catwalk with Master Chefs on either side
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MIGF Awards and Finale Celebration

Chef Mohd Radzuan Hamzah, Chef Jimmy 
Poh Man Chin and Chef Muhamad Muhader

Datin Maylene Yong grabs a selfie with HE Manuel 
Balaguer Salas and his wife Guadalupe Cernusco

The creation of the multi-coloured Muhibah mocktail

Lyn Siew
Tengku Nasariah Tengku Syed 

Ibrahim and Stefan Kocsis

DJ Niza Minx
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Chef Gary Chang from Champignons took 
home a slew of awards in his first ever MIGF

Chef Simone Musu, Chef Giuseppe Lioce, Chef Jun Wong, Chef 
Donny Liew Shan Lin, Chef Najib Hamid and Chef Aiman Yusof

The Mamanda and SukaSucre Bistro 
teams with their trophy haulDirk Luebbert, Melinda Looi and Mabel Lau

The collective team from Resorts World Genting which 
featured The Olive, e18hteen Inspired Cuisine and High LineChef Najib Hamid and his team celebrate their trophy yield  
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MIGF Awards 
- Salute to the top

The highlight of the 
Awards and Finale 
Celebration were the Special 
Festival Awards, with the Golden 
Cauldron Award for Best All-Round 
Cuisine won by DC Restaurant for 
the second year running.

A number of new distinctions 
were added to this list such as the 
Chef Personality Awards, doled out 
to those individuals who showed 
an irrepressible muhibah spirit 
during MIGF2018. Nero Nero’s Chef 
Giuseppe Lioce, Samplings On The 

Fourteenth’s Chef Valmurugan 
Subramaniam, Spice Garden’s Chef 
Bharat Batra and SukaSucré’s Dato’ 
Fazley Yaakob each picked up one.

This year’s coveted Chef 
Congeniality Award, presented to the 
most admired and amiable Festival 
Chef as voted by his peers turned 
out to be the a�able Chef Jun Wong 
of Kikubari, who was enthusiastically 
applauded by other chefs as she 
went on stage to collect her trophy.

Festival Awards play a 
significant role in raising the 

standards of the Malaysian food 
and beverage industry as a whole 
and have been intrinsic to MIGF 
since the inception of the Festival.
They help to introduce new 
menus and cuisines, and improve 
the all-round quality of service, 
dining ambience, value for money 
and marketing initiatives. They 
also give valuable recognition 
to our top professionals, who 
become role models for younger 
people interested in a career in 
the hospitality industry.

Golden Cauldron Award For Best All-Round Cuisine 2018
Winner: DC Restaurant

Vision Four Media Group

MIGF Awards Sponsor
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MIGF Gold Award for the Best  
Western Cuisine
Winner: DC Restaurant, Chef Darren Chin

Golden Cauldron Finalists Award 
Winners: DC Restaurant, Gēn, Lai Po Heen, Marini’s 
on 57, SukaSucré Bistro, Tangerine, The Olive

Best Marketing Award
Winners: Resorts World Genting – High Line, 
e18hteen Inspired Cuisine, The Olive 

MIGF Gold Award for the Best Asian 
Cuisine
Winner: Lai Po Heen, Chef Ricky Thein
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Most Outstanding Overall Cuisine
Winners: Champignons, DC Restaurant, Gēn, 
Kikubari, Lai Po Heen, Marini’s on 57, Serai @  
Pavilion KL, Tangerine, The Olive

MIGF Golden Chef Award for 
Outstanding Asian Cuisine
Winners: Chef Johnson Wong – Gēn, Chef Jun Wong 
– Kikubari, Chef Ricky Thien – Lai Po Heen, Chef 
Najib Hamid & Chef Lian Chi – Serai @ Pavilion KL

Most Outstanding Festival Dining 
Experience
Winners: DC Restaurant, Mamanda, Marini’s On 57, 
Nero Nero, SukaSucré Bistro, The Olive

Most Outstanding Service Team 
Winners: Aliyaa Island Restaurant & Bar, Hugo’s In 
The Sky, Lai Po Heen, Marini’s On 57, Samplings On 
The Fourteenth Restaurant, The Olive

MIGF Golden Chef Award for 
Outstanding Western Cuisine
Winners: Chef Gary Chang – Champignons,  
Chef Darren Chin – DC Restaurant, Chef Simone 
Musu & Chef Francesco Fedrighi – Marini’s On 57, 
Chef Siti Arini Darsom – Tangerine, Chef Mohd 
Radzuan Hamzah – The Olive

MIGF Awards

MIGF Golden Chef
 Awards For 
Outstanding Cuisine

Most Outstanding 
Restaurants
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Chef Jun Wong
Kikubari 
“Food brings people together. 
It evokes childhood memories 
of favourite flavours, triggers 
feelings and emotions, and 
helps in the understanding of 
di�erent cultures,” opines Chef 
Jun, who is a staunch advocate 
of sustainability. Zero waste is 
part of her philosophy, which 
also encompasses the use of 
Japanese produce prepared 
using progressive, ever-
changing techniques – ones 
she picked up working under 
the glow of two and three 
Michelined-starred restaurants 
in Tokyo and Macau. Together 
with her crew of young chefs, 
Chef Jun sits on the culinary 
forefront of Malaysia.

Chef Valmurugam 
Subramaniam
Samplings on the 
Fourteenth Restaurant
Chef Val believes that cooking is 
an art form through which one 
can take ordinary ingredients 
and transform them into 
extraordinary dishes. It’s what 
he’s most passionate about in life 
– a fact that becomes apparent 
after just a few minutes chatting.

Chef Dato’ Fazley Yaakob
SukaSucré Bistro, 
Mamanda
No stranger to the Malaysian 
entertainment scene, Dato’ 
Fazley Yaakob is an actor, 
singer, TV host, motivational 
speaker and a chef. He’s also a 
MasterChef winner and loves 
innovating in the kitchen where 
his drive to concoct the right 
flavours underlines his desire to 
put happiness on a plate.

Chef Giuseppe Lioce
Nero Nero
Stepping into the kitchen when 
he was only nine years old, Chef 
Giuseppe Lioce went straight 
into the family business – a 
restaurant that’s been in his 
family for generations. Stints in 
Michelin-starred establishments 
and five star hotels sharpened 
his skills and eventually led him 
to Nero Nero.

Chef 
Congeniality

Chef Personality 
Awards

Chef Bharat Batra
Spice Garden
Chef Bharat developed his 
passion for cooking at a young 
age when he found his talent in 
identifying ingredients of a dish 
through tasting. Coming from a 
family of foodies, he eventually 
dived into the culinary industry 
after his studies in hospitality 
management in Switzerland, and 
then started the Spice Garden 
chain of restaurants.
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Datuk Seri Mirza Mohammad Taiyab, Tunku Naquiyuddin ibni Tuanku Ja’afar 
and Dato’ Steve Day handed out some 188 awards over the evening

Chef Najib Hamid (centre) and his team Datuk Seri Mirza announces a winner

Vision Four Media Group

MIGF Awards SponsorMIGF Awards  
– Recognising the best

The Festival Awards were 
judged across three main categories: 
Judges’ Choice – as voted for by the 
members of the Festival Advisory 
Committee; People’s Choice – as 
voted for by invitees to the Festival 
Gala Launch; and Diners’ Choice – 
as voted for by those dining at the 
Festival Publicity Dinners.

Top performers were honoured 
in over 29 categories by MIGF 
Organising Chairman Dato’ 
Steve Day and Director General 
of Tourism Malaysia Datuk Seri 
Mirza Mohammad Taiyab, who 
presented winners with their 
awards at Ruyi & Lyn. All aspects of 
the dining experience were taken 

into consideration – the creativity, 
innovation, presentation and value of 
the Festival Menu, quality of service, 
e�ective marketing strategies, best 
use of the Festival Theme, best 
restaurant station designs and the 
number of Gastro Dollars and Taste 
Sovereigns collected during the Gala 
Launch and Taste MIGF.
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Most Creative Restaurant Station At Taste MIGF
Winners: Champignons, DC Restaurant, Hugo’s In The Sky, Nadodi

Most Creative Food Presentation  
At Taste MIGF
Winners: Champignons, DC Restaurant,  
Hugo’s In The Sky, Nadodi

Most Innovative Cuisine 
At Taste MIGF
Winners: DC Restaurant, Gēn, Kikubari, Nadodi

MIGF 2018 
– People’s Choice
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MIGF Awards

MIGF 2018 
– Judges’ Choice

Most Creative Menu Of The Festival
Winners: DC Restaurant, Gēn, Marini’s On 57, Nadodi, 
SukaSucré Bistro

Best Value Menu Of The Festival 
Winners: 2OX, Aliyaa Island Restaurant & Bar,  
M Marini Grand Ca�e, Nero Nero, Spice Garden

Best Marketed Restaurant Of The Festival
Winners: Cinnamon Group – Aliyaa Island Restaurant 
& Bar, Kikubari and Nero Nero – Champignons,  
Resorts World Genting – e18hteen Inspired Cuisine, 
High Line And The Olive – Hugo’s In The Sky, Nulnu, 
Samplings On The Fourteenth Restaurant

Most Creative Restaurant 
Station At Taste MIGF
Winners: DC Restaurant, 
Mamanda, Nadodi, SukaSucré 
Bistro

Most Innovative Cuisine 
At Taste MIGF
Winners: DC Restaurant, 
Mamanda, Marini’s On 57, Nadodi

Most Creative Food 
Presentation At Taste  
MIGF
Winners: Champignons, DC 
Restaurant, Mamanda, SukaSucré 
Bistro

Best Festival O¡ers
Winners: e18hteen Inspired Cuisine, Nero Nero, 
Nulnu, Spice Garden, The Olive
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Best Value Menu Of The Festival 
Winners: Aliyaa Island Restaurant & Bar, Gēn,  
Nero Nero, Pampas Steakhouse, Old Malaya, 
SukaSucré Bistro, Tangerine

Best Restaurant Ambience
Winners: Kikubari, Lai Po Heen, Marini’s On 57,  
Nero Nero, Summer Palace, Tangerine

Most Outstanding Canapes
Winners: Champignons, DC Restaurant,  
Lai Po Heen, Nero Nero, Spice Garden, The Olive

Best Use Of The Festival Theme 
Winners: Samplings On The Fourteenth Restaurant,  
The Olive

MIGF 2018 
– Diners’ Choice
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Most Outstanding Soup
Winners: Champignons, e18theen Inspired Cuisine, 
Gēn, Lai Po Heen, Summer Palace, The Olive

Most Outstanding Palate Cleanser  
Winners: Gēn, Hugo’s In The Sky, Kikubari,  
Lai Po Heen, Mamanda, Serai @ Pavilion

Most Outstanding Starter/Appetiser 
(Cold) 
Winners: 2OX, DC Restaurant, Gēn, Hugo’s In The 
Sky, Jibby East, Kikubari, Marini’s On 57,  
Serai @ Pavilion, The Olive

Most Outstanding Starter/Appetiser 
(Warm) 
Winners: DC Restaurant, e18theen Inspired Cuisine, 
Gēn, Lai Po Heen, Samplings On The Fourteenth 
Restaurant, Spice Garden, SukaSucré Bistro, 
Tangerine, The Olive

Most Outstanding Main Course - Beef
Winners: DC Restaurant, Kikubari, Lai Po Heen, 
Pampas Steakhouse Old Malaya, Samplings On The 
Fourteenth Restaurant, Tangerine

MIGF Awards

MIGF 2018 
– Diners’ Choice

Most Outstanding Amuse Bouche  
Winners: Champignons, Kikubari, Marini’s On 57, 
Serai @ Pavilion, Tangerine, The Olive
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Most Outstanding Main Course - Lamb
Winners: DC Restaurant, Drop Exchange, Marini’s 
On 57, Nero Nero, Serai @ Pavilion, Tangerine

Most Outstanding Main Course - Fish/
Seafood
Winners: Aliyaa Island Restaurant & Bar,  
DC Restaurant, e18hteen Inspired Cuisine, Gēn, 
Marini’s On 57, The Olive

Most Outstanding Main Course - 
Poultry/Others
Winners: Aliyaa Island Restaurant & Bar, 
Champignons, Gēn, Lai Po Heen, Mamanda,  
Spice Garden

Most Outstanding Asian Dessert 
Winners: Aliyaa Island Restaurant & Bar, Gēn, 
Champignons, Mamanda, Serai @ Pavilion, 
SukaSucré Bistro

Most Outstanding Western Dessert
Winners: DC Restaurant, Hugo’s In The Sky,  
Jibby East, Marini’s On 57, Nero Nero, Tangerine

Most Outstanding Wine/Sake Pairing
Winners: DC Restaurant, Kikubari, Nero Nero, 
Pampas Steakhouse Old Malaya, Tangerine,  
The Olive

MIGF 2018 
– Diners’ Choice
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The final course of the Marini’s on 57 menu 
was served on pillows inflated with fragrant air 

Dato’ Fazley Yaakob provided diners with a taste of his 
singing to go with his exquisite menu at SukaSucré Bistro

The Festival Publicity 
Dinners, sponsored by VisionKL 
magazine, were highly successful 
in creating and sustaining the 
buzz for MIGF. Throughout the 
Festival month, influential groups 
of diners were invited to sample 
the Festival Menus at each of 
the participating restaurants. 
VisionKL documents each dinner 
and creates a bespoke newsletter 
blasted to an extensive database 
the next day, while coverage also 
appears all year round on the 

VisionKL and MIGF websites, as 
well as social media platforms 
including Instagram, Facebook 
and Youtube.

Festival Publicity Dinners 
provide an excellent way for the 
organisers to individually recognise 
the professionals in each Festival 
Restaurant and to thank everyone 
involved, from the Restaurant 
Managers and service teams, to the 
Master Chefs and their kitchen sta� 
– making them all feel an integral 
part of MIGF.

Festival Publicity Dinners
– Restaurant teams put on a show 

The Marini’s on 57 dining group pose 
for a shot in front of the majestic towers

A collective cheers from diners at The Olive
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Former lead singer of The Platters Donne Ray Radford 
regaled diners at e18hteen Inspired Cuisine Guests ready to dig in at Aliyaa Island Restaurant & Bar

caption

Chef Siti Arini Darsom serving guests at Tangerine

Pomelo sorbet served in an ice balloon at Hugo’s In The Sky

Chef Bharat Batra carving open a 
‘loaf’ of biryani at Spice Garden

Pampas Steakhouse, Old Malaya with the 
KL Tower rising in the background
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Festival Diners’ Choice 
Most Outstanding Service Team
Winners: Aliyaa Island Restaurant & Bar, Hugo’s in the Sky, Lai Po Heen,  
Marini’s on 57, Samplings on the Fourteenth Restaurant, The Olive

Diners’ Awards Feature

Aliyaa Island Restaurant & Bar

Hugo’s in the Sky
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Lai Po Heen

The Olive

Marini’s on 57

Samplings on the Fourteenth Restaurant
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Festival Diners

“Malaysia is known for many things. 
It is known for being an upper-
scale tourist destination and one 
of its defining characteristics is its 
food. Many tourists come here – we 
have 50,000 Swedes visiting every 
year – are middle-class or higher 
and they love to eat. Last year, 
Kuala Lumpur was ranked the most 
popular destination for Swedes when 
travelling abroad and part of that was 

due to its food. Malaysia and Sweden are opposite in many 
ways but the thing we have in common is that we always come 
together to eat.”

HE Dag Juhlin Dannfelt
Ambassador of Sweden

“We are very lucky to have been invited 
to the MIGF opening in our first year in 
Kuala Lumpur. I believe this event brings 
invaluable exposure to the restaurants 
participating in it. When you bring 
together restaurants of that calibre, it’s 
easy to see the quality of their service and 
what they can o�er. I think this helps bring 
about a level playing field for all the chefs 
in Kuala Lumpur.”

HE Mridul Kumar 
High Commissioner of India

Festival Diners 
have their say

“MIGF is a 
wonderful 
initiative to 
promote 
Malaysia. It 
shows that the 
country can be 
sophisticated 
and diverse. 
It also shows 
that Malaysia 

has a place in the world in terms of 
culture and culinary ambitions.”

HE Carlos Martins Ceglia  
Ambassador of Brazil

“MIGF has 
existed for so 
long and has 
proven to be 
a great event 
for both locals 
and foreigners. 
I believe 
that it raises 
the culinary 
standards in KL, 
which are already quite high.”

HE Ravshan Usmanoz 
Ambassador of Uzbekistan 

“This is my first 
time attending 
an MIGF event 
and I think it’s 
a great way 
to promote 
Malaysian food 
and restaurants 
to the general 
public. We are 
always looking 

for new places to try. I think it is a great 
theme! Food brings people close to one 
another and MIGF does just that. Food 
is the one thing that unites everyone, 
irrespective of race and religion. It 
develops camaraderie among us.” 

HE Vanu Gopala Menon
High Commissioner of Singapore

“First of all, I would like to say 
congratulations. It was a great event. Not 
many people know the tremendous e�ort 
required to organise an event like MIGF. 
I think that this event does a great job in 
bringing the awareness that food connects 
people. Malaysians share the extra value 
of food as a connector to socialise with 
di�erent people. On the other hand, I also 
think that these kinds of di�erent menus 
have given people the opportunity to enjoy 
other flavours. In a country as nuanced as 
Malaysia, I think this event goes beyond the traditional Malay, 
Chinese and Indian food as you get to taste a wide variety of 
cuisines as well.”

HE Carlos Felix Corona
Ambassador of Mexico

Festival Diners
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Festival Diners’ Choice 
Most Outstanding Dining Experience
 
Winners: DC Restaurant, Marini’s on 57, The Olive, Mamanda, Nero Nero,  
SukaSucré Bistro

Diners’ Awards Feature

DC Restaurant

Mamanda

Marini’s on 57

Nero Nero

SukaSucré Bistro

The Olive
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“This year’s theme was lovely. Especially now, 
a lot of people are talking about muhibah 
and sharing with fellow citizens. I think a lot 
of people look up to Malaysia as an example 
of how things can be brighter in the future.            
I think this is a great message projected 
through the Festival theme.”

YM Tunku Zain Al-’Abidin Ibni Tuanku Muhriz
Founding President, IDEAS Malaysia

“I think MIGF 
has always 
been a key 
event on the 
Malaysian 
calendar as 
food really 
does bring us 
all together. 
We all have a 
common love 

and interest for food as it serves to break 
down barriers and unite the masses. With 
that context and having gourmet food, 
it is very apt that MIGF returned with the 
muhibah theme. It is wonderful!”

YM Tengku Nasariah Tengku Syed 
Ibrahim
CEO, Petrosains Sdn Bhd

“MIGF certainly 
is a brilliant set 
up as it brings 
all gourmet 
lovers together 
and of course, 
promotes 
Malaysia as a 
foodie centre. 
This helps 
project a better 

image of Malaysia to the tourists and the 
food connoisseur. I hope this will continue 
and put Malaysia on the map in terms 
of the culinary varieties that we have to 
o�er to the world.”

YBhg Tan Sri Datuk Eddy Chen Lok Loi
Managing Director, Metro Kajang 
Holdings Berhad

“MIGF helps brings everyone out in the 
open and discover new tastes in an ever 
expanding scene. Before the Festival came 
about it was a very small and compact 
scene – well and truly a far cry from what 
we see today!”

Y.A.M. Tunku Dato’ Seri Shahabuddin 
Tunku Besar Burhanuddin

“This is my 10th year attending festival 
dinners and in that time the food scene 
has grown by leaps and bounds. MIGF has 
always been a great platform for restaurants 
to promote themselves. Food is all about 
bringing people together. So, needless to 
say, the theme strikes a spot.”

YM Tunku Dato’ Tunku Johanez Bin         
Tunku Annuar
Director, BHL Builder Sdn Bhd

“The Festival is great for chefs to get valuable 
exposure and draw people to their restaurant 
to try their food. It creates the buzz that 
most restaurants need. I think it is a fantastic 
initiative. Kudos to Dato’ Steve! Muhibah 
is about culture and coming together and 
showing o� our Malaysian chefs and putting 
them in the limelight. It’s a fantastic theme.” 

YM Tunku Danny Nasaifuddin bin   
Tunku Mudza¡ar
CEO, microLEAP

“I think it is a 
great event! 
It introduces 
a lot of new 
restaurants 
I have never 
seen and 
wouldn’t have 
even thought 
of going to. 
Malaysians love 
to talk about food and we like to bring 
people over and eat together so I think 
the theme was ideal.”

YM Tunku Datin Mir’atun Madihah binti 
Tunku Mudza¡ar
Executive Director, The Circle Events       
Sdn Bhd

Festival Diners

“This concept allows chefs to have more 
visibility and create more awareness to the 
public of what Kuala Lumpur has to o�er 
in terms of gastronomy. MIGF encourages 
people to go out and try di�erent cuisines 
and not stick with what they know. I 
think it is a very interesting concept and I 
congratulate Steve on the e�ort he takes 
every year to promote the wide spectrum of 
gastronomy in Malaysia.” 

HE Manuel Balaguer Salas 
Ambassador of Argentina
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Most Outstanding Overall Cuisine 
 
Winners: Champignons, DC Restaurant, Gēn, Kikubari, Lai Po Heen, Marini’s on 57, 
Serai @ Pavilion, Tangerine, The Olive

Diners’ Awards Feature

Serai @ Pavilion The Olive

Champignons DC Restaurant Gēn

Kikubari Marini’s on 57Lai Po Heen

Tangerine
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“Personally, I enjoy the festival very much! 
I have been participating for about eight 
years and I am glad that there are more 
Chinese restaurants with each passing year. 
The variety has increased and it’s excellent. 
The theme is certainly apt as we have a 
lot of new chefs joining us this year and it 
definitely brings people together.”

YBhg Dato’ Dr. Kevin Lam
Director, Wealth Asset Limited

“MIGF is an 
excellent 
platform to 
introduce 
budding chefs 
who are not 
well-known. 
Some chefs are 
not aware of an 
event like MIGF 
where they are 
able to showcase their talents. It is a 
very beneficial event for all young, up 
and coming chefs who aim to expose 
their abilities to the public. I encourage 
all chefs to join this event!” 

YBhg Tan Sri Ir Othman Merican
Chairman, Othman Merican Educational 
Development

“I must 
say, MIGF 
has gone 
beyond my 
imagination. 
You guys 
have done 
a great job! 
MIGF has 
really gone 
beyond 

expectations. I have been living in the 
UK for the past 20 years and I’ve never 
seen a dining event like MIGF there or 
anywhere else!”

YBhg Dato’ Raymond Liew
President, McMillan Woods Global

“This festival brings out the quality and 
competitiveness of the chefs to come up 
with new ideas and presentations and I 
believe for that reason, the festival should 
continue. Well, what can I say, we are all 
gourmet lovers! When there’s food, we hope 
that we are the first ones to be invited. I 
have been to a few MIGF dinners and they 
are awesome. Keep up the good work!”

YBhg Dato’ Alex Nah
CEO, Eurotrans Charter Sdn Bhd

“I believe that 
the festival is 
moving in the 
right direction. 
It is a pity 
that we did 
not have it in 
2017. Last year, 
a lot of the 
restaurants that 
were featured 

in MIGF were stand-alone restaurants. 
The exposure gained through the 
Festival for the many upcoming and 
talented Malaysian chefs is invaluable .”

YBhg Tan Sri Dr Ridzwan Bakar
Consultant Cardiologist, Pantai Hospital

“Dato’ Steve and Datin Su have done 
something which is beyond words. They 
have brought awareness towards the 
choices of restaurants we have in this 
country. I believe that this country lacks 
people like them who have the passion and 
e�ort to promote Malaysian and foreign 
cuisine and what is available in this country.” 

YBhg Tan Sri Stephen Voon
Previously Managing Director, Pacific 
Heights Sdn Bhd

“I believe it is a good thing for the 
country and it is also a wonderful 
compliment for the organisers who 
have been doing this for so many 
years. Every year, they maintain such 
a high standard. They have been very 
courageous in trying to include di�erent 
participants this year and every one 
of the newbies are living up to the 
standards. The wonderful part is this 
event brings out the wonderful talents 

of Malaysian chefs who are able to show their abilities and their 
world-class standard. Those who have not taken advantage of 
MIGF must do so as they will feel proud that Malaysia has so many 
talented chefs that they would be very pleased to discover.”

YBhg Tan Sri Mohd E¡endi Norwawi
Executive Chairman, Encorp Berhad
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Most Outstanding Amuse Bouche 
 
Winners: Champignons, Kikubari, Marini’s on 57, Serai @ Pavilion, Tangerine, The Olive

Diners’ Awards Feature

Champignons Kikubari

Tangerine The Olive

Marini’s on 57 Serai @ Pavilion
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“To me, muhibah is all about Malaysia. 
Particularly with the new government, 
I think we should all be together living 
here and enjoying the food and fruits of 
what Malaysia has to o�er to everyone. 
I couldn’t have chosen a better theme 
myself.”

YBhg Dato’ Simon Foong 
Managing Director, Aquawalk Sdn Bhd

“The gastronomy concept that MIGF 
has championed has given stand-alone 
restaurants a great opportunity to be 
exposed to foodies like us. I think after 
GE14, the theme is highly appropriate. It is 
apt for the new government and this new 
era for Malaysia. Beautiful!”

YBhg Dato’ Simon Wong
Chairman, Asia Vision International Ltd

“MIGF has been around for many years 
now and it has a lot of maturity now. It 
is able to gather a collection of good 
restaurants - old and new, and it has given 
them a chance to bring their best to Kuala 
Lumpur and also gives everyone here a 
chance to try the wide variety of food and 
restaurants.”

YBhg Dato’ Tan Hoe Pin
Executive Director, Wawasan TKH Sdn Bhd

“MIGF is the only gastronomy festival that 
is well known in the region. It is the only 
event that is noticeable not only in the 
national level, but also in the international 
level. I have friends all over the world who 
have heard about restaurants in Malaysia 
because of MIGF!”

YBhg Dato’ Robert Teo
Chairman, RSM Malaysia

“MIGF helps 
expose 
restaurants 
to the public 
that would 
otherwise 
go unseen. It 
would be a pity 
if restaurants 
like these aren’t 
promoted as 

such. I believe it’s a two way street as 
the public gains awareness of the many 
wonderful restaurants we have here 
and in return, the restaurants gain more 
customers!” 

YBhg Datuk Zainal Abidin Putih
Chairman, Dutch Lady Milk Industries Bhd 

“I always love 
MIGF month. 
That’s when 
all hell breaks 
loose and 
all the diets 
are o�! MIGF 
month is when 
I go out and 
eat everything 
and expand 
my palate considerably! I hope MIGF 
continues so that I can go all-out and 
enjoy the very best of the best each year! 
Congratulations Su and Steve, well done!”

Puan Sri Tiara Jacquelina
President & Group CEO,  
Enfiniti Vision Media Sdn Bhd

“I have always been a strong supporter of 
Steve, having known him for 30 years here in 
Malaysia. I always take my hat o� to him for 
the amount of e�ort he puts into creating 
MIGF as a new event every year and the 
number of restaurants he rallies together to 
present the best food in Malaysia. I think it is 
marvellous.” 

YBhg Dato’ Jeremy Smeeton
Managing Director, Global Asset Allocation 
Limited 

“I have watched 
the evolution of 
MIGF and the 
dining scene in 
Malaysia and it 
is certainly very 
encouraging. 
Compared to 
a decade ago, 
I can certainly 
say that our 
local chefs 

are now on a par with the international 
crews. I hope that the Festival will 
continue to support restaurants and 
chefs in whatever way it can to help 
bring their expertise, creativity and 
knowledge to the world.” 

YBhg Dato’ Lai Voon Hon
Group Managing Director,                           
Ireka Corporation Berhad
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Festival Diners’ Choice Most Outstanding Soup
 
Winners: Champignons, e18hteen Inspired Cuisine, Gēn, Lai Po Heen, Summer Palace,  
The Olive

Diners’ Awards Feature

Champignons e18hteen Inspired Cuisine

Summer Palace The Olive

Gēn Lai Po Heen
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“It encourages competition among the 
F&B community as everyone wants to 
put forward their best. They put a lot of 
hard work in this and sometimes spend 
six months to a year preparing for it. 
Through this, the food quality becomes 
better and the trends change as they push 
themselves. I think this festival is very 
good as it always helps bring something 
new to the table.” 

YBhg Dato’ Mohd Hanif
   President, Pusat Persatuan Agro Tani

“I am very happy to be participating 
in MIGF again. We always take out our 
clients to try the outstanding festival 
menus. Without MIGF, the people would 
not know about these restaurants as they 
are repetitive and would likely go to the 
same restaurants all the time as they do 
not venture out of their comfort zone. 
So, this festival helps people get out and 
enjoy more food. It is great for Malaysia 
and Kuala Lumpur. Thank you very much 
and lots of success!”

YBhg Datuk Uwe Ahrens 
CEO, Melewar Intergrated Engineering 
Sdn Bhd

“MIGF has done very much for our 
restaurants as it gives them great exposure 
and the impetus to be more creative. 
Muhibah is a very good theme to be 
used among all of us as it projects good 
cooperation, harmony and togetherness.”

YBhg Dato’ Dr. Michael CH Wong
Group Managing Director, Job Hunt           
Sdn Bhd

“MIGF has 
helped promote 
fine dining and 
fine cuisine in 
Kuala Lumpur 
to a level 
where I believe 
Malaysia is on 
a par with the 
best from the 
West. I hope 

MIGF will encourage more talented 
chefs and restaurants in Kuala Lumpur to 
elevate their standards to make Malaysia 
a destination for fine cuisine. MIGF 
highlights the strengths in our hotel 
and restaurant sectors and makes sure 
that the world knows about Malaysia’s 
culinary o�erings.”

YBhg Datuk Nur Jazlan Muhammad
Former Member of Parliament of Malaysia

“Food is a 
way of life 
here, and one 
of Malaysia’s 
biggest drawing 
cards. I think 
bringing our 
best chefs 
together, 
all that skill, 
knowledge and 
diversity under one banner, is a great 
way to illustrate what we can o�er the 
world. It really shows why Malaysia is so 
incredible when it comes to food.” 

YBhg Datin Rahmah Mahmood 
Director, Solarah Sdn Bhd

“I have been 
coming to this 
festival since 
its inception. 
When you look 
back to the 
beginning and 
what it is today, 
there is a stark 
di�erence. But 
I am still a little 
bit sad that not many hotels participated 
last year. On the flip side, it’s great to see 
the independent restaurants serving such 
incredible food.” 

YBhg Dato’ Franz Swoboda
General Manager, Grand Ion Delemen 
Genting Highlands

“MIGF is a good platform to showcase 
our local talents and the wonderful 
chefs we have. The team has done a 
great job so far, kudos to them! It is 
great that they can bring Malaysia on to 
the international level and showcase all 
the many talents we have.” 

Datin Meera Sen
Executive Director, Kimgress Marketing 
Sdn Bhd
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Most Outstanding Palate Cleanser
 
Winners: Gēn, Hugo’s in the Sky, Kikubari, Lai Po Heen, Mamanda, Serai @ Pavilion

Diners’ Awards Feature

Gēn Hugo’s In the Sky

Mamanda Serai @ Pavilion

Kikubari Lai Po Heen
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“This festival is a good way to promote 
local talent, especially the talents of the 
young and innovative chefs that we have 
here. I think it is a fantastic platform for 
new restaurateurs getting into the business 
as it also helps promote their restaurants. 
It is a very good theme I believe. Especially 
here, where there are so many di�erent 
flavours put together in a dish, creating an 
explosion of flavours, it really incorporates 
the theme well.” 

Puan Sri Jean Koh
COO, Only World Group Holdings Bhd

“MIGF is really 
important for 
Malaysia as it 
puts Malaysia 
on the map 
for culinary 
art. I think 
the muhibah 
theme was 
very relevant 

because that is exactly what the festival 
has always been trying to promote - 
friendship and togetherness.”

Mr Olof Rapp
Senior Vice President Asia Pacific, 
VistaJet

“MIGF is a very innovative way to get our 
chefs recognised. Otherwise, when we 
dine in their restaurants, we do not know 
who the chefs are behind the food that is 
being served. I think MIGF not only allows 
restaurants to be publicised but also chefs 
specifically to be known to the public.”

Mr Tho Yow Yin
Asian Advisor, Exxon Mobil

“This festival is 
an opportunity 
for chefs to 
showcase their 
best dishes 
and for the 
restaurants 
to promote 
themselves so 
that the public 
is aware of their 
existence. I think it is lovely! Especially 
having had the festival in the month 
of August, where we celebrate our 
National Day. It is a wonderful theme.”

Ms May Lim
Managing Director, Campbell Soup 
South Asia

“MIGF is a great way to bring people 
together and showcase a great cross-
section of Malaysian cuisine. It is a fantastic 
event that should be supported. Coming 
from my background in hotels and 
restaurants, everything is about teamwork 
and collaboration and I think the chosen 
theme falls very much in line with that. 
It’s so important to bring people together 
because that is what food is all about. It 
is about taking the pretentiousness out of 

food and working with local suppliers and artisans and enjoying the 
simple things in life.”

Mr Richard Millar
Director of Culinary, W Hotel

“I am always  
surprised when 
MIGF rolls 
around. When 
we first had 
it, I thought it 
would peter 
out. But it 
has actually 
continued 
its momentum and strength and it has 
become a world class event that people 
look forward to. I think it has added to 
the values of Kuala Lumpur, as a gourmet 
city where folks can wine and dine. 
Without this festival, we do not actually 
get around to taste all the excellent 
restaurants that we have. For example, 
this year I discovered a new favourite of 
mine – Kikubari!”

YBhg Datuk Ali Abdul Kadir
Chairman, Rio Capital Sdn Bhd

“I thank Dato’ Steve and the entire team 
for inviting me to be a part of this amazing 
food journey at MIGF. I think it is creating 
an awareness that food is a part of our 
daily life as we all eat every day, but to also 
enable us to enjoy that in a di�erent setting. 
Particularly, gourmet food is something that 
is di�erent. Nowadays, it is not authentic 
cuisine that we eat, it is fusions of di�erent 
cuisines and flavours put together and I 
think that is something that MIGF is trying to 
portray to the people here in Malaysia. This is a good thing as this 
is what is happening all around the world too.” 

YBhg Dato’ Dr. Ghandhiraj Somasundram
Cardiothoracic Surgeon, Prince Court Medical Centre
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Festival Diners’ Choice Most Outstanding  
Starter/Appetiser - Cold
Winners: 2OX, DC Restaurant, Gēn, Hugo’s in the Sky, Jibby East, Kikubari, Marini’s on 57, 
Serai @ Pavilion, The Olive

Diners’ Awards Feature

Marini’s on 57

Hugo’s in the Sky

The Olive

Kikubari

Serai @ Pavilion

Jibby East

2OX DC Restaurant Gēn
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“The chefs and the sta� of a restaurant are 
always the unsung heroes. When people 
talk about restaurants and food, it is not 
often that we have the ability to meet the 
people behind the curtain. Hence, this 
festival gives us the opportunity to pay 
recognition and give credit where it’s due 
by knowing who the chefs are and the 
stories behind the food they produce. Long 
may this festival live!” 

Mr James Beltran
Deputy Chairman, Melawar Holdings         
Sdn Bhd

“My husband and I hardly go fine dining 
so we love the ambiance, the food and the 
company we discover at MIGF restaurants. 
Now we finally understand what the Festival 
does! I truly now understand why Steve 
and his team organise it year on year and 
why they’re so passionate about it. It is 
great because you bring together all these 
wonderful restaurants and establishments 
to promote them to the public who might 
never discover them.”

Ms Daphne Iking
TV Personality

“I would like 
to thank Dato’ 
Steve and 
his team for 
putting in 
all the e�ort 
into making 
MIGF what it is 
today. I think 
that is the 
encouragement 
needed to do more and more 
every year, to help raise Malaysian 
restaurants to an ever higher level in 
the dining scene.”

Mr Shaharin Saman
Co- Founder & CEO, iFiber Sdn Bhd

I think MIGF 
serves as a 
gourmand’s 
version of 
‘trip advisor’, 
where you go 
to get ratings 
with integrity 
in terms of 
where to 
eat for the 

food of your choice. Malaysians love 
eating. So this is really in tune with what 
Malaysians resonate with.”

Ms Selina Yeop Jr
Creative Director, Romyda KL

“I believe that this festival is a great 
initiative, especially since it has grown 
from being a gourmet event to one 
centred on the broader speaking 
gastronomy. I love that the festival 
promotes a lot of independent restaurants 
and not just hotel restaurants. I see that 
it helps create a certain ambience and 
feeling as it is not just about the food, but 
the place you go to as well. I have been 
living in Malaysia for the past five years, 

and one of the things that really helps make a di�erence is MIGF 
and we love being a part of that.”

Mr Soren Ravn
Executive Vice President, Co-Ro Foods

“Many people 
do not know 
about Nero 
Nero but I 
am sure after 
the event, 
many would 
because of 
the wonderful 
job MIGF 
has done. 

This festival plays a very big role 
in promoting great food for the 
Malaysians and the region as well.”

Mr Antoine Bakhache
Managing Director, Bakhache Luxuries 
(M) Sdn Bhd

“I think MIGF is a very interesting concept 
as new restaurants need to be introduced 
to the market so people can go to 
di�erent places rather than the tried and 
tested spots every time. With that in mind, 
I fully support an event that serves to 
widen the scene in every aspect.”

Mr Casmad Sanuri
CEO, The Emperor’s New Cloths
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SukaSucré Bistro The Olive

DC Restaurant e18hteen Inspired Cuisine Gēn

Lai Po Heen Spice GardenSamplings on the Fourteenth Restaurant

Tangerine

Most Outstanding Starter/Appetiser - Warm
Winners: DC Restaurant, e18hteen Inspired Cuisine, Gēn, Lai Po Heen, Samplings on the 
Fourteenth Restaurant, Spice Garden, SukaSucré Bistro, Tangerine, The Olive

Diners’ Awards Feature
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“I remember when MIGF first started in 
2001, I had only been in the industry for 
five years at the time, and I remember 
attending my very first gala dinner when 
they were auctioning o� for charity. 
MIGF has grown so much bigger than I 
thought it ever would. The quality of the 
food is so much more refined now. It is 
great because you can have your satay 
or rojak, but also a refined fine dining 
experience that you can get anywhere 

else in the world! We have so much variety here due to the spices 
and the mix of cultures. The stars are the chefs. I think the sweat 
of the chef (not literally), gives something to Malaysian food even 
in the fine dining scene.” 

Che Puan Sarimah Ibrahim 
Celebrity Host

“MIGF increases awareness of all the 
restaurants and the hype for them. The 
advertising the event gives helps the 
F&B industry in our country to attain 
higher levels each year.”

Ms Claire Lee Bloy
Independent Director, Thompson 
Medical Centre

“First of all, one of the things that MIGF 
does is it allows the chefs to do something 
di�erent. People view the world through 
di�erent eyes. The chefs do too. The 
people who work in restaurants are more 
than just mere people working in the 
industry. These are their wares. Food is 
a very personal thing to each of them as 
it is an extension of themselves and the 
Festival helps them showcase that.” 

Mr Donne Ray Radford
Composer & Musician

“The whole 
MIGF initiative 
is to create 
a festival 
and invite 
partnerships 
and also give 
chefs and 
restaurateurs 
a platform 
to be 

recognised. That is the ecosystem that 
matters. It does not only give a great 
marketing avenue, but also has an 
educational element to it. Coming from 
a creative industry, that it something 
that is very essential in this vision.”

Mr Dennis Lau
Electric Violinist & Producer

“I attended 
the opening 
of MIGF on 
the Friday 
night and I 
met everyone 
in the food 
and beverage 
industry! From 
hoteliers to 
gourmands, 
everyone involved in the dining scene 
was there. MIGF is a great place for 
networking. Malaysia is a melting pot. 
The restaurants that were showcased 
here in MIGF had a great mix of all 
of our cultures under one roof. What 
could be more muhibah than that?”

Mr Chin Huat Ong
Writer, Stylist & TV Host

“I believe there is a great synergy 
among the restaurants even though 
there is a scoring going on. Overall, 
everyone is genuinely trying to promote 
Malaysia and kudos to all the hard work 
put in by the chefs and the restaurants.”

Mr Dimitri Leividas
Member of The Royal Academy of 
Culinary Arts

“A lot of 
gourmands 
really look 
forward to 
MIGF each 
year. We really 
missed it last 
year when it 
didn’t happen! 
It definitely 
keeps the F&B 
scene in Malaysia alive and thriving.”

Ms Kimberly Yang
Founder & Owner, KiY Design & Interior 
(M) Sdn Bhd
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Most Outstanding Wine/Sake Pairing
 
Winners: DC Restaurant, Kikubari, Nero Nero, Pampas Steakhouse Old Malaya, 
Tangerine, The Olive

Diners’ Awards Feature

DC Restaurant Kikubari

Tangerine The Olive

Nero Nero Pampas Steakhouse, Old Malaya
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Festival Diners

“Every country in the world needs these 
types of festivals as it gives the chefs 
something to aspire to. It gives them an 
opportunity to not only compete against 
each other, but also acts as a motivational 
tool for their teams to showcase their food 
to the public. I know the teams we have in 
Genting look forward to this festival every 
year. It’s always very exciting to be a part 
of it.”

Mr Devyn Van Niekerk
Assistant Vice President Food & Beverage, 
Genting Integrated Tourism Plan

“MIGF places restaurants on a platform, 
helping them to get a wider spread of 
the market while giving more knowledge 
and understanding to the people and the 
industry as a whole. Tourists and locals 
alike love our restaurants!”

Mr Ian Lim
Director, The Archipelago Group

“I believe that 
this festival is 
a great way to 
promote Asian 
fine dining. 
It is way of 
educating the 
public to go out 
more and try 
the fine dining 
places we have 

that incorporate our cultures, right in 
Malaysia instead of going overseas.”

Mr Derek Cheong
Managing Director, Timcare Biotech 
Sdn Bhd

“Before the 
days of MIGF, 
only hotels 
had fine dining 
restaurants 
but today, 
they are truly 
everywhere! 
We have such 
a variety and 
wide selection 

from street food to fine dining. MIGF 
has certainly come a long way and I 
congratulate both Steve and Su for 
creating something that has stood the 
test of time. Malaysians now have this 
platform to use and it has certainly 
helped make a lot of progress.”

Ms Low Su Ming
Executive Director, Low Yat Group

“MIGF gives exposure to restaurants in 
multiple ways. For restaurant groups like 
Serai, MIGF is a way to give awareness 
to the public as to the number of outlets 
that they have and to make their name 
more popular outside of the existing 
crowd that they have.” 

Mr Jean Eric Husson
Managing Partner, Dofson Consulting

“I think that MIGF has a very special 
way with everyone in the industry as 
recognition lacked in the past when chefs 
and restaurants didn’t get the credit they 
deserved. So, having a festival with awards 
attached really gives what is needed for the 
industry to acknowledge that Malaysia has 
amazing food.”

Mr Johannas Lind
Founder & Co-owner, MOBIPROMO

“With MIGF, 
this is the 
best ever. 
It improves 
every year with 
what they do 
and they have 
the greatest 
selection in 
terms of top 
restaurants 
that boast the country’s finest chefs. 
The experience will always stay in our 
memories, for sure!”

Ms Jennifer Cheng
Vice President, DBS Bank Ltd            
Kuala Lumpur O§ce
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Most Outstanding Main Course – Poultry/Others
 
Winners: Aliyaa Island Restaurant & Bar, Champignons, Gēn, Lai Po Heen, Mamanda,  
Spice Garden

Diners’ Awards Feature

Aliyaa Island Restaurant & Bar Champignons

Mamanda Spice Garden

Gēn Lai Po Heen
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Most Outstanding Main Course – Fish/Seafood
 
Winners: Aliyaa Island Restaurant & Bar, DC Restaurant, e18hteen Inspired Cuisine, Gēn, 
Marini’s on 57, The Olive

Diners’ Awards Feature

Aliyaa Island Restaurant & Bar DC Restaurant

Marini’s on 57 The Olive

e18hteen Inspired Cuisine Gēn
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Most Outstanding Main Course – Beef
 
Winners: DC Restaurant, Kikubari, Lai Po Heen, Pampas Steakhouse Old Malaya, 
Samplings on the Fourteenth Restaurant, Tangerine

Diners’ Awards Feature

DC Restaurant Kikubari

Samplings on the Fourteenth Restaurant Tangerine

Lai Po Heen Pampas Steakhouse, Old Malaya
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Most Outstanding Main Course – Lamb
 
Winners: DC Restaurant, Drop Exchange, Marini’s on 57, Nero Nero, Serai @ Pavilion, 
Tangerine

Diners’ Awards Feature

DC Restaurant Drop Exchange

Serai @ Pavilion Tangerine

Marini’s on 57 Nero Nero
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Most Outstanding Western Dessert
 
Winners: DC Restaurant, Hugo’s in the Sky, Jibby East, Marini’s on 57, Nero Nero, Tangerine

Diners’ Awards Feature

DC Restaurant Hugo’s in the Sky

Nero Nero Tangerine

Jibby East Marini’s on 57
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Best Value Menu of the Festival
 
Winners: Aliyaa Island Restaurant & Bar, Gēn, Nero Nero, Pampas Steakhouse Old Malaya, 
SukaSucré Bistro, Tangerine

Diners’ Awards Feature

Aliyaa Island Restaurant & Bar Gēn

SukaSucré Bistro Tangerine

Nero Nero Pampas Steakhouse, Old Malaya



FESTIVAL REPORT  |  MIGF2018   103

Champignons DC Restaurant

Spice Garden The Olive

Most Outstanding Canapés
Winners: Champignons, DC Restaurant, Lai Po Heen, Nero Nero, Spice Garden,  
The Olive

Diners’ Awards Feature

Lai Po Heen Nero Nero
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Best Restaurant Ambience 
Winners: Kikubari, Lai Po Heen, Marini’s on 57, Nero Nero, Summer Palace, Tangerine

Diners’ Awards Feature

Kikubari Lai Po Heen

Summer Palace Tangerine

Marini’s on 57 Nero Nero




