
INTERNATIONAL 

EXPERIENCES



The Tuning Fork at The Grand Hyatt Mumbai 

&

Pullman Aerocity New Delhi – May 2017



INVITATIONS

Mumbai 

& 

Delhi



PRINT MEDIA COVERAGE



UpperCrust, August 2017 - Print



UpperCrust, August 2017 - Print



UpperCrust, August 2017 - Print



Eat Stay Love, July 2017 – Print



Mid-Day, May 2017 - Print



Afternoon DC, June 2017 - Print



SOCIAL MEDIA COVERAGE







Event with Chef Clayton Donovan\



Chef JedGerrard at

Sofitel Mumbai BKC –February 2018



PRINT MEDIA COVERAGE



Mid Day, February 2018 – Print

The Hindu, February 2018 - Print



Afternoon, February 2018 - Print



MEDIA MASTERCLASS

&

SOCIAL MEDIA



Media Masterclass









Invitations



Events with Chef Jed Gerrard



Chef Omar Allibhoy – June 2018

JW Marriott Mumbai, Juhu & Pullman New Delhi Aerocity



MEDIA COVERAGE



Link to article in Vogue India 

https://www.vogue.in/content/spanish-tapas-is-summers-

newest-food-trend/

Link to article in the Mid Day

https://www.mid-day.com/articles/mumbai-

diary-saturday-dossier/19481155

https://www.vogue.in/content/spanish-tapas-is-summers-newest-food-trend/
https://www.mid-day.com/articles/mumbai-diary-saturday-dossier/19481155


Link to article in FnB News:  http://www.fnbnews.com/Hotels-

Hospitality/allibhoy-at-juhus-jw-marriott-to-create-eightcourse-tapasstyle-

dinner-43289

http://www.fnbnews.com/Hotels-Hospitality/allibhoy-at-juhus-jw-marriott-to-create-eightcourse-tapasstyle-dinner-43289


Link to article in Event Street: https://eventstreet.in/event/the-chef-omar-

allibhoy-dinner/

https://eventstreet.in/event/the-chef-omar-allibhoy-dinner/


MEDIA MASTERCLASS

&

SOCIAL MEDIA



Media Masterclass - Invitation



Media Masterclass



Social Media



Social Media



Invitation – The Omar Allibhoy Dinner at 

JW Marriott Mumbai, Juhu



Invitation – The Omar Allibhoy Dinner at

Pullman New Delhi Aerocity



Images of The Events



All Things Nice Dining Experiences



Two Michelin Star Chef Anthony Genovese Dinner Series

Mumbai, Delhi Bangalore 

November 2018 



Event Images



Two Michelin Star Chef Julien Royer of Odette

#1 on Asia’s 50 best Restaurants List

March 2019



MEDIA COVERAGE



Link to article in The Telegraph: 

https://www.telegraphindia.com/cultur

e/food/a-tete-a-tete-with-michelin-

starred-chef-julien-royer/cid/1686758

Link to article in The New Indian Express:

http://www.newindianexpress.com/cities/de

lhi/2019/mar/14/i-want-to-tell-stories-

through-my-food-1950925.html

https://www.telegraphindia.com/culture/food/a-tete-a-tete-with-michelin-starred-chef-julien-royer/cid/1686758
http://www.newindianexpress.com/cities/delhi/2019/mar/14/i-want-to-tell-stories-through-my-food-1950925.html


Link to article in The Hindu:

https://www.thehindu.com/life-and-style/food/julien-

royer-the-masters-of-marriott-marco-pierre-white-

the-st-regis-mumbai/article26598524.ece

Link to article in The Financial Express:

https://www.financialexpress.com/lifestyle/

whats-the-recipe-for-a-star-cook-

singapores-best-chef-explains/1525214/

https://www.thehindu.com/life-and-style/food/julien-royer-the-masters-of-marriott-marco-pierre-white-the-st-regis-mumbai/article26598524.ece
https://www.financialexpress.com/lifestyle/whats-the-recipe-for-a-star-cook-singapores-best-chef-explains/1525214/


Link to the article in FnB News: 

http://www.fnbnews.com/Top-

News/masters-of-marriott-to-

bring-chef--odette-coowner-royer-

to-new-delhi-47064

http://www.fnbnews.com/Top-News/masters-of-marriott-to-bring-chef--odette-coowner-royer-to-new-delhi-47064


Link to the article in 

Hospitality Biz: 

http://www.hospitalitybizindi

a.com/detailNews.aspx?aid=3

0115&sid=1

http://www.hospitalitybizindia.com/detailNews.aspx?aid=30115&sid=1


MEDIA MASTERCLASS

&

EVENT HIGHLIGHTS



Media Masterclass



Invitation

Lobby Easel Board



Menu Card & Backdrop



Event Images



Social Media



Social Media



Chef Tony Howell

Mumbai & Delhi – March 2019



MEDIA COVERAGE



Link to the article in Mid Day:

https://www.mid-day.com/articles/mumbai-

diary-tuesday-dossier-march262019/412451

Link to Dinner Date article in Afternoon DC:

http://www.afternoondc.in/goss-and-

gloss/dinner-date/article_244130

https://www.mid-day.com/articles/mumbai-diary-tuesday-dossier-march262019/412451
http://www.afternoondc.in/goss-and-gloss/dinner-date/article_244130


Link to the article in Hungry Forever: 

https://www.hungryforever.com/celebrate-modern-western-australian-cuisine-with-chef-

tony-howell/

https://www.hungryforever.com/celebrate-modern-western-australian-cuisine-with-chef-tony-howell/


Invitation - Mumbai



Invitation - Delhi



SOCIAL MEDIA COVERAGE







EVENT IMAGES



Mumbai Dinner



Delhi Dinner



Michelin Star Chef Beppe De Vito 

April 2019



Invitation - Mumbai



Invitation - Delhi



MEDIA COVERAGE



Link to APN News Article:

https://www.apnnews.com/celebrate-modern-

italian-cuisine-with-michelin-star-chef-beppe-

de-vito/

Link to article in Mid 

Day Daily Dossier:

https://www.mid-

day.com/articles/mum

bai-diary-monday-

dossier-

april222019/20792155

https://www.apnnews.com/celebrate-modern-italian-cuisine-with-michelin-star-chef-beppe-de-vito/
https://www.mid-day.com/articles/mumbai-diary-monday-dossier-april222019/20792155


Interview with Chef Beppe De Vito in

Hello! Magazine



SOCIAL MEDIA COVERAGE







EVENT IMAGES





Whisky Legend Jim Murray in India

May 2019



Invitation - Mumbai



Invitation - Delhi



MEDIA COVERAGE



Link to Firstpost Article:

https://www.firstpost.com/living/jim-murray-on-

the-single-malt-vs-blend-debate-and-why-india-

is-at-the-vanguard-of-emerging-whiskey-

nations-6684721.html

Link to Luxury Facts Article:

https://www.luxuryfacts.com/index.php/

sections/article/All-Things-Nice-

organises-an-evening-with-whisky-l

https://www.firstpost.com/living/jim-murray-on-the-single-malt-vs-blend-debate-and-why-india-is-at-the-vanguard-of-emerging-whiskey-nations-6684721.html
https://www.luxuryfacts.com/index.php/sections/article/All-Things-Nice-organises-an-evening-with-whisky-l


Link to Spoon Times Article:

http://spoontimes.com/2019/05/16/jim-murray-highly-

acclaimed-whisky-connoisseur-offers-exclusive-blind-

tasting-at-sofitel-mumbai/

Link to The Hindu Article:

https://www.thehindu.com/life-

and-style/luxury/get-perspective-

on-whisky-with-jim-murray-the-

worlds-first-full-time-whisky-

writer/article27146260.ece

http://spoontimes.com/2019/05/16/jim-murray-highly-acclaimed-whisky-connoisseur-offers-exclusive-blind-tasting-at-sofitel-mumbai/
https://www.thehindu.com/life-and-style/luxury/get-perspective-on-whisky-with-jim-murray-the-worlds-first-full-time-whisky-writer/article27146260.ece


SOCIAL MEDIA COVERAGE







EVENT IMAGES







Michelin Star Chef Steve Litke

August 2019



Invitation - Mumbai



Invitation - Delhi



MEDIA COVERAGE



Link to News Article and interview with Chef Steve 

Litke featured in The Hindu:

https://www.thehindu.com/life-and-style/food/michelin-

star-steve-litke-will-cook-in-india/article28833293.ece

Link to article in Little Black Book:

https://lbb.in/mumbai/celebrate-californian-

cuisine-with-michelin-star-01f7a0

Link to interview with Chef Steve Litke featured in 

Travel + Leisure: 

https://travelandleisureindia.in/michelin-star-chef-

steve-litke/

https://www.thehindu.com/life-and-style/food/michelin-star-steve-litke-will-cook-in-india/article28833293.ece


Link to interview with Chef Steve Litke featured in Uppercrust: 

http://uppercrustindia.com/2019/posts/318/california-on-your-plate

http://uppercrustindia.com/2019/posts/318/california-on-your-plate


Link to Article in The Luxury Chronicle:

http://www.theluxurychronicle.com/michelin-

chef-steve-litke-mumbai-delhi

http://www.theluxurychronicle.com/michelin-chef-steve-litke-mumbai-delhi


SOCIAL MEDIA COVERAGE







EVENT IMAGES







Michelin Star Chef Stephane Gaborieau 

October 2019



Invitation - Mumbai



Invitation - Bangalore



MEDIA COVERAGE



Link to article in Times of India – Bangalore: 

https://timesofindia.indiatimes.com/city/ben
galuru/the-chef-who-earned-his-stripes-and-
michelin-star/articleshow/71896910.cms

Link to the Listing in Mumbai Mirror

https://mumbaimirror.indiatimes.com/ot

hers/things-to-do/things-to-do-in-

mumbai-

today/articleshow/71621282.cms

https://timesofindia.indiatimes.com/city/bengaluru/the-chef-who-earned-his-stripes-and-michelin-star/articleshow/71896910.cms
https://mumbaimirror.indiatimes.com/others/things-to-do/things-to-do-in-mumbai-today/articleshow/71621282.cms


Link to interview with Chef Stephane Gaborieau

featured in The Asian Age: 

http://www.asianage.com/life/food/231019/from-

baguettes-to-naan.html

Link to article on Chef Stephane 

Gaborieau in The Hindu –

Bangalore: 

https://www.thehindu.com/life-and-

style/food/cuisine-that-touches-a-

chord/article29758986.ece

http://www.asianage.com/life/food/231019/from-baguettes-to-naan.html
https://www.thehindu.com/life-and-style/food/cuisine-that-touches-a-chord/article29758986.ece


Link to the Food Service India Magazine Feb 2020 issue for Chef Stephane's Dinner. 

http://www.clubm.in/flipbook/foodservice/jan-feb2020/#p=15

http://www.clubm.in/flipbook/foodservice/jan-feb2020/#p=15


EVENT IMAGES





Michelin Star Chef Gary Foulkes

February 2020



Invitation – Mumbai



Invitation – Delhi



MEDIA COVERAGE



The Informer Page 02. - Mumbai, Pune, 

Ahmedabad, Bangalore

Link to the artile in Hospi Buz

https://www.hospibuz.com/an-exquisite-dinner-with-

michelin-star-chef-gary-foulkes/

https://www.hospibuz.com/an-exquisite-dinner-with-michelin-star-chef-gary-foulkes/


Link to Little Black Book Listing 

https://lbb.in/mumbai/an-exquisite-
dinner-with-michelin-star-f5448b 

Link to The Luxebook Article 

https://www.luxebook.in/michelin-

star-chef-gary-foulkes-enthralls-

indian-diners/

https://lbb.in/mumbai/an-exquisite-dinner-with-michelin-star-f5448b
https://www.luxebook.in/michelin-star-chef-gary-foulkes-enthralls-indian-diners/


Link to the 

restaurantindia.in

http://bit.do/ChefGary

Link to the 

saltandsandals.com 

http://bit.do/ChefGarySetz

Link to The New Indian 

Express

http://bit.do/ChefGaryIngredi

ent

http://bit.do/ChefGary
http://bit.do/ChefGarySetz
http://bit.do/ChefGaryIngredient


Link to the article in The Hindu 

https://www.thehindu.com/life-

and-style/food/three-celebrity-

chefs-in-

delhi/article30823192.ece

The Morning Standard

Hindustan Times (HT Café)

https://www.thehindu.com/life-and-style/food/three-celebrity-chefs-in-delhi/article30823192.ece


EVENT IMAGES







Michelin Star Chef Nicolas Durif

February/March 2020



Invitation – Bangalore



Invitation – Delhi



MEDIA COVERAGE



Link to The New Indian Express

http://bit.do/ChefNicolas

Link to the ET Hospitalityworld.com 

http://bit.do/ChefNicolasET

http://bit.do/ChefNicolas
http://bit.do/ChefNicolasET


Link to the article inHospibuz.com

http://bit.do/ChefNicolasHB
Link to the article in Hospitalitybizindia

http://bit.do/ChefNicolasHBI

http://bit.do/ChefNicolasHB
http://bit.do/ChefNicolasHBI


The New Indian Express 

28th Feb 2020

Outlook Traveller

6th March 2020



Link to The New Indian Express article 

https://www.newindianexpress.com/lifestyle/food/2020/mar/

15/catering-to-the-nouvelle-palate-2115971.html

https://www.newindianexpress.com/lifestyle/food/2020/mar/15/catering-to-the-nouvelle-palate-2115971.html


EVENT IMAGES







UPCOMING CHEFS 

2020



May 2020 - Michelin Star Chef Rupert Blease

About Michelin Star Chef Rupert Blease

Rupert and Carrie Blease, owners and co-Chefs of Lord Stanley, have training which stems from 

working throughout Europe and the US, most notably at Le Manoir aux Quat Saisons, Per Se, Blue 

Hill, Texture, L’ Amphytrion, and locally at Central Kitchen and Commonwealth. Rupert and 

Carrie bring influences from their travels and experiences to their San Francisco restaurant Lord 

Stanley, resulting in a menu that is simple yet refined, with British and European influences. They 

were awarded their first Michelin Star in 2016 and have retained it every since. Lord Stanley was 

voted 3rd Best New Restaurant in America in 2016.

June 2020 – Michelin Star Chef Denis Lucchi

About Michelin Star Chef Denis Lucchi

Chef Denis started his career in premier restaurants in London and Rome; later returning to work 

with celebrated chefs at a Michelin-starred restaurant in his home region in Italy. He eventually 

came to Singapore and into the kitchens of some of the island’s most renowned Italian restaurants, 

including Gattopardo and Garibaldi. Today at Buona Terra, Chef Denis seeks to explore the 

nuances and complexities of Italian cuisine, pushing the envelope with contemporary techniques 

while somehow preserving its core traditions and its essence. It can be said that he is redefining 

what it means to cook Italian -- and his efforts have been rewarded with the coveted Michelin star.



August 2020 – Michelin Star Chef Lee Westcott

About Michelin Star Chef Lee Westcott

Growing up in Hertfordshire, England, Chef Lee Westcott was drawn to the kitchen at the age of 

sixteen and shortly after began working for the Galvin brothers in London.

After earning the trust of world-renowned London chef and restaurateur Tom Aikens over four 

years (three of which were spent leading the kitchen as Head Chef at Restaurant Tom Aikens), 

Westcott was then asked by Jason Atherton to oversee two of his restaurants in Hong Kong. He has 

also staged at two of the world’s leading restaurants – Noma (Denmark) and Per Se (New York).

Lee then established and directed The Typing Room restaurant in London’s Town Hall Hotel over 

four years to great critical acclaim.

Lee’s next phase of his culinary career took him to the countryside to open Pensons. Lee and his 

team took full advantage of what the countryside had to offer by growing a lot of their own 

produce and using local game and meat. Within 7 months they achieved a Michelin star amongst 

many other rave reviews and accolades. After much consideration, Lee has now moved back to the 

city where his heart is, London to focus on his next project.



September 2020 – Michelin Star Chef Jesse Mallgren

About Michelin Star Chef Jesse Mallgren

Chef Jesse honed his culinary skills alongside some of the most esteemed names in the culinary world, 

including Jeremiah Tower and Gary Danko. He gained confidence in innovation from Tower at Stars in 

San Francisco where Jesse served as Executive Sous Chef. Later, Jesse received accolades as Chef de 

Cuisine at Syzygy in Aspen, Colorado for three years before returning to Sonoma County. At Madrona

Manor, where he has been since 1999, he has made his own mark as one of Sonoma County wine 

country's most respected chefs.

His cuisine is based on a classic French foundation of sauces and stock punctuated by global influences. 

Jesse uses tomatoes, greens, vegetables, herbs and fruit grown in the Madrona Manor garden and prefers 

seasonal ingredients from Sonoma County and California. He was awarded his first Michelin Star in 

2008 and has retained it ever since.

October 2020 – Chef Kieran Morland

About Chef Kieran Morland

Kieran Morland was born in Melbourne Australia and has been cooking in top kitchens around the world 

for the last 16 years. Some of the restaurants Kieran has worked at include Momofuku Ssam bar in NYC, 

the Wapping project and 10 greek street London, Mecca and Syracuse in Melbourne and Kudeta in Bali. 

Four years ago, Kieran opened Merah Putih restaurant in Bali which has become one of Indonesia’s 

premier dining venues. 6 months ago he opened Sangsaka which is a little Indonesian restaurant 

that focuses on the combination of traditional spices from around the archipelago with the use of 

charcoal cooking.



THANK YOU


