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Clayton Donovan & Darren Middleton present a unique Fine Dining & Music Experience.
Join Australia's highest acclaimed Aboriginal chef along with guitarist & songwriter
from Powderfinger, the iconic Australian band for a night of indulgence & pure fun.
Chef Clayton & Exectuive Chef Jef Foster at Grand Hyatt have joined forces to create
an extraordinary 5 course dinner menu with indigenous Australian ingredients
paired with a selection of wines from across the globe by Sommelier Nikhil Agarwal.

Date: 31% May 2017
Cocktails at: 8:30 pm | Dinner at: 9:15 pm
Venue: The Grand Salon, Grand Hyatt Mumbai
Dress Code: Formal
RSVP: Email info@allthingsnice.in or call +91 98206 98883
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Clayton Donovan & Darren Middleton present a unique Fine Dining & Music Experience.
Join Australia's highest acclaimed Aboriginal chef along with guitarist & songwriter from
Powderfinger, the iconic Australian band for a night of indulgence & pure fun. Chef Clayton
& Director of Culinary, Chef Ajay Anand at Pullman New Delhi Aerocity have joined forces
to create an extraordinary 5 course dinner menu with indigenous Australian ingredients
paired with a selection of wines from across the globe by Sommelier Nikhil Agarwal.

Date: 27* May 2017
Cocktails at Pling: 8:30 pm | Dinner at Pluck: 9:15 pm
Venue: Hotel Pullman New Delhi Aerocity
Dress Code: Formal
RSVP: Email info@allthingsnice.in or call +91 98206 98883
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Making Music
withFood

When an Australian and an American chef put on their thinking toques to cater to
Indian diners, you have a meal totally in tune with local flavours,
garnished with soulful music to jazz it up

he very sound of a steak sizzling
| on the grill is music to the ears
for a food lover. Then why not
pair live music with food and create a
fusion so delectable, you’ll have diners
eating right out of your hands. That’s
Tuning Fork, in the flesh, down here
in India to showcase a collaborative
menu where Australian ingredients and
textures meld with Indian artistically.
A Chilled Pea & Native Mint Soup with
Jamun Berry Sorbet and Rava Dosa Crisp
to give you a taste, courtesy Tuning Fork
at Grand Hyatt Mumbai.

“It sounded like a great opportunity,”
began the free-spirited Chef Clayton
Donovan, the only indigenous Hatted
chef four times in a row, with his
erstwhile restaurant Jaaning Tree in New
South Wales and celebrity chef with the
TV show Wild Kitchen. But what catches
our fancy most is that he’s a pop-up/guest
chef across Australia today; and culinary
half of Tunming Fork, an initiative that
began three years ago to offer intimate
dinners with gourmet delights and guitar
tunes. “T had visited India last Feb and
discovered a vast pallete of flavours, spices
and methods, a true learning process. So
T decided to take up this chance to do
indigenous food where Australia and
India are presented befittingly.” Musician
of Powderfinger fame Darren Middleton,
his musical half shares, “It is a haven for
vegetarians and there is no country like
India, the food, the love, interesting and

pure. For Tuning Fork, it’s perfect.”

There is a lot of experience that
comes to the table here with Executive
Chef of Grand Hyatt Mumbai Jef Foster,
who hails from Southern California,
with more than six years in the Hyatt
family, both in US and UK. “It’s been
just five months here in Bombay and
this pop-up with Chef Clayton is a great
opportunity. Food here is a religion and
each region is diverse; I love a good dal
makhani, FYL”

Darren Midcdlston with.
Chef Clayton Don J
the Tuning Fork die

So in true outback spirit, you have
a menu of canapés with cheese, lemon
myrtle and macadamia nut beignets
with a quandong sauce, or mains such
as Lamb Loin with native spice rub,
pureed lentils, potato fondant, green
beans and cherry tomatoes with wattle
seed jus, and a quirky dessert of Pepper
Berry Créme Briilée, Raspberry Coulis with
Wattleseed Ice-cream... brought to you
by a nomad, a minstrel and an executive
chef; storytellers, all.
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Lamb Loin & Potato‘

with Pureed Lentils,
Green Beans &
Tomatoes and
Wattleseed Jus

Ingredients

For the lamb loin and potato

150 g fresh lamb loin

25 g native spice rub blend

25 ml extra virgin olive oil

2 medium potatoes, peeled and cut
into desired shape

250 g unsalted butter (reserve 20 g to
sauté at the end)

100 ml water

salt and pepper to taste

For the pureed lentils

100 g green lentils

10 g carrots

10 g celery

10 g onions

2 garlic cloves

50 ml white wine

25 ml extra virgin olive oil

50 g green beans, trimmed and blanched

3 cherry tomatoes

25 ml extra virgin olive oil

25 g butter

For the wattleseed jus

100 mi house-made lamb jus

10 g wattleseed powder

Method

For the lamb loin and potato

Season lamb loin with native spice rub.
In a sauté pan, add oil, sauté lamb to
desired temperature, basting with butter
to the close end of cooking.

Place water and butter in a pot to simmer,

once water is boiling, add potatoes and

cook until tender. Then drain and reserve.

Take reserved potatoes and gently sauté
in a pan until golden brown.

Add salt and pepper to taste.

Sauté green beans in butter.

Season with little salt and pepper.
Season tomatoes with extra virgin

olive oil.

tomatoes in 200° C oven for 8

minutes until tomatoes are blistered

For the pureed lentils

Soak lentils overnight (or 1-2 hours).
Drain and cook until tender.

Sauté vegetables until tender, add
garlic, thyme and sauté for another 1
minute, add white wine and lentils
Sauté mixture until most of the wine
is reduced.

Gently mash the cooked lentil mixture
to created a chunky puree.

Add salt and pepper to taste.

For the green beans and tomatoes
Sauté green beans in butter.

Season with salt and pepper.

Season tomatoes with extra virgin
olive oil

Roast tomatoes in 200° C oven for 8
minutes until tomatoes are blistered
For the wattleseed jus

Take already pre-prepared lamb jus,
add wattleseed powder and infuse by
simmering 20 minutes.

Arrange the dish as shown.
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Pan-Roasted Sea Bass with Split Moong Beans and Vinaigrette

Ingredients

For the Chilean sea bass

150 g Chilean sea bass

25 ml extra virgin olive oil

15 tbsp unsalted butter, for basting
native salt to taste

1pani puri shell

mixed microgreens (enough to fill pani
puri shell)

For the split moong beans

500 g split moong beans

50 g fresh grated coconut

10 g fresh curry leaves

15 g black mustard seeds

12 g red Kashmiri chilli, chopped and
deseeded

25 ml vegetable oil

juice of 1lemon

10 g coriander leaves, chopped

3 baby carrots, peeled and blanched

For the macadamia lime and chilli oil
vinaigrette

75 ml Japanese yuzu juice

50 ml macadamia lime and

chilli oil

juice of 1lime
1/2 tsp chillies, chopped and deseeded
salt and pepper to taste

Method

For the Chilean sea bass

Moderately salt sea bass with native salt.
Heat oil in a sauté pan, gently sauté sea
bass on one side, then only turning once,
flip sea bass and finish.

Once near finished, add butter and baste

over fish while melting it in the pan.
Fill pani puri shell with dressed
microgreens.

For the split moong beans

Soak lentils overnight.

Drain water and cook until tender, let
cool

In a sauté pan, add oil, then temper
mustard seeds, red chilli, curry leaves.
Pour tempered oil, seeds, leaves and
chillies onto tender lentils, add fresh
grated coconut and coriander leaves.
Add salt and pepper and lemon juice.
Sauté blanched carrots in butter.

For the macadamia lime and chilli
oil vinaigrette
Mix all ingredients into a bowl
(except oil).
Slowly drizzle in oil whilst whisking
yuzu mixture.
Add salt and pepper to taste.
Arrange the dish as shown
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Chilled Pea & Native Mint Soup with Jamun Sorbet

Ingredients

For the chilled pea & native mint soup
1kg frozen peas

750 ml strong flavoured veg stock
1tbsp native mint

10 g fresh mint

30 g spinach, cooked and blanched
Salt and pepper to taste

For the jamun sorbet
1500 ml jamun puree
300 g sugar

500 ml water

150 g glucose

48 | UPPERCRUST | JUL.

Zzest of 2 lemons
25 g ice-cream stabiliser

Method

For the chilled pea & native mint soup
Bring veg stock to boil

Blanch frozen peas until tender (approx. 2-3
minutes)

Cool peas and veg. stock in refrigerator
Place cooked chilled peas and just enough
chilled veg. stock to cover peas, in a
blender with spinach and both mints. Puree
until smooth adding additional veg. stock

if needed

Pass through fine mesh strainer and
adjust seasoning with salt and pepper.
Serve with jamun sorbet.

For the jamun sorbet

Make simple syrup with sugar and water.
Give one boil with puree and simple
syrup.

Strain the mixture, boil the mixture again.
Before removing from the heat add
stabiliser

Cool the mixture and churn in the
machine.
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Chef Clayton Donovan and
musician Darren Middleton

“An Elegant Affai
Wv recently attended a  special
evening at the Grand Hyartt,

Mumbai hosted by Chef Clayton Donovan,

Australia’s  highest acclaimed Aboriginal
chef, and Executive Chef Jef Foster of Grand
Hyatt, where the duo paired indigenous
\(l\|[.|l|4|” ”l::l"\h(‘“'\ \\”l\ wines ‘\‘I('l '\'\l
by Sommelier Nikhil Agarwal.

I'he five-course dinner was
accompanied by some lovely melodies by
guitarist and songwriter Darren Middleton.

Together known as The Tuning Fork—the

aboriginal chef and the award-winning
singer/songwriter offered the diners a unique
cultural experience through the evening,

I'he chefs married elements from
the bush cuisine with local flavours to
create a one-of-a-kind menu. The courses
featured dishes like native Australian
mint-flavoured Pea Soup garnished with
a Crisp Rava Dosa and Jamun ice-cream,
Lamb loins with wattleseed jus, and an
outstanding Créme Brilée served with
wattleseed ice-cream

NL'\\ \\1‘1'\' wines \\'l\'\'l'\l l‘\
Sommelier Nikhil Agarwal complemented
the dinner. Wines from India, Australia,
South Africa and Chile were perfectly
teamed with the dishes. Of particular
note were the Kl Sauvignon Blanc 2015
from Australia, Domaines Barons De
Rothschild Los Vascos Chardonnay 2015
from Chile, GMH Pinot Noir 2015 from
Australia and the Nederburg Winemasters

Reserve Shiraz 2015 from South Africa. ©

Indu Joshi
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A chef-musician duo
from Australia stop
by in the city to rustle
up a contemporary
presentation of
Aboriginal cuisine

PHORUM DALAL

IT ALL started with a jaaning tree for
chef Clayton Donovan, who grew up
on the mid-north coast of New South
Wales, home to the Australian Abo-
riginal tribes of Gumbaynggirr and
Bundjalung. “I would climb the tree
and forage for its fruit as a child”
says the Nambucca Valley-based
chef, who grew up watching his aunt
cook native Aboriginal food. “But my
mom would make me travel across

Mid-Day, May 2017 - Print

the world with her recipe books. One
day it would be Italian and another
day, Japanese,” says Donovan, 44, his
dreadlocks tied in pony tail, his arms
covered in tattoos.

The chef — also a star of the TV
show, Wild Kitchen, currently airing
on ABC — is in the city, along with
musician Darren Middleton. To-
gether, they form The Tuning Fork,
and as part of the venture, the duo
will be doling out an intimate
evening of music and food for a pri-
vate event at Grand Hyatt Santacruz
tonight.

In his

suitcase, Donovan has

Chilled Pe:

Maharashtra ,,‘é PICS/SHADAB KHAN

brought along lemon myrtle, aniseed
myrtle, pepperberry, Quandong or
local peach, and three different
macadamia oils. The idea, he ex
plains, is to collaborate with chefs
across the world, and introduce them
to Aboriginal ingredients. “We will
incorporate these with Indian
flavours using common proteins like
lamb and fish. It is an ongoing
process, not a cuisine,” he points out.

Native twist

On tonight’s
flavoured with Maharashtrian s

coconut and curry leaf, is topped with

menu, a

a pani puri. “We have used aborigi

salt, macadamia oil infused with
lemon myrtle and garnished the dish
with pepperberry. The native mint
adds an exotic superfood touch in a
Chilled Pea Soup made with jamun
berry sorbet and sada dosa crisp.”

Aboriginal cooking

So, while he is not cooking kangaroo
meat on a fire, we ask Donovan to give
us the low-down on Aboriginal cui-

sine. “It is the oldest cuisine in the
world and uses the most basic tech-
\ niques and ingredients. Food is
\ cooked on fire, and meats are bar-
| bequed. They are even wrapped in
| paper bark and ginger leaves, and

| cooked in ground,” he explains.
At Jaaning Tree, his restaurant

the kangaroo meat,” says Dono-
xcited about the
ian jamun they have
converted into a sorbet
, for the pea soup on the

| menu
Middleton, who is
| better known as the
/ lead guitarist with the
/ hugely successful Aus-

/ alian band Powderfin-
3 ger of the '90s, met
“ Donovan through a common
a few years ago. Having
dropped his dream to be a chef to fol-
low his passion for music, Middleton
»artner in Donovan. “Both of
us wanted an intimate platform to
showcase our work, and put together
a concept that would help us tell our
stories — him through cooking and |
through music,” says Middleton. He
has even written a song since his
landing in Delhi: ‘It is a fine line lead-
ing its way, playing chords, telling
stories day by day/hoping to connect
with a stranger just met’.
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hed at the fine dining and live
, called The Tuning Fork, at
Grand Hyatt. What you had here was
Australia’s highest acclaimed aboriginal chef
ayton Donovan along with guitarist and
songwriter Darren Middleton from the iconic

Australian band Powderfinger who presented a

nce. Damen's easygoing voice
he native inspired menu by

conjure up an extraordinary selection of
canapeés and & ravagant five-course dinner
menu with Indigenous Australian ingredients
with a fine

wowned sommelier Nikhil Ag
Things juring the
pre-dinner cocktall hour and then It was time
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with dessert,
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Chef JedGerrard at

Sofitel Mumbai BKC —February 2018
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HOT SPOTS

Savour the taste of
Australia

As part of a culinary collaboration,
All Things Nice has brought down e
Son e = = ’ - - Isan
Jed Gerrard of Perth’s fine dining o il oo o

restaurant, Wildflower. The chef has will be serving Westem
. . Australla's delicacies such
created a five course dinner featur- Sesisat e i ek

ing a host of indigenous Western et Sheey/s Yo, camt
. . . . ressing; Salt bakad pork,
Australian mgredlents In contempo- white onlon, cherry, Davidson
e 5 . plumb and mustard; white
rary dishes. asparagus, celeriac, black
February 23,8 pm garlic, olive oll poachad hen's
Artisan, Sofitel Mumbai BKC. e s ey

more. 7,500 all Inclusive.

9820698883 o
7500 all inclusive VENUE: Artisan, Bandra

Kurla Complex
PHONE: 9820698883
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WI n n ' n Kings, Government of
Nestern Australia, The
Austrahian Government

was formal yet festive as All  Vice Consul, Australia, Patrik and Wine India. Cathay

Things Nice and COMO The riese, MD and CEO, Pacific. Classic Coffee. Jean

Treasury Hotel, Australia Volkswagen, Desiree Dubier Claude Biguine, Mud House

presemted a curated culinary and Gazella Thomas of Wines. William Hardy Wines

experience by Jed Gerrard, Cathay Pacific and Nick Sula Vinevards and Remy

executive chef of Wiidfiower, Pringle, CO0, Sula Vineyards Martin. Yes. besides fine

Perth’'s classiest fine-gining rFartners at this extravagant wines there was cognac, 100

restaurant. On offer at

Artisan at Sofitel were

contemporary dishes

revoiving around the

Indigenous ethos of the six

\AJs g A ’
westem Australia.

Seasons ir
The five-course sit-down

dinner, curated by sommelier

Nikhil Agarwal, saw guests

like Peter Baldwin,

Commissioner. Government

of Western Australia, Rob

Delane, Deputy Directors

Cs’_'”',fn?. Government of

Western Australia, Tim Hall, PETER BALDWINN, JED GERRARD & NIKHIL MERCHANT
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Media Masterclass
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All Things Nice invites you to celebrate cantemparary cuisine based on the indigencus
ethos of Western Australia with Executive Chef Jed Gerrard of Wildflower, COMO
Treasury Hotel in Perth and Chef Prakash Lopes of the Sofitel Mumbai BKC

gredients and coaoking techniques at this interactiv

redients

authentic Western Aus an in

Maslerclass hasted by o superbly talented chefs and Sormmelier Nikhil Agarwal

-~

Date Thursday, 22™ February 2018 | Time: 300 pm sharp

Venue: Artisan, Sofitel Mumbai BKC

SOFITEL

rRLTONTS

MuUMBbAas OKC

RSVP: Laveena Nambiar: email laveenan@detales.in orca

or Sneha Ojha: email sneha@detales

Style Partner

> [0DEVINE  @lassie  BIGUINE

Ve (overmer o
CATHAY PACIFIC vl b re

Gotrdan C waslas Cenera Mambuy




O All Things Nice

Wild Raw Fish created with the freshest
ingredients from Western Australia! Chef Jed
Gerrard showcases the true ethos of this
beautiful part of the world at our exclusive
dinner at Sofitel Mumbai BKC tonight.
Presented by Cox and Kings & WA Government
News. Supported by Australian Consulate-
General, Mumbai, Cathay Pacific, FOOD &
WINE INDIA, Jean-C...

O All Things Nice

Indulge in a 5 course dinner that has been
created with indigenous Western Australian
ingredients and offer clear distinct flavours.
Chef Jed Gerrard of Perth's finest restaurant,
Wildflower comes to #Mumbai to showcase a
truely spectacular dinner at an evening
presented by Cox and Kings and WA

Government News #justanotherdayinWA For
reservations c...

7
{ " all things

\\N\CE

O All Things Nice

Celebrate contemporary cuisine based on the
indigenous ethos of #WesternAustralia with
Executive Chef Jed Gerrard of Wildflower,
COMO The Treasury, Perth AU at Sofitel
Mumbai BKC. Click here to know more ht

Discover #justanotherdayinWA with WA
Government News Cox and Kings Supported
by Australian Consulate-...
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259 likes

@jedgerrard

@sofitelm ke
@australia

ingsniceindia

® Q ® Send

15 likes
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Invitations

e o K

R
GOVERNMENT OF

coxandkings.com WESTERN AUSTRALIA

www.allthingsnice.in

All Things Nice invites you to celebrate contemporary cuisine based on the

indigenous ethos of Western Australia with Executive Chef Jed Gerrard of

Wildflower, COMO The Treasury Hotel in Perth & Chef Prakash Lopes of the
Sofitel Mumbai BKC.

Date: Friday, 23" February 2018 | Time: 8:00 pm sharp
Dress code: Formal | Price: ¥ 7500 all inclusive
Venue: Artisan, Sofitel Mumbai BKC

SOFITEL

Al BKC

To make your reservations email info@allthingsnice.in or Call +91 98206 98883
Limited seats available. Payment in advance confirms your booking ‘
19
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Events with Chef Jed Gerrard

/ all things
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Chef Omar Allibhoy — June 2018
JW Marriott Mumbai, Juhu & Pullman New Delhi Aerocity
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From Spain,
with love

Spanish tapas is summer’s newest food
trend

Sonal Ved | June 6, 2018

Celebrity chef Omar Allibhoy breaks it down

with Vishal
JW

Link to article in Vogue India



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

Monday, July 2, 2018 Home « FMNE Mart About Us « Confact Us eedb che 5 / /

all things

FoocSererageleh *\N\CE

Allibhoy at Juhu’'s JW Marriott to create eight-course

I T tapas-style dinner

Policy & Regulations

Food Processing

n chain of n

Beverages
Dairy Products
Agriculture

Snacks & Confectionery
Fruit & Vegetable
Meat & Seafood
Sugar
Qils & Fats

Ingredients/Flavour

Ll

Spices
Retail
Bakery / Biscuits

Poultry I v who has ¥ [Tapas
L ( S o ¢ tour of In

International I

r Repor

Link to article in FnB News:


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

7
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THE CHEF OMAR ALLIBHOY DINNER

QATAR %€

Tke ﬁécv/ Owar ﬂz’?}ﬂﬂ‘y Dinner

DETAILS

Link to article in Event Street:


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

Fam
\N@

MEDIA MASTERCLASS
&
SOCIAL MEDIA



Media Masterclass - Invitation

/G QATAR %
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We invite you tc @ master class to celebrate contempaerary Spanish cuisine by Chef

Allibhoy of the critically acclaimed 'Tapas Revelution' with six restaurants across

om

dar

England as he teams up with Executive Chef Vishal Atreya of the JW Marriott Mumbai Juhu

\Hipeydee  Remy MARTIN
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Media Masterclass
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Hello chef
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Invitation — The Omar Allibhoy Dinner at
JW Marriott Mumbal, Juhu
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it Mumbai Juhu to create an eight course tapas style dinner paired with a fine selection
1 France, Argentina and Cognac by Sommelier Nikhil Agarwal for one night only in Mumba

flipaydee  Rémy MARTIN




Invitation — The Omar Allibhoy Dinner at
Pullman New Delhi Aerocity
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present

e féef Onar /1’// May Diner

rtx

it Mumbai Juhu to create an eight course tapas style dinner paired with a fine selection
1 France, Argentina and Cognac by Sommelier Nikhil Agarwal for one night only in Mumba

flipaydee  Rémy MARTIN
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Xperiences

All Things Nice Dining E




Two Michelin Star Chef Anthony Genovese Dinner Series
Mumbai, Delhi Bangalore
November 2018






~ .

Two Michelin Star Chef Julien Royer of Odette
#1 on Asia’s 50 best Restaurants List
March 2019
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—— Link to article in The New Indian Express:

e INDIAN EXPRESS

7
all things

| NICE)
I want to tell stories through my AN

The Telegraph

FOOD 174

food: Chef Julien Royer

i f

By Raghumari Sharma Tantda

\' TETE-A-TETE WITH MICHEUN-STARRED CHEF JULIEN ROYER

)

Link to article in The Telegraph:



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

"THE FINANCIAL EXPRESSERIQCE (o RN ISR ETE S R H 7
Cooking from the heart /" all things

‘\N\CE

SR
THE HINDU

Feminine food &

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
https://www.financialexpress.com/lifestyle/whats-the-recipe-for-a-star-cook-singapores-best-chef-explains/1525214/

7
{ " all things

*\N\CE

Thursday, April 11, 2019

| Subscribe

NOW

Request for I‘R-I(i:séta?rts;o':eb;l:g::;ti to bring chef & Odette co-owner

News
Policy & Reguiations

Food Proc

Agricult

B Snacks & Confex

Link to the article in FnB News:

Poultry

International

mpany Report


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

FOR THE HOSPITALITY PROFESSIONAL /

HERRa NICE
| | 3

Home = NewsTrack

NEWSTRACK

Masters of Marriott celebrates modern French cuisine with
Chef]ullen Royer atJW Marriott New Delhi Aerocity

-IEI "H F Mu “:-Ei

B A

viasters of Marriott is bringing Chef Julien Royer to JW Marriott New Delhi Aerocity next weesk in
collaboration with All Things Nice on the March 14, 2019

Chef Julien Royer, ch chef co-owner of Odette, 2-Michelin starred modern French restaurant
ocated in Singapore, v | sxclusive dinner at JW Marriott Mew Delhi Aerocity on that day. This
xperience, which is open to g will feature a five-course modern French meal prepared by Chef Julien
along with wines paired by somm wgarwal, founder of All things Nice

Commenting on his upcoming visit to India with Masters of Marriott, Chef Julien Royer said, “| look "-:r-.'.-"-"'
visiting India, a country that is renowned for its authentic flavours and diverse food culture. | am happy to . . .
a part of Masters of Marrioft and associate with leaders in the culinary industry who have chosen t-w I lur Llnk tO the art|C|e N
daries and truly celebrate global talent. | grew up on a fam I'fa"r n central France's Auvergne region - - -
cked up culinary skills from my maternal grandmother. My heart and soul lies with French cuisine HOSplta“ty BlZ.
’r,,,.. certainly look forward to curating an unforgettable |,L|Inc~ y experience for Marriott's discerning

guests in Mew Delhi, India.”

Mitesh Gandhi, General Manager, JW Marriott New Delhi Aerocity said that, “We are delighted to host Chef
Julien R yver at JWW Marriott Mew Delh rocity on 14th r1ar|:I 2019, -,.'. inary experiences always have an



http://www.hospitalitybizindia.com/detailNews.aspx?aid=30115&sid=1
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Social Media /i
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jwmarriottdelhi « Following

Marriott Hotel New Delhi Aeroc

rvations,
adhan - +91

yra.pradhan@marriott.com

® Qg
AN EVENING 137 likes
WITH CHEF JULIEN ROYER
14TH MARCH, 2019 | 2000 HRS | THE GALLERY ROOM




Chef Tony Howell
Mumbai & Delhi — March 2019
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Link to Dinner Date article in Afternoon DC:

MAH W Marriolt
Nappy venue

Tony is Tourism Austial @'s
culinary brand ambassador

{iuests were
d 10 o fantastic e
jurse dinner that mas
paired with wine
by sommelier Nikh - T -
Ag irwal. The culinary team . Y Ht:.;;.l -4/1\!'*!4?-53).‘?;}. BLLA -;B’T%”.YSQ}L’.'M
W /.m At Mam b Juhu - FOLI TV | UWE SIURVEL i

ocr, Govemnment of

a0 were Poler Baldwin, €

. NZBAJ, Ralsl Go wur, Tourism Westem Australisa, Joeil Akilan

SapCUbve dir | ehief represantative, BE Senia Barbry, ( anoral of Frasce in Mombal, Juargan Woif, CEO,

Hatede Kersi Hilloo, g § Lubricants Wdia, Karan Anand, head, redationsMgs Con and Kings and Vivek Ral
12, mana

Link to the article in Mid Day:

A feast from
Down Under

Given the amount of immigration
that Australia has seen over

the years, it’'s but natural that

the country’s modern cuisine
comprises a melting pot of
different cultures. There are
oriental influences, Southeast
Asian touches, a lot of European
inputs and, of course, indigenous
aboriginal recipes, too. And nov
Mumbaikars can get a taste of this
diverse culinary history when one
of Australia’s most famous chefs,
Tony Howell, comes down to
India for his maiden visit. Howell
— who is the face of Restaurant
Australia and Tourism Australia’s
culinary brand ambassador —

is pairing up with sommelier
Nikhil Agarwal of All Things Nice
to present a five-course meal

at a Juhu fiv 5

will include

mushrooms, Australian lamb

loin and French gnocchi, among

a host of other delicacies. But
what aspects of Indian cuisine

is Howell most excited a ut on
his first visit to the country? “I'm
keen to explore local flavou

using fragrant spices, and learning
about the true Indian curry as well
as the different kinds of curries

in Mumbai and Delhi. Plus I'm
hoping to discover Indian street
food, going to local markets [I
hope I have time], the smells, the
colours and the people. I expect
it’s going to be quite different
from Margaret River, but I'm
Iooklng forward to it,” he told this
diarist.

Chef Tony Howell



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/

Invitation - Mumbai

all things

*\N\CE

yrate an evening of modern Australlan culsine with
d Tony . H garne a reputation as
one of Australia’s best chefs, has worked in Western Australia's finest restaurants
ed alongside the d’s best including Heston Blumenthal, Alex Atala,
pl and Sat Bains. Chef Tony is Tourism Australia’s Culinary
Brand Ambassador and the face of ‘Restaurant Australia’.
Chef Tony's vision is to spread the w out Western Australia’s
eptional produce and his pass xquisite S course
dinner will be paired with a se ines from Australia, New
Zealand and India b |
tern Australia as v

Join us for a taste of V Chef Tony Howell to India

Date: Thursday, 28" March 2019 | Time: 8:00 pm sharp
Dress code: Formal | Price: ¥ 7500 all inclusive
Venue: JW Marriott Mumbal Juhu

To make your g ns emall info@allthingsni n or Call

Limited seats available. Payment in advan

[ 4 (g

Smwocth as sill

WILLIAM HAF

0060 —

All Things Nice is the platform for kno

adge, networking and indulgent

experiences for wines, luxury spirits and gourmet food aficlonados



Invitation - Delh

all things

\\N\CE

All Things Nice invites you to celebrate an evening of modern Australian cuisin
Australian born & bred Chef Tony Howell. He has garnered a reputation as one of Australia’s
best c , has worked in Western Australia’s fine taurants and cooked alongside the
world’s best including Heston Blumenthal, Alex Atala, Rene Redzepi and Sat Bains. Chef
Tony is Tourism Australia’s Culinary Brand Ambassador and
the face of ‘Restaurant Australia’

Chef Tony's vision is to spread the word about Western Australia’s exceptional produce and his
passion for food. This exquisite 5 course dinner will be paired with a selection of wi
from Australia, New Zealand and India ommelier Nikhil Agarwal.
Join us for a e of Western Australia a ne Chef Tony H Il to India.
Date: Saturday, 30'"" March 2019 | Time: 8 pm sharp

Dress code: Formal | Price: X 7500 all inclusive
Venue: JW Marriott New Delhi Aerocity

To make your reservations email info@allthingsnice.in or call 982
Limited seats available. Payment in advan rms your k

‘mg

Smooth as silk

el
b ipa

IRONSTONE

006

Nice is the platform for knowledge, networking and indulgent
riences for wines, luxury spirits and gourmet food aficionados.
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jwmarriottdelhi « Following

CHEF , N e
L 3 > 8 jwmarriottdelhi The face of Australia’s
TONY HOWELL 8 b

western cuisine and award winning,
30t March. 2019 L 37 . Chef Tony Howell will be showcasing
’ Reir il e X his mastery and culinary art at JW
Marriott New Delhi Aerocity.

In association with:
@allthingsniceindia #Elior

alairway Dwesternaustralia

For more info: info@allthingsnice.in or

call +919820698883

#WesternAustralianCuisine
#ChefTonyHowell #AlIThingsNice

sine #australiancuisine

HhEmm A~ En Hmmlalncitiimlnnd B mAiml

® Qg A

63 likes




@ All Things Nice

Looking forward to our dinner with Chef Tony
Howell who is coming to India for the time all
the way from Western Australia !

e
bifhipa

2h Maech 2019

7
{ " all things

\NCE
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Mumbal Dinner







Michelin Star Chef Beppe De Vito
April 2019



Invitation - Mumbai

elior @

All Things Nice invites you to celebrate an evening of modern Italian cuisine with Italian Michelin Star
Chef Beppe De Vito, as he teams up with the culinary team of the JW Marriott Mumbai Juhu, one of
Mumbai's most iconic hotels. In 2017, Beppe was recogniz g
Restaurateur' by Gastromonth organiz
received its first Michelin star in 2017 and retained it in 2018.

This exquisite 6 course dinner will be paired with a selection of malts from
Glenfiddich and The Balvenie by Sommelier Nikhil Agarwal.

April 25 2019

Time: 8pm sharp | Dress code: Semi Formal
Price: ¥ 6500 all inclusive | Venue: JW Marriott Mumbai Juhu

To make your reservations email info@allthingsnice.in or Call +91 98206 98883
Limited seats available. Payment in advance confirms your booking.

[ 4 {0 ondtn
JW MARRIOTT ~) rHE BALVENIE m P
Houanm Glenfiddich > ’

Bleo: —~— s A

—

—_—

All Things Nice is the platform for knowledge, networking and indulgent
experiences for wines, luxury spirits and gourmet food aficionados.




Invitation - Delhi

All Things Nice invites you to celebrate an evening of modern Italian cuisine with Italian
Michelin Star Chef Beppe De Vito. In 2017, Beppe was recognized with the title ‘Innovative
vate kitchen

and Bold Restaurateur’ by Gastromonth organized by Robert Parker. His private
Braci received its first Michelin star in 2017 and retained it in 2018

a selection of malts from

This exquisite 6 course dinner will be paired with
Glenfiddich and The Balvenie by Sommelier Nikhil Agarwal.

April 27, 20189

Time: 8pm sharp | Dress code: Semi Formal
Price: ¥ 6500 all inclusive | Venue: JW Marriott New Delhi Aerocity

To make your reservations email info@allthingsnice.in or Call +91 98206 98883
Limited seats available. Payment in advance confirms your booking.

, ~ riE BALVENIE
Glenfiddich

All Things Nice is the platform for knowledge, networking and indulgent
experiences for wines, luxury spirits and gourmet food aficionados.
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Link to article in Mid
Day Daily Dossier:

Link to APN News Article:

Mamma Mia! Time for a feast

Most great chefs have
ble beginnin

de Vito, who started off in his
neighbourheod café while
growing up in Italy. But fast
forward 2 ars, and de
Vito is now credited with
opening a slew of restaurants
in Singapore, including Braci,
which gotitsf Michelin
starin 2017 and then retained
it the next year. The chef has
also collaborated with some
of the biggest names in the
culinary world, including the

legendary Massimo Bottura,
and has whipped up a storm
for heads of state including ex-
American President George W
Bush. De Vito will now pay a
visit to Mumbai this week and
lay out a five-course spread
ata Juhu five-star on April 25.
[t promises to be a dynamic
affair, considering how he

was also conferred with

the honour of “Innovative
and Bold Restaurateur” by
Gastromonth, organised by
Robert Parker, the legend:
wine critic.



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 Vi

FOOD TRAVEL

Chef Beppe De Vito

.,u began your journey in the food
10.

On his firstever visit to India,

the owner of illido Group of
restaurants and Braci - the
one-Michelin-starred Italian
restaurant in Singapore — speaks
about travelling for inspiration,
Italian food folklore and why

it's important to cook for the
customer, instead of the ego

ul(lusln as a ar-old barista
and today you own the ilLido Group of
which includes the
Michelin-starred Italian restaurant Braci
in Boat Quay, Singapore. How would you
dc»cnbr your journey?

restaurants, one-

did not

Hello!

ENTERTAINMENT INTERIORS

You, biave: Beca seiving Toabina culain

to Singapore for over two decades now,

but what inspired your move to t
land nation? And, what has been your

Magazine

FAST FIVE
Personally, which course of a meal
interests you the most?

petizers
four favourite food destination...
“Japan.”
If not a chef, you would
have been...
“An architect or interior designer
This is also why I place equally
he de sign off our
nd bars!
Your f:noun(r dish to cook...
Typically a with
wh esh,
A kitchen -uprnuuon you
elieve in...
“Spilling olive oil. We believe it signifies
bad luck.

\\h.u do you |hmk makes lt.-h.m cuisine
versatile fur global palates?

You recently curated two dinners — in
Mumbai and in Delhi — for sommelier,
writer and television personality Nikhil
Agarwal's All Things Nice. Is this your
first trip to India?

ind everything
llo\\ ‘o you define “food’?
ire, heritage and personal
\our faovourits oo memory as a child..
Fried artichoke '

and I'd

to In

the year
ingredients for your restaurants?

Please share an Italian food folklore that
fascinates you...

Tochigl Wagyu and Beef
Tartare (seen right) at Braci

nd across the globe to source



Fam
\N@

SOCIAL MEDIA COVERAGE



N

\ [L

Liked by the_rum_cartel and 42 others




allthingsniceindia

uisiaiveine vy SQUILTHHEHE INIKHIn
Agarwal.
shazeindia @eliorindia urkhaciga
rsindia @truefittandhill_in itibank
@braci.sg
#ltalianCuisine #FineDining #Michelin
helinStar #| #Singapore 7

beppedevito Thank you J\

beardedspecimen Looks brilliant!

Chef Bagpe De Vite Dirner : i | &) zebakohli

TR Al 2019

L 4

JWMARRIOTT
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Whisky Legend Jim Murray in India
May 2019



Invitation - Mumbai

7

7 / all things
A \l\\JICgE

AN EVENING WITH
WHISKY LEGEND JIM MURRAY

S O:F 1T E L

| —====mom
! BRITISH AIRWAYS -

Musmpar BKC
Join All Things Nice as we celebrate the world's foremost whisky
tasting of whiskies from around the world, bonhomie and specially curated

rs by the culinary team at Sofitel Mumbai BKC.

Dates: 15% or 16* May 2019 | Time: 7:30 pm sharp
Dress code: Formal | Price: ¥ 5000 all inclusive
Venue: Grand Salon Ballroom, Sofitel Mumbai BKC,
C-57, Bandra Kurla Complex, Bandra East, Mumbai 400051

To make your reservations email i thingsnice.in or Call +91 98206 98883
Limited seats available. Payment in advance confirms your booking.

TRUEFITT&HILL

EST. 1805 - ST.JAMES'S - LONDON

£ v an ©

All Things Nice is the platform for knowledge, networking and indulgent
experiences for wines, luxury spirits and gourmet food aficionados.



Invitation - Delhi

A

AN EVENING WITH
WHISKY LEGEND JIM MURRAY

# oullmar ——n
V%
W Eilas BRITISH AIRWAYS

Dates: 17t or 18" May 2019 | Time: 7:30 pm sharp
Dress code: Formal | Price: ¥ 5000 all inclusive
Venue: Pullman New Delhi Aerocity,
Asset No 02, GMR Hospitality District, IGI Airport New Delhi, New Delhi 110037

7
/ all things

\I\\HCE
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Link to Firstpost Article:

LUXURY facts

1000

All Things Nice organises an evening with whisky legend Jim
Murray

Firstpost. Q

HOME | POLITICS | CRICKET | ENTERTAINMENT | TE(

Latest News / Living

Jim Murray on the single malt
vs blend debate, and why
India is at the vanguard of
emerging whiskey nations

Ruth Dsouza Prabhu, May 27,2019 10:11:09 IST

fyvy O M

B Indian whiskies are already there as far as
international standards of quality go,
says Jim Murray.

B For those who are venturing into

Link to Luxury Facts 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
https://www.luxuryfacts.com/index.php/sections/article/All-Things-Nice-organises-an-evening-with-whisky-l

726290 Ac for B'OQ.*“MI!

Link to Spoon Times Acrticle:

HOME FEATURES v OUR CHEFS v EVENTS v REOFES v WVIDECS

[ou cres J omania J evesrs.
Jim Murray: Highly acclaimed whisky
connoisseur offers exclusive blind tasting at
Sofitel Mumbai

THE=t@ HINDU

©

FASHION FITNESS FOOD MOTORING TRAVEL HOMES AND GARDENS  LUXURY

LUXURY
This weekend, nose your way through whisky with Jim
Murray

Sunalini Mathew

a2

Link to The Hindu Article: |

Have some fun, and get a perspective on the drink
with the world's first full-time whisky writer



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
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Jim Murray Event Series in Mumbai and
Delhi

92 Photos
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233 likes
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Michelin Star Chef Steve Litke
August 2019



Invitation - Mumbai

Il Things Nice invites you to sup

h the culinar m at the Sofitel } 2 W a S and has main

then at The nho a y Sonoma County, USA. He wa e of the

' the }
" ' s > an at the famo alone del Gusto Slow Food event

.‘

> @
-

MuUMBAI BKC

|

1 or Call #91

e confirms your boo
3AY

| SUBe2ERD

———— 1




Invitation - Delhi

yn --7"| PROPERTIES

first American Che

Turinand ¥

sit

all ove

%
%pullmoq

HOYELS ANO MEBOMTS

KEW SILNE A(ROCITY

Date: Saturday A ST D0 pm sharp
: Formal | Pr
Venue: Pullman New Delhi Aerocity

Asset No 02, GMR Hospitality District, IGI Airport

ns email in

. Pay!

CHANDON | CLOUDY BAY | TERRAZAS

EMILIANA

ORGANIC %0 VINEYAROS

All Things Nice is the m for kno d indulgent

eriences for w , luxury spirits and gourm od aficionados
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Celebrate Californian Cuisine With Michelin Star Chef
Steve Litke

Link to article in Little Black Book:

THE=3$&@ HINDU

=)

Michelin-star Steve Litke’s farm-to-fork meals in India

(PR  Sunalini Mathew

&

r the first time soon.

EXPERIENCE |

fFrom HKD
| 300K now |

Link to News Article and interview with Chef Steve
Litke featured in The Hindu:

Here's Why Michelin Star Chef Steve Litke Is Visiting J
Delhi For The First Time! /‘ 4 &

Link to interview with Chef Steve Litke featured in
Travel + Leisure:


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:

UpperCrustyy e

Michelin Star Chef And Nikhil Agarwal Come Together
For An Evening Of Wine And Dine At Sofitel Mumbai BKC



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

LUXURY-CHRONICLE

NEWS | LIVING SPACES | TRAVEL | FOOD A ART&LIT

=3

India - "All Things Nice' brings
Michelin Chef Steve Litke to
Mumbai and Delhi

«lier Nikhil Agarwa

Link to Article in The Luxury Chronicle:

POPULAR VIDEO

e L
o 8l


http://www.theluxurychronicle.com/michelin-chef-steve-litke-mumbai-delhi
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aron
s exquisite 5 course dinner will be
with a selection of wines from

rid by Sommelier Nikhil

§
|

ate Partner: @subzerowol
3] handonindia
@cloudybay (@terrazas_andes
@monikaenterprise
Tea Partner wateaindia

_india

#michelin #mumbai #wine #california
#luxurylife #luxury #luxurylifestyle
#lifestyle #lu #luxun
#luxuryliving #de xurywine
#style #instage #luxuryrealesta
#luxurytea #luxurydesign #lux
x He epre ir #billionaire #bh
51 likes entrepreneur #billionaire #bhfyp
g : P #micheli #mi
allthingsniceindia Were all set up for Mic :
. ; #michelin

I Steve

om all over the world by
arwa

._Ir‘:"‘ a

supriya.himatsingka Just love yo

avontall
eventis!

chandoning loudybay
pmonikaents

aindia
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Michelin Star Chef Stephane Gaborieau
October 2019



Invitation - Mumbai

THE RITZ-CARLTON

BANGALORE

51 LONDON

TRUEFITT&HILL 2 ll’/‘?)l’l'l']m




Invitation - Bangalore

THE RITZ-CARLTON

BANGALORE

TRUEFITT&HILL

£8T.1805 + BT.JAMES'S 1 LONDON
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> ustard apples, water chestnuts
nting a g Kashmir
hes from
abhu community, one of the sea
Mumbai, will be used to m
seven-course meal by Ayurveda
nutrition consultant Amrita Kaur
The reason behind usin
edients, according to Ayurvedic
s, is that when the monsoon
s behind a lot of pitta
(heat) in one’s body, which can be
cured by eating these cooling food:
Expect the dishes to also include a
rice and grains from the
Sahyadris, as well as wild greens
and vegetables

sriginal settlers in
nt this week. Divided into

nd non-vegetarian menus

include crispy

1), pangoji with shrimg

itters made with

gravy made with hor

bharli vangi (stuffed br

tomate chi sheer (a tomato and coconut

based dish) and bombil bhujna (a spicy

Bombay duck preparation)

the dishes
bitter gous

WHERE: Bombay Vintage, Colaba
WHEN: Oct 18,730 pm and Oct 19and .
0ct 20,1pmand7.30pm WHERE: The Classroom by
ENTRY: Rs 1150 (for veg) and ¢ La Folie, Mahalaxmi
Rs1,625 (for non-veg) WHEN: 0ct 20,1.30pm
LOG: www.authenticook.com 52,800

67762379

Link to article in Times of India — Bangalore:

t this potluck, organised
by Down2Hearth, you get
reening of The
ngers, a documentary
on plant-based eating, produced

Michelin star chef

hef Stéphane Gaboricau
will be in town this week
up a culinaj
storm — in the form of a

e renowned chef won the
title ‘Best Chef of France’ in
2004 and was awarded his
first Michelin st

vill
be paired with an Indian
or an international wine,

you've guessed it, formal. So,
dress to the nines and enjoy
the elaborate meal prepared
by Gaboricau.

A WHERE: Sofitel, Bandra Kuria
Complex

t's safe to say that vegetarians ca
prepared by The Bohri Kitchen
Here, you can enj

Russian cutlets (made with white sauce

skip this
isall a
woked mutton kheema

wosas, chicken
mutton Kari wit

1 flavours of imli and kaari masala)

narinated over 48 hours ir

d for over three hours). End the meal on

mango and blackcurrant malai

WHERE: The BohriKitchen, Colaba
ENTRY:

WHEN: Oct 9 and Oct 20, 12.30 pm

LOG: www.instamojo.com/tbk

by James Cameron and featu

the topic of the dc
the potluck is alsc
be plant-based, so make sure

whatever you dish you bring is

made without as
meat or hon

also withc
and maida

WHERE: Down2Hearth,
Santacruz

WHEN: 0ct 20,5 pm
ENTRY: Free, registration
required
LOG: www.downZhe:

and preferably

Link to the Listing in Mumbai Mirror

The chef who
earned his stripes
and Michelin star

Mahalakshmi.P@timesgroup.com

hen it comes
to star chefs,
there are the
intimidating
ones; the
ones whose
name drives fans to a tizzy; the
ones whose names can command
people to pay five figures for a
single meal. And then there are
the personable ones, you know,
thekind who remind you of your
favourite family member. Chef
ane Gaborleau belongs to
the last category. The winner of
the 2004 Mellleur Ouvrier de
France-adistinction handed out
to traditional craftsmen in
France in a competition held
every four years - Gaborieau 1s
also the owner of Le Pergolése, a
Michelin-star restaurant in Par-
1s. An Internationally-celebrated
chef, Gaborieau, for all his ac
complishments wears his stripes
and fame lightly. Sitting for an
interview with TOI, chef Gabo
rleau’s avuncularity cuts
through his expressiveresponses
in French. In town for a curated
gourmand evening by All
Niceat The Ritz Carlton, the chef
spoke about his longstanding
culinary career, which be
with a stint
Dodin Bouffant in
“My passlon for cooking came
from my grandmother: She used
to be a home cook for the bour:
geolsle, and because she brought
me up in my early years, I re
member doinga lotof cooking in
the Kitchen with her;” he says,
remembering times spent in the
French countryside picking up
fresh farm produce to cook meals
for the day. “The flavours of the
dishes were so fresh, you could
have been blind but you could
foel, smell, and taste them. Fifty
years on and I still remember
them,” he recalls nostalgically

For Meilleur Ouvrier de France
chef Stephane Gaborieau,
creating memorable food is about
using quality produce, simple

Unsurprisin
the lessons he gleaned
from his grandmother’s kitchen
have Influenced his cooking
fou always have traits of
your childhood in your cooking,
he agrees. ‘Cooking with fresh
local and season uce,’ 1S
something that chef Gaborieau
has been practicing long before
itbecamea trend. But that's not
all. “Paul Bocuse, one of themost
famous chefs of France, used to
say thata dish shouldn’t have oo
many flavours. He'd say that
when you eat, you should be able
to recognize the flavours in the
dish, else you'd get lost If 1t wer
an entire mix of flavours, I am
adamantabout that principle too.
I too focus on simple flavours
because I don't like confustngmy
customer,” he says. In Bengalu

flavours and consistency

When you do what
6 you do, well;

respect your
customer; source
quality produce, don’t
cheat on supplies; and
maintain consistency,
you won't have a
problem retaining the
(Michelin) star
STEPHANE GABORIEAU
CHEF

Tu, the five course meal he'd con

ceptualized showcased these two

thought process deliclously
Focus on the quality of your

ingredients, and don’t che

supplies by buying ch

duce,” he says, revealing one of

the principles
thiat have Tielped him re

tain his Michelin star from 2008
when he won it the first time. But
before talkingabout the Michelin
star restaurant, Gaborieau
delves a bit on the formative
years In the F&B Industry

1 hated going to school so
when I had to choose my
I remembered my grandmother
and decided to become a chef,”
he laughs. While it may have
seemed like a natural cholce,
what helped him were the oppor-
tunitles to work with someof the
best names In the business. As
chef de partle, Gaborleau got to
work with bignames in Franc
culinary scene like George Pac
card, Roger Plerre, and Franc
Chaveau. But real mentoring
happened when he landed as
head chef for chef PlerreOrs! at
Hotel Lyon Metropolis. “He was
an intellectual chef who besides
food alsoliked art and fashion. It
was he who mentored me well

enough to make me

want to enter the restaurant
business,” Gaborieau says. “In
fact,” e adds, “one Sunday after
noon, I was having lunch with
Ors! when he told me that there
Was a restaurant for sale in Par-
1s.” That restaurant for sale
would become Le Pergolese. The

restaurant won Gaborieau

the Michelin star In 1ts first
year itself (in 2008) and has
tained it since. “We worl
ward the star rightfrom thestart
but winning it In the first year
came as a good surprise. Espe
cally considering how secretive
thelr selection process Is - they
Visit your restaurant two or
three times In a year anonymous
1y.” says Gaborieau. And what Is
the work that goes into winning
and retaining a Michelin star
“You have to work with a lot of
honesty. When you do what you
do, well; respect your customer;
source quality produce; don't
cheat on supplies by buying
cheaper produce; and maintain
consistency, you won't

problem retaining it,’ he says.
For Gaborleau however, it 1s talk.
ing about winning the Metlleur|
Ouvrier de France that lights his

winning the bleu-blanc-rouge
(blue, and red) collar.
hadbig dreams when I'd decided|
tobecomea chef: to own my own|
restaurant and win the Meflleur|
Ouvrier de France competition.
It s 11ke the Olymples because it
1s held every four years. I at
tempted the competition twice
1n 1996 and 2004, and won 1t In|
2004. Do you know that you can|

r thesestripes only when you
win the competition?” The prep-
aration involved cooking every
day for three months

BON APPETIT: Dishes that
were served at the recent
dinner created by chef
Stephane Gaborieau.
Instagram'’s changed the way
food is presented, he says

and you had to constantly be on|
your feet because you had a time
1imit to cook the menu,” he says.
“Today, with years of expert
ence, fame and travelling be-
hind him, Gaborfeau is a con
tented man. His focus 1s his
restaurant where, if Yelp re-
views are to be believed, he ex
tends a warm welcome to every
customer who walks in for|
great food and service. Talking
about customers, whom does|
he count as his most favourite|
celebrity client? He answers,|
‘Madame Simone Vell.She was|
a very influential politician in|
Europe, and was responstble for|
some Progr
France. Till she died, she used|
to be a regu

him what his favourite meal 1s|
and pop comes the response,

fac and cheese with ham
that lots of cheese!”



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 article on Chef Stephane MICHELIN STAR
CHEF STEPHANE

Gaborieau in The Hindu — GIEOMEM]

. PRESERVING
Bangalore: CULINARY
TRADITION, AND
HIS FASCINATION

WITH THE
TANDOOR

NI_RTI“ PANDITA

Michelin star and voted

the Best Chef

Chef Stéphane Gaborieau
on his secend trip to India
recently, left the food connois-
seurs mesmerised. From the
wild mushroom croquette and
cream of artichoke soup to the —
citrusy Bavarian dome of exotic
fruit: lthc five-course ml
versed one to the city of love. “We aim to continue in this . - not changing the dishes.
For the chef, cooking is about endeavour of giving people in I haven’t experienced a lot of Indian Moreover, 1 did love the concept

keeping the taste and tr i India unique dining exper

( ici H of u tandoor. I haven’t thought of
intact allowing one to transport enc adds. ¥ cuisines. However, | do love the garlic  paven L Sought ¢
to the origin of a dis ct It is the custom of preserving naan, even though French bread B it \\(:\1](1 definitely be unique,”

cuisine is based on ancie the culinary tradition, present in ~ - he smiles.

tions and traditional dishes that both F and India, which  has a very good reputation. Indian © > s for the pressure of being
have been prepared and per - attraci aborieau to India . . - . F A called the ‘Best Chef of France,’
ed for many years. We also have “Indiz along heritage of f0OM is about marrying spicesina ~ — the cordon bleu is unaffected
the reputation of having man umkmuum! umlmnm \\huh is =) with the pressure the title bring:

aged that tradition and respect. similar to French cuisine in balanced way. French cuisine o) v fnstead, wants to focu
ing the way of king of our some W ay. Both these cuisines 2 ] on keeping the tradition and
: . 3 ) se cuisines  harely uses spices

masters Bocuse, Joel follow certain codes and what > - respect r the cooking
Robuchon, : rre Orsi, to our ancestors used to cook,” he  — CHEF STEPHANE GABORIEAU traditions we have preserved
name a few while using the sha 3 over the years. “There are about
seasonal produce at the same an Indian dish that 100 Chefs in nce who have
time,” says Chef Gaborieau, who he has relished? The Chef is received this honour, and about
was invited by Nice, res) [ haven’texpe- ing those spices in a perfect the craft and mindful of not 60 are in the making. To me, this
wine and gastronomy experi- rienced a lot of Indian cuisines. balanced way. French cui > removing the identity of Indian title means to advise and conve)
ence platform However, 1 do love the garlic barely uses spices and not many cuisine, Chef is highly your expertise in the simplest

Nikhil Agarwal, S  bread and the garlic nas >n chefs know how to incorporate fascinated by the tandoor. “We |m~~1hh- way. We have to
and CEO of All Ihln" ice s though French b 1 very them in our cuisine in a proper could maybe add a bit more remember that we are the envo
the entire expe f hosting good reputation. Indian food w refinement to the plating of the of ance and French cuisine,”
Chef Gaborieau was thrilling. mainly about spices and mar Though very particular about dishes, a more elegant touch, but the chef concludes.

I 7 SUN

Michelin Star chef Stéphane Gaborieau displaye his fine

Cuisine &2 0 . |
WrAGSE - F e = Link to interview with Chef Stephane Gaborieau
| ChOI'd = Pl |  fcatured in The Asian Age:

SRAVASTI DATTA



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

FoodService India caught up

with Michelin star chef Stéphane
Gaborieau during his recent visit to
India and drew him out to talk about
his culinary philosophy and how he
looks at the job profile of 3 chef in
today’s foodservice landscape that
s constantly in a state of flux.

| respect and sublimate the ingredients”

{

Tell us about the cul
Influon<od your cares

y Styles that have

e B

Hew would you describe your appreach 1o
cooking and the foodservice business?

Which are yeur signature recipes and favourite
cuisines?

7

As & chef and a food consultant, 1ell us which
3ro the Important 3reas and functions of sock
and digital media that F&B operaters should
fecus on

pproach 10 the process of

dovelopment?

What do you feel are the major facters that
impact and dotermine the succoss or fakure of
a toad outiet?

Indian food being
Indian QSR b
30 restaarants
cusands of

What i it that you would mest Like to
communicate o thos g te become chefs
and others in your tras

Who have been your career mentors and which
chefs do you admire mos

As a Michetin star dis! hed chef, what do
you consider &% your crowning achievements?

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
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Michelin Star Chef Gary Foulkes
February 2020



Invitation — Mumbal

All Things Ni y th Michelin Star Chef Gary
Foulkes as h Marriott Mumbai Sahar. Chef
Gary Foulk ) 5 years erie ing in some of London’s most
f suidance of Richard
Aubergine in Chelsea,

ard at Stockcross.

Chef Gary then progressed to become head Chef at The Square, the two

Michelin-starred Anglo-French taurant in , prior to tak the helm of

Angler at South Place Hotel in April 6 w ) sfully maintained its
Michelin star ev i

quisite five cou dinner will be paired with a selection of Indian and

International wines by Sommelier Nikhil Agarwal.

[ 4

Date: 20th February 2020 | Time: pm sharp
Dress code: Semi- formal | Price: ¥ 6500 all inclusive
Venue: Romano’s, JW Marriott Mumbai Sahar,

IA Project Road, Chhatrapati Shivaji International Airport,
Andheri East, Mumbai 400099

To make your reservations email info@allthingsnice.in or Call +91 98206 98883
Limited seats available. Payment in advance confirms your booking.

over
blehriipa

the platform
r wines, luxury s




Invitation — Delhi

All Things Nice invites you to celebrate an evening with Michelin Star Chef Gary
Foulkes as he teams up with the culinary team at Set’z — DLF Emporio. Chef Gary
Foulkes has 15 vyears’ ex C in some of London’s most
highly-acclaimed establishments. Beginning areer under the guidan f Richard
Neat and Gary Rho , he then moved to William Drabbl Aubergine in Chelsea,
followed by a fev E rking for John Campbell at The Vineyard at Stockcross.

Chef Gary then progressed to become head Chef at The Square, the two

Michelin-starred Anglo-French restaurant in Mayfair, prior to taking the helm of

Angler at South Place Hotel in April 2016 e he has successfully maintained its
Michelin star e

Date: 15th February 2020 | Time: 8:00 pm sharp
Dress code: Semi- formal | Price: ¥ 6500 all inclusive
Venue: Set’z, Third Floor, DLF Emporio,

4 Nelson Mandela Road, Vasant Kunj, New Delhi 110 070

To make your reservations email info@allthingsnice.in or Call +91 98206 98883
Limited seats available. Payment in advance confirms your booking.

~

vel
ampd \/51 pry/[Eso

‘[NE'I‘AHF‘S

is the platform for knowledge, ne <ing and indulgent

xury spirits and gourmet fooc
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The travelling chef Link to the artile in Hospi Buz

of Britain’s best-loved chefs, the
Michelin-starred Gary Foulkes will
soon be making his way to India. On a two-city
culinary tour, he will cook for guests at a Mumbai
five-staras well as a Delhi establishment. Chef
Foulkes started his career with acclaimed chefs
and is currently executive chef at Angler at the
SouthPlace Hotel in the UK. “There is no romantic
story where my grandmother was making
noodles,” he has famously been quoted about his
beginnings; he says he simply got a job at a hotel
and loved it. Foulkes is rather straightforward
about his food as well. The dish can look perfect,
but the food must be flavoursome as well, says
the chef who has been to India a few times. “I
spenta year or so traveling here. But | have —— .
never cooked here,” he says. Gary Foulkes

The travelling chef

of Britain’s best-loved chefs, the

Michelin-starred Gary Foulkes will
soon be making his way to India. On a two-city
culinary tour, he will cook for guests at a Mumbai
five-staras well as a Delhi establishment. Chef
Foulkes started his career with acclaimed chefs
and is currently executive chef at Angler at the
SouthPlace Hotel in the UK. “There is no romantic
story where my grandmother was making
noodles,” he has famously been quoted about his
beginnings; he says he simply got a job at a hotel
and loved it. Foulkes is rather straightforward
about his food as well. The dish can look perfect,
but the food must be flavoursome as well, says
the chef who has been to India a few times. “I
spenta year or so traveling here. But | have
never cooked here,” he says. Gary Foulkes

the Michelin-star
Foulkes will s00n be making his way to India.
Ona two-city culinary tour, he will cook for
ata Mumbai five

The travelling chef

of Britain's best-loved chefs, the
Michelin-starred Gary Foulkes will
soon be making his way to India. On a two-city
culinary tour, he will cook for guests at a Mumbai
five-star as well as a Delhi establishment. Chef
Foulkes started his career with acclaimed chefs
o and is currently executive chef at Angler at the
South Place Hotel in the UK. “There is no romantic
story where my grandmother was making
mously been noodles,” he has famously been quoted about his
quoted about his beginnings; he says he beginnings; he says he simply got a job at a hotel
simply got a job at and loved it. Foulkes is rather straightforward
* straightforwardabout his about his food as well. The dish can look perfect,
food as we dish oan look perfect, but but the food must be flavoursome as well, says
the foud st the chef who has been to India a few times. “I
spent a year or so traveling here. But | have
never cooked here,” he says. Gary Foulkes

The Informer Page 02. - Mumbai, Pune,
Ahmedabad, Bangalore


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

# LUXEBOOK 2

Michelin star chef Gary
Foulkes enthralls Indian
diners

An Exquisite Dinner With Michelin
Star Chef Gary Foulkes

€

What Makes It Awesome

February 24,2020 @ 216

Pooja Patel

- 0

All Things Nice presents an evening with Michelin
Star Chef Gary Foulkes, as he teams up

Romano's, the Italian restaurant at JW Marriott with Executive Chef Anshuman Bali and the

Mumbai Sahar. served a soecial five-course meal. culinary team of JW Marriott Mumbai Sahar.

Link to The Luxebook Article Link to Little Black Book Listing


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

8 94 33

This Michelin Star Global
Chef Believes in Cooking
Delicious Food that makes
his customer happy

Michelin Star Chef Gary Foulkes talks about
cooking food with his ability.

Ayushi Hirani
Senior Correspondent, Franchise India

Michelin Star Chef Gary Foulkes started cooking
when he was sixteen with a weekend job as a commis
chef in a hotel from there he moved to work for Gary
Rhodes, which was a huge learning curve for him. " |
then moved to work for Richard Neat, William Drabble
at the Aubergine, John Campbell and for Phil Howard
at the Square , which has the most influence on me
as a chef- to finallv endina up at Analer where | am

Link to the
restaurantindia.in

:TEEIA%S Select page

Chef Gary Foulkes at
Set'z with All Things
Nice

by hungrysurgicalresident | ] Feb 28

< ‘ 0 comments

ite of ours,
But when a British chef
I's topmost Michelir
urants comes to town, we
1g to miss out. Delhi recently
velcomed Chef Ga Llkes who heads the
Michelin starred ler at the South Palace Hot
in London at S DLF Emporio by Nikhil Ag
3s Nice has been bringing

the gourmand citizens

Link to the
saltandsandals.com

“Focus Aon the ingredient”

Michelin-starred chef Gary Foulkes on his food
philosophy, thirst for travel, and appetite for the best

of the best, when it comes to produce

d f

Published: 15th February 2020 04:13 AM | Last
Updated: 15th February 2020 11:04 AM
a8 | A+ A A-

Link to The New Indian
EXxpress



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

Hindustan Times(ht cafe)_Mumbai_P-06_07 March 2020

believe in

complicating
- ood

Sunalini Mathew
FEBRUARY 53 IST
UPDATED:

Over this weekend, Delhi will see Peter
Kuruvita, Gary Foulkes, and Marco Pierre White
— all three, chefs who've attained celebrity
status — do ticketed events

g;;\(/) Foulkes, from the UK, February 15, The Morning Standard

Link to the article in The Hindu Hindustan Times (HT Cafg)


https://www.thehindu.com/life-and-style/food/three-celebrity-chefs-in-delhi/article30823192.ece
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Michelin Star Chef Nicolas Durif
February/March 2020



Invitation — Bangalore

All Things Nice invites you to celebrate modern French cuisine with Michelin Star Chef

Nicolas Durif as he teams up with the culinary team at The Ritz-Carlton Bangalore led by

Executive Chef Sandeep Kalra. Chef Nicolas draws his inspiration from his native region

Alsace. After working for several two and three Michelin star restaurants, such as

Lauberge du Cheval Blanc, Le Crocodile and Christopher Coutanceau, he opens his first
restaurant L'Hysope in 2015.

In 2007, Chef Nicolas Durif was awarded the title “Young Talent of Poitou Charentes” by

the Gault & Millau Guide. In December 2017, he received another distinction from the

Gault & Millau guide the Trophy of “Best Hope in the South-West of France” and in 2018,
he was awarded his first Michelin Star.

This exquisite six course dinner will be paired with a selection of Indian and International
wines by Sommelier Nikhil Agarwal.

THE RITZ-CARLTON

BANGALORE

Date: 29th February 2020 | Time: 8:00 pm sharp
Dress code: Semi- formal | Price: ¥ 6500 all inclusive
Venue: The Market, The Ritz-Carlton Bangalore,
No 99 Residency Road, Bangalore 560025

To make your reservations email info@allthingsnice.in or Call +91 98206 98883
Limited seats available. Payment in advance confirms your booking.

N
AIRFRANCE # CItl

EGOBODEGAS

over ~ : ~ & n;{' \v
b CAMAS [ BB “@We

All Things Nice is the platform for knowledge, networking and indulgent
experiences for wines, luxury spirits and gourmet food aficionados.




Invitation — Delhi

Nicolas Durif as he teams up with the culinary team at The Pullman Hotel New Delhi

Aerocity. Ch licolas draws his inspiration from his native region Alsace. After working

for several two and three Michelin star restaurants, such as L'auberge du Cheval Blanc, Le
Crocodile and Christopher Coutanceau, he opens his first restaurant L'Hysope in 2015.

In 2007, Chef Nicolas Durif was awarded the title ‘Young Talent of Poitou Charentes’ by

the Gault & Millau Guide. In December 2017, he received another distinction from the

Gault & Millau guide the Trophy of ‘Best Hope in the South-West of France’ and in 2018,
he was awarded his first Michelin Star

This exquisite six course dinner will be paired with a selection of Indian and International
wines by Sommelier Nikhil Agarwal.

//
¢///// pullman

7 HOTELS AND mEsORmTS

NEW DELHI ALROCITY

Date: 4th March 2020 | Time: 8:00 pm sharp
Dress code: Semi- formal | Pri ¥ 6500 all inclusive
Venue: Pluck, Pullman New Delhi Aerocity,
Asset No 02, GMR Hospitality District, Gl Airport,
New Delhi 110037

make your reservations email inf lithingsnice.in or Call +91 98206 98883
Limited seats available. Payment in advance confirms your bocking.

AIRFRANCE ¥

ll 7 :mlM
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@:Xpress

‘WENO LONGER
HAVE THE RIGHT

T0 MAKE
MISTAKES’

Sudeshna Dutta

like the way L

Guests expect good
food for the money they
spend eating at your
restaurant and want to
feel a certain emotion
when they taste your
dishes, which adds on
to the daily pressure

—Nicolas Durif, chet

Link to The New Indian Express

= SR Q
India is opening up to the world
and so is the country’s cuisine
by modernizing itself: Chef
Nicolas Durif

Chef Nicolas Durif comes from Alsace, where he completed his
experience as an apprentice in 2 starred Michelin restaurant

Bikramjit Ray « ETHospitalityWorld
March 06, 2020, 15:48 IST

ONORORONORO)

All Things Nice, in association with Pullman
New Delhi Aerocity, presented an evening with
Michelin Star Chef Nicolas Durif at Pluck as he
teamed up with Delhi’s star Chef Neeraj Tyagi
(Director of Culinary, Pullman & Novotel New
Delhi Aerocity). Chef Nicolas Durif comes from
Alsace, where he completed his experience as an
apprentice in 2 starred Michelin restaurant -
I’Auberge du Cheval Blanc. After having
completed his training with other renowned
Michelin Star restaurants, such as 3 Michelin
Star Restaurant Le Crocodile in Strasburg, he
decided to leave his native region in order to

Link to the ET Hospitalityworld.com


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

= HOSPIBUZ:q

YOUNG | VIBRANT | AUTHENTIC

All Things Nice and Pullman New Delhi
Aerocity celebrate Modern French cuisine
with Michelin Star Chef Nicolas Durif

Hotels N

New Delhi, 29*" February 2020: All Things
Nice, in association with Pullman New Delhi
Aerocity, presents an evening with Michelin Star
Chef Nicolas Durif at Pluck as he teams up with
Delhi’s star Chef Neeraj Tyagi (Director of
Culinary, Pullman & Novotel New Delhi
Aerocity). In 2007, Chef Nicolas Durif was
awarded the title ‘Young Talent of Poitou
Charentes’ by the Gault & Millau Guide. In

Link to the article inHospibuz.com

FOR THE HOSPITALITY PROFESSIONAL

Hus itality
=] F4INDIA.COM)
'\ w

NEWSTRACK

All Things Nice and Pullman New Delhi Aerocity celebrates
Modern French cuisine with Michelin Star Chef Nicolas Durif

BI Staff | Hyd

All Things Nice, in association with Pullman New
Delhi Aerocity, organised an event in association
with Michelin Star Chef Nicolas Durif at Pluck as he
teams up with Delhi's star Chef Neeraj Tyagi
(Director of Culinary, Pullman & Novotel New Delhi
Aerocity).

In 2007, Chef Nicolas Durif was awarded the title

‘Young Talent of Poitou Charentes’ by the Gault &
Millau Guide. In December 2017- he received another
distinction from the Gault & Millau guide the Trophy
of ‘Best Hope in the South-West of France' and in
2018, he was awarded his first Michelin Star. The
exceptionally talented Chef is on a two-city tour of
India with All Things Nice to host a dinner in
Bangalore and Delhi this February/ March.
These exquisite dinners will be paired with Grover
Soirée Brut from Grover Vineyards, Senorita Angel
Sauvignon Blanc, Just Roberto Pinot Grigio, Senorita
Angel Chardonnay, Camas Pinot Noir, Camas
Cabernet Sauvignon from Rad Elan and Remy Martin
VSOP from Remy Cointreau by Sommelier Nikhil
Agarwal, CEO -All Things Nice.

Link to the article in Hospitalitybizindia


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

"HYSOPE, IN THE

little town of La

Jarrie in Southern

France, is tucked

away behind a quiet
lane, and is set in an idyllic
French-style landscaped gar-
den. Known for its modern
French cuisine, the restau-
rant won its first Michelin
star in 2018. Now, the chef
Nicolas Durif, who helms the
restaur: ings the exqui-
site flavours of L'Hysope to
Bengaluru through a collabo-
ration with sommelier Nikhil
Agarwal, the CEO of "All
Things Nice,

Asthe pame of the restaurant
indicates, Nicolas has a fascina-
tion for hyssop, besides other
herbs and spices that are
central to his style of cook-
ing. “I am originally
from Alsace in
France and this is
where hyssop
comes from.

Hyssop was

once consid-

ered the herb

of witches! 1

also use many

herbs and plants

from all over the
world in my cuisine.
These sublimate the
seafood that I love to work
with,"” he explains.

Having acquired his passion
for cooking from his grand-
mother, Nicolas worked at res-
taurants in Strasbourg (for-
merly Alsace), besides George
V in Paris, and under chef
Christopher Coutanceau, who
runs the two-Michelin star res-
taurant of the sanie name in
La Rochelle, Western France.

In an exclusive chat, he tells
us about his journey chef,
what to expect at the one-day
pop-up and more:

How has life changed after
winning a Michelin star?
1t has brought in new clientele

. i . 5
inconversation

FRENCH TAKEQVE

ChefNicolas Durif of
Michelin-starred L'Hysope comes
to Bengaluru for a pop-up

-wine/rest:

andanew vision, and has made
us confident about our culi-
nary identity.

What are the current trends
in French cuisine?

French cuisine at the moment
is focused on zero waste, eco-
responsibility, using seasonal
ingredients and sustainable
fishing. For me personally, it is
about going back to the origins
of French cuisine and present-
ing it withamodern touch.

How will the food of

’Hysope be represented at
the pop-up in Bengaluru?

Thanks to Nikhil and All

Things Nice, I have the oppor-

tunity to cook in India for the

first time. I am very excited

about presenting my cui

sine toanew audience

and collaborating

withIndian chefs.

\ 1 will combine

hat

in France

with Indian

produce and 1

am looking for-

My grandmother shared her
loveof cooking withme and she
is the one who inspired me to
become a chef. She educated me
and helped me develop my pal
ate. My best culinary experi-
ence was during a dinner at
Chef Marc Veryrat's(winner of
nineMichelinstars)restaurant.
Thessix-course meal is priced
turday, 8 pm. At

The Market, The Ritz-Carlton,
Bangalore

— Rashmi Rajagopal
@rashmirajagopal@
newindianexpress.com
Xarushmeee

The New Indian Express

28" Feb 2020
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Pullman Aerocity and All Things Nice hosted a modem French
cuisine dinner by Chef Nicolas Durif and Chef Neoraj Tyagi

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
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UPCOMING CHEFS
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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 3" 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 L ee 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.
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