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NOT YOUR GARDEN VA

SUNTEC CITY'S NEW DINING ENCLAVE LOOKS TO ATTRACT CONSUMERS WITH ITS UN!GUEL‘!’ DIVERSE LINE-UP

DONMENDOZA =
donm@mediacorp.com.sq ~z,

ust when you thought din-
ers here were more than ad-
equately spoilt fol choice,
Suntec City has added 13 new
restaurants to its already-di-
verse F&B stable, nine of which are
new-to-market concepts.

The 13 make up the Sky Garden,
a new 6,750-sqm dining enclave that
crowns Lhe mega mall’s 83410 million
makeover. Situated on the third lev-
¢l between Towers 1 and 5, the area
boasts views of the civie and cultur-
al district on one side and the iconic
Fountain of Wealth on the other.

The cuisines featured at Sky Gar-
den have been selected to represent a
broad selection that stand out in Sin-
gapore's saturated market.

The restaurants include IndoChine
Group's new Arn Nanbarand bistroand
Saint Ma restaurant, Sumiva, Kuishin
Bo, Dallas Restaurant and Bar, and
Terra (slated to open later this month),
along with seven establishments at
the Eat At Seven dining cluster.

Both IndoChine establishments
are taking advantage of the area’s
unigue outdoor charms to feature al
fresco dining and proffer a cuisine
style that is focused on dishes brim-
ming with “nutritional and pharma-
ceutical benefits”, reflecting agrowing
trend among many food and beverage
ventures looking to leverage on a re-
newed interest in conscious dining.

Buffet restaurant Kuishin Bo,
famed for its snow crabs and wide ar-
ray of sushi, sashimi, desserts and hot
dishes such as the kaminabe servedin
a paper pot, also has something new
to offer: A dedicated section just for
children. Not only are the counters
height-adjusted for children below
L4m in height, also included in the
children’s section is a popcorn and
candy floss machine.

Dallas will feature the same gen-
erously-portioned American bar and
bistro food, but in a far more elegant
space thanits seven-year-old outlet at
Boat QQuay. Here, diners break bread
in an airy glass-walled setting, and
have the option of having both the
fiery baby back ribs and a prime rib
steak (the latteris only available at the
Sky Garden outlet).

Terra,on the other hand, isacasual
rooftop bar that explores its culinary
and drinks propositions with a touch
of South American quintessence and

Dallas’ second nuth:t at thn Sky Gardm boasts a more elegant setting. mioro pavLasersTaymant anp pas

botanical influences, said its market-
ing manager Charmaine Leow. It is
the latest addition to entertainment
and lifestyle group Limited Edition
Coneepts' collection, which includes
Kyo and Refuge.

JAPANESE ADYANTAGE

At first glance, the inclusion of more
Japanese restaurants seems rather
like an overenthusiastic push to make
the most of Singapore’s obsession with
the cuisine. But Eat At Seven is not
vour typical cluster of chain restau-
rants, While only four eateries are
currently up and running (the remain-
ing three will be confirmed by vear's
end), all seven are said to be new-to-
market concepts.

“Unlike other Japanese food es-
tablishments, Eat At Seven provides
a unique combination of well-priced
gourmet food, an exciting variety of
interesting Japanese fine food con-
cepts and star chef’s advisory from
the top restaurants in Japan, as well
as the freshest ingredients brought
in directly from Japan by our main
partner ANA Trading,” said Mi-
chelle Loh of Komars Group, which
operates Eat At Seven, as well as
the Ramen Champion chain.

The bulk of the 1,300-sqm area is
currently shared by successful con-
cepts with unique specialities, from
sustainable tuna at Maguro Donya
Miura Misakikou to charcoal-grilled
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The serene open space is dedicated to fine food.

fare Warayaki-style at Enbu (which
uses imported hay to impart a light
smoky flavour), and even a Japanese
version of a Korean barbeque, Niku-
Nohi: A vakiniku restaurant featur-
ing Kagoshima and Australian beef
served with aside of house-made kim-
chi and inspired condiments.

The last is the brainchild of Ken-
suke Sakai, who was the youngest
to compete on the popular television
show Iron Chef when he was only
26 vears old. Now a chef-restaurateur,
Kensuke has made the Sky Garden the
home of his first international out-
post of his famed Tokyo cafe, Nigiro,
which specialises in Japanese-Italian
cuisine. Helming the Kitchen here is
Osamu Takashima, who has 20 years
of experiencein kitchens across.Japan
and Australia.
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As for the remaining three eater-
ies, Komars' business development
manager Yuya Egawa shared that
they will likely offer quick meals such
as ramen.

“These seven concepts are reces-
sion-proof. Their offerings are afford-
able for the masses,” said Eat At Sev-
en's founder Andrew Tan, whois also
the owner of Tomo F&B which runs
Tomo lzakaya. He added that these
were chosen because each restaurant
boasts a strong reputation and often
has long queues back in Japan.

Whether these restaurants at Eat
At Seven will also attract long queues
here is anybody’s guess, but Loh is
confident, noting that because these
concepts are making their overseas
debut, “there is a high commitment
from the owners”.

Katsuo warayaki from restaurant Enbu, which is one of Eat At
Seven's multi-concept offering. moto erau
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From the grand opening of Suntec City to pop-up designer fashion bazaars, your shopping needs are
covered for the next two weekends. BY AVANTI NIM
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CERAMICS artist Charlotte Caln so la-

 mented a lack of platform where she

and her artist friends could interact di-
rectly with their customers that she

o decided o start her own distinctive

shopping concept in 2002 with two

'\ friends - mini-boutiques for each ven-
| dor at a fair.

The 55-yvear-old explains: “"Each

- | “booth'isn't justa table with awhite ta-
| blecloth. The vendors bring in their

The split-level Sky Garden offers al fresco dining, overlooking the Fountain of Wealth on one side and offering
a cityscape view on the other. |,

SUNTEC CITY

WITH a legacy of almost 20 years as
one of the leading retail spaces in 5in-
gapore, Suntec City decided to effect
a transformation three yeirs ago = not
because it needed new customers,
but to make space for new tenants.

Yeo See Kiat, CEO of ARA Trust
Management (Suntec Ltd), says: “As a
mall operator, we must stay relevant.
Eefore the renovations, we had about
99 per cent of our retail cutlets occu-
pied, and we just weren't able to ac-
commodate flagship stores because
we didn't have the space.”

MNow, with an expansion of its exist-
ing area from 855,000 sq ft to
960,000 sq fr, Suntec City is host to
flagship stores of international high
street brands Uniglo and H&M as well

as pew-concept stores like W Optics
which has an eve surgeon on staff
who can perform surgical procedures
on-site,

The 55410 million renovation pro-
cess also allowed it to refocus its food
and beverage offerings. Mr Yeo ex-
plains: "One of our new attractions is
the split-level Sky Garden (conceived
and designed by international archi-
tectural firm Aedas) where you can en-
joy the al fresco atmosphere right in
the heart of the city. It overlooks the
Fountain of Wealth on one side, and
has a cityscape view on the other. It's
really a beautiful setting for everyone
o enjoy.”

The Fountain of Wealth, which
made the Guinness World Records in
1998 as the world's largest fountain,
has also been touched up. There are

new water features during the day,
and lighting features at night.

Says Mr Yeo: "With the Fountain of
Wealth being the largest (fountain) in

: | own carpets, furniture and lighting to

| create their own personalised space.”

The fair is spread out over 23,000
square feet and has an array of
home-grown businesses that are
mostly design-led and socially respon-
sible = brands such as accessories la-
bel Darsala and childrens' fashion la-
bel Madie Moo. :

Started with just 16 vendors, Bou-
tiques now plays host to 130 booths,

with a waiting list of vendors to boot, -

Ms Cain, who is originally from
Denmark, says: "When we started,
there just weren't many people ven-
turing into designing and starting up
a business. Now, it's just something

| that so many people are doing. | used
i to cold-call businesses to come and

exhibit at Boutiques, and now there's

| awaiting list. It just goes to show how
| many fantastic Singaporean de-

the world, it attracts a lot of visitors, |

and we wanted to rnah: !::-H:ltlng
changes for them too.”

Other additions catering to tour-
ists include the optical illusion muse-
um Alive Museum and The Big Pic-
ture, a high definition video wall at
the new Suntec Convention Centre
which also has a place in the Guin-
ness World Records as the largest of
its kind.

Mr Yeo concludes: “While Orchard
Road is a world-class shopping belt,

sign-led business are around now.”

CLUB 21 BAZAAR

THE most anticipated sales event in

| Singapore is back.

there's no direct competition because |

asanintegrated space with office tow-

ers, ashopping mall and tourist attrac- |

tions, we're much more than just
shopping.”

The Club 21 Bazaar was started in
the 19905 with the objective of clear-
ing past-season inventory.

With more than 20,000 people at-
tending the five-day fair last year, it's
safe to say the Bazaar is here to stay.

Along with slashing prices up to
90 per cent, Club 21 has started a new
charity initiative this year.

A Club 21 spokesperson says:
“We've partnered with The Singapore
Committee for UN Women (o raise

v

CITY LIFE |,

Different ways to shop till you d'rop

| BOUTIQUES

: _u_..._l

EEngapnre 5 Inngest runnlng boutique shopping -E'u'ent E-ﬂ-utiques will
host 130 home-grown brands, including accessories label Darsala.

Ms Cain wants to use the platform
to do good too,

Of the current viendors, 10 are char-
ities which are allotted spaces free of
charge, The event previously allowed
free entry to all but this year, Bou-
tiques will implement an opticnal én-
trance donation with all proceeds go-
ing directly to local charity for teen-
age mothers, Babes.

=A lot of people don't realise that

funds by collecting pre-loved clothes
through our shared initiative Style It
Forward, and there’ll be a booth at the
Pit Building for customers to clear
their closets before shopping for
great bargains,”

avantin@sph.com.sg

The Club 21 Bazaar will take place
on Oct 23 and 24 from 10am to
gpm and on Oct 25 from 10am

to 6pm at the Pit Bullding,

1 Republic Boulevard. For more
information, please visit
club2iglobal.comyclub2 1bazaar

there are people in Singapore who
need a little bit of extra support. Hope-
fully, this will create more awareness
and get the charities exposure,” Ms
Cain adds.

Boutiques will be held on Nov &
and 7 at #02-01 and #02-02 F1 Pit
Building, 1 Republic Boulevard,
from $am to 6pm. For more
information, visit
www.facebook.com/
BoutiquesSingapore

A Marni dress avallable at the
Club 21 Bazaar.
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..... ALL SINGAPORE JAKARTA BALI KIDS BRIDES

RESTAURANTS IN THE CBLD: QUR ESSENTIAL GUIDE TO SUNTEC
CITY'S SKY GARDEN, A NEW ROOFTOP PARADISE FOR FOQODIES

el oli-afeolm]+

Whether you're after the rarest
cuts of maguro or a perfectly done
sirloin steak, this hip new food
haven will sate your appetite with
its slew of unique restaurants

Thee v froms sy plazr-peclosed Dalla: Rerawras i a wivmer

It's no news that the sprawding Suntec City mall is 2 haven for food lovers, offering everyibing from fine

ning o fast | 5o we ware prefiy thrilled when we found out about the pew Sk Garden, and all its
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FROM AROUND THE WEB

THE PROMIZING OUTLOOK
OF URBAM

GETTIMNG IN SHAPE IS EASY
WITH A PROGRAMME THAT
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Gourmet Chic 2§k iF3%

Ding Dong
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Ding Dong 82 F & Jet Lo AFKBIEGHFEE, HX,
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Tﬁ%ﬁ%ﬂ%b HIN, ERESYHMYL, KAE@F,
BHREFAZE 5. 1580, BEE. D4EFF AT MM "5
SmE", Dﬂik AR, EFREE.
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W g, BEREBZE. BE. Eﬁ%ﬂ%L,—m’jE’]ﬁE%_’aéﬁg o
B ENEDR, —Sth AR, OZERET,

XaLEATFLESN Jet Lo, EEEZET "XEHE",
R, tHFAREER, KEXGEE, s LA, 2
HNES, CISIHBRRAODSN "NEFA", 181 48 /NIFH
WiE4REFRREL, WESd, mEORREW,

Afe 5 B N e S
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W1+ 2, REFTEHH, "KEHM=ZFEFREBEXE" 218
ﬁﬂfﬂ‘i AR AR ( Pulut Panggang ) & &IRET S,
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G EE, 0779 KIKH Stylo Milo. #1380 & #) Orchard
Boulebardier %, #3004 AEBIGRILZS,

Ding Dong

71 23 Ann Siang Road
™ HiE : 6557 0189
http://dingdong.com.sg

Dallas
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Dinning in the Sky, = tEFIBF A ZBABYFTTNRIRIELE
FNEREERE—50NEAES, AESPERERIER
W A#RTF, UTFFnAmM b 2P IEEL Dallas, siEH
P—RES=ZAHFRAR, —RMEERART,

Dallas 5 60 M ER, ABXERBTTZHHEE
#£E, URENHEESHNERIBHRERA, SEMME
"BIENEFRES" O RIRE, FEYT 0 NMERES R,
W EEHREE. BINESTTE, SRR TN, B3
HFrRe, DXESHM, AREER, ) LHROKANTFG
ETvE, TR EEENITE /NI, BERFFROH
BISE, S —EETHNE Dallas VR BT NLIDEE,
Hp Cobb /MEEESTERR, BE, TL. Fin. BIRH
HHRENEFILE,

FTHFEMER, TEXAFRECHKRRE? KPP XEBIE!
Dallas 81 " ANE" EFE A, MAXKLE, BHI60X
BAERBEERIR. SFERFAFE, #HEBBQ®, B4E
NERRE, ZOME,

EE X, BNFFTEIUSFEEMRI, B/
@AM, ERENENIOHRANIRES, T
BRMR, fEFREIRE, ESHFNTHEAN "F
HMRBEEES", ERGHBMA, AEET, FEFBR,

WM EDHENZ TEMABPES, KRODEK. RE.
AFENZ LHFESHREMTL, EOKEKKZ IR, RETHE
BRI 5T 00K,

Dallas 726 A SN R KEFIXR, BE—HR
EHWE, "E5N

RO, FeoEEkEBIERE
XUk B TRMORK" FihEE!

Dallas Restaurant & Bar
! Temasek Boulevard 03-302/303 Suntec City Sky Garden
" B3 : 6333 4068
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