
41. Best Event Program Within An Event to Benefit A Charity 

Singapore’s most esteemed culinary event – World Gourmet Summit (WGS) celebrates the world’s 

finest flavours, most extraordinary wines and unique dining experiences. This year, WGS celebrated 

its 16th edition from 23 April to 3 May 2012 with over 7000 guests attending the 38 events. 

 

Target audience for the event consists of Food Enthusiasts, Wine Connoisseurs, Business Travellers, 

Corporate Executives and Managers, Social Elite, Hospitality Professionals and Media Personalities 

originating from the region and around the globe.  

 

The 11 days of epicurean activities involved more than 52 international personalities and 26 local 

hotel and restaurants. WGS continues to showcase dining offerings in Singapore and promote 

outstanding local chefs while featuring Michelin-starred chefs and internationally acclaimed vintners 

from around the world.  

 

11 Masterchefs 

 
1. Albert Tse (1 Michelin Star) 

China Blue, Conrad Tokyo, Japan 
 

2. Dani García (2 Michelin Stars) 
Calima Restaurant, Spain 
 

3. Daniel Jordà 
La Trinidad panes creativos, Barcelona, Spain 

 

4. David Zhang 
XI HE YA YUAN, Beijing, China  
 

5. Fergus Henderson (1 Michelin Star) 
St. JOHN Bar and Restaurant, United Kingdom 

 

6.  Ian Curley  
The European, Melbourne, Australia 

 
7. Michel Sarran (2 Michelin Stars) 

Michel Sarran Restaurant, Toulouse, France 
 

8. Paco Roncero (2 Michelin Stars) 
La Terraza del Casino, Madrid, Spain 

 

9. Pedro Miguel Schiaffino 
Restaurante & Bar Malabar, Peru 

 

10. Pietro D‘Agostino (1 Michelin Star) 
La Capinera Ristorante, Italy  

 

11. Vikas Khanna 
Junoon, New York, United States of America 

3 Special Guest Chefs 1 Celebrity Chef 
 

1. Anatoly Komm (1 Michelin Star) 
Varvary, Moscow, Russia 
 

2. Ronny Emborg (1 Michelin Star) 
AOC Restaurant, Copenhagen, Denmark 

 

3. Bruno Menard (3 Michelin Stars) 
Deliciae Hospitality Management 

 
1. Marco Pierre White 

 United Kingdom 
 
  

3 Special Guests 2 Master Mixologists 

 
1. Lisa Perrotti-Brown MW  

Master of Wine, eRobertParker.com Singapore 
 

2. Annika Strebel 
German Wine Queen, Germany 
 

3. Christian Knoch  
Brew Master, Singapore  

 
1. Javier de las Muelas 

Spain 
 

2. Garth Foster 
Australia 



9 Wineries & Visiting Wine Personalities 

 
4. Lisa Perrotti-Brown MW  

Master of Wine, eRobertParker.com Singapore 
 

5. Annika Strebel 
German Wine Queen, Germany 
 

6. Christian Knoch  
Brew Master, Singapore  

 
3. Javier de las Muelas 

Spain 
 

4. Garth Foster 
Australia 

 

Inaugurated in 2001, the World Gourmet Summit Charity Dinner was held for the 12th year running. 

In conjunction with the Community Chest, the event is part of WGS’ efforts to contribute back to the 

society. For more than a decade, WGS has raised more than S$4 million dollars for the Community 

Chest and its beneficiaries. 

 

 

The WGS2012 Charity Dinner was held in the ballroom at Resorts World Sentosa on 25 April. 

Befitting the theme of this year’s WGS, A Heritage of Flavours, each of the 37 banquet tables were 

represented by names of Singapore’s historical figures as well as national monuments. 

 
With the attendance of Guest of Honour, Mr 

Lim Swee Say (Minister, Prime Minister’s 

Office), the event commenced with a 

performance by the ‘Metta Stomp Warriors’, 



consisting of members from Metta School (a special education school for children aged 7 to 18 with 

mild intellectual disability and/or autism spectrum disorders). The ‘Metta Stomp Warriors’ made and 

created music using daily household equipments, recycled materials and the real percussion 

instrument. 

 

Guests were then able to savour a 6-course dinner menu featuring the likes of both the international  

masterchefs as well as our local culinary talents. Participating chefs include Tomonori Danzaki from 

Joël Robuchon, Resorts World Sentosa, Sam Leong from Forest, Resorts World Sentosa, Douglas Tay 

from Osia, Resorts World Sentosa, Dani García from Spain, Marco Pierre White from United 

Kingdom as well as pastry chef Kenny Kong from Resorts World Sentosa.  

 
 

  

 

A total amount of S$ 530,260.00 was raised from the auctions that evening.  

As part of the fund raising programme, ‘live’ and ‘silent’ auctions were 

carried out for the evening. With the kind generosity of our WGS 

partners, a total of 15 items were donated for the auction. These 

include a BeoSound 8 Speaker Dock, Leica X-System to help capture 

the special moments, a limited edition piece by Debre Louis, six-day 

Kuoni holiday in Switzerland in courtesy of VFS Global and a bag of 

Marco Pierre White highlights which the winner will have the chance 

to get it autographed by the chef himself when he serves up a course 

at the dinner. These items are each paired up with exclusive bottle(s) 

of wine. 

 



 

 

Community Chest is a fund-raising division of the National Council of Social 

Services (NCSS). Their role and purpose are aligned with NCSS to ensure that every person has the 

opportunity to live a life of dignity to his or her fullest potential within our society. Community Chest 

raises funds on a yearly basis to meet the needs of the social service programmes they help 

support. Community Chest was established in 1983 with a simple yet vital mission: to raise funds for 

the nation’s many charities. It is about raising funds from the community for the community in need. 

 

Charities supported by Community Chest are then able to do what they are best at – providing 

critical social service programmes to help children with special needs, people with disabilities, frail 

and lonely elderly and families facing difficulties. 

 

Over the years, Community Chest has built an enduring trust and partnership with many 

organisations, foundations and individuals and raised millions of much-needed dollars that enabled 

them to care for their beneficiaries. 

 



Community Chest was selected as our partner due to the wide range of people that they reach out 

to. The 4 main categories of people that they assist include children with special needs, people with 

disabilities, frail and lonely elderly as well as families in need. The organization currently helps 82 

charities run 219 services for over 300,000 people.  

 

 

A total number of 375 attendees were present for the dinner. The attendees mainly consist of 

corporate companies as well as high social standing individuals with the monetary ability to 

contribute to the society through the bidding of luxury products during the auction.  

 

 

 

 

 

 

 

 

 

 

highly encouraged to contribute and participate via the donation of auction items. 

 

The charity event officially commences at 7pm and ends at approximately 11pm.  

TIME ACTIVITY 
6.45pm  Arrival of Guests  

Service of canapés and beverages 

7.10pm Arrival of Community Chest Committee Members 

7.15pm Doors open  
Guests to be seated  

7.25pm Welcome Party for Guest of Honour on Standby (Drop-off Point, Basement 2) to receive Guest of 
Honour, Mr Lim Swee Say (Minister, Prime Minister’s Office) & Mrs Elaine Lim 

The Charity Dinner was first started as part of 

corporate responsibility to contribute to the 

society and helping the less fortunate to improve 

their quality of life. Therefore, to best integrate 

the essence of WGS which is the enjoyment of fine 

food and wine with a charitable cause, the charity 

dinner was executed with cuisine specially 

prepared by renowned guest chefs paired with fine 

wines from around the world. Event sponsors were 
 



TIME ACTIVITY 
7.30pm Arrival of Guest of Honour, Mr Lim Swee Say (Minister, Prime Minister’s Office) & Mrs Elaine Lim  

Guest of Honour seated  

7.35pm MC to welcome guests and introduce Dr Henry Tay (Chairman, WGS 2012 Charity Dinner 
Organising Committee) for opening address  

7.45pm Dr Henry Tay thanks guests, sponsors and chefs. 

7.50pm MC Thanks Dr Henry Tay and announces highlights for the evening, including the charity auctions 

7.55pm Do Your Bit for Charity 

7.55pm Playing of Community Chest Video 

7.57pm Performance by Metta Stomp Warriors 

8.05pm  Dinner service starts 
Start of silent auction 
 
Band plays 1

st
 Set 

8.10pm First course is served. 

8.30pm  Second course is served. 

8.50pm Third course is served. 

  

9.00pm Band plays 2
nd

 set 

9.10pm Fourth Course is served. 

9.30pm  Fifth Course is served. 

9.50pm MC Invites and introduces Auctioneer on Stage 

 Live Auction Begins 

10.05pm Live Auction ends 
Silent Auction close by MC 

10.05pm  Sixth Course is served. 

10.15pm Announcement of Successful bids for Silent Auction  

  

10.20pm  Presentation of mementos to partners. 

 MC thanks Dr Tay and the Participants. 

10.30pm MC invites the key personnels on stage for presentation of cheque. 

 PRESENTATION OF MOCK CHEQUE  
MC to announce total FR amount. 

10.45pm PHOTO TAKING  

  

 MC thanks presenters on stage. 

 All presenters and recipients to exit stage.  

10.50pm Dinner ends  

 



 

 

Seats for the WGS Charity Dinner were sold in tables of 10 pax. Each table was priced at 

S$ 10,000.00. In total, 34 tables were purchased for the event. Therefore, total ticket sales for the 

event amounts to S$ 340,000.00. 

 

As Resorts World Sentosa was a Premium Hospitality Partner for the event and wines were proudly 

sponsored by our partners as well, cost for the dinner was priced at S$ 100.00 per person. Therefore, 

total food cost amounts to S$ 34,000.00. 

 

Inclusive of the S$ 530,260.00 raised from the auctions, total amount raised for Community Chest 

from the event is S$ 836,260.00. 

 

On the whole, the WGS Charity Dinner has been effective and successful. This is in comparison with 

the amount raised 12 years ago and now. The total amount raised in 2001 was S$ 173,600.00 as 

compared to S$ 836,260.00 in 2012. The total amount raised in 2012 contributes 1.16% of the 

targeted amount that Community Chest aims to raise for Financial Year 2012.  

 



 

 

As compared to WGS 2011, there has been an increase in the number and variety of chefs 

showcasing their cuisine at the WGS2012 Charity Dinner. There were a total of 4 participating chefs 

for WGS 2011 including Edward Kwon specializing in European cuisine, David Muñoz specialising in 

Chinese-Mediterranean Fusion, Ramón Freixa specialising in Spanish cuisine and local chef Frédéric 

Colin specialising in French cuisine.  

 

However, for WGS 2012 Charity Dinner, the number of participating chefs has been increased to 6 so 

as to increase the attractiveness of the event. The 6 chefs include Tomonori Danzaki specialising in 

French cuisine, Sam Leong specialising in modern Chinese, Douglas Tay specialising in Australian 

cuisine, Dani García specialising in Spanish cuisine, Marco Pierre White specialising in contemporary 

international cuisine and Kenny Kong specialising in pastry.  

 

    


