
45. Best New Event  

World Gourmet Summit 2012 (WGS 2012) 

Inaugurated in 1997, the World Gourmet Summit is widely regarded as Asia’s Foremost Gastronomic 

Event. It showcases dining offerings in Singapore and promotes outstanding local chefs while featuring 

Michelin-starred chefs and internationally acclaimed vintners from around the world. Supported by the 

Singapore Tourism Board along with Peter Knipp Holdings as the event organiser, WGS 2012 marks the 

success of the event for the 16th year. 

World Gourmet Summit editions perpetuate the main goal gaining recognition, not just in the local 

market, but also in the international arena. The World Gourmet Summit showcases Singapore’s 

increasingly exciting culinary scene and affirms our reputation as a leading culinary capital. World 

Gourmet Summit features top notch quality events and powerhouse gourmet icons, boosting efforts in 

attracting top chefs and strong international food and beverage players to Singapore. Steadily over the 

years, WGS has significantly contributed to making this city state known in the world map as the hub for 

culinary excellence and innovation. 

The objectives for World Gourmet Summit 2012 are as follows: 

1) To set the foundation for establishing Singapore as a centre for F&B creativity, innovation, 
research and learning 
 

2) To maintain the event as a platform for F&B professionals from around the world to convene, 
network, knowledge exchange and showcase of skills to discerning consumers and traders 

 
3) To promote gastro-tourism with award-winning chefs and restaurants in Singapore on an 

international platform  
 
4) To cultivate widespread appreciation for fine cuisine and wine 
 

Citibank Gastronomic Jam Session 

WGS 2012 saw the introduction of a new concept, Citibank Gastronomic Jam Session. Culinary 

masterclasses which had been a staple of the event for many years was rebranded into a two-day 

interactive culinary jam session where local and foreign masterchefs showcased their remarkable talents 

and culinary expertise. Adding allure to the line-up, guests who attend the culinary jam session were 

actively involved; hence, increasing the level of interactivity. The culinary jam session brought together 

the best culinarians from all over the world – from revered invited masterchefs to award-winning 

masterchefs, talented local cuisiniers and budding cookery talents – resulting in an extravagant 

gastronomic affair. 

Held at the Universal Studios Singapore Soundstage 28 at Resort World Sentosa, the event was targeted 

for food enthusiasts, business travellers, corporate executives and managers, social elite and hospitality 

professionals from around the region and around the globe. The series of 45 minute culinary sessions 



took place from 9.30am to 5.30pm on the 26th and 27th April, receiving 253 participants on the first day 

and 262 participants on the second day.  

Overall revenue: $ 

Expense Budget of event: $ 

In order to increase the level of interactivity during the masterclasses the World Gourmet Series not 

only brought together celebrity and hosting chefs but also the budding talents and local chefs to this 

extravagant Gastronomic Affair. These talents came together to bring the best of the culinary world 

during the biggest gastronomic event of the year. The event was also successful in showcasing products 

brought to WGS2012 by sponsors. The program details are as follows: 

Citibank Jam Session – 26 April 2012 

Time:  9.30am to 10.15am 
Chefs: Pietro D'Agostino (Italy, La Capinera Ristorante) & Lino Sauro (Gattopardo, Singapore)  

The Sicilian Culinary Face Off – A session sponsored by Vega Foods featuring Colavita Pasta, the two 

Sicilian chefs were given four black boxes, each filled with a secret ingredient determined by members 

of the audience, and 45 minutes in a challenge to whip their gourmet magic and impress everyone with 

their culinary prowess. 

Time: 10.15am to 11.00am 
Chefs: Andre Chiang (Andre Chiang, Singapore) & Daniel Garcia (Calima Restaurant, Spain) 

André vs Dani – The best from Singapore and the best from Spain faced off in a friendly gourmet match 

where their culinary expertise were tested in creating two dishes using Meyer lemon.  

Time: 11.30am to 12.15pm 

Chefs: Daniel Garcia (Calima Restaurant, Spain) & Paco Roncero (La Terraza del Casino, Spain)   

Play Food – A session sponsored by Borges featuring their olive oil, the two 2-Michelin-starred culinary 

compatriots joined forces for this once-in-a-lifetime demonstration. They showcased the traditional 

flavours of Spanish and Andalusian cuisine intertwining with the latest culinary techniques such as the 

magical powers of liquid nitrogen and the enigmatic obulato. 

Time: 12.15pm to 1.00pm 

Chef: Pedro Miguel Schiaffino (Restaurante & Bar Malabar, Peru) 

Amazing Amazon – The award-winning Peruvian chef introduced the flavours of the Amazons through a 

repertoire of rare and unknown produce from the world’s largest pantry where the latest trends in 

gastronomy today lies. 

 

 



Time: 2.00pm to 3.00pm  

Chef: Marco Pierre White (Knorr Ambassador) 

The Secret Of Simplicity – A session sponsored by Unilever, two of the world’s most well-known brands 

came together on the World Gourmet Summit platform. Celebrity Chef Marco Pierre White who is 

known for his indomitable persona and also a Knorr brand ambassador revealed the secret to using 

simple ingredients to turn simplistic, ordinary dishes into effortless, gourmet meals. 

Time: 3.00pm to 3.45pm 

Chefs:  Ian Curley (The European, Australia) & Lucas Glanville (mezza9, Grand Hyatt, Singapore) 

A Slice Of Australia’s Finest – A session sponsored by Meat & Livestock Australia, some of the best, new 

cuts of meat of Australian beef and lamb were highlighted by the two chefs as they delighted the guests 

with their inimitable bistro-nomy techniques with pepper steak, chateaubriand and a new take on the 

classic beef with onion frites. 

Time: 3.45pm to 4.00pm 

Host: Jason Heng (Professional barista, Coffex coffee) 

The Art Of Coffee – A session sponsored by Coffex, guests learnt the secrets and history of these 

aromatic coffee beans and the art of coffee-making. This professional barista made an appearance to 

answer all burning questions alongside a presentation on how to make espresso, cappuccino, latte and 

signature java-laced beverages using Coffex coffee. 

Time: 4.30pm to 5.15pm 

Chef: Janice Wong (2am:lab, Singapore) 

Show Me Your True Colour – A session sponsored by Ponthier, Chef Wong focused on colours to 

translated the beauty of the palette through her highly admirable and lusciously irresistible desserts, 

based on the trio of shades – purple, white yellow and orange red. Showing her true prowess with 

colours and ingredients, she surprised the guests with what she could do with each colour. 

Citibank Jam Session – 27 April 2012 

Time: 9.30am to 10.15am 

Chefs: Pang Kok Keong and the Singapore Pastry Team 

Eat Your Sweet – A session sponsored by the DeZaan chocolates, pastry quartet of Chef Pang Kok Keong 

and the Singapore pastry team presented an edible landscape. Paying homage to the fantasy world of 

gorgeous flora and fauna, pick sugar mushrooms from the marshmallow terrains and plucked chocolate 

flowers with sugar butterflies attached.  

 

 



Time: 10.15am to 11.00am 

Chefs: Vikas Khanna (Junoon, USA) & Manjunath Mural (Song of India, Singapore) 

Breaking Old Barriers – A session sponsored by USA Poultry & Egg Export, one-Michelin-starred Chef 

Vikas Khanna pairs up with Chef Manjunath Mural to breathe new life into the old by breaking the 

conventions of Indian cuisine while still keeping true to traditions. 

Time: 11.20am to 12.05pm   

Chef: Bruno Ménard (Singapore) 

All About Foie – A session sponsored by Classic Fine Foods featuring Rougie’s foie gras, the three-
Michelin-starred chef showed the guests how to devein, season and then grill a slice of heaven that is 
foie gras. 

Time: 12.05pm to 12.50pm 

Chef: Ronny Emborg (AOC restaurant, Denmark) 

Riding The Scandinavian Wave – With the Nordic wave hitting the culinary world with such pomp and 

circumstance, the one-Michelin-Starred chef brought the guests on a culinary journey into a world of 

perfection and elegance through products sponsored by the Norwegian Seafood Council. 

Time: 1.50pm to 2.35pm 

Chef: Anatoly Komm (Varvary, Russia) 

From Russia With Love – A session sponsored by Indoguna, this one-Michelin-chef employs intricate 

machineries such as centrifuges and vacuum chambers to present the flavours of Russia. Using only the 

best ingredients, he is known the world over for his innovations with well-known classical Russian dishes 

and brought to the session dishes made from deconstructive cuisine and combined it with molecular 

techniques.  

Time: 2.35pm to 3.20pm 

Chefs: Michel Sarran (Michel Sarran Restaurant, France) & Susur Lee (My Humble House, TungLok 

Group, Singapore) 

A French-Chinese Connection – Combining two of the world’s most celebrated cuisines,  a two-Michelin-

starred French chef and an internationally-acclaimed Chinese chef, awed the guests with their exquisite 

creations. 

Time: 3.40pm to 4.25pm 

Host:  Javier de las Muelas (Dry Martini BCN, Spain) 

Mixing It Up! – Known for his avant garde cocktails, the internationally renowned mixologist, 

entertained the crowd and even made special cocktails for some lucky guests which complemented 

their personalities. He transformed the world’s most widely consumed alcoholic beverage into 

delectable, sophisticated creations.  



Sponsors 

The Presenting Partner for WGS 2012 and main sponsor for the Gastronomic Jam Session was Citibank 

with a cash contribution package of $400,000. Citibank card members and staff were entitled to 

discounts and priority booking for all the events, with an exclusive registration area. As a sponsor, 

Citibank was also responsible for the promotion of WGS 2012 and the Gastronomic Jam session through 

4 newspaper advertisements and EDMs sent out to their database. Citibank also distributed notepads 

during the Gastronomic Jam Sessions. 

 

 
Citibank Gastronomic Jam Sessions: San Pellegrino booth 

 
 
 
 
 
 
 
 
 
 



The event also received many other product sponsors where there was opportunity to showcase their 
products in the form of booth setups, dedicate sessions using the sponsored products, product 
showcases and also product tasting of food products. The event was a platform for exposure and brand 
awareness for sponsors. Below is a listing of all products sponsors: 
 

Sponsors for Dedicated 
sessions: 

Sponsors with booth space: Sponsors for food tasting: Sponsors for product 
showcase & others: 

Coffex 

Ponthier  

Unilever feat. Knorr 

Vega Foods: Colavita Pasta 

Meat & Livestock Australia 

Borges 

Classic Fine Foods: Rougie 

DeZaan  

USA Poultry  

Indoguna  

Norwegian Seafood Council 

San Pellegrino 

Stitch Outfitters 

Luzerne  

Classic Fine Foods 

Indoguna 

Borges 

Mulino Bianco 

Vega Foods 

Unilever: Lipton Tea 

DeZaan 

Coffex Coffee 

Sunfresh 

Coffex Coffee 

Resort World Sentosa 

Meat & Livestock Australia  

Borges  

Norwegian Seafood Council 

Unilever: Knorr  

Ponthier  

Sunfresh  

Mulino Bianco  

DeZaan  

USA Poultry & Egg Export 

Council 

Bang & Olufsen 

Borges 

Lexmark  

Luzerne  

Bulthaup 

Miele 

KitchenAid 

 

 
 

Challenges  

Gastronomic Jam Session was a new event with a new concept. Like every new event, challenges are 

bound to be faced. 

One of the challenges was the location of the event. Set at Resort Worlds Sentosa on the island of 

Sentosa, it was not easy to draw people to the event especially as it was set on a weekday. With 

sufficient advertising from Citibank and also from Resort World Sentosa, there was a good turnout for 

the event.  

Another challenge faced was the production process. Due to the nature of the venue, the full set up of 

the event had to be done from beginning to end for example, the stage kitchen setup, lighting and 

sponsor booths. With good communication between the organising team and sponsors, coordination 

towards the completion of the venue set up was eased.  

Explaining and convincing the sponsors also proved to be a challenge. Sponsors and guests were used to 

the old classroom style setup as oppose to the summit style which was more like formal. PowerPoint 

presentations and proposals were used to aid in the understanding of the event’s new concept 

 

 



Event Success 

With first introduction of the Gastronomic Jam Session into the World Gourmet Series, it achieved 

moderate success. Receiving good response from the media and guests, most felt that the new concept 

was refreshing and a break away from the normal classroom style that the WGS masterclasses used to 

be like.  

 
Celebrity host Hossan Leong & Radio DJ Maggie Lim were emcees for the Citibank Gastronomic Jam Sessions  

Local celebrities Hossan Leong and Maggie Lim were engaged for the event which added to the event’s 

success with good feedback from guests. Unlike previous years where tasting portions were given to all 

the guests, only one or two portions were provided in WGS 2012 to selected guests due to the tight 

schedule of the sessions. Given that the event was a new addition to the World Gourmet Series, much 

can be learnt from it and improved on the make World Gourmet Series 2013 an even bigger success. 

 

 

 

 

 



Event Pictures 

 
        Celebrity Chef Marco Pierre White at Citibank Gastronomic Jam Sessions 

 
        Media Interview with Chef Bruno Menard 



 

          Food tasting courtesy of deZaan Gourmet and President  

Printed Materials 

 
          Electronic Signage at Universal Studio 



Marketing Material 

 
        Newspaper ad published on New Straits Times, Singapore 



 

 


