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Melbourne’s sought after high-end eastern suburbs without 7%
Foreign Purchaser Additional Duty - One Special Weekend Only!
• High-end luxurious apartment with practical layouts, lush greenery
and private gardens
• Close proximity to several top schools (Fintona Girls School,
Camberwell Grammar College, Balwyn Primary School and
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Business Class Lounge, Radisson Hotel
One Weekend Only

Saturday 25 th & Sunday 26 th Feb 2017

• A suburb that has a good long term capital appreciation

One to One Consultation

• High quality oak flooring for living and dining areas with quality
fittings and SMEG appliances

9.30AM to 5.30PM

• Good apartments available

Organised by:

Developer:

Limited SEATS Available
REGISTER for free with Christal TODAY!
Contact: +673 818 7128 or 223 3630
Email: christal.catalyst@gmail.com

Foreword
Yang Berhormat Dato Seri Setia
Awang Haji Ali bin Apong
Minister of Primary Resources and Tourism

I

n Brunei, the local retail food service industry represents
one of the largest service sectors in the country and
is also one of the largest employers. To this end, the

Government believes that this sector will continue to assist

However, as the industry continues to expand businesses

in our efforts to create a strong diverse and sustainable

will need to know how to deal with a more competitive

economy. At the Ministry of Primary Resources and

market, and this will require them to become more aware

Tourism, we applaud the F&B industry and celebrate the

of strategies which can lead to their increased success.

positive impact which it has had on the economy, as this

Hence, the Ministry of Primary Resources and Tourism

enables us to move closer to the diversification goal of

has decided to support Inspire Magazine’s efforts to

Wawasan 2035 of His Majesty’s Government.

seek out and share best practices from some of the most
successful local F&B outlets in Brunei, and experts from

Today, there is no doubt that we have a vibrant food service

around the world. Indeed, it can be said that one of the

and retail food sector in Brunei. Growth in this sector is

main advantages of competition, is that it can result in a

driven by our expanding population, more sophisticated

stronger, more resilient F&B industry with a more capable

consumer tastes and changing demographics. Our varied

work force which will only make us stronger as a nation.

culture has resulted in an eclectic mix of cuisines, from
vendors selling traditional Malay food to restaurants

With this in mind, MPRT has exciting, innovative plans for

specialising in Middle Eastern, Italian, Chinese, Japanese,

the future of this industry. I am proud to announce the

Thai, Korean and Western food, to name a few. In

launch of the Brunei Gastronomic Week from 22nd to

recent years, Brunei has also witnessed a huge influx

26th February 2017. This is an initiative of the Ministry of

of international fast food giants, some of which include

Primary Resources and Tourism and the Brunei Tourism

Starbucks, Burger King, Papa Rich and most recently the

Board aimed at encouraging local restaurants to come up

Magnum Ice Cream Store.

with unique dishes which represent Brunei’s identity. We
believe that this strategy can be effectively used to attract

According to the latest report from MORA in 2016, the

tourists from around the world and therefore would like to

country recorded a total of 1,343 Halal F&B outlets in

cordially invite all the restaurants in Brunei to participate in

March last year. In fact, the three new rows of shop lots

this initiative. I would like to take this opportunity to remind

at Setia Kenangan 2 in Kiulap consists of 21 restaurants

those involved in the F&B industry that it is important to

and cafes, four of which opened in December with more

continue practicing the highest ethical standards in food

expected to start business in the near future. I believe that

preparation. Beyond providing a palatable meal, we also

there is no better time to be living in Brunei, than today.

urge vendors to take into consideration the nutritious value

Not only have we witnessed an increase in the range

of the meals on their menu so that we can all contribute to

of food available, but there has also been a significant

building a healthier nation.

improvement in the quality and standards within the F&B
industry.

As you can see there are many exciting things happening
in Brunei. The time is right for new ventures and new

This is obviously beneficial for the local population, but

businesses to take their place in our economy. It is my

will also serve as an additional attraction when selling

hope to see Bruneian F&B businesses flourish and expand

Brunei as a tourist destination. We firmly believe that a

beyond our borders, to share the best of Brunei with the

thriving F&B industry will further boost our economy.

rest of the world. And it is up to you to make this happen.
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Happy Chinese New Year to all of our Chinese readers!
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information; inspiration; and solutions to the issues which are being currently faced by
everyone in the F&B business. We also wanted this issue to be a reference for the “outsiders”,
meaning those who are eager to get a foot in the door of the industry. Just for the
newcomers, we asked a few pivotal questions that are currently on top of many people’s
minds: Should you consider pursuing your dream of opening a restaurant or café in what
seems like a saturated market place? How do you craft out a unique market space that
makes the competition irrelevant? Where are the opportunities?
Thanks to the Asian Food Channel, we had the privilege of asking one of the world’s most
renowned chefs, Mr. Martin Yan, what makes his restaurants worldwide a resounding
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success? Yan provided a no frills answer: “attention to detail in all aspects; both front and
back of house, food quality, presentation, serving, customer service, and clean up”. It is all
about taking care of the fundamentals. We put the same question to our other contributor,
Mr. Jason Yeoh, the popular AFC TV host, whose program explores the best eateries in
South East Asia, and he offered quite a different perspective: “it’s related to how much
love, kindness and joy that you sow into the food and your restaurant services.” The point
is, we collected more than a dozen answers in our endeavor to better understand what
contributes to success in this industry; we received a varied range of answers that were
insightful and at times contradictory however, they were all central to the running of a
great restaurant. The messiness, creativity and diversity, we believe, are what make the F&B
industry so fascinating.
Even if you are not directly involved in this industry, you will find this issue interesting
because it will help you to learn about the virtue of hard work and dedication. If not, you
will at least gain an understanding and an appreciation for what they do; and why they do
it. After all, food is always at the centre of our lives, and to quote RBC’s GM Ahmad Husaini,
“When we are happy, we celebrate with food; when we are sad, we still need to eat.”
In the present environment, the F&B business demands 100% commitment - and then
there is still no guarantee of success. So if after reading through the features and interviews
with the industry players you reach the conclusion that it is not worth the effort and risk to
start your own restaurant or café, then congratulations! You may have just saved yourself a
tremendous amount of time and money!
For the rest of you who are undeterred, we encourage you to go ahead and pursue your

Opening Soon!

dream, but with equal amounts of caution and passion. After all, Brunei’s F&B industry will
always have room for new ideas and hunger for serious and resilient people with new ideas
who are committed for the long run.

(in March 2017, next to Alter Ego Fusion)

Inspire Magazine will be hosting an F&B Forum at the Radisson Hotel on the 15th February
2017 to continue this interesting discussion. We encourage you to come to our event to
participate, share and learn! Looking forward to seeing you soon!

Best Regards

Unit E1, Spg 150-17-20, Bangunan Seri Kenangan II, Kg Kiulap, BSB BE1518, Brunei Darussalam

Tel: +673 223 3826

Fax: +673 223 2803
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FOCUSING

LIFE INSURANCE WITH AIA

Is there something
important missing
from your 2017
financial plan?

No one can predict what this New Year will bring and

But fortunately, there’s life insurance to help protect

you can’t control the future, but you can take steps

against this risk. To determine how much life insurance

to protect your family financially and safeguard the

your household would need, use this simple strategy:

good things in your life with proper financial planning.

Multiply the bread winner’s income by 15 and purchase

Besides budgeting carefully and saving more to

a policy with an equivalent death benefit for a term that

achieve your goals, having life insurance is one of the

extends until the person insured would presumably

key aspects of a solid financial plan. Life insurance

retire. Why 15? Because it results in a number that

adds stability and security to what is often considered

should re-create 75% of the bread winner’s income if

a crisis for your loved ones and is an essential part of

the death benefit was conservatively invested to earn

financial planning.

5%. Ensuring that your financial goals are protected
against the risk of loss of income due to death, illness

Regardless of your age or stage in life, making sure you

or disability is an important part of your financial plan

are properly insured against events which could keep

that should not be overlooked.

you from achieving your goals should be a top priority.
Many people overlook this side of planning, and

It’s important to remember that insurance transfers the

therefore leave themselves and their families exposed

financial risk of life’s events to an insurance company. A

to greater risks. Sudden critical illness can also place

sound insurance strategy can help protect your family

a financial burden on family members in several ways.

from the financial consequences of those events. The

The illness may result in long term leave from work

insurance decisions you make should be based on

which could lower a family’s income. Additionally,

your family, age, and economic situation. There are

the cost of medical expenses adds to the household

many forms of insurance so there’s no one-size-fits-

expenses. However, if you have medical insurance this

all policy. Insurance can benefit just about everyone,

should cover a larger part of the medical expenses.

with different needs at different times of life, and you

In the event of an accident, disability insurance can

should definitely reconsider your insurance strategy

cover lost income from the inability to work and many

every time you review your financial plan.

policies pays up to 10 to 15 times of annual salary after

Imagine this:
“You and your wife are both in your late 20’s, married for seven years and have a five
year old son. Both of you have a combined annual income of $72,000 and your plan is
to save at least $250,000 to pay for your son's tertiary education. You also have a few
investments and have estimated that you could reach your goal in about 15 years. You
believe that you have the “perfect” financial plan. However, driving home from work

the insured satisfies a waiting period.
This can help pay the bills while you are recovering.
In the case of a sudden death, besides the emotional
impact of the death of a spouse or bread winner on the
surviving family members, the financial impact can also
be devastating. The loss of a spouse who financially
contributed to the household expenses will impact the
family’s future goals, and can create financial hardship.

AIA aims to help you find an investment approach that fits your financial
goal and risk appetite by combining innovative products with expert
advice. AIA understands that each of you have unique financial goals,
therefore AIA has designed a line of investment linked plans that offer
you smart solutions to satisfy your portfolio needs by delivering consistent
performance. Investment linked plans offer you the opportunity to
participate in investment opportunities while ensuring you have financial
protection through life insurance. You can benefit from investment
opportunities in developed and emerging markets, and in different ranges
of risk/return profiles.

one day, you are involved in a tragic car accident and may not be able to work again
for years to come. What happens to your “perfect” financial plan? The point here is
that, one unexpected event can cause the best financial plan to become completely
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worthless, if you do not have insurance.”

This advice on family living is made possible with support from

ADVERTORIAL

MAKE EVERY
CELEBRATION
MEMORABLE
AT MCDONALDS

Photos courtesy of McDonald

Everyone loves birthday parties, especially kids. What

from the McDonald’s menu; or if you prefer the Happy Meal

can possibly be more special than a celebration that’s

you can go for a healthy option with Corn and Greenfields

all about YOU! For kids their birthday is one of the most

Milks® (Fresh Milk/Choco Malt/Strawberry)*. Plus, if you

exciting days of the year. They count down months,

spend a minimum of two hundred and fifty dollars’ on meals

weeks and days until this special day comes. Now
you can make that day the best ever with a party at
McDonald’s!
McDonald’s party packages have been designed
specifically with children and their parents in mind. The
Customer Service Ambassadors (CSA) are well-trained
and equipped to take care of everything from cheerful
decorations and food to fun-filled entertainment. From
the time you arrive the team will be on hand to ensure
every aspect of your party goes according to plan. The
aim is to provide the kids, families and friends with a
happy and memorable experience.

you’ll be entitled to use a private room for the birthday
celebration. The kids will have an hour and a half to eat,
laugh and play! What’s more, is that you can also choose to
have your party at a different location for example, at school
or at home or anywhere else that’s convenient. McDonald’s
can do the catering and delivery, just give them a call to find
out more about these options.
THE BIRTHDAY GIRL OR BOY TAKES CENTRE STAGE
Be King or Queen for the day! Of course the birthday girl or
boy will be the centre of attention! To make the occasion even
more special McDonald’s will give a gift of one free Happy
Meal per party. If you want to add to the fun experience you
can rent the adorable McDonald’s Mascots, choose either
the mischievous Hamburglar or the sweet Birdie. Depending

MAKING ENTERTAINING SO MUCH EASIER

McDonald’s in Gadong or McDonald’s at Jerudong Park.
Prior to the day, meet with any of the CSA or Managers on
duty to discuss the details of the party – choose any meal

to a free mascot appearance and a McDonald’s Meal
Voucher worth thirty dollars.

Once the party’s started the laughter will be non-stop!
Parents can look forward to relaxing and enjoying the party as
The McDonald’s CSA will be there to take care of everything.
The kids will be entertained with three complementary
games and parents can choose from a popular assortment
which includes: Musical Chairs, Treasure Hunt, Catch That,
Simon Says, Amazing Race, Pop the Balloons, Stack the
Cup and others. Alternatively, you can have fun creating your
own games!
COME AND CELEBRATE ANY OCASSION
Whatever the occasion you are welcome to celebrate it at
McDonalds’s! From school reunions, to corporate events
and family gatherings. Any celebration – big or small will be
one to be remembered at McDonald’s. Book early and call
or visit any branch to talk with the CSA to discuss your own
ideas, and to plan your special occasion. Make memories to
cherish at McDonald’s!

Follow McDonald’s on Instagram for updates at @
mcdonaldsbrunei
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You can choose to have the birthday party either at

on how much you spend on meals you may also be entitled

EXPECT TO HAVE ENDLESS FUN!

INSTAGRAM | NEW CAFES & RESTAURANTS BRUNEI

New & Noteworthy
Cafes & Restaurants
in Brunei

Alter Ego Fusion

Peppermint Cafe
Kiulap

Bandar Seri Begawan (Waterfront)

Healthy Habits Cafe

Sate House

Cha Tra Mue

Corner Cafe

FrenzCafe

Little Audrey's

Setia Kenangan II

Setia Kenangan II

THE CORE, UBD

Setia Kenangan II

Kiulap

RBC Lifestyle

Serusop

Kiulap
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INTERVIEW JASON YEOH

“

More and more
restaurants
are catering to
customers’
demand for
“Instagramworthy” meals,
serving up dishes
that are boldly
coloured & artfully
constructed...

JASON TASTES ASIA
An exclusive interview with AFC’s Celebrity Host Mr. Jason Yeoh

We had the pleasure of interviewing Mr

earned the titles of Best TV Talk Show,

Jason Yeoh, aka Axian, the popular TV

Best Lifestyle Programme in the Malaysia

Host from Asian Food Channel about the

National TV Broadcasting Awards, and

F&B industry. We asked him about the

Asian TV Awards. With the assistance of

trends in the industry and about what he's

AFC, we bring you the following insights

learned from the experience of traveling

into Axian’s journey:

“

to different parts of Asia. In "Taste with
Jason", the travelling gourmet drops by
popular food establishments in Malaysia
to discover and reveal the country’s
best culinary secrets. Currently, Jason

Besides the popular Penang Char
Kway Teow and Penang Laksa, what
other dishes should people try when
they visit Penang?

In Axian’s Food Adventures and Jason
Tastes Asia, you explored some of the
most unique and delicious delicacies
in Malaysia, Vietnam, Indonesia
and the Philippines. Were there any
commonalities in food shared by
these different countries? What were
some of the most memorable dishes
that you tasted?
For Jason Tastes Asia, I traveled across
Vietnam, Indonesia and Philippines in an
immersive journey to uncover the region’s

My grandma is a Nyonya. In my family, we

multi-ethnic culture and heritage influences. It

grew up eating Nyonya cuisine frequently.

Adventures and Taste with Jason, where

was an eye-opening experience to learn how

Some

in

closely-knit we are as a bigger region and how

he unearths some of Malaysia’s most

Penang enjoy eating are Acar Awak (Nyonya

deeply-influenced we are by the food cultures

unique hidden gems and unravels the

pickles), Jiu Hu Char (fried jicama with

of different countries. For example, I saw

secrets behind these mouth-watering

shredded cuttlefish), Assam Prawns, Curry

many noodle stalls in the Philippines, noodles

Kapitan Chicken, Fish in Gulai Tumis Assam,

are called Pancit in Tagalog, and it turns out

Sambal Hae Bi (Dried Prawn Sambal), Perut

this name was derived from the Hokkien word

Ikan (Nyonya Stewed Fish Stomach With

and explores the Vietnam, Indonesia and

“bian sit (扁食)”, which is what Cantonese

Vegetables), Hu-Pao (Nyonya Steamed Otak-

call wantons (雲吞). Similarly, in Vietnam, I

the Philippines uncovering the region’s

otak), Nasi Ulam (herbed rice salad) and a vast

got to watch a grandmother make authentic

multi-ethnic culture and heritage the

variety of Nyonya kuih (dessert). These dishes

Vietnamese rice rolls by pounding rice millet

best way he knows how – through its

are less known to tourists and should certainly

and rolling the dough. This is very similar to

be tried.

Chee Cheong Fun, which is commonly found

produces

and

hosts

Axian’s

Food

delicacies. He also hosts Jason Tastes
Asia where he ventures out of Malaysia

food and people. A qualified electronics

Nyonya

dishes

many

families

engineer and TV producer, Jason is

Thanks to the rich multicultural diversity of

dedicated to documenting the heritage,

the island, Penang Nyonya dishes are also

stories and culture of the dishes that

influenced by Thai cuisine and South Indian

we eat, and believes that it is a way of
“recording history”. This has led to him

in Singapore, Malaysia and Brunei.

flavors due to geographical proximity. As a
result, many dishes listed above incorporate
sweet-sour or tangy flavors.
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achieving regional success and he’s

Photo courtesy of ASIAN FOOD CHANNEL

Can you comment on the trends
in the F&B industry in South East
Asia? What changes, innovations or
breakthroughs have you observed in
recent years?

What have your travel experiences
and the food programmes taught you
about life?

Some key trends I have observed in recent

holidays have taught me a great deal about

years include healthy eating, high-quality

better understanding others and myself. You

food, dining in malls, visual eating or dining in

will see from the shows I have filmed that

fashionable cafes and restaurants, and online

I always make it a point to live among the

food ordering & delivery.

locals and to share a unique experience with

“

The travel experiences I have had through
filming my shows and through personal

the viewers like never before. For example, I
would interact with the locals and observe

and wellbeing have fuelled a growing demand

their ways of living, visit wet markets, and

for healthy eating and high quality food such

become familiar with their rhythm of everyday

as homegrown produce, organic options and

life. Spending time with people of such diverse

made-to-order products. As shopping malls

backgrounds has helped me develop larger

spring up throughout Southeast Asia, food

perspectives on ways of living and doing

retailers are quick to snap up space to cater

things, instead of what we’re generally used

for hungry shoppers needing a quick bite to

to. Traveling is always a good break from our

eat.

usual routines.

Additionally, as flavor has always been the focus

What can your followers in Brunei
expect from you in 2017?

for innovation, more and more restaurants
are catering to customers’ demand for
“Instagram-worthy” meals, serving up dishes
that are boldly coloured, artfully constructed
and sometimes just cool. Nowadays, eating
has become all about how visually appealing
food and the dining environment is. This has
pushed restaurants and chefs to be more
creative with presentation.
The convenience of online food ordering and
delivery is also fast becoming popular, as
people are increasingly looking to purchase
and consume food without leaving the comfort

“

Busy lifestyles and a growing focus on fitness

Spending time with
people of such
diverse backgrounds
has helped me
develop larger
perspectives on
ways of living and
doing things...

I will be more active in cooking in the kitchen
this year, showcasing skills and recipes I have
learned from my many travel experiences!

When are you going to do a food
programme about Brunei?
I am always up for an adventure and I am
always willing to try something new. Who
knows where I will go next!
This article is proudly brought to you with
support from Asian Food Channel.

of their offices and homes.

You have tasted food from so many
great restaurants in the region. What
do you think are some of the key
ingredients that make a restaurant
successful?
I would say it’s related to how much love,
kindness and joy that you sow into the food
and your restaurant services. Food cooked
with love provides nutrition for body, mind and
spirit.
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Photo courtesy of ASIAN FOOD CHANNEL

Program:
8.30am - 9.00am		

Networking Breakfast

9.00am – 9.10am		
Welcoming Remarks
				Shaun Hoon, Editor Inspire Magazine
9.10am – 9.25am		

Keynote Address by Guest of Honour

					
					

Yang Berhormat, Dato Seri Setia Awang Haji Ali bin Apong
Minister of Primary Resources and Tourism

Session 1
9.30am – 10.00am

Creating new market spaces in a hyper-competitive environment

					
					

Interviewer:				
					

Ahmad Husaini bin Hassan, General Manager

Royal Brunei Catering

Shaun Hoon, Editor

Inspire Magazine

Session 2
10.00am - 10.45am
Innovation in the changing landscape of Brunei’s F&B industry:
				Presentation, Branding & Technology.

					

					

					
					

Moderator				
					

Nabil Ibrahim, Sales & Marketing Manager

Foodpanda

Dr Chong Wee Fong, Owner

Sweet Nonya Delight Cafe

Fatin Arifin, Marketing Manager,

Brunei Halal Foods

Session 3
10.45am - 11.45am

Brunei's F&B Industry: Challenges, Pitfalls and Opportunities 		

		

					

					
					

			

		

					

Moderator: 			

Jerome van Helden, General Manager

Radisson Hotel

Norizmah bte Hj Awg Morshi, General Manager

Ideal Grill & Café

Salvatore Pio Giuseppe Intrigilia, Owner / Chef

Sorrisso Restaurant

Shaun Hoon, Editor

				Inspire Magazine

Programme ends

An event for Owners, Practitioners and Stakeholders in the F&B Industry
www.YesInspire.com/FoodForum | Book your seat today +673 818 7128

FEATURE ROYAL BRUNEI CATERING

GIVING THE CUSTOMERS
WHAT THEY LOVE
WITH

ROYAL BRUNEI CATERING

A

s Bruneians, when we talk about

He’s worked around the world and prior to

Royal Brunei Catering (RBC), we

his appointment 15 months ago as the GM

immediately think of the food that

of RBC, he held the position of Sales and

we eat when we fly onboard Royal Brunei

Marketing Director at the Brahim Dewina

Airlines; the crispy Roti Pratha at the airport;

Group of Companies, a public listed Malaysian

Seasons and Dynasty restaurants in The

company. Husaini was hired to turn things

Centrepoint Hotel; and the scrumptious RBC

around, shake things up and bring in the

Express fried chicken in Kiulap. Some may

profit. With a brand new bottom up leadership

also recognise RBC as the franchise owner of

approach he has been making remarkable

McDonalds and Fish & Co in Brunei. When we

strides since his arrival.

last checked, there were a total of 15 business
units under the RBC brand. The company also

Already, Husaini has helped open three new

recently reinvented itself with Anjung Saujana

outlets; upgraded Dynasty Restaurant with a

Restaurant and Cilantro’s Gourmet Patisserie

new kitchen layout, new menu and products;

at the airport; opened the Horizon Seafood

increased the capacity of Season’s restaurant

Restaurant at the Waterfront; and most

from 120 to 200 pax; and is on track to making

notably, also opened a Magnum outlet in Citis

the company very profitable.

Square in December 2016. In January 2017, it
opened the quirky eatery called RBC Lifestyle

In fact, RBC already has their eyes set on

also known as “Relaks Bro Chill-out” located

expansion to the UK and parts of South East

just below the Horizon Seafood Restaurant at

Asia in the next five years. Their plan is to serve

the Waterfront.

up local delicacies and innovative halal food
overseas (Think Halal Dim Sum and Ambuyat

“

New Magnum outlet at Citisquare

Photography by Riley Khoo

with chocolate or strawberry dipping!). “All

is no sign of slowing down for RBC at all.

this while, we have spent money outside. It’s

We spoke at length with Ahmad Husaini bin

high time we go overseas and bring the money

Hassan, a 30 year veteran in the F&B industry.

back,” remarked Husaini.
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“

You can
duplicate
almost any
recipe in today’s
day and age, but
it’s the service
you can’t do a
DNA test on and
reproduce.

As the economy in Brunei takes a dip, there

Anjung Saujana Restaurant

Anjung Saujana Restaurant at the airport

"RELAKS BRO CHILLOUT"
RBC's New Lifestyle Cafe at Bandar Seri Begawan's Waterfront
RBC seems to be thriving even though
there’s been a dip in the country’s
economy. Is the growth a reflection of
the overall F&B market in Brunei? Is
the F&B market saturated or is there
room for growth?

With the new Horizons Seafood Restaurant

of anticipation while waiting in the line, to see

at the Waterfront for example, we saw a gap

how the ice cream is being prepared. There

in the market for a good seafood restaurant

are a total of 18 different flavours to choose

facing the water. With Horizon’s strategic

from, which make up to 250,000 unique

location overseeing the iconic Kampong Ayer,

combinations. Hence, you could always come

it not only caters for the locals’ gastronomic

back to sample a refreshing new taste and

When I arrived in Brunei a year and a half ago,

pleasure, but also opens up a new avenue for

never get bored of returning to the Magnum

RBC has a staff of over 680 people,
with 88% being Bruneian. Many would
suggest that it is not an easy feat to
lead the locals in a labour intensive
job, but RBC has obviously proven
otherwise. What is the secret behind
the company’s success in this area?

I was surprised by the rapid level of growth

the locals to host their VIP guests from abroad,

store. We often ask our customers what their

Bruneians can work hard if you put in the effort

in the F&B industry compared to what it was

making it an unforgettable tourist experience.

mood is for the day and prepare the right mix

to get to know them and motivate them the

20 years ago when I first came. It seemed like

Horizon is a 5 star set up at a 3 star price tag,

of ice cream to suit their mood.

right way. To be a good leader, you must not

everybody was getting involved in the food

we call it “fine dining redefined”, which makes

industry, when they thought about opening a

it extremely affordable.

Lifestyle Restaurant’s Staff

having your son and daughter missing you in
action when you are not apart of the everyday
operation. They'll stay back for you and they'll
be loyal to you, if you first give them the trust
and respect.

just listen to their feedback, but be hands-on

The F&B market space in Brunei has
never been more competitive than
today. What advice can you give to
restaurant / café operators about how
to thrive in the current environment?

Lastly, it is also extremely affordable to buy

with them. Most of my time is spent on the

Cutting the price is the simple approach. But

your customised Magnum ice cream in Brunei,

you end up cutting yourself. What we have

compared to buying it in other countries. In

I’ve been able to establish with my staff a

learnt is that, people don’t mind paying if they

One of the main reasons why the F&B business

So it’s more than just food, it's a
dining experience.

operation floor instead of being in the office.

Singapore for example, you’d pay SGD 7 and

bottom up approach: “if I can do it, you can do

see a value to it. They want to have a dining

is so attractive is because it is arguably a

Yes, it is important to tap into people’s emotion

in Australia, AUD 7 for the exact same thing

it too”. Besides, how can you understand the

experience. Jing Chew, cheap and fast. We

recession proof business. When people are

with a good view, nice environment and

that you’d pay only BND 5 for here!

business if you are high up on the hill?

are more expensive but there’s an experience.

happy, they celebrate with food. When they

excellent food. Another example is our new

are sad, they still need to eat. However, what

Magnum flagship store. The response was so
overwhelming that the stock we prepared for

running a successful restaurant. It is a proven

three months was cleared in a matter of three

fact that 50% of the restaurants fail in the

weeks.

Before we opened, we fought hard to convince

In a culture where we are so used to
the bosses managing from the top
down, does this type of approach
make your staff uncomfortable?

reason to come to your restaurant. Never

many people fail to realise is the difficulty in

What did you learn about the local
market from opening the Magnum
store?
the Head Office to allow us to introduce a

Most of the time, it doesn’t make the staff

Research has shown over and over again,

And lastly, be friendly. Make your customers

uncomfortable. On the contrary, they are

that the same item displayed differently tastes

feel welcome. Start by treating your own staff

motivated by this, because they see me as a

better or yields better results. People do not

well. When you create a happy environment

part of the team. They want their leaders to

mind paying $5, if a $2 fried rice is nicely

for your staff, it will be passed on to your

be there on the floor, so that they can share

presented on a triangular plate with a pleasant

customers. You can duplicate almost any

with them their ideas, issues and problems. If

ambiance. The first thing about eating, is

recipe in today’s day and age, but it’s the
service you can’t do a DNA test on and
reproduce.

business.

first year. In Brunei, I suspect that the number

Always give your customers a compelling
stop asking yourself what is your USP (Unique
Selling Proposition).

maybe even higher. One reason for this, is

Why do people go to Magnum?

customised menu that catered to the taste

because we open a restaurant according to

Because no matter how much you’ve eaten,

of the Bruneian. The effort paid off, our onion

our own likings and taste, and don’t consider

there is always room for ice cream! Unlike

rings and squid rings are amongst our top two

what the customers really want or need. As a

Starbucks, you can bring your entire family

selling hot food items. Aside from that, we also

result, we end up competing with everyone

to Magnum and no one will feel left out. You’ll

have customised Bruneian flavors that are

else.

walk out of the store feeling just as happy as

extremely popular, for example, our ice-cream

I don’t go to an outlet, I start getting phone

impulse. You eat what you see, not what you

your five year old. We have seen a lot of grown-

toppings include Goji Berry and Chendol. It

calls from the staff asking why I haven’t been

taste. You pay with the impulse first.

We asked the exact same question before

ups who don’t mind the process of queuing

goes back to the fundamental premise of what

there for the past week. It almost feels like

opening any of our restaurants: What would

up simply because they enjoy the excitement

we believe in, it’s not about making what you

the customers really love?

like but what the customers like.

The Popular Squid and Onion Ring dish in Magnum Cafe
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Lifestyle Restaurant

BOOK RECOMMENDATION THE $6000 EGG

Golden
Advice on
Customer
Service
you can't
afford to
ignore!

order. He described the day’s special—a

I said, “So a one-time visitor who orders a

three cents. Then, to our surprise, we

buttermilk and bacon waffle with Vermont

waffle for fifteen dollars is more important

stumbled upon a restaurant in the back

maple syrup, topped with a sunny-side

to you than a $6,000 customer who comes

of the store called Back Bay Tavern. We

up egg. It sounded decadent, but I had

in at least four to six times a month, but for

shared our experience with Sandee,

already worked out and had my heart set

whom you can’t figure out how to get an

their server. She shook her head and

on the cheeseburger.

egg?” Her response was: “We have to be

told us that their company creed is “We

able to serve the dishes we advertise, and

don’t say no here.”

My wife loves to have a fried egg on

we usually run out of the special ones. If we

top of her burger, so in an attempt to be

run out of eggs, we can’t serve the waffle.”

if they could add an egg. Being Scottish, I

I asked, “As a manager, wouldn’t you

combination not on their menu. She

also asked how much it would cost. The

rather be one egg short and throw away a

picked up her pen, smiled, and said,

server said, “Two bucks, but I’m not sure

waffle that probably costs you fifty cents

“We don’t say no.” We got creative and

the kitchen can do it.” After checking,

to make than throw away a loyal customer

ordered a bacon, cheese, garlic, and

she said, “The kitchen can’t add the egg.

who brings you $6,000 a year?” She said,

olive oil pizza, with a sunny-side up egg

They are too busy.” The restaurant had

“It’s our policy.”

on top. It was amazing!

sunny-side up eggs for the waffles. But

How sad she didn’t have the authority to

Sandee told our story to several other

when someone tells me something isn’t

grant an egg. It was clear to me at that

employees who g a t h e r e d around

possible, and my wife is involved, I don’t

point that the manager—and perhaps the

and talked about how great it is to work

give up easily.

whole restaurant— had no clue about the

in such a customer-centric environment.

value of a customer. But she could still

At

save the situation, if she wanted.

empowered to do whatever a customer

just opened, and the kitchen was making

I waited a few minutes and ordered the

call or get an approval from a manager.

you? I’d send a busboy two hundred feet to

That’s empowered service.

are too busy and aren’t prepared to do

the grocery store next door and buy half a

anything that isn’t on the menu.” We didn’t

dozen eggs. That might cost you a couple

It’s absurd that any business owner can

get it. I smiled and asked if I could speak

of bucks. You wouldn’t have to throw away

think for a moment that customers don’t

to the manager, Natalie. The minute she

a waffle, I’d have an egg, and you would

have other options. There are more than

arrived, you could tell she was ready for

make me one happy customer.” She said,

five hundred restaurants we can choose

a battle. No smile. No positive gestures.

“I can’t do that.” I laughed. “In the time

to eat at where we live. Why would the

Just a simple “I understand you have a

we’ve spent arguing about this, someone

company that owns the research and

problem?”

could have been there and back.” I could

development restaurant, as well as

not believe what happened next. Natalie

three others in our zip code, ever allow

I explained that I simply wanted a side

said, “I’m happy to take care of your bill

a service breakdown, especially over an

order of an egg. She said, “We can’t do

for your inconvenience.” I said, “That’s

egg?

that.” I asked, “Why?” Her response was:

stupid.” She looked at me, dazed and

“We only order a certain number of eggs

confused. “You would rather spend your

This is what is wrong with businesses

per day, and we have to save them for our

company’s money to pay for my seventy-

today.

special waffle. If we don’t have the egg, we

five- dollar tab than figure out how to get

changing dynamics of how consumers

can’t sell one of our most popular dishes.”

me a two-dollar egg?”

are spending their money. There is a

They have an incredible cheeseburger.

and service were always exceptional.

And, we figured that if we went to

lunch. It’s a chic Newport Beach research

In fact, the servers joked that Deb and I

the gym first and worked out, we

“So, let me make sure we are tracking

don’t

understand

the

new day in the service world. It’s not
I looked her squarely in the eyes and said,

coming—it’s here!

“We are never coming back. This egg just
cost you $6,000.”

that

should have our name etched in the bar

were allowed to indulge and split the

here. I spend at least $6,000 a year at your

experiments with new menu items before

stools because we always sat in the same

cheeseburger.

restaurant, and I have one simple request

We left immediately. For fun, we went next

putting them in their well-known chain of

two spots, had a leisurely lunch, and

for a two-dollar egg for my burger. You

door to Whole Foods Market, the natural

restaurants.

watched sports. That was our idea of the

That particular day, we’d already each

are telling me you can’t make that happen

and organic grocery store, to check the

perfect Saturday. We liked to call it a “two-

had an appetizer and drinks when a

because you only order enough eggs for

price of eggs. We found them for thirty-

hour vacation.”

new server came by to take our entrée

your waffle dish?” She said, “Yes.”

perfect, and for more than two years, and

They

The

$6,000

and

Todd

Egg
Duncan

by

Deb

is

Duncan

available

at

http://6000dollaregg.com/
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“Nope.”

during one hundred visits, the experience

Their food and ambience are spectacularly

are

kitchen can do it.” Same answer: “They

out to our favorite restaurant for an early
kitchen

employees

I said, “You know what I would do if I were

One Saturday, my wife, Deb, and I headed

test

restaurant,

us well. He grimaced. “Let me see if the

So I said, “So you can’t do it?” She said,

development

this

requests. They need not place a phone

same thing with another server who knows

and

We looked over their menu and asked
if we could create our own pizza, a

nominated as husband of the year, I asked

FEATURE ExCAPADE SUSHI

THE
EXCAPADE
EFFECT
Here we give you an insight into a
few of the factors that continue to
give Excapade the edge

W

hen customers enter any branch

salmon is air flown from Norway; and our sea

of Excapade they are greeted

urchin and blue fin tuna comes from Tsukiji

by the employees’ enthusiastic

Market, Japan. For sushi, we use Japanese

“Irasshaimase!”

means

Koshikari rice which makes up nearly half of

“welcome” and is the Japanese traditional

the sushi and is the most important ingredient,

way of greeting people. Since opening the

so sourcing the perfect variety of paramount

first restaurant at Kiulap in 2002, the owners

importance.

greeting:

which

of Excapade have focused on providing
customers with a taste of Japanese culture by

Besides giving customers quality Japanese

offering quality Japanese food at affordable

cuisine, another significant factor which has

prices, in a comfortable setting. Today there

contributed to Excapade’s success is its strict

are 10 branches of Excapade in Brunei

approach to quality control. Do the dishes on

and one in Miri and it’s been calculated

the menu all taste the way they should? Is the

that approximately 70% of their customers

kitchen and dining room cleanliness always

are regulars. From being a small 45 seater

in tip-top shape? Do your customers get the

restaurant and the first to introduce the sushi

same service, experience and quality of food

train to Brunei, the continued popularity and

whenever they dine at Excapde? The owners

growth of Excapade proves that the owners

explained that, “Compared to other types of

not only have an in-depth knowledge and

restaurants. Japanese restaurants are unique

understanding of how to successfully manage

in their food and service culture. Because

a Japanese restaurant; but also a clear insight

most Japanese food consists of raw fish

into their customer needs and wants – which

and customers can watch how sushi chefs

along with other factors, have enabled them

prepare and present their food, sanitation and

to achieve a competitive advantage and tailor

cleanliness are of critical importance. For us,

their strategies to generate higher customer

quality control is an ongoing effort, and it’s not

satisfaction and revisit goals.

a responsibility left solely for the restaurant
a full-team effort. We conduct surprise checks

realisation that there was a niche in the

at our restaurants to make sure that both the

market for this type of restaurant that led to

kitchen and the service staff are maintaining

the opening of the first Excapade restaurant.

the required standards. For example, we have

The Excapade story is one about recognising

a score sheet for our chefs and if they get a

the right time, place and product and knowing

low score, they have to re-make the dish.

how to leverage all three; and of course,

Each branch has a staff member who’s in

knowing what the customers care about.

charge of quality control and we do our own

Japanese cuisine consists of healthy, natural

audits of hygiene, storage of stock and of

ingredients which make it a more nutritious

other areas. We believe that the whole idea

choice; and unlike other types of food it has

of quality control is more than an obligatory

a delicate flavour due to the absence of heavy

practice it is something you strive to maintain

spices; and a lightness, because of the low

and improve every single day.” To support

use of dairy products and fat. To maintain

quality control, the owners showed us around

the taste and quality of the dishes on the

the well-equipped facilities at their warehouse

menu at Excapade the owner explained, “We

which include, huge refrigeration rooms and

concentrate on sourcing the best seafood

other spotlessly clean storage rooms. We also

products from the most trusted purveyors.

got a glimpse of Mr. Did, the Executive Chef

And over the years we’ve developed strong

busily at work, no doubt testing innovative

business relationships with our suppliers. For

new dishes.

instance, when it comes to seafood, the fresh
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manager or owner to take care of, it has to be
It was their love of Japanese food and the

One of the most crucial details in creating
a business culture of quality and value is

NEED A
TOURIST SIM?

bringing in great people who are capable of
and are committed to providing top-notch
value on to your team. The Training Manager
at Excapade told us more about this aspect of
the business. “We currently have a staff of over
200. And we are proud of the fact that our key
management team have been working with us
for the past 10 years. Our Executive Chef, Mr.
Did has been with us since the first Excapade
restaurant was opened. We spend a lot of time

ALL-IN-ONE

and effort training our service and kitchen staff.
We have a well-equipped training room which

50 local mins
50 local SMS
10 int’l mins
10 int’l SMS
1GB Data

has models of all of the dishes on our menu.
Our staff are taught everything from personal
hygiene to serving, food safety, cashiering
and handling complaints and more.” We
asked her, “Why do you think members of
the Management team have remained loyal
to Excapade?” She immediately replied, “The

Photos courtesy of Excapade Restaurant

owners treat us like part of their family and

Excapade we will continue to provide our

this helps to strengthen staff commitment.

customers with the best quality Japanese food

As well as this, the owners lead by example,

and service at affordable prices. We believe

they are hardworking and strict but they also

that even with all of the technology available

have an open door policy which encourages

today, word of mouth is still the number one

employees to openly communicate with

form of marketing. And we aim to give our

them. They also encourage staff members to

customers a reason to spread the word about

develop and grow with the company.” In terms

their great Excapade experience and why they

of managing staff, the owners admitted that

can’t wait to come back!”

Save money with Progresif’s new Visitor Plan that
comes with a bundle of mins, text and data for only
$10. So if you’re on holiday, transit or business, you
can use all the services like calling, chatting, surfing
or even sending pictures, which is everything you
need all in one.

“This is a 24-7 job and with so many outlets
we don’t have time to micro-manage, instead
we’ve made sure that there is a good system
in place and we’ve hired people who we can
trust to do their jobs well.”
Since 2002, the foodscape in Brunei has
undergone rapid change. To deal with this
new environment Excapade keep customers
updated with promotions on Facebook and
Instagram; advertise their Privilege Card
which entitles holders to discounts; and
the Executive Chef and his team are always
thinking of new dishes that will enhance their
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menu. The owner said, “No matter what
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changes occur in the local food industry, at

Ikura

Sushi Cake

WHATSAPP INTERVIEWS

DST COM 3G

DST COM 3G

Jérôme Jean Hubert van Helden
General Manager, Radisson Hotel

Dr. Chong Wee Fong

Owner, Sweet Nonya Delights Cafe

Prior to opening Sweet Nonya Delights Cafe you were a lecturer and a
marketing consultant Why did you choose to go into the F&B business?
Whether hosting an event at their premises or dining at their restaurants,
Radisson Hotel in Brunei epitomises thoughtful, efficient and a consistent
level of customer service. What is the key to this consistency?
We train our staff continuously and we encourage them to use our “Yes I Can!” spirit,
to ensure that they go the extra mile and put themselves in the guests’ shoes to ensure
consistency. We have a great team of dedicated people and we make sure that they are
happy, because if they are happy, then they show it to the guests as well.
As the GM of Radisson what favourite dish would
you recommend to guests coming to your hotel?
We are good at western style food at the hotel. I love steak
and pasta, but I would recommend the spaghetti Bolognaise.
What F&B opportunities do you foresee for the local market?
There are many new trends worldwide in
the F&B industry. One of these trends is
the fusion of different (cultural) flavours.
Combining the local Asian flavours with
the western or even Latin American
flavours is something that could prove
to be a real hit. This would really stand
out in the local market offering a unique
new taste. Something like a nasi goreng
pizza perhaps?

Lunch time at Tasek Brasserie Restaurant,
Radisson Hotel

What do the tourists want? How can the F&B industry work
together to serve the tourist market more effectively?

Kampong Ayer

The F&B market is highly competitive in Brunei. This is especially so in the Regent
Sq and Setia Kenangan 2 area where all the new cafes and restaurants seem to
be centered. How do you keep your business competitive?
Yes, you are right to say that Regent Square and Setia Kenangan II is now the food hub of
Brunei where new food outlets are opening almost every week. The positive note is that this
business district is now considered to be the food hub where all good food gathers. So every
food entrepreneur is jumping on this wagon because this is THE place for food.

We keep ourselves competitive by specialising
in Nonya Kueh, a traditional delicacy which very
few people are making. We produce over 30
varieties of Nonya Kueh every day and we do not
compromise on quality, even though this may
result in high food wastage. Every ingredient
must be checked for pureness, originality and
must be organic. That is where the pureness
of the taste comes in and this is what keeps us
competitive.
Lastly, we take feedback and complaints from
customers very seriously.

As a restaurant operator in Brunei, what are some of the challenges that you have to face?
One of the biggest challenges is that you have a small market in Brunei but luckily this small
market eats a lot. Bruneians are food experts and they love food but then they are also very
particular about their choices.
Another challenge for everyone is increased competition. You may be good today, but
tomorrow there is a new kid on the block who is even better than you.
Lastly, the turnover of staff in the food industry can be very high. Staff come and go anytime
and you need to have your sources for your manpower planning.
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Tourists come to Brunei to experience the
local culture and local flavours. Therefore
having specialised restaurants in unique
locations that really translate the local
flavours to the guests would be great! For
example an upscale local restaurant in
Kampung Ayer would be amazing. I believe
this would be great not only for tourists
but also for locals who have never been to
Kampung Ayer before.

I came from three generations of chefs, masterchefs and grandmaster chefs. My great
grandfather was a grand master chef from China. My father is a master chef trained in
Hongkong, Taiwan, Singapore and Malaysia. My brother is a chef so you can say that cooking is
in the blood of this family. So the choice was natural for me.

COVER FEATURE Chef MARTIN YAN

EXCLUSIVE INTERVIEW:

CHEF
MARTIN
YAN
ON Passion, Creativity and Legacy
Before Jamie Oliver and Gordon Ramsay and the birth of the "Celebrity Chef" culture,
cooking shows were broadcasted into every home by Martin Yan, a chef who has been
cooking up delectable dishes for audiences on television for over four decades. “Yan
Can Cook, So Can You!” has been the motto of the chef extraordinaire who is widely
recognised from Shanghai to San Francisco. Promoting Chinese cuisine, making it
easy for the cook and tasty for the guests has been his life-long mission. Martin Yan
can be credited with introducing Asian cuisine and cooking techniques into millions of
homes worldwide. A valued instructor at top culinary institutions, he founded the Yan
Can Cooking School in California in 1985 and then in 2007, founded The Martin Yan
Culinary Arts Center, a unique international culinary academy for professional chefs in
Shenzhen, China. Besides teaching the culinary arts, Chef Yan is also a restaurateur and
the recipient of numerous awards and accolades. Chef Martin Yan is not only one of the
Asian Food Channel’s (AFC) most popular celebrity chefs, he also stars in his own *AFC

If this isn’t your
passion, don’t
spend money at a
culinary school to
do something that
you might end up
quitting.

has written 30 cookbooks, his latest being “Martin Yan’s China”. Yan once said in an
interview that the secret to his success is simple, “I just follow my nose, my instinct, and
do the things that I am passionate about.” Passion and his love to share are the simple
ingredients that fuel his successful empire. With the support of AFC, Inspire magazine
had the privilege of asking Chef Yan a few questions regarding his perspective on
various aspects of the Food & Beverage industry.
*Catch Martin Yan’s Asian Favourites every Thursday at 9pm on AFC
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As a certified Master Chef, highly respected food consultant, and a prolific author, he

“

“

Original Production Martin Yan’s Asian Favourites.

Photo courtesy of ASIAN FOOD CHANNEL

You have stayed relevant to your
audience for the last few decades on
television. How do you continue being
creative; and how have you managed
to come up with new concepts and
recipes through the years?

You know if you live life fully and follow

would not have lasted 35 years if my energy

your passions, you’re all set. I get to do that

level had gone unchecked. To keep healthy

everyday by cooking for the people I love

and sharp, I do my workouts with a resistance

and sharing that with the viewers. It’s the

band, just about 50 times in the morning and

simple things that make me happy, and at the

at night, and I travel with it to do my daily

end of the day – food tastes better when it’s

exercises in the hotel room.

“

I might not look it, but the pressure of working
under the spotlight is enormous, and my show

shared and being able to share my passion for
cooking is the best thing that could happen.

I love creating by nature, so I get much of
my recipe influences from my travels and

This issue of Inspire magazine
talks about the challenges and
opportunities in the food industry. You
are not only one of the world’s most
renowned chefs, but also the owner
of many successful restaurants. What
do you think is the one most essential
ingredient needed to run a successful
restaurant?
One of the most essential ingredients to
running a successful restaurant is attention
to detail in all aspects; both front and back
of house, food quality, presentation, serving,
customer service, and clean up.

Being a chef can be one of the most
gruelling professions in the world;
you are always under pressure, you
work odd hours, and you have to deal
with the “heat” on many different
levels. What is your advice for people
wanting to get into this profession
and what does it take to succeed as
a chef?
I always believe that if you love to create, that
you are an artist by nature. By honing your
creativity, you can be a much better cook.
Another thing is, you must have tremendous
passion for what you’re doing. If you love
what you do, you’ll never work a day in your

the wonderful people I meet along the way. I
always find ways to incorporate these flavors
and cooking methods into new recipes. You
can find some of my recipe creations in my
new series, Martin Yan’s Asian Favorites on
Asian Food Channel. In the show, I whip up my
own version of dishes such as Malaysian Fish

I always
believe that
if you love
to create,
that you are
an artist by
nature. By
honing your
creativity,
you can
be a much
better cook.

“

Watching Martin Yan on TV, you not
only show the audience how to cook
up a wonderful meal, you also infect
them with lots of positive energy
through your humour and passion.
How do you manage to stay happy all
the time? What is your philosophy in
life?

Head Noodles, Thai Chicken and Eggplant
Green Curry, and Singaporean Chili Crab over
Rice Noodles.

Currently, the name Martin Yan
represents a pioneer in the food
industry, a celebrity chef and a food
ambassador. However, history will
remember you as more than all of
the above but as an iconic figure who
has bridged the cultural difference
between the East and West through
the sharing of food recipes to millions
of people. How would you personally
like to be remembered?
It has never been about fame and fortune for
me – but if there is one thing I would like to be
remembered for – it would be my passion to
share the wonders of food and culture with the
rest of the world.
This article is proudly brought to you with
support from Asian Food Channel.

life! Young people always think “Wow, I can
do that,” after watching chefs on TV, but I
say, don’t try to be somebody else. If this isn’t
your passion, don’t spend money at a culinary
school to do something that you might end up

Photo courtesy of ASIAN FOOD CHANNEL
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quitting.

Whether you are looking to host an event, our Jungle View Room located in the Business Class Lounge on Level 6
is available for your breakfast meeting, business lunch or a group dinner.
As relaxed or formal as you like. We can customize the menu or if there is something speciﬁc you prefer, please let
us know.
With a beautifully designed room seating from 2 up to 20 guests, this is the perfect setting with natural daylight,
dedicated and personalized service as well as impeccable food. 48 hours advance notice is required.

Phone :
Fax :
Email :

(673) 224 4272
(673) 222 1579
sales.brunei@radisson.com

FEATURE IDEAL CAFE & GRILL

THE IDEAL WAY OF CREATING
A SUStainable BUSINESS
Find out how Ideal Food Industries creates lasting success

S

tarting a successful family business can

Today, not only do they own and operate their

be one of the most difficult endeavours.

own Ideal Multifeed Farm (Brunei) Sdn BHd,

Keeping that business successful over

Ideal Hatchery (B) Sdn Bhd, Ideal Feed Mills

the generations is even more challenging. With

Sdn Bhd,Ideal Marketing (B) Sdn BHd and Ideal

over 40 years and two generations of “farm-

Pharma & Construction Sdn Bhd businesses;

fresh grilled chicken” perfection to its name,

but they also have five branches of Ideal Café

“Ideal” is truly a Bruneian institution. A pioneer

& Grill and Ideal Meat Processing Plant. To find

in retail take-out food, Ideal was the first in

out more about their strategies of endurance we

Brunei to offer halal grilled chicken to the local

spoke to Hajah Norizmah binti Hj Awg Ahmad

market in 1996. Since then, the company which

Morshidi, General Manager at Ideal Food

still remains family-owned and operated, has

Industries Sdn Bhd.

managed to grow from strength to strength.

Visibility, communication and
consistency are the cornerstones of
our business
When I first started in the business, to help
my father and my family, I was determined
to learn about all the job functions within the
company. So I did everything from kitchen
duties to serving customers at the counter.
For me, this hands-on approach was very
important because it gave me the opportunity

Original Grilled Chicken

to get to know the employees so that I could
better relate to their problems and issues.
I believe that this has helped me to build
a stronger relationship with my employees
– of which 70% are local. Some of our staff
members have been with us for over 15 years.
I understand the local mindset and treat my
staff like part of my family – I talk with them
and always try my best to help them sort out
any problems - this gives them a sense of
belonging and encourages them to do their
best at work. I firmly believe in leading by
example, so I visit each of the five branches
of Ideal Café & Grill every week to make sure
that procedures are being followed and that
my staff are providing efficient service. While
I’m there I help out in the kitchen or at the
counter if necessary. At Ideal it is extremely
important for us to maintain consistency in
the taste of our products and dishes, as well
as in our service – as this is what helps to
build brand loyalty among customers. We also
have our own team of people at Ideal who are
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dedicated to handling quality control and this
further ensures that our products are of the
highest standards.
Photography by Riley Khoo

Chicken Spaghetti

A brand built on pride
Ideal has a long tradition of supplying the
nation with good, wholesome food. And we
are proud that our brand is built on strong
family ties and values of respect, integrity and
hard work which also enables us to innovate,
grow and adapt to a changing market. It
is this combination of family values and
entrepreneurial values which will enable our
company to be resilient, and help us to thrive
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into the “third generation” and beyond.

Nasi Lemak
Chicken Burger

Photo courtesy of Ideal Cafe & Grill

FEATURE SORRISO RESTAURANT AND PIZZERIA

“

A CHEF THAT FIRES UP
THE IMAGINATION
My cooking is
Italian, but it is
also very personal
- fired by my
imagination and
also based on fresh,
local ingredients.

The owner of Sorriso Restaurant and Pizzeria, Chef Salvatore Pio Giuseppe Intrigilia reveals
what has kept his customers coming back for more over the years!

C

harismatic, confident and contented

combined with a high level of personalised

committed to sharing his knowledge and

– Chef Salvatore Pio Giuseppe

service extended to his customers, are both

practical cooking skills with his students.

Intrigilia or Chef Salvo as he’s fondly

factors which help the restaurant to attract and

Later

secure a loyal following of foodies in Brunei.

prestigious restaurants in the Middle East and

called, is the owner and Head Chef at the

travelled

and

worked

in

and Pizzeria located at Regent Square, Kiulap.

Ognuno ha il suo destino.

world to him where he discovered new styles

Since opening Sorriso in 2010, he’s been

(Everyone has his destiny)

of cooking, new products and new tastes.

getting more people in Brunei to appreciate

Salvatore Pio Giuseppe Intrigilia grew up in

Eventually he decided to settle down in Brunei

the many delicious flavours of ‘authentic’

a close knit italian family. His mother who

and then opened his restaurant. Of course,

Italian food. Anyone who’s ever dined at

was from the South of Italy was a chef, his

knowing that Italian cuisine is all about using

Sorriso knows that the Italian food he prepares

father who was from Sicily was an electronic

the choicest ingredients, he’s always been

there is characterised by freshness and the

engineer and they had three boys, including

pedantic about sourcing only the best for his

intensity of flavour—and when people talk

Salvatore. As a young boy he learnt a lot

dishes. He was keen to stress that the quality

about meals that they’ve enjoyed such as the

about cooking from his mother as he had to

of the food is very crucial, “I don’t believe in

Lobster Ravioli and Lombada of Lamb, they

help her with chores in the kitchen, like picking

Molecular Gastronomy, I believe in Mother

usually use words like “excellent” and “best

herbs and cutting up vegetables. He quickly

Nature. That’s why at Sorrriso’s we use only

ever”!

grasped the basics skills, and by the age of

the finest of ingredients together with the most

nine he’d already started working small jobs.

cherished traditions from Italy. My cooking is

In 2015, Sorriso received a coveted award

He fondly recalled having to carry trays laden

Italian, but it is also very personal - fired by

from The Chaîne des Rôtisseurs, “the world’s

with drinks through the streets to customers,

my imagination and also based on fresh, local

oldest

society,

he said, “In those days, it was fun almost like

ingredients. If a customer chooses steak or

founded in Paris in 1248. It has over 25,000

an adventure!” By the time he was 12 years

fish – that’s what they should taste – it should

members and is now established in over 80

old, he started working in an Italian kitchen

not be overpowered by sauces or chemicals.”

countries bringing together enthusiasts who

and eventually he became chef de rang and

So what’re the favourite dishes on the menu

share the same values of quality, fine dining,

was in charge of grilling meat. He said that

at Sorriso? “The antipasto, Truffle Bruschetta,

the encouragement of the culinary arts and the

this was a tough job as it meant working in

Scallop Florentine style, pizza and home-

pleasures of the table.” But this should come

a very hot environment for many hours. When

made pasta.” And when asked what dish he

as no surprise, as Chef Salvo has been in the

he was 14 years old, he went to college and

enjoys making the most, he enthusiastically

industry for over 30 years and has worked

decided to study electronics, but realised he

responded “Pizza with Carpaccio Truffle!”

internationally with world renowned chefs. His

was more interested in pursuing a career in

vast culinary experience means that he’s also

cooking. By the age of 16, he’d left Italy to

Besides

had many opportunities throughout his career

seek his fortune. To support himself financially

major factor that has contributed to Sorriso’s

to prepare meals for royalty, dignitaries and

he worked in kitchens throughout the UK and

success is the staff, both in the kitchen and

celebrities. This is a man who has mastered

in various European countries – he learnt all

in the dining room. Chef Salvo explained,

culinary techniques; clearly understands the

of the cooking skills and techniques he knows

“In terms of the kitchen staff it’s all about

virtues of presentation; and genuinely values

so well in the school of life and had the good

consistency under pressure. You never know

authentic cooking.

fortune to be taught by some of the best cooks

what diners are going to order but you have

and chefs in the industry. Having survived

to be prepared to serve up the best on every

Chef Salvo believes that the secret to great

years of hard graft in many kitchens, today,

occasion, so that they’ll keep coming back.

Italian cooking is simple - less fuss and more

cooking is more than just a business for Chef

My staff must be disciplined and try to do

flavour. He explained, “The produce should

Salvo, it is definitely an act of love!

their best – sometimes if things go wrong I

international

gastronomic

top

notch

ingredients,

another

get emotional – but I don’t believe in bullying

are simply prepared is what good food is all

Molto più fanno gli anni che i libri.

people.” He further explained that chefs work

about.” Having said that, Chef Salvo proudly

(Years teach more than books)

when everyone else is off, they’re on their feet;

admitted that his work is always evolving and

After having gained years of invaluable

sometimes without breaks; in a hot kitchen.

his dynamic menu reflects this commitment

experience in the food industry, Chef Salvo

The work is intense, fast-paced and demands

to continual innovation. He believes that

went on to teach cooking at Colchester

perfection every time. Therefore, it is very

the creativity of the dishes served at Sorriso

Institute in the UK. During that time he was

important to have a team who are organised
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he

Asia and this opened up a whole new culinary

popular Italian restaurant Sorriso Restaurant

speak for itself. Very fresh ingredients that

Photography by Greg Chin & Riley Khoo

on,

and share a passion for producing great
food! With regards to the waiting staff in the
dining area, he explained that he takes great
pride in properly training them to ensure
that customers have a personalised and
comfortable dining experience at Sorriso.
From the moment they enter the restaurant a
waiter is on hand to present their table and a
menu with irresistible antipasti and deliciously
crafted main courses and deserts. He focuses
“on teaching all of his staff to be the best at
whatever they do – to have a sense of pride;
and to take initiative in their roles.” Chef Salvo
was also proud to reveal that he’s had a few
employees who’ve stayed with him since the
inception of the restaurant, and others who
he’s trained who’ve gone on to better positions
with restaurants overseas.

A ogni uccello il suo nido è bello
(There’s no place like home)
Brunei has now become a second home to
Chef Salvo. The country has a special place

Chef Salvo cooking

in his heart because this is where he met his
wife Lina, who he admirably described as his
“pillar” or main support. This petite, quiet lady
is at Sorriso daily, working tirelessly behind
the scenes to make sure that everything runs
smoothly and that customers are satisfied.
The couple also have four children, ranging in
ages from 12 to four – so after working long,
demanding days, de-stressing and relaxing is
a must for them. As a member of the Silver
Hawks Motorcycle Club, Chef Salvo takes
his wife on road trips – as they both enjoy the
freedom and adventure of seeing new places
from the seat of their Suzuki 1250cc.
When it comes to the children he said, “We are
quite old fashioned parents because we prefer
our children to play together outdoors instead
of staying indoors with gaming devices. We
all lead very hectic lives, so our family meal

Costolette d'agnello Siciliana
(Lamb cutlets in Sicilian Sause)

is still a sacred time. We all sit together to eat
at least once a day so that we can talk; listen
to each other and sort out any issues.” When

traditions of your food; know your present –

food that people enjoy, and we will continue

asked if any of his kids wanted to follow in his

the food that is available to you now; and for

to give customers more new and creative

footsteps what advice would he give to them,

the future – try to improve on the present, and

choices on our menu. Next year, my family

he replied, “I would advise them to be hard

create food that people want to eat.”

and I plan to visit Italy and while I’m there I will
spend time getting inspiration for new dishes

INSPIRE
48

working and determined; and to learn from
experienced chefs. Being a chef means that

Finally, he said “My wife and I, have built his

and developing new skills.” Sorriso Restaurant

you must have thick skin because some days

restaurant on the key values of not only culinary

and Pizzeria is a place where Chef Salvo can

you are harshly criticised and other days you

talent, but also on integrity and honesty. For

simply be himself. He is happiest when he is

are loudly applauded. It is also important for a

us and the team at Sorriso, it’s a pleasure and

at his restaurant, preparing food and bringing

chef to know his or her past - the history and

a privilege to produce and serve up authentic

pleasure to others – no matter who you are!

INTERVIEW THANIS LIM

A Bitesize interview with

thanis lim
How do you determine one's level of influence in today's world?

adventures have contributed to making him a well-respected

One way is to let Google be the judge. Search food guide for

authority in the world of culinary discovery both locally and

Bangkok, Guangzhou, Kota Kinabalu, Kuching, Penang, Manila

abroad. His mouth-watering photos and impressive collection of

or Hanoi, chances are, Bruneian Food Blogger Thanis Lim's name

recipes will seduce your appetite and help you to rekindle your

will appear on the top 5 search results on Google. Thanis'passion

passion for food even if you're not a food lover. Thanis took the

for food and enthusiasm to discover and share his culinary

time to answer a few questions for us in this issue.

Makeup Artist by Karen Then
Photography by Riley Khoo

Photos courtesy of Thanis Lim

You are a prominent local food
blogger, how significant is this role to
locals and tourists?
I guess since I provide information about both
local and international food scene, I make life
easier for people to make their decision when
thinking about what or where to eat. My food
travel guides are written to reduce the hard

competitions I’ve joined and won first place,

becoming more adventurous when it comes to

three of the dishes were pasta dishes. My

trying new cuisines as you can see in recent

salted yolks carbonara with mussels is always

pop up festivals where local vendors showcase

sold out at every pop up festival I’ve joined

their creative dishes to local foodies! I expect

within half an hour.

our food industry to grow in terms of cultural
diversity and quality.

What restaurants do you go to
frequently?

work of finding out where and what to eat,

I’m very flexible when it comes of places to eat.

and saving my readers precious time as well

I had a bowl of soup noodles while squatting

as give them an edge on the dining scene in

down with the locals in Vietnam before and

Brunei and overseas.

I’ve eaten in fancy 3 Michelin star restaurants.
For me, what’s important is not the place but

Which chefs/ bloggers do you admire
and why?
I am a big fan of Heston Blumenthal for his
knowledge and dedication to not only good

the quality of the food – as long as the food
is good, you will find me there happily eating
with a big smile.

There are actually quite a few local restaurants
that have the potential to be exported as
franchises to other countries as I felt the
quality of the food is something other countries
can’t match! I have a soft spot for our prawn
crackers industry, as they are what I bring as
souvenirs when I visit my friends overseas so

eating. One of the most fascinating things

What kind of cuisine do you love and
why?

I’ve seen was Heston single handedly beating

I don’t really have a preference on the type of

three other Masterchef contestants in a

food as it depends on the mood. There are

cooking challenge! I had tried some of his

times when I want something rich and heavy

recipes and the results turned out perfect and

like a plate of nasi lemak with sambal tahai

I hope to travel to more places in order to

enjoyed his whimsical creations on television.

and fried chicken, while sometimes a simple

write more travel guides! There’s still so much

It would be a dream come true to meet him in

light Thai green papaya salad can satisfy my

to explore and food to eat! At the same time,

person one day!

hunger. I guess given a choice, I love food with

I wish to not only focus on restaurants but

strong bold flavours that pack a punch!

also on introducing lifestyle products to my

food but also invoking the imagination of

What’s your favourite recipe?

I hope one day we will be exporting that and
of course there’s our halal food industry which
has potential to be exported internationally!

What are your plans for the future?

readers.

I must say my favourite dishes to cook are

The Brunei food industry has grown so much

pasta based dishes and in my four cooking

over the years and our population is slowly
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who loves to experiment and find new recipes!

How do you see the future of the food
industry in Brunei?

This is a very difficult question to ask someone
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Is there anything that our local
food industry can export to other
countries?

FEATURE BEE FONG ANG

MANAGING

LE TAJ, CAPERS & SENJA
RESTAURANTS
How Bee Fong Ang turned her passion for delicious food into triving businesses

Photography by Riley Khoo

Make tomorrow better.

Restaurateur, wife and mother of four - we recently met with Bee Fong

first restaurant, Senja Restaurant was launched 17 years ago and was

Ang the woman behind three of Brunei’s established and popular

born at a time when there weren’t any options for enjoying Western

restaurants: Senja, Le Taj and Capers. The one thing that Bee Fong

cuisine in a quality, yet casual setting. Initially located at the Riverview

is absolutely adamant about is creating an unforgettable experience

Hotel, Senja quickly became a hit with both expats and locals. Her

for every guest from the moment they step into any of her restaurants.

second restaurant, Le Taj Indian Restaurant at Kiulap, was opened

She believes that food is much more than nourishment; it is the

in 2004, and was unique because it was the first Indian restaurant

vehicle through which we communicate sentiments, express creativity

serving Northern Indian cuisine, to be owned and managed by a non-

and create memories. This is why both at home and at her three

Indian. Then in 2006 she opened her third restaurant, Capers Italian

restaurants, she gets great enjoyment from seeing families and friends

Restaurant, popular for its extensive menu of affordable Italian food.

gathered around the table to share a meal – to talk, share and bond -

Bee Fong took time out of her very hectic schedule to talk to us about

she believes that this is one of life’s greatest joys.

her experience in the restaurant trade; about what she’s learnt from
managing three different types of restaurants; and about her future

SETARA ‘13

D-SETARA
(ENGINEERING)

20 years and is also an excellent, self-taught cook whose culinary
repertoire includes Chinese, Korean, Italian, Thai and French food. Her

plans.
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Bee Fong has been in the Food and Beverage business for nearly

Breakfast in a pan (Baked egg, mushroom, potatoes, vegetables and cheese | Senja Restaurant

Blue Cheese Claypot | Senja Restaurant

Kadai Vegetables | LeTaj Restaurant

Tenderloin with black pepper sauce | Senja Restaurant

Tell us about how you got started
Honestly speaking, when I went to Boarding
School at the age of 16, I didn’t know how to
cook. By the time I was 19 and at university
I learnt how to cook Chinese cabbage with
oyster sauce (laugh!). But my Dad loves food
and as kids we travelled to different countries
so I had the opportunity to try different types of
food and eventually developed an appreciation
for good food and also a love for cooking. I
became extremely passionate about cooking!
And this is what led to me deciding to open my
first restaurant. When I opened Senja in 2001,
I initially faced many challenges. I was the new
kid on the block and I had a lot to learn. The
most difficult issues were learning how to best
manage staff; and how to deal with customers
– their specific tastes for food and their likes
and dislikes. As well as this, back then,
sourcing some of the ingredients for the dishes
and bring back ingredients. I am a firm believer
in sourcing quality meat and vegetables - this

not lower the quality of ingredients in order to
reduce the costs of the dishes. For example,
over the years the price of imported tenderloin
has doubled, however I’ve managed to keep it
on the menu and have only increased the price
minimally to cover our costs. I also remember
that the kitchen at Riverview was quite small
and being in such a hot, restricted space when
we received a lot of orders it was sometimes
very trying for my team, but we did our best
to serve up good food consistently. Up until
today, we do not use MSG in our food; we
still cook everything from scratch; and we
use fresh produce – there are no shortcuts
– and I believe that these are a few of the
factors which have helped us to build up and
sustain a good reputation. Of course, as well
as managing a business for the first time, I’d
also become a Mum for the first time so I had
a great deal to learn. In October 2013, Senja
moved to a more spacious location in Kiulap.
We can accommodate about 100 guests and
we now have a bigger kitchen.

You then went on the open two more
restaurants Le Taj and Capers. All
three of your restaurants have loyal
customers and have retained their
popularity. What lessons have you
learnt along the way?
Even before I went into the restaurant
business I’d learnt many valuable lessons
from my father and maternal grandmother
which would motivate and strengthen me on
my journey. They both taught me how to be
a ‘tough cookie’. My father’s life experiences
taught me that I would have to work hard and
persevere if I wanted to accomplish anything
worthwhile; and he also taught me to never
be ashamed of making mistakes, but to learn
from them. My grandmother had eleven kids
and was the nucleus of the family. She was
a very strong woman who also loved to cook
and her life inspired me. When I decided
to expand my business in 2004, I knew that
there would be opportunities and challenges
but I was determined to deal with both head

Spaghetti Allio Allio with olives | Capers Restaurant

on. Le Taj was born out of my love for curries

to unite my staff and to focus on developing

takes to provide consistency – in food and

and North Indian food. As the first non-Indian

their specific strengths. For instance, it makes

service.

owner of an Indian restaurant I made sure

no sense forcing someone who is interested

that the dishes were authentic by employing

in cooking to become a waiter, it just won’t

Indian chefs. I also focused on the decor and

work because you won’t get the best from

tried to include elements which would help to

that employee. As a business owner, I’m

create an Eastern ambiance for diners. After

aware that my customers are the lifeblood

setting up Le Taj I embarked on a Japanese

of my business. And that’s why it’s important

restaurant but unfortunately this did not work

for me to engage with them. Even though we

out. From that experience I learnt that if I

live in a high-tech era I still strongly believe in

wanted to succeed in this business I couldn’t

the power of the human connection. As far

let anything deter me, I simply had to keep

as possible my staff and I focus on building

going. So two years later, I decided to open

relationships with our customers by personally

Capers which serves affordable Italian food

dealing with any complaints either face to face

and attracts families and young people.

or over the phone. I want our customers to

Having three different types of restaurants

feel that they are dealing with an actual person

is a bit like having three children – each

and not just a nameless, faceless business.

one is unique – and has its own operational

I value our customer’s comments on our

processes. However, the basics remain the

meals and service and use this feedback to

same: I still have to find reliable, trustworthy

make improvements. As the owner of several

staff and source quality ingredients. In terms

restaurants, I have to be available 24-0-7 and

of staff, I believe that strong leadership is very

I must take responsibility for everything. If

important to get the best out of my teams. As

there’s a problem, I have to find the solution.

the leader one of my main responsibilities is

At the end of the day, I must do whatever it

What do you want your restaurants to
be known for in years to come?
I believe that dining is a time to be enjoyed
and a time to relax. So whilst we focus on
providing efficient service at our restaurants
no one is ever rushed - diners are welcome
to stay for as long as they wish because my
main intention will always be to bring people
together to create joyful, lasting memories.

Any plans for the future?
I’ve recently opened a new branch of Le Taj
at Serusop which is serving Southern Indian
food. And I may consider opening other
restaurants in the future, but I’ll see how things
go. It’s also on my bucket list to someday write
a cook book. But for now, I’m contented with
spending time with my family and close friends
and doing what I love most – cooking!
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was also difficult, sometimes I’d have to travel

is something I will not compromise on - I will

Food Photos courtesy of Bee Fong

SERVING UP

A MEAL TO REMEMBER
Food and Beverage Manager at Fratini’s Restaurants, Mr. Jojo Hernandez
explains why it pays to deliver good customer service

Rack of Lamb

B

great

tasting

food,

good

service can make such a difference
when dining out – it can turn a

mediocre dining experience into a truly

Food & Beverage Manager Mr. Jojo Hernadez,
who is a veteran in the food industry and has
worked at Fratini’s Restaurant for the past 20
years. He explained that, “Fratini’s has built

waiter and have since worked my way up to

learn and develop they can be given more

door to when they leave, my staff and I try to

the position of Food and Beverage Manager.

responsibilities; if employees think that their

keep their needs at the forefront of their dining

I have always been very passionate about

job performance really makes a difference in

experience. Our waiting staff are put through

my job and have taken great pride in being

the restaurant’s ability to provide an excellent

a thorough training program as we believe

part of the team at Fratini’s. This company

experience to the customer, then they will

that training is one of the most important

has treated me like part of their family, and in

feel good and take pride in their job and their

contributors to success, especially in the

return I believe that it is my responsibility and

restaurant; as well as all of this, employees must

restaurant business. The new employees learn

duty to give our customers the best service

feel a sense of belonging to their company.

about the importance of personal hygiene

possible. I am now 50 years old and my aim

As a Manager, Jojo recognises that his role

and appearance; about basic manners and

is to share my experience and knowledge

involves inspiration, challenge and strategic

etiquette; they are also taught about the

with the younger staff members. I tell them

vision. He has to create a shared purpose

sequence of serving food and about timing;

that if they learn to take pride and pleasure in

among his kitchen and waiting teams because

and of course, they have to learn about all

serving, and are passionate about their career,

this can effectively foster motivation and can

of our dishes on the menu and know what

they’ll go far.” Jojo was keen to emphasise

help them to work together more effiecintly. He

ingredients are in them. Our goal is to ensure

that a good waiter has to be many things all at

sincerely believes that it shouldn’t matter what

new cafes in Setia Kenangan 2. New eating

that they are knowledgeable so that they can

once -: efficient and speedy, but also precise;

a customer is wearing or whether he or she

places keep things constantly fresh. So how

recommend the right meals to satisfy the

attentive, but not overbearing; presentable,

is paying five dollars or five hundred - good

does Fratini’s maintain its edge in this type

preferences of different customers.”

with excellent personal hygiene; know the

service should be consistent and the customer

menu inside out and work as a team player

should never be disappointed.

of changing and competitive environment?

with the kitchen; be mindful of the various

memorable one! Small gestures such as the

a reputation not just for serving delicious

Jojo explained, “At Fratini’s Restaurant we

Jojo certainly has an in-depth knowledge and

waiter remembering your name and your

Italian food but also for its efficient approach

pride ourselves on offering our customers

understanding of the challenges involved in

dietary restrictions and lifestyles of customers;

Fratini’s Restaurants throughout Brunei have a

an extensive menu of Italian dishes that are

waiting tables. Before coming to Brunei he

and most importantly, a good waiter needs to

very loyal customer base—some people drop

freshly prepared with quality ingredients. But

worked as a waiter in Manila. When he arrived

be able to listen and communicate well, so that

in regularly to enjoy the delectable lamb dishes

just as importantly, we focus on our customer

here at 23 years old, his first job was at a

he or she can confidently sell the full dining

or to savour the decadent deserts like the

service. Whether customers visit any one of

restaurant in Kuala Belait. He worked there

experience that the restaurant has to offer.

tiramisu or chocolate pudding. Others satisfy

our six restaurants in Brunei or our branches

as a waiter from 1989-1996, he said, “My first

in Malaysia or in the Philippines, we want them

employer in Brunei taught me about the value

Many local restaurants face the challenge of

promotion days when they either get attractive

to feel welcome - so we do our best to treat

of hard work, gave me good advice and treated

having a very quick turnover of staff, but Jojo

discounts or go for the irresistible buy one get

them with respect and care whilst providing an

me like part of his family. And it was while I

believes that in addition to financial rewards

one free offer. But Jojo Hernandez knows that,

impressive meal, so that they’ll come back to

was working there, that I met and served the

there are certain other intrinsic rewards which

“Serving our customers with tasty Italian food

our restaurant again and again.” He continued,

gentleman who is currently my employer at

can be used to help keep employees satisfied

and treating them like VIPs is crucial if we want

“In this economy, we understand that satisfied

Fratini’s. When the restaurant in KB closed

and committed. For example, employees can

them to keep coming back in 2017!”

be given the opportunity to learn and grow,
both personally and professionally; if they

favourite dish or that you’re a vegetarian
– can go a long way to forming lifelong
relationships with customers. At the wellknown Fratini’s Restaurants in Brunei this is
exactly what service means – service goes
beyond simply delivering plates from kitchen
to table; guests get a completely welcoming
experience from the moment they walk in the

to service. The kitchen and the dining room
can’t be separated – they work in harmony
because there can’t be great food without
great service, and Fratini’s trained wait staff
are as vital as their talented chefs. It is this
complete experience that continues to make
Fratini’s Restaurant popular with generations
of Bruneians.”

door. Everything is well planned and diners
are treated as hospitably like guests who are
welcomed into a family home. To find out more

In Brunei the food scene evolves quickly
and is sometimes hard to keep up with. One

about the importance of customer service in

minute it’s all about the restaurants in Gadong,

customers are vital to our business. So we

down, he offered me a job at Fratini’s and I

the restaurant business we spoke to Fratini’s

the next, diners are being wooed by the cool

make it our mission to do things right from the

graciously accepted. I started at Fratini’s as a

their hunger for pasta and pizza on the popular
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Photos courtesy of Fratini Restaurant

start. From the time a customer walks in the

Photography by Greg Chin

esides

Hawaiana Pizza

Know the
menu inside
out and work
as a team
player with
the kitchen

“

“

FEATURE FRATINI'S RESTAURANT

FEATURE FOODPANDA BRUNEI

SWIMMING IN THE BLUE
OCEAN WITH FOODPANDA

Globally, the company is setting their eyes on the Euro

Most importantly, foodpanda has also helped restaurants

90Billion Takeaway Food Delivery Market driven by the

to reach new markets which they may not otherwise have

booming smart phone generation, digital natives and a

had the means or resources to access. According to Nabil

growing global middle class.

Ibrahim, the sales & Marketing Manager, “We have even

How does foodpanda make money?

helped a business that was going to close down and turned
them around by adding the element of food delivery to their
equation.”

A delivery fee is charged to the customer depending on the

Food panda Team

Photos courtesy of foodpanda

basket size of the order made. A higher basket size could

A reason for foodpanda’s success in Brunei is because

lead to no delivery fee for certain restaurants. Participating

many restaurants see it as an opportunity to take advantage

restaurants are charged a percentage of payment to be part

of the new innovations in technology, without having to be

of foodpanda's online food delivery services. So far, this

an IT expert or laying down big investments for acquiring the

model has worked well in this market as they receive over

infrastructure. What’s more, it operates on a performance-

2000 online orders to feed the hungry customers at their

based model, where restaurants are only charged when

homes each month.

there is an order. In the end, everybody wins.

This innovative global establishment has not only created

People often ask: what would make a business successful?

a good revenue stream for them in a small market such as

Very simply put, it is very difficult for a business to fail if it

Brunei, it is also responsible for creating employment for the

provides real value to the community by solving its problems.

local community with approximately 30 staff members made

foodpanda has delivered in this area on so many different

up of both full time and part time workers.

levels and its business will continue to thrive by creating a
blue ocean that everyone can swim in.

Nabil Ibrahim, Sales & Marketing Manager

When we first met with the management of foodpanda
in Brunei I was blown away by the innovative approach
that not only serves their bottom line, but by how
it positively impacts the community at large. Their
business model reminds me of the famous Blue Ocean

What is foodpanda?

about making the competitors irrelevant by creating a

Foodpanda is the global online food ordering

In Brunei, foodpanda does not have any competition.
Even though they make money by selling you food
through their delivery service, they are in no way a
threat to the restaurants. Rather, their operation only
thrives when the restaurants do well.
Now two years in the market, foodpanda is currently
helping over 88 restaurants across the capital city to
deliver food to customers’ homes through its website
and mobile phone app. Their partners range from major
players such as Burger King, Excapade and Prego
Mauri to independent restaurants such as Chatter Box

Founded in May 2012 with offices in Berlin, Delhi,
Hong Kong, Saudi Arabia, Singapore and 20 other
metropoles.
• Highly funded with over USD 310M and backed by
internationally renowned inverstors
• Operating in 24 countries
• Active in over 580 cities around the world

• More than 3,000 employees worldwide, over 180

customers made up of mainly the office executives who
order food delivery during lunch hours; and younger,
INSPIRE
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around the neighbor.

you can find on their site is deliciously diverse and

In Brunei, foodpanda caters to the technologically savvy

modern families who do not have the time to dine out
and don’t mind paying a little extra for this convenience.

STEP 4

order from the widest gastronomic range available

• Market leader in 23 countries

Malay and the list goes on.

STEP 3

marketplace where people can discover, choose and

Kopitiam and Nyonya Restaurant. The range of food
includes Arabic, Chinese, Indian, Japanese, Italian,

STEP 2

About foodpanda:

Strategy, which is a revolutionary management concept
new set of rules to play by.

STEP 1

in Berlin
• Partners with more than 45,000 restaurants
How does foodpanda work?
They make the online ordering process remarkably
simple by having food delivered in 4 simple steps.

FEATURE CHOP JING CHEW

Jing Chew’s late

founder Han Kin

g Juan

Photos courtesy

5

of Chop Jing Ch

ew

Reasons for

jinG chew’s
LASTING Success

B

eyond the bread, Jing Chew is known

Celebrating its 70th anniversary in business

for its unique environment that’s

this year, Inspire magazine pays tribute to this

unlike any other. Many people go

extraordinary establishment founded by the

there simply to witness a melting pot of people

late Mr Han King Juan who came to Brunei

coming together to work, dine and relax; the

from Hainan.

customers are made up mainly of Malays and
Chinese who are served by Indian waiters;

To understand what makes Jing Chew

and then, there are the Chinese owners who

successful we spent an afternoon talking to

supervise and take care of the cash register.

Mr Han and his son, Tuan Siew and came up
with 5 key factors.

Jing Chew seems to be recession proof in
spite of a challenging economy. In good times
or bad, this iconic coffee shop in Gadong is
always packed with people. In fact, when
times are bad, business seems to thrive here,
as people opt for less expensive food options.
“We sell Brunei’s best Roti Kuning at $1, and
we have not changed the price for many
your coffee and bread for $2 or less!” Said the
current owner, Mr Han Yee Kwong.

Jing Chew understands the importance of
mastering one thing and becoming wellknown for it. In this case, it is their legendary
Roti Kuning which has been made according
to the same recipe since their grandfather’s
generation. Mr Han said that even though he
has eaten the same bread all his life, he still
enjoys it every single day. “There is something
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years. You can have a decent breakfast with

Focus

about the softness of our Roti Kuning that you
can’t find anywhere else. Many people have
tried to copy our style, but couldn’t reproduce
the same texture. Of course, we have our
secret recipe to make this but I am not going
tell you.” He laughed. “But just as important,
is that we never compromise on the quality of
our ingredients.” And then he proudly showed
me the fridge which was stacked up with
cartons of fresh Anchor Butter, the premium
butter that they serve with the famous yellow
bread. “This thing is expensive. And at the
price we are charging ($1), I don’t know if
we are even making a profit. But this is what
everyone comes for. And we intend to keep
it affordable for our customers.” said Mr Han
with enthusiasm. Even though the coffee shop
serves more than a dozen delicious items on
its menu, the owners understand the meaning
of being the world’s best at producing just
one item, and as a result the world comes
knocking on their door for the Roti Kuning.
Incidentally, Jing Chew sells over 5,000 pieces
of Roti Kuning on a daily basis.

Adaptability
On an average day, Jing Chew serves just over
a thousand people by turning over roughly
80 tables nonstop during peak hours. One
can only imagine the scale of preparations

Photography by Riley Khoo

The famous Roti Kuning

behind the scenes with such high volume
transactions, not to mention the challenges
and difficulties involved in keeping accurate
accounts.
Two years ago, Jing Chew introduced a point
of sales system, which allows waiters to
take orders using handheld devices. Mr. Han
explained, “Instead of running to the kitchen
to place their order each time, the waiter can
now register the order on their PDA and hop
from table to table to take more orders from
different customers, which makes things faster
and more convenient.” He continued, “We are
able to monitor whether or not the food has
been delivered and more importantly, keep
track of which tables have paid, and which
have not. Before this, my staff and I had to
memorise it all. Sometimes, we wouldn’t even
know if the customers had eaten and had left
the premises without paying.”

determination. He remembered, “The first

or short change the customers as he oversees

the years, it has become the trademark of

been able to earn the staff’s loyalty over the

During those days this level of investment was

month of introducing the system was a

an average of 80 to 100 transactions per hour.

the coffee shop to have a majority of Indian

many decades.

unheard of, but the predecessor understood

nightmare for all of us. We were not all

While other coffee shop owners have the

waiters along with a handful of Indonesian

technologically savvy and were so used to the

luxury of indulging in deep relationships with

workers who manage the floor and kitchen.

old way that we had become very efficient at

customers, it is difficult for him to establish

When we inquired about this unique employee

what we did despite the limitations. There was

long conversations because of the attention

mix, he explained, “A key reason is that

much resistance to change across the board

required to do his job well. Mr. Han usually

Indian employees are hardworking, loyal and

but we knew that it was necessary. During the

arrives at the coffee shop at around 5 am

they are eager to serve. Most importantly,

first few weeks of implementation the staff was

everyday and leaves at about 8pm. Upon his

they have a good heart. Many of our (Indian)

confused and the customers were frustrated

arrival, customers would already be waiting

workers have been with us for a long time,

because of the mistakes and slow orders. The

at the door to get their hands on the freshly

some of them over a few decades. One of

supplier had to literally hold our hands through

baked bread. Jing Chew’s first shift starts at

them even went on to start his own business

the process.” However, the perseverance and

3am daily at the bakery. Mr Han rarely takes

opening a convenient store here in Brunei.

investment has proven to be worthwhile. It was

leave, except for the required public holidays

We see each other everyday, and treat each

a necessary one step backward, two steps

and the first three days of Chinese New Year.

other almost like family.” Part of what makes

forward transition that the coffee shop had to

He explained that the coffee shop has become

Jing Chiew successful is their ability to

go through in order to adapt to the future.

part of the life of many people and therefore he

identify the strengths of different cultures

sees it as a social responsibility to ensure that

very early on, and they are then able to use

they are properly fed. “Where else can they

this to their advantage. In order to run this

go at six in the morning for their freshly baked

type of large scale operation with their own

bread?” he asked.

bakery production, Jing Chiew requires a

Hard work

Today, Jing Chew is reaping the benefits of

I joked with Mr Han that he has the best job in

this modern technology with better efficiency,

the world as all he seems to do is to sit behind

accuracy and remarkably less shrinkage.

the counter and collect money non-stop every

Unity

But implementing these changes was never

explained that there was a great deal of focus

Jing Chew is made up of 50 plus people

going to be smooth sailing. It required

and discipline required to do his job well. He

together with the entire family that runs the

a

has to make sure that he doesn’t overcharge

management side of the business. Throughout

tremendous

amount

of

courage

and

ethic; the tenacity to grind it out; and the
ability to remember orders and do accurate
calculations on their feet. The decision to hire
this mix of staff has paid off as Jing Chiew has

You will not find a vision statement written on
the wall of the Jing Chew coffee shop because
there isn’t any. However, the owners have
repeatedly exhibited farsightedness in their
approach to their business process: from their
wisdom in human resources selection and
investment in technology; to their ability to
identify and focus on their flagship product.
Part of the reason that Jing Chew was ahead
of it’s time was that the predecessor was
determined to find new ways of doing things.
Mr Han remembers that from a young age,
he would visit different countries in the region
with his father in order to try different pastries
and they would then return with new recipes.
In the 70s, the coffee shop invested over
BND100,000 in machinery and ovens to build
their own bakery. They didn’t just buy any
oven, they researched the type of oven that
would best suit their needs and then imported
the finest brands from Sweden and UK.

produce the best results. After four decades,
the oven is still in operation, giving testimony
to the accuracy of his vision.
While many have approached Jing Chew to
expand their empire locally and overseas, at
this point, Mr Han has no plans for further
expansion. When pressed for an answer, Mr
Han smiled and simply explained that he’d
like to be able to control the quality of his
bread. Understandably, running the current
empire is more than a handful for Mr Han and
family. There is no way he would take the risk
of diluting the quality of the product which the
family fought hard to establish.
The secret to Jing Chew’s success we can sum
up as: constant hard work and consistency.
Simple, but not easy. Try maintaining this
level of consistency for the next 70 years and
perhaps you’ll also earn the same recognition.
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day, almost like a bank teller. He laughed and

group of people who possess a good work

the importance of using quality equipment to

Vision

INTERVIEW IBTE’s School of Hospitality & Tourism

TRAINING THE NEXT GENERATION
OF F&B SUPERSTARS
IBTE’S SCHOOL OF HOSPITALITY & TOURISM

The IBTE School of Hospitality and

enhancing the students’ food and

Tourism

beverage

Management

currently

knowledge;

refining

their

314 students in Brunei.

food preparation and restaurant service

The school offers practical courses

skills; and expanding their expertise

teaches

and real life attachment programmes
to give students a headstart in their
careers. In this issue, we find out
more about what they have to offer.
What type of courses does IBTE’s
School of Hospitality & Tourism
provide for students interested in a
career in the F&B industry?
We have three courses related to
the

Catering

Industry:

HNTec

in

Hospitality Operations, NTec in Culinary
Operations and NTec Apprenticeship
in Professional Cookery and Services.
These

programmes

focus

on

in areas of training such as Barista,
Pastry and Bakery. Furthermore, it also
includes the rooms division of the hotel

Your
Long
House
Training
Restaurant is opened to the public
serving international buffet lunch
from just $8. The last time we visited
business seemed to be thriving with
full occupancy. What is the vision
behind this programme?

industry; Front Office Operations and

The Longhouse Training Restaurant runs

Housekeeping Operations.

a fully operational kitchen mimicking
the restaurant industry to provide

How can the local F&B industry
get involved in, support or benefit
from your Hospitality & Tourism
Programme?

real-life experience for the students.

Firstly, the private sector can engage

grateful that the initiative has received

with our students by collaborating in
one off projects and events. An example
of this is when Brunei Halal approached

The restaurant exposes students to
practical experience by engaging them
with real customers. We are certainly
a great deal of public attention and
support, which creates awareness of
the school's training facilities.

us to assist them in promoting their
products by having our students cook
and create different dishes from the
menu at the Longhouse Restaurant.

What advice would you give to
existing restaurants that want to
improve their level of customer
service?

Secondly, there is the Apprenticeship

Restaurants

Training Committee (ATC)/ Programme

customer service as part of their

Development Examination Committee

product, not just the food and beverage

(PDEC)/ Memorandum of Understanding

offered on the menu. They have to

(MoU) which enable establishments to

prioritise and incorporate customer

participate in ongoing collaborations,

service into their training, through their

development and training programmes

daily operations. For example, by having

which the school runs. As it stands,

briefings with their staff prior to service;

we have 11 Industry partners who are

and also through customer service

actively participating in our programmes

training

and courses on offer.

correct skills and proficiency contribute

have

programmes.

to

recognise

Furthermore,

towards effective customer service
And thirdly, there is the Continuous

in the restaurant, therefore, training

Education Training (CET) / Job Centre

in skill competencies is also essential

Brunei (Agensi Pekerjaan Tempatan Dan

to creating and improving customer

Pembangunan Tenaga, APTK) which

service.

offers short courses coordinated by
CET/APTK for unemployed residents
who wish to upgrade their skills in
either the Restaurant Service or Kitchen
Preparation Skills.
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DISCOVERING ASHLEY FURNITURE HOMESTORE

INTRODUCING
a Great American
Brand to Brunei

emony graced by H.E

Ashley's Opening Cer

sador of the United

Craig B Allen, Ambas

States

Finding the right furnishings for your home
can be quite a challenging task. Whether you
are searching for a single statement piece,
refurbishing or decorating a new home;
this is a decision that involves factors such
as budget, style, taste and comfort. Today
there are many brands, furniture styles
and price ranges to choose from in Brunei.
However, there’s one store that stands out
from the rest, Ashley Furniture HomeStore in
Sengkurong. Drawing from over 72 years of
innovation, Ashley Furniture Industries Inc has
become the largest manufacturer of quality
furniture products in the world. In less than
10 years, the company has become the No.
1 selling furniture brand in the world and the
No. 1 retailer of furniture and bedding in the
United States. Now this renowned brand is in
Brunei and ready to offer you the best quality
INSPIRE LIVING
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furniture to match your unique lifestyle, at
affordable prices.

Photography by Greg Chin & Riley Khoo

Making beautiful furniture the Ashley way

construction and workmanship. The furniture is then

Ashley Furniture Industries was founded with a belief
that furniture could be made a better way. From creating
collections and products around the latest trends, to
looking for ways to reduce costs. It all translates into
the styles you want—always at a great price. Having
locally owned and operated stores also gives Ashley a
better insight into your distinct needs and preferences,
so you’ll always find furniture that’s right for you. The
dedicated team at your store are always on hand to
help guide you through creating an individual look that
is in budget, with recommendations on styles, products

using their own transportation fleet. And because the
Ashley Team controls all processes from design to
delivery, the company is able to reduce their costs and
pass these savings on to you, the customer.
Recognising that it is a privilege for their products
to be invited into your home, Ashley strives to
exceed your expectations
State-of-the-art worldwide physical testing labs allow
Ashely to continually analyse the quality of our raw

and finishing touches

materials, construction methods and finished products.

Ashley Furniture does it all; they design, build,
ship and deliver it to pass savings on to you

edge of case good and upholstery technology. Finished

Ashley prides itself for always being on the cutting

Ashley Furniture Industries Inc. is headquartered
in

Arcadia,

Wisconsin

and

also

operates

U.S.

manufacturing facilities in Mississippi, Pennsylvania
and California; with international facilities in China
and Vietnam. Ashley has design and engineering
teams dedicated to creating furniture styles that will
complement any decorating style. From vintage to
contemporary styles, you’ll find furniture to enhance the
way you enjoy living. The Ashley Furniture production
teams carefully build each piece, ensuring quality

products undergo extensive critical evaluations for
durability, appearance; feel and overall performance.
This furniture company believes that they do more
product testing and quality control than any other
furniture company - Ashley wants to grow, innovate
and continue to be “the best furniture company” in the
world.
Find out more about Ashley Furniture HomeStore by
calling +673 267 0668.
Visit www.ashleyfurniturehomestore.com
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carefully shipped to each Ashley HomeStore location

Composition®

ADVERTORIAL

Composition® is a world-leading reverberation
control solution designed for covering entire walls.
It is available in an extensive range of colours with
a fine velour finish. Because of it’s non-woven
construction, Composition® won’t fray, allowing
designers to create unique features such as inlay
logos, text and borders, which can be custom-cut
on request. Composition® is also available in easyto-use self-adhesive tiles, offering the opportunity
to mix colours and create modular check, stripe
and border designs.

Cube™
Autex Cube™ is a lightweight and semi-rigid
acoustic panel made with solid colour throughout,
offering design flexibility without the need for edging
or capping. Cube™ will help increase privacy in
open offices, reduce reverberated sound and assist
in controlling background chatter noise. Cube™

Redefine your
Environment

can be used as a creative and acoustic medium for
bespoke installations, ceilings, screens and panels,
or as a pre-finished acoustic wall panel.

INTRODUCING PREMIUM ACOUSTIC SOLUTIONS
THAT ABSORB SOUND AND REDUCE NOISE

Photos courtesy of Autex

Quietspace® Panel
The impact and control of noise is becoming more

The range of interior acoustics manufactured by

Quietspace® Panel comes as lightweight, semi-

important as we work and live more closely together.

Autex allows your personality to be the only thing

rigid and easy-to-handle sheets. They are pre-

Many offices are now noisier because individual

that echo’s through your home. From their vast and

finished, frameless and can be cut on site to fit;

workspaces have become smaller, therefore reducing

creative colour range to the impressive acoustic

avoiding the difficulties associated with fabric

job satisfaction and productivity. This has led to us

performance; you can add excitement and vibrancy

wrapped acoustic panels. Quietspace® Panel can

wanting our homes to be quiet retreats from a noisy

to any space.

be used on both walls and ceilings or framed to
create unique modular feature panels.

outside world. By installing interior acoustics as either
a wall, ceiling or suspended acoustic treatment -

Autex’s acoustic products are also certified Green

spaces in the office and at home can be redefined

Products, 60% of which is made from recycled

as warm, inviting, clear and hospitable environments.

polyester. Autex products are 100% recyclable.
The products are completely safe, non-toxic, non-

Autex Industries are established market leaders

allergenic, non-irritant and certified low VOC. With

in the innovation and manufacturing of interior

minimal maintenance needed, this makes it perfect

acoustic solutions. This family-run business which

for busy areas like hospitals and schools. Autex’s

was established in 1967, has been developing and

products also come with a 10-year warranty.

Quietspace® 3D Tiles
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creating high quality and high performing sound
absorbing products. These products incorporate

Autex’s

architectural design which create a comfortable and

coverings are available at Mohan’s Carpet Palace.

inviting environment due to the absorption of sound

Call +673 244 8677 or +673 873 2905 or visit www.

and the controlling of reverberated noise. Autex’s

autexindustries.com

interior

acoustic

products

and

wall

Open the realms of acoustic design flexibility with
Quietspace® 3D Tile; a modular wall tile designed
to create a contemporary finish and add simple
and effective acoustic control to any interior space.
Quietspace® 3D Tile redefines sustainable design

diverse and strategically designed product range

whilst reducing reverberated sound and controlling

has the perfect solution for acoustic clarity in any

background noise. Quietspace® 3D Tiles are

environment including schools, universities, hotels,

available in a range of contemporary designs and

offices and retail spaces.

colours and is easy to install and configure.

LIVING

SHANGHAI CHIC

SHANGHAI

CHIC
HONGKONG

The China Club may only have been around for
a decade or so, but it is now a quintessential
part of Hong Kong Life. A private members’
club located on the top three floors of the old
Bank of China building in the Central district,
it is the brainchild of one of the city’s leading
public figures, David Tang. Here Hong Kong’s
entrepreneurial elite with a place to do business
and relax afterwards amid stylish surrounding
which ooze tradition and history. The interiors
evoke the glory days of old shanghai, generously
borrowing items from different eras and cultures.
Meticulously replicated, the club has an air of
charm and nostalgia with oak and mahogany
paneled walls, sweeping staircase, latticed silk
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paneling and gently whirring ceiling fans.

The main dining room is said to serve some of the
best dim sum in Hong Kong. Its high ceilings, art deco
chandeliers, Qing chairs (over 140 and no two are the
same) and red leather banquettes are modelled on the
concept of the tradition Chinese teahouse. A curved

Photography by Michael Freeman

staircase lined with modern Chinese artwork accesses
the upper levels. The Club’s impressive collection
was compiled with Chang of Hanart TZ Gallery, an
authority on contemporary Chinese painting and
includes everything from premier work by established
artist such as Yu Youhan to sculptures by Taiwanese
artist Ju Ming to kitsch Revolutionary porcelain figures
and old Mao posters.
Tang has expanded his China Club concept into
Beijing and Singapore. In the former, the club
is located in a well-preserved, countyard-style
royal palace built in the 16th century for a prince
descended from Emperor Kang Xi of the Qing
dynasty. The Singapore venture is housed in a rooftop
space at the top of one of the city’s new skyscrapers.
Together with Shanghai Tang department stores in
INSPIRE LIVING
78

Hong Kong, Singapore and New York – which sell
contemporary Chinese Chinoiserie such as Maostyle suits in sizzling colours and Cultural Revolution
T-shirts – Tang aims to bring his particular brand of
Chinese style to a global audience.

China Style
ISBN: 9780794607357
Published by Tuttle Publishing
Written by: Sharon Leece
Photos by: Michael Freeman
Available in all leading bookstores
Price: BND 29.90
Order your copy today. For more
details call Christal on 818 7128.

HIGHLIGHTING PULLMAN MIRI WATERFRONT

Photos courtesy of Pullman Miri Waterfront

PULLMAN MIRI
WATERFRONT

Savour traditional festive favourites from the 27th to 28th

over, the New Year feast continues with the Lunar

January at the hotel’s popular all-day dining restaurant,

Chinese New Year festival! Usher in the New Year with

Pullman Kitchen. Relish the delectable ‘Recipes for

panache at the Pullman Miri Waterfront. Fine food, stylish

Prosperity’ at the Chinese New Year Buffet Dinner

ambience and great service are hallmarks of the Pullman

(children aged 5 and below eat for free). Enjoy sumptuous

st

Miri Waterfront experience. And as this is the hotel’s 1

signature Chinese New Year dishes such as salmon ‘Yee

official Chinese New Year celebration, you’re invited to

Sang’, seafood salad and cocktails, grilled seafood,

come and enjoy a myriad of exciting Lunar New Year

carvings, noodle station, Peking duck and lots more.

promotions and events!

Diners are welcome to share wishes of good health and
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RING IN
THE YEAR OF THE ROOSTER
AT THE
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Little
Musicians
(Age 12 mths to 3 years old)

Yippytune Music School aims to bring music to everyone including
children with special needs. We hope to help these children improve
cognitive, motor, social and interaction skills with this music
program. It covers the fundamentals of musicship and
aural training with the use of keyboards as well as
invigorating activities such as music appreciation
through movement and percussion.

Special

You like Rock
& Pop? Thin
k you can p
and sing Ta
lay
ylor Swift’s
Wildest Dre
a
Get your ta
ms?
lent certifica
te now with
Rock Schoo
l, UK Syllabu
s.

Yee Sang

Yippytune
Music Course
We offer lessons in Piano, Violin, Vocal,
Guitar, Ukelele, Bass Guitar, Drum,
Acoustic and Electric Guitar.

Contact

Yippytune M
usic School
Contact De
on at +673
718 1698
We are loca
ted at Spg 2
1, Lot 1626,
2nd Flr, Gad
B19,
ong Centra
l, Jln Gadon
g,
BSB Brunei
Visit us at w
ww.yippytu
ne.com
or watch us
on faceboo
k at
Yippy Tune
Music Scho
ol

Stir Fried Prawns with Butter Cream

Braised Sea Cucumber with Scallops Piumpkin Seasonal Vege

prosperity from as early as January 20th as ‘Yee Sang’

To make sure that the Lunar New Year gets off to an

takeaway which will be available from that time onwards.

auspicious start, the Pullman Miri Waterfront will also
be staging an ‘Acrobatic Chinese Lion Dance and 24

There’s no better place for your family reunion dinners

Seasons Drums Performance’ for hotel guests and

and company parties than the Pullman Miri Waterfront.

members of the public on 28th January 2017. Be part of

Celebrate the past year and wish for good fortune ahead

this thrilling performance which is scheduled to begin at

with an exclusive selection 8-course Chinese New Year

10.00 am at the hotel entrance. And join the hotel team

‘Celebration Menus’ that are steeped in tradition and

as they toss Yee Sang together with invited guests.

symbolism. Delight in an array specially prepared Lunar
New Year treasures like Yee Sang, Pullman hot and cold

Our team of dedicated catering professionals will assist

combination, braised seafood soup with dry scallop

you with every step of your planning to make your stay

and bamboo pith, baked eight treasure chicken with

a success this Lunar New Year. So be sure to make

roast vegetables, stir-fried prawns with black pepper

your Chinese New Year dining reservations early to

and crispy seafood dumpling, steamed dragon tiger

ensure your place at an unforgettable feast.

grouper fish, vegetables combination, and of course
the prosperity desserts. And to complement the festive

Come for the celebrations and stay to experience pure

meals the hotel’s bakery and delicatessen, Le Cafe

comfort and indulgence at the Pullman Miri Waterfront.

will offer a wide range of traditional and contemporary
goodies that include cheesecakes, fruit cakes, pralines,

For more info, call +6 085 323 888 or visit

sandwiches, cookies and many other specialties.

www.pullmanhotels.com
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INVESTING

BOTANICA BALWYN, MELBOURNE

Lily | Botanica Balwyn
Artist Impression

Sage | Botanica Balwyn
Artist Impression

BOTANICA
BALWYN
Take advantage of this one-time-only opportunity!

Jasmine | Botanica Balwyn
Artist Impression

INSPIRE LIVING
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For one weekend only! Find out about investing in one of
Melbourne’s most sought after, high end eastern suburbs –
without paying the 7% Foreign Purchaser Additional Duty!
Botanica Balwyn is a high-end luxurious apartment

The development which comprises of 196 apartments

location and high quality fitout of these apartments will

project featuring practical layouts, lush greenery and

is spread across four 3 to 6-storey blocks and is located

appeal to both investors and owner occupiers. Launched

private gardens, developed by Melbourne-based Blue

in the upper middle class suburb of Balwyn, one of

in May 2014, Botanica Balwyn was sold out completely

Earth Group and designed by Jack Merlo. There is a gym,

Melbourne’s richest and most desired suburbs. It is also

within a few weeks. Median unit prices in Balwyn were

private dining and theatre areas; and lush greenery and

nestled among several top schools in Melbourne such

at $650,000 on 5th Dec 2016 (source: SQM Research).

seating pods in open courtyards which all complement

as Fintona Girls School, Camberwell Grammar College,

This is a suburb that has shown good long-term capital

the liveable space at Botanica.

Balwyn Primary School and Scotch College. Both the

appreciation and is projected to continue to do so in the
future.

Ivy | Botanica Balwyn
Artist Impression

Kitchen and Living Area | Botanica Balwyn
Artist Impression

Botanica Balwyn, Melbourne

Developer:

Botanica Balwyn is a high end luxurious apartment project

Blue Earth Group

featuring practical layouts, lush greenery and private gardens
developed by Melbourne based Blue Earth Group and design

Website:

by Jack Merlo.

http://blueearth.com.au/current/botanica-balwyn-35

Address:

Apartments at Botanica have been designed to meet the

188 Whitehorse Rd, Balwyn Vic 3103
Levels:
7 Levels (Basement to Fifth Floor)
Pricing:
Balwyn Median House: AUD1,532,500
Balwyn Median Apartment: AUD654,000
Details:
1 Bedroom + 1 Bathroom (from 57 sqm to 90 sqm)
2 Bedroom + 2 Bathroom (from 72 sqm to 111 sqm)
3 Bedroom + 2 Bathroom (from 127 sqm to 253 sqm)

Phase 1: Jan 2017
Phase 2: Feb 2017

unique hanging garden in the lobby wall making a grand
entrance at Botanica. All of the apartments come with a
Rooftop Garden Jasmine | Botanica Balwyn

balcony, a covered car park and storage cage. The layouts

Communal Dining Room Garden Lily | Botanica Balwyn
Artist Impression

Artist Impression

offer a clever use of space and make the apartments more
liveable. The developer has used high-quality oak flooring
for the living and dining areas with quality fittings and
SMEG appliances.

To find out more about this unique opportunity come
and meet with the team from Melbourne on 25th and

The vendor received blanket approval from the Foreign

26 February, 2017 at the Radisson Hotel. There are

Investment Review Board (FIRB) for the sale of apartments

only a handful of units available for sale, so don’t miss

at Botanica Balwyn to non-residents of Australia in mid-

this chance to buy into a GREAT LOCATION, with a

2014, allowing foreigners to purchase apartments at

GREAT PRODUCT at a GREAT PRICE! A solicitor will be in

the project without the need to apply for FIRB Approval.

attendance to explain the relatively straightforward sales

Hence, there is no Foreign Purchaser Additional Duty to

process; a finance broker will be there to assess available

be paid by the purchaser, which means a savings of 7% of

credit facilities; and a property consultant will be on hand

the full contract price. There’s never been a better time to

to discuss the project and the availability with you. As

invest in Melbourne than now.

they say in Australia, first in, best dressed!

th

Exclusive one to one consultation for Botanica Balwyn,
Melbourne will be held on
Saturday 25th and Sunday 26th February 2017
Venue: Business Class Lounge, Radisson Hotel
Exhibition Time: 9:30am - 5:30pm
Interested parties can contact Christal
Tel: 818 7128 or 223 3630 | christal.catalyst@gmail.com
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Completion Date:

demands of urban lifestyle. Stunning architecture with a

INVESTING

INVESTING

THE WATSON | ADELAIDE

THE JOHNSON APARTMENTS | BRISBane

Artist’s Impression of The Watson
Photography Courtesy of The Watson

Artist’s Impression of The Johnson Apartments Brisbane
Photography Courtesy of The Johnson Apartments Brisbane

1
Total Area:

441 Sq. Ft.

Price:		

AUD 366,000 (BND 390,220)

1

Adelaide
THE WATSON

33 Warwick Street, Walkerville, South Australia 5081

The Watson is an elite mixed-use development situated in the heart of
Walkerville – a glorious heritage suburb on Adelaide city’s doorstep.
Adorned with the brilliant works of Indigenous artist Tommy Watson,
The Watson features Adelaide’s very first Art Series Hotel, along with
luxury apartments, restaurant and café, retail hub, business precinct
with serviced offices, as well as conference facilities and a pool and
sundeck designed by Olympic medallist Michael Klim. Nestled beside
the River Torrens in the gorgeous and quaint residential suburb of
Walkersville, The Watson is only minutes from Adelaide’s CBD, easily
accessed by public transportation and in close proximity to several
excellent schools. Adjacent to a brand-new Woolworth’s shopping
centre it is also within short walking distance to up-and-coming North
Adelaide’s Melbourne Street — bursting with lively boutique cafes,
restaurants and shops. At The Watson you can live a life inspired by
creativity with everything you need to stay, work, live, and play under
one roof. Invest today!

Internal Area:

710.418 Sq. Ft.

Outdoor Area:

107.6391 Sq. Ft.

Price:		

AUD 495,000 (BND 521,000)

BRISBANE

THE JOHNSON APARTMENTS

477 Boundary Street, Spring Hill, Brisbane,
QLD 4004 Australia
A Sense of Home with all the Perks of a Hotel Experience

1
312 Art-Series Resident Apartment
Internal Area:

462.8481 Sq. Ft.

Price:		

AUD 310,000 (BND 326,138)

2
1002 Penthouse Apartment
Internal Area:

839,585 Sq. Ft.

Price:		

AUD 519,000 (BND 546,049)

Construction:
Website:		

Completed
www.experiencethewatson.com.au

Interested Parties can contact Christal +673 818 7128 or +673 223 3630 | christal.catalyst@gmail.com

The Johnson Apartments in Spring Hill, Brisbane take their name from
the brilliant, multi-faceted works of contemporary Australian artist
Michael Johnson. Here, beauty is not an optional extra. It is essential
and everywhere, from the free-flowing interiors to the stunning views.
The Johnson Apartments is your perfect inner city base. Nestled
amongst the vibrant culture of Spring Hill, it is conveniently located
for anyone who wants to indulge in the arts, food and entertainment.
Besides being an easy stroll to the heart of the CBD and Central Train
Station, parents will be keen to know that the suburb of Spring Hill
is also home to some of Australia’s very best schools and education
centres.

1
657 Sq. Ft.

Price:		
		

AUD 459,500 (BND 489,900) AUD 460,500 (BND 490,970)

1

1

Total Area:

646 Sq. Ft. - 732 Sq. Ft.

Price:		
		

AUD 495,000 (BND 527,750) AUD 568,000 (BND 605,590)

2

2

1

Total Area:

764 Sq. Ft. - 1410 Sq. Ft.

Price:		
		

AUD 529,500 (BND 564,550) AUD 595,000 (BND 634,370)

2

2

2

Total Area:

1432 Sq. Ft. - 1572 Sq. Ft.

Price:		
		

AUD 950,000 (BND 1,012,860) AUD 975,000 (BND 1,039,520)

Construction:
Website:		

Completed
thejohnsonapartments.com.au

Interested Parties can contact Christal +673 818 7128 or +673 223 3630 | christal.catalyst@gmail.com

INSPIRE LIVING
95

INSPIRE LIVING
94

Experience The Watson

233 Pooldeck Apartment

1

Total Area:

2

2

1

LEADING
INNOVATION
IN INTERIOR
ACOUSTICS

RIMBA ESTATE

287
UNITS

Autex Industries continue to develop
world-class solutions for commercial
buildings, offices,restaurants and
schools.

68
UNITS

Quietspace Panel’s subtle approach
to improving acoustics is ideal for
environments wanting a simplistic
yet sophisticated aesthetic.

ARMADA RESIDENCES

To find out more visit our website
www.autexindustries.com

TUNGKU ESTATE

292

UNITS

Feel At Home With Armada Properties
Limited units available from BND800 per calendar month.
Call 8317 003 | 8317 013 to book an appointment today or
visit www.armadaproperties.com.bn for rates and further details.

ARMADA PROPERTIES SDN BHD
Lorong Selangan Batu, Simpang 90, Jalan Dang Kumala
Kampung Perumahan Rimba, Bandar Seri Begawan
BE3119, Brunei Darussalam
TEL +673 241 1777 | FAX +673 241 1076

armadapropertiesbn
mahligaiapartment
@armadaproperties

KEKAL )

(Freehold

2

UNITS
LEFT

Sg Bakong (LUMUT)
Belait Area

Price includes:

• Sales & Purchase Agreement
• Designer Kitchen Cabinets
• Concrete Fencing
• All Downlight & Bulbs
• Water Tank & Pumps
• Quality Sanitary Ware
• and more...

A - Development
B - Sekolah Rendah Lumut
C - Patrol Station
D - Lumut Post Office
E - Lumut Sands Phase 1

7170233, 8716776, 8724757

Build up:

spadproperty@gmail.com

Sq feet

2,500

4 BEDROOMS + 3 TOILETS

LOCAL PROPERTY FOR SALE

LOCAL PROPERTY FOR SALE

SG. TILONG

MATA-MATA

KILANAS - BAN 4

Property ID: IL-JN/S/001OO
Type: Semi Detached
No. Of Rooms: 4 Bedrooms + 3 Bathrooms
Land Title: Kekal
Land Size: 0.37 acre
Built-Up Area: 2,200 ft²
Price: BND 812K
Status: 2 Units are Furnished and Tenanted
with Fixed Income. 1 Title Deed, Not Sold
Separately

LUMUT

Property ID: IL-JN/S/002CS
Type: 2 Storey Terrace
No. Of Rooms: 4 Bedrooms + 4 Bathrooms
Land Title: 91-Year Lease
Built Up Area: 2,500 ft²
Price: BND 250K
Status: 90% completed, Inclusive of Sales &
Purchase Agreement
(Red & Green IC can Purchase)

KILANAS - BAN 2A

Property ID: IL-JN/S/003LR
Type: 2 Storey Semi Detached
No. Of Rooms: 4 Bedrooms
Land Title: Perpetuity
Land Size: 0.093 acre
Built Up Area: 2,841 ft²
Price: BND 350K
Status: Government Loan Accepted

SUBOK

Property ID: IL-JN/S/005SP
Type: 2 Storey Terrace
No. Of Rooms: 3 Bedrooms + 3 Bathrooms
Price: BND 275K

KG. MENTERI

Property ID: IL-JN/S/006CS
Type: 2 Storey Detached Terrace
No. Of Rooms: 4 Bedrooms + 3 Bathrooms
Land Title: Freehold
Land Size: 0.126 acre
Built Up Area: 2,200 ft²
Price: BND 400K
Status: Concrete Slab Roofing, Extendable
to 3rd Floor for Larger Family

KILANAS

Property ID: IL-JN/S/004DE
Type: 2 Storey Terrace
Land Title: Kekal
Land Size: 0.08 acre (Intermediate)
0.11 acre (Corner)
Built Up Area: 2,800 ft²
Price: BND 240K (Intermediate)
BND 270K (Corner)
Status: Under Construction

BENGKURONG

Property ID: IL-JN/S/007CS
Type: 2 Storey Detached
No. Of Rooms: 5 Bedrooms + 4 Bathrooms
Land Title: Freehold
Land Size: 0.14 acre
Built Up Area: 3,000+ ft²
Price: BND 430K
Status: Modern Split Design

Property ID: IL-JN/S/008CS
Type: 2 ½ Storey Terrace
No. Of Rooms: 5 Bedrooms + 3 Bathrooms
Built Up Area: 3,000 ft²
Price: BND 250K

BERAKAS

Property ID: IL-JN/S/009LR
Type: Single Storey Semi Bungalow
No. Of Rooms: 4 Bedrooms
Land Title: Perpetuity
Land Size: 0.085 acre
Price: BND 198K

Property ID: IL-JN/S/010CB
Type: Terrace
No. Of Rooms: 4 Bedrooms + 3 Bathrooms
Built Up Area: 2,300 ft²
Selling Price: BND 230K
Monthly Rental: BND 1,400

Property ID: IL-JN/S/013LR
Type: 2 Storey Detached
No. Of Rooms: 4 Bedrooms
Land Title: Perpetuity
Land Size: 0.125 acre
Price: BND 330K

Property ID: IL-JN/S/014LR
Type: 2 Storey Terrace
No. Of Rooms: 4 Bedrooms
Land Title: Perpetuity
Land Size: 0.058 acre
Price: BND 288K
Status: Inclusive of Curtains & Aircons with
Auto Gate

RIMBA

MENGLAIT

Property ID: IL-JN/S/017SP
Type: 2 Storey Detached
No. Of Rooms: 4 Bedrooms + 4 Bathrooms
Price: BND 430K

MANGGIS DUA

Property ID: IL-JN/S/011LR
Type: 2 Storey Terrace
No. Of Rooms: 4 Bedrooms
Land Title: Leasehold
Price: BND 235K & BND 255K

Property ID: IL-JN/S/012BR
Type: 2 Storey Single Detached
No. Of Rooms: 4 Bedrooms + 5 Bathrooms
Land Size: 0.117 acre
Built Up Area: 2,800 ft²
Selling Price: BND 398K

Property ID: IL-JN/S/018LR
Type: 2 Storey Semi Detached
No. Of Rooms: 4 Bedrooms
Land Title: Perpetuity
Land Size: 0.081 acre
Build Up Area: 3,237 ft²
Price: BND 410K
Status: Government Loan Accepted

TUTONG

Property ID: IL-JN/S/021LR
Type: Single Storey Bungalow
No. Of Rooms: 6 Bedrooms
Land Title: Perpetuity
Land Size: 0.24 acre
Price: BND 400K

Property ID: IL-JN/S/022DE
Type: Stilt Semi Detached
No. Of Rooms: 3 Bedrooms + 2 Bathrooms
Land Title: Kekal
Land Size: 0.086 acre
Built Up Area: 2,200 ft²
Price: BND 190K
Status: Completed, Waiting for OP

Property ID: IL-JN/S/015BR
Type: 2 Storey Single Detached
No. Of Rooms: 6 Bedrooms + 5 Bathrooms
Land Size: 0.145 acre
Built Up Area: 3,300 ft²
Price: BND 395K

SERUSOP

Property ID: IL-JN/S/019CB
Type: Terrace (Corner)
No. Of Rooms: 4 Bedrooms + 3 bathrooms
Selling Price: BND 300K
Monthly Rental: BND 1,500

SG. AKAR

Property ID: IL-JN/S/023LR
Type: Land
Land Title: Perpetuity
Land Size: 0.25 acre
Price: BND 200K

Property ID: IL-JN/S/016CE
Type: Apartment
No. Of Rooms: 3 Bedrooms + 2 Bathrooms
Price: BND 268K

BERIBI

Property ID: IL-JN/S/020CS
Type: 2 Storey Detached
No. Of Rooms: 5 Bedrooms + 5 bathrooms
Land Title: Freehold
Land Size: 0.17 acre
Built Up Area: 3,100 ft²
Price: BND 260K
Status: Used House,
Some Refurbishment Required

KG. JUNJONGAN

Property ID: IL-JN/S/024DE
Type: Single Storey Bungalow Terrace
No. Of Rooms: 3 Bedrooms + 2 Bathrooms
Land Title: Kekal
Land Size: 0.048 acre
Built Up Area: 1,174 ft²
Price: BND 118K (Negotiable)
Status: Earthwork

Contact Christal +673-818 7128 / 223 3630 | christal.catalyst@gmail.com

Contact Christal +673-818 7128 / 223 3630 | christal.catalyst@gmail.com

Be the first to learn about the latest property updates. Subscribe to our newsletter by sending an email to christal.catalyst@gmail.com, subject line ”Property”.
Or visit www.squarefeet.asia/inspireliving for the latest property updates. Prices are accurate at time of publishing.

Be the first to learn about the latest property updates. Subscribe to our newsletter by sending an email to christal.catalyst@gmail.com, subject line ”Property”.
Or visit www.squarefeet.asia/inspireliving for the latest property updates. Prices are accurate at time of publishing.

LOCAL PROPERTY FOR RENT

LOCAL PROPERTY FOR RENT

RIMBA

GADONG

BENGKURONG

Property ID: IL-JN/R/001OO
Type: Terrace
No. Of Rooms: 3 Bedrooms + 3 Bathrooms
Land Size: 0.056 acre per unit
Built-Up Area: 1,542 ft²
Price: BND 1,200/mth
Status: Completed, Furnished

Property ID: IL-JN/R/002LO
Type: 4 Storey Executive Apartment
No. Of Rooms: 3 Bedrooms + 2 Bathrooms
Built up Area: 1,700 ft²
Status: Compound with Auto-Gate, CCTV,
Swimming Pool with Rooftop Garden (BBQ
Area), Gym & Lift to all Floors. Master
Bedroom with Ensuite and Walk-in-Closet,
Astro & Internet Connection. Covered Car
Parking Spaces, Fully Furnished.

Property ID: IL-JN/R/003SP
Type: 2 Storey Semi Detached
No. Of Rooms: 4 Bedrooms + 3 Bathrooms
Price: BND 1,600/mth
Status: Fully Furnished

KILANAS

MABOHAI

Property ID: IL-JN/R/004LR
Type: Executive Detached
No. Of Rooms: 6 Bedrooms
Price: BND 5,000/mth
Status: Mature Garden, Big compound,
Nice Environment, Fully Furnished

SG. AKAR

Property ID: IL-JN/R/005DE
Type: 2 Storey Terrace
No. Of Rooms: 4 Bedrooms + 3 Bathrooms
Price: BND 850/mth
Status: Empty with Water Tank and Curtains
(Corner Unit)

Property ID: IL-JN/R/006DE
Type: 2 Storey Terrace
No. Of Rooms: 4 Bedrooms +3 Bathrooms
Price: BND 1,200/mth
Status: Furnished (Intermediate Unit)

MATA-MATA

Property ID: IL-JN/R/007LO
Type: 2 Storey Detached
No. Of Rooms: 6 Bedrooms
Status: Entertainment Space Complete w/
2 Living Areas, A bar, Dining Room & Newly
Renovated Kitchen w/ Matured Garden,
Outdoor Patio, Jacuzzi & Swimming Pool,
Remote Controlled Gate CCTV security
system. Partly Furnished (Fully Furnished
Can Be Arranged)

KIARONG

Property ID: IL-JN/R/009CB
Type: Detached
No. Of Rooms: 5 Bedrooms + 5 Bathrooms
Price: BND 1,500/mth

Property ID: IL-JN/R/010CS
Type: Terrace
No. Of Rooms: 4 Bedrooms + 3 Bathrooms
Price: BND 1,200/mth
Status: Furnished

Property ID: IL-JN/R/011LR
Type: 3 Storey Detached
No. Of Rooms: 5 Bedrooms + 5 Bathrooms
Price: BND 5,000/mth
Status: Fully Furnished

Property ID: IL-JN/R/008HM
Type: 2 Storey Detached
No. Of Rooms: 4 Bedrooms + 4 Bathrooms
Price: BND 2,000/mth
Status: Furnished, Used

TUTONG

Property ID: IL-JN/R/012OO
Type: Apartment
No. Of Rooms: 3 Bedrooms + 2 Bathrooms
Price: BND 1600/mth
Status: Furnished with Astro

Contact Christal +673-818 7128 / 223 3630 | christal.catalyst@gmail.com
Be the first to learn about the latest property updates. Subscribe to our newsletter by sending an email to christal.catalyst@gmail.com, subject line ”Property”.
Or visit www.squarefeet.asia/inspireliving for the latest property updates. Prices are accurate at time of publishing.

BERAKAS

Property ID: IL-JN/R/013SP
Type: 2 Storey Detached
No. Of Rooms: 4 Bedrooms + 3 Bathrooms
Price: BND 1,800/mth (Negotiable)
Status: Partially Furnished

Property ID: IL-JN/R/014HM
Type: 2 Storey Detached
No. Of Rooms: 6 Bedrooms + 6 Bathrooms
Price: BND 4,000/mth
Status: Partially Furnished

KUALA BELAIT

Property ID: IL-JN/R/015LR
Type: Bungalow
No. Of Rooms: 4 Bedrooms
Price: BND 4,000/mth
Status: Fully Furnished, Beach Front

TANJONG BUNUT

Property ID: IL-JN/R/017DE
Type: Terrace
No. Of Rooms: 4 Bedrooms + 3 Bathrooms
Price: BND 800/mth
Status: Empty

SG. HANCHING

Property ID: IL-JN/R/018CB
Type: Apartment
No. Of Rooms: 4 Bedrooms + 2 Bathrooms
Built Up Area: 1,690 ft²
Price: BND 2,000/mth

MENGLAIT

LAMBAK

Property ID: IL-JN/R/021CB
Type: Semi Detached
No. Of Rooms: 4 Bedrooms + 3 Bathrooms
Built Up Area: 2,500 ft²
Price: BND 1,500/mth

Property ID: IL-JN/R/016LR
Type: Terrace
No. Of Rooms: 4 Bedrooms + 4 Bathrooms
Price: BND 3,500/mth
Status: Fully Furnished, Corner Unit

Property ID: IL-JN/R/022LR
Type: Semi Detached
No. Of Rooms: 4 Bedrooms + 4 Bathrooms
Price: BND 2,000/mth
Status: New, Fully Furnished

Property ID: IL-JN/R/019CE
Type: 2 Storey Terrace
No. Of Rooms: 4 Bedrooms + 3 Bathrooms
Price: BND 900/mth

Property ID: IL-JN/R/020HM
Type: 2 Storey Detached
No. Of Rooms: 9 Bedrooms + 6 Bathrooms
Price: BND 4,000/mth
Status: Used, Inclusive of Aircons & Curtains

BERIBI

Property ID: IL-JN/R/023HM
Type: 2 Storey Detached
No. Of Rooms: 7 Bedrooms + 6 bathrooms
Price: BND 3,500/mth
Status: New, Inclusive of Aircons & Curtains

Property ID: IL-JN/R/024HM
Type: 2 Storey Detached
No. Of Rooms: 6 Bedrooms + 5 bathrooms
Price: BND 3,500/mth
Status: Used, Furnished with swimming
Pool
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Be the first to learn about the latest property updates. Subscribe to our newsletter by sending an email to christal.catalyst@gmail.com, subject line ”Property”.
Or visit www.squarefeet.asia/inspireliving for the latest property updates. Prices are accurate at time of publishing.
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