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Youre INVITED 70 #he FRONT ROW
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We're shining a spotlight on our fifth-year anniversary. Rosewood Hong Kong
invites you to take a front row seat to the celebrations. Discover a curation of art
and culture-focused adventures, inspiring talks and culinary collaborations, all
bringing together a roster of exceptional talent from around the world for this
milestone moment in our story.
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FRONT ROW

ANGUS PITKETHLEY
DIRECTOR OF SALES & MARKETING,
ROSEWOOD HONG KONG

BRRBAEDENEXER

Our vertical estate is a unique stage for
exploration. We are thrilled to share this
ticket to a world of discovery filled with
curiosity, colour, and flavour to honour five
years of distinction at Rosewood Hong
Kong. We cannot wait for you to enjoy the
show as we welcome you for another year
of excellence.
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INTRODUCTION

HUGO MONTANARI
MANAGING DIRECTOR,
ROSEWOOD HONG KONG

EARARBBEESEEE

For five years, Rosewood Hong Kong has paved
the way for a new wave of elevated luxury. This
year, take a seat in the Front Row as we welcome
you for our anniversary celebration. Step into
our home of creativity, where passion thrives

in every corner. Discover cultural journeys to
art talks, private yacht experiences to wellness
collaborations as we showcase the best Hong
Kong has to offer.

EARBAENBELFRBEEBEAZEN
RS E ARAIEERKBFER 5 FR I
T2NBEORIN L BEEH BHM—EEE
REAENAEEE IREEA OG- 3
155 Z 85| AA BRI SXAE Z Ik ~ 207 58 8 ~ AL A 5 R
ERNREFRESCRTERBENK® -

&7

FABIAN ALTABERT
AREA DIRECTOR OF CULINARY OPERATIONS,
HONG KONG, JAPAN & KOREA

BARBAE RIETBAE

You are invited to take the stage for a celebration of flavour.
Indulge in a stellar line up of culinary collaborations which
encourage exploration, fostering a deeper connection with the
art of gastronomy. This year boasts Michelin-starred and Asia’s
50 Best offerings, exclusive takeovers and an array of exciting
masterclasses to hone your craft.
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ANDREW YANG
DIRECTOR OF FOOD & BEVERAGE, ROSEWOOD HONG KONG

BEATEREENEE

This year, as Rosewood Hong Kong turns five, we are thrilled to share our curated programme of events
with you. Our showcase offers a chance to spark your imagination and ignite the creative spirit within. It is
your invitation to indulge, as each moment is designed to connect you with diverse cultures and more.
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FRONT ROW

:FRONT ROW

MASTER CLASSES

COLOURS OF THE EARTH BY CARTIER
—— 18 MARCH 3:30 - 5:30 PM
CARTIER LA RESIDENCE,
K11 MUSEA

A MASTERCLASS IN PASTA MAKING
—— 23 MARCH 2:00-4:00 PM

THE DINING ROOM,

GROUND FLOOR

MAKE YOUR OWN PARISIAN FLAN
—— 23 MARCH 2:00-4:00 PM
BELVEDERE SUITE, LEVEL 4

CHAMPAGNE DISCOVERIES

—— 23 MARCH 3:00 - 4:30 PM
GLASSHOUSE, ASAYA KITCHEN,
LEVEL 6

DISCOVER
MORE

AJOURNEY THROUGH WINE

THE LEGACY HOUSE X DOMAIN DUJAC
—— 20 MARCH
WINE DINNER

ASAYA KITCHEN X CRISTAL LOUIS ROEDERER
——— 21MARCH
VERTICAL WINE DINNER

HENRY X OPUS ONE
— 22 MARCH
VERTICAL WINE DINNER

CULINARY EXPERIENCES

AN ODE TO SUSTAINABLE COOKING
— 19-20 MARCH
ASAYA KITCHEN X MUME

FASHION THROUGH PASTRY WITH
NATSUKO SHOJI
— 19-21MARCH
LIMITED EDITION MANGO CAKE
AT BUTTERFLY PATISSERIE

A FAMILY-STYLE FEAST
—— 20-21MARCH
HENRY X BRAT

AN AUTHENTIC TASTE OF HONG KONG
— 20-22 MARCH

HOLT'S CAFE X

HOP SZE RESTAURANT

CULINARY TALES FROM INDIA
— 21-22 MARCH
CHAAT X MASQUE

THE TASTE OF LINGNAN

— 21-23 MARCH
THE LEGACY HOUSE X
LINGNAN HOUSE X
THE HOUSE OF DYNASTIES

ROSEWOOD HONG KONG

TRUFFLE EXTRAVAGANZA
— 22 MARCH
THE DINING ROOM X ALENA TRUFFLE

RICH CULINARY HERITAGE AND
TRADITION FROM SAN MIGUEL
— 25-27MARCH

BAYFARE SOCIAL X 1826

AN ARTFUL AFTERNOON TEA
WITH MARK PERKINS
— 26 -30 MARCH
THE BUTTERFLY ROOM X MIRROR ROOM

A NIGHTCAP TO REMEMBER
— 20-23 MARCH
DARKSIDE X SCARFES BAR

ENCHANTED MIRAGE NIGHTS
— 23-24 MARCH
XX BAR X MAYBE SAMMY



ARTS AND CULTURE  X1{E£:ff ROSEWOOD HONG KONG

FRONT ROW: Crafting a Culure of Creativity

RIS RIRE XL

Dive into the world of international art and design with the inaugural event in our Front Row
culture series. Join us on March 19th at the M+ Gallery as we bring together a panel of
international art and design luminaries to explore the pivotal role of art, design, and heritage
in shaping our collective future and crafting a sense of place. Featuring Amsterdam-based
architect Piet Boon and artist Frederik Molenschot, world-renowned Hong Kong architect
Dr. Rocco Yim, Trish Luyckx, Chief Design and Project Services Officer at Rosewood Hotel
Group, and moderated by Marisa Yiu, Executive Director and Lead Curator of Design Trust.

ZBEF Front Row XIERFIMNEREE BHM—EFA T REEEMMEZ T R-IRRE
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FRONT ROW ARTS AND CULTURE X AEZ iy ROSEWOOD HONG KONG

ARTISTIC JOURNEY ¢/ DISCOVERY

2B IR 2 ik

Deepen your knowledge and appreciation of the city’s vibrant local art scene.
Discover Rosewood Hong Kong’s extensive private art collection in a grand
tour of our vertical estate, expertly guided by our resident Art Ambassador
as they introduce the diverse array of sculptures, paintings and more situated
throughout the hotel.
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CRAFTED CULTURAL JOURNEYS
in Hong Kong

BreX (b

DISCOVER
MORE

Explore the authentic side of Hong Kong with a selection of curated
adventures designed to experience the city like a true local.'These three
distinct tours allow you to breathe in the quietude of historicalktemples,
embrace striking modern architecture, and explore dynamic neighbourhoods
as you discover the soul of this dynamic city.
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DISCOVER
MORE
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MORE
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Fostering GROWTH #rd OPPORTUNITY

MESEE

This year sees the launch of our inaugural
BluUp Programme, a Rosewood Empowers
initiative providing support and internships
to Special Educational Needs (SEN) youths
from social enterprise LoveXpress. After six
months of hospitality training, 6 students

will have the opportunity to hone their skills
through work placements at Rosewood Hong
Kong’s BluHouse restaurant and The Edible
Projects Café in Sham Shui Po.

SARBAENSFEFRHEEERERT
BluUp 518 At IE - FE I B K
HERENSTVFRESENEE K-
NMIZEREERASHANERNENRE
B2 WS ES AR AL BluHouse
ME/Kk The Edible Projects Café %4>
B

ARTS AND CULTURE

XACE

ROSEWOOD HONG KONG

An ARTFUL
ESCAPE

BB VK

Stay with us for Art Basel Hong Kong
between 28 and 30 March and enjoy

a private yacht transfer to the art fair
as you sip on champagne to celebrate.
You'll also receive up to HKD1,000 to
spend on wellness treatments at Asaya,
a complimentary bottle of Ruinart
Champagne, and a fascinating tour of
the hotel’s private art collection.

R 3B 28 HE 30 HEAMAFE AR
BIE RO ERSEEE 2 T LEEE
TIWAERTEEFENREERS
WEME—BMEHESE —EME
MESRE PR TERZERN Ruinart &>
B A LUERE S Z B 1,000 TTHERE>
=TRSO Asaya BEEEERIR W2
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BOOK NOW



fl A
?f/ﬁnﬂhﬂ.:—:..::

il

L

il

QHITH

]

i

i

S

e == g

s W =TT




:FRONT ROW

Bringing a cast of
RENOWNED CHEFS a4
CULINARY EXPERTS rogesher,
experience # CELEBRATION ¢f TASTE
inspired by DIVERSE FLAVOURS
and UNIQUE INGREDIENTS from
AROUND 7h¢ WORLD.

BAREBERREHMBRGEFNERR
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FRONT ROW
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TRUFFLE EXTRAVAGANZA

RINEEEERE

Join us for an exclusive culinary experience at The
Dining Room by BluHouse as we celebrate the end
of the winter black truffle season in collaboration
with Alena. The native Italian Chef de Cuisine,
Giovanni Galeota, will unleash his creativity upon
black truffle and sustainably sourced seasonal
ingredients, bringing a fresh new take on elevated
Italian gastronomy.

The Dining Room by BluHouse &2 Alena 33 H

—BHNENBERERE BRNLETENERTEERR
£ Giovanni Galeota i B~ BB AJ 1548
RYEMAEMNAR ARANBERFEZBHK

2R E

THE DINING ROOM

BOOK NOW BY BIYHOUSE

CULINARY EXPERIENCES

REEERER

. AN A~
o £’

Alén

LA TRUFFE D’EXCEPTION




FRONT ROW CULINARY EXPERIENCES REEERER ROSEWOOD HONG KONG

HOLT’S CAFE X HOP SZE RESTAURANT:
An Authensic Taste of Homg Kong

HOLT'S CAFE X &8/ \EF i zE A A Ik

Known for fostering a strong connection to the city, Rosewood Hong Kong brings Hop Sze Restaurant to
Holt’'s Cafe for a menu of nostalgic dishes beloved by locals. Also, Hop Sze Restaurant has built a stellar
reputation in Hong Kong for its delicious Dai Pai Dong style stir-fry food.

EAREBERS SR/ NERAZAMBZELNIBEREXHE Holt's Cafe’ BRIREE B M1 B RE
BERESFIMXENEH ZEERNER/NEFERIBRMMBENAHERK/ N YA —HETS-

BOOK NOW

22 23



CULINARY EXPERIENCES Bt 7 ROSEWOOD HONG KONG

THE BUTTERFLY R@OM

SEMTFEFH \

%
This collaboration rt ti forefront of

afternoon tea at Rose! Hong Kong'’s The
Butterfly Room, courtes British pastry chef
Mark Perkins who presid"qé over the iconic Art
Afternoon Tea at Rosewood London. Inspired
by contemporary art, Perkins pushes creative
boundaries with his award—winnin%ollections,
partnering with Rosewood Hong Kong’s
Executive Pastry Chef Jonathan Soukdeo.

EABWEAEHE1THER Jonathan Soukdeo
IR BB B 1T E & Mark Perkins B3>
7 The Butterfly Room AR H N F 255 A 27| B o
MEETEM T F 35 A% Mark Perkins #E & X
SIDRENER U — RIS RIEHER R IR R AR

Crafting
fine Chocolate and Gelato e
since 1878 , a0k Now
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CLASSIC =

FINE FOODS ‘

FOLLOW US

We sebect the best from, the wordd and bring it b

@ www.classicfinefoods.hk |

you!

cff hongkong@classicfinefoads.com
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WESTHOLME

- QUEENSLAND -

AUSTRALIA

Chefs all over the world love our Australian Wagyu for its
extraordinarily rich flavour, marbling, consistency and
versatility. There is no other Wagyu like Westholme.

PARIS

OSCIETRE

FTIGE

Kavi:ani

KRISTAL

Available with ML‘JJ WIRES THOLMECOM &R WWW.PLANTINKAVIARLHK PLANTINKAVIARI_HK
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FRONT ROW CULINARY EXPERIENCES REEERRE

THE LEGACY HOUSE X LINGNAN HOUSE
XTHE HOUSE OF DYNASTIES:
The Taste of Lingnan

EELE)E S

Bringing three culinary experts of Cantonese cuisine 2= BEEET AV B N BR R B 1S 1T X B 42 BT 5 K FZ B : j
together —Bill Feng, Executive Sous Chef representing It EAEREENPRTHE R BT EMENSE .
Lingnan House in Rosewood Guangzhou, Justin Tan, MRS e TR AR L EMEgeEE

Executive Chef of The House of Dynasties in Rosewood S UBEARFE L EEEE ST AN EAES A5

Beijing, and Li Chi Wai, Executive Chef of The Legacy SER RS A AMERNELE S AEkELS-

House in Rosewood Hong Kong - this rare and auspicious

collaboration brings a chance to enjoy the rich tradition of

Cantonese cooking, innovated for the modern age.

THE =,
LEGACY HOUSE ﬂ g@ < \
% & W LINGNAN HOUSE RSEF O e

BOOK NOW % ﬁﬁ' ﬂ The HOUSE of DYNASTIES
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CULINARY EXPERIENCES 22 IS AR - - ROSEWOOD HONG KONG

CHAAT X MASQUE: Culinary Tales Erom [ndia

CHAAT XMASQUE ENEKHER

Celebrate the pinnacle of Indian cuisine in a FTIHEHEBSKEHEEZEEBN RS E—ELEE CHAAT
collaboration with one Michelin starred CHAAT, EZE A RTEEE Masque &1F> i 1ERENE B KA
Rosewood Hong Kong’s elevated street-food FEEIREEE - Masque 2ENEHN LKA BT
style restaurant, and celebrated Mumbai restaurant 7 2023 BTN 50 (B E (HERE 16 fil) 2
Masque. Recognised as one of India’s most ENEE RS B EE th B 2 A A 19 = BT Varun Totlani

pioneering contemporary eateries and winning TECEELAF IR EENER SR, AR
The Best Restaurant in India 2023 of Asia’s _ B

50 Best Restaurants (#16), Masque is helmed
by self-taught Chef Varun Totlani and brings an
innovative approach to Indian home cooking that

it
. . [ P
will enliven the palate. i H A A I M/_\SQUE BOOK NOW

S e
MEmES




ENJOY RESPONSIBLY

100% CERTIEIED «

Sustainably *
Sourced |
Botanicals ¥

IMPORTED

CREATED using our
SIGNATURE VAPOUR
INFUSION PROCESS to
unlock a BRIGHT and
BALANCED TASTE

FRUBA 1761 RECIPE

MPORTER

Zpﬂ‘
PROCUCT OF engLapg o .' '{;'\
| JELETTR




FRONT ROW
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CULINARY EXPERIENCES

BAYFARE SOCIAL X 1826 :
Rich Cilinary Heritage and Tradision from San Miguel

ECY NN L

Rosewood San Miguel de Allende’s beloved
1826 restaurant in Mexico arrives in Hong
Kong for a special a-la-carte menu that pays
homage to the diverse regional specialties
of San Miguel cooking interpreted for a modern
setting. With an avant-garde approach, the
menu preserves the authenticity and
vibrance of traditional Mexican cuisine.

ngéliL /ﬁ/

SAFEREBEFERRBASENARERE 1826
EREE B 1L Bayfare Social # HIE LR HEE
EE UABRANTF EEEERABRBEEZ TN
BFexe BRFREERERITEZREEMN RS-

BOOK NOW

ROSEWOOD HONG KONG

41



FRONT ROW CULINARY EXPERIENCES IEREEERER

ENCHANTED MIRAGE NIGHTS
MR Z 1R

Maybe Sammy prides itself on its dedicated focus on guest experience, whether it's a casual Tuesday
evening or a lively Saturday night. Maybe Sammy promises unforgettable evenings for the pop-up in XX
Bar, featuring the latest Mirage menu with high-class Al-generated art, a new food menu curated by an
esteemed chef, and an impressive selection of drinks. The bar experience is further enriched with bubble
guns, elaborate and experiential drink presentations, guaranteeing a night to be cherished.

DHEAERNEIMER EmeTENER "B LEERFENE IR Maybe Sammy &5 XX 752K
BTHREE BIER A Mirage # 2B BECEARA T 554 A M & 4 L BT AT SR 8 938 BB LUK
TAHRRZNRmEZBCERRENEEZSR BEEABR - BORFNEERBRRNARMmER-

YOUR COMMITTED FOODSERVICE PARTNER

IFoB

FOODSERVICE
f brightviewhk BRIGHTVIEW &) brightviewhk

HOMG KONG

MAYBE
SAMMY




FRONT ROW CULINARY EXPERIENCES REESER ROSEWOOD HONG KONG

ASAYA KITCHEN X MUME:
An Ode 1o Sustainable Cooking

A A 548 = BT AL

One of the leaders in the global sustainable restaurant space founded by pioneering chef Richie Lin,
Mume (meaning ‘plum blossom’) blends seasonal Taiwanese ingredients and reinterprets them with
Nordic influences and modern techniques. Alongside Rosewood Hong Kong’s Asaya Kitchen, Lin
presents a selection of inventive culinary creations that are as nourishing as they are inspiring.

Mume (B {ETISTE)) R 2 KA BB NRYTER 2 — B AR B Richie Lin MRS IR BHNEREAR
AFEEMREQENR S B  Richie Lin K & B EBIREEEER Asaya Kitchen HFHH—F 7
AHOENFEER BES O BREEAOHEIR

asaya kitchen W ’\/E BON
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FRONT ROW

CULINARY EXPERIENCES

DARKSIDE X SCARFES BAR :
A Nighteap 10 Remember

BPIRREAE BTERART

Scarfes Bar from Rosewood London, one of The
World’s 50 Best Bars, brings its unique style to
DarkSide bar in Rosewood Hong Kong, for a menu
of mixology that fuses the charm of the British
capital with the allure of Kowloon. The union of
both destinations promises an inviting excuse for a
nightcap, offering cocktails with character.

‘_\BERTY & LIBAT,ONS

PRXNCRY.
DARKSIDE SCARFES

BAR

fEAR 50 BB — HRMBES Scarfes
TR LB s A E) BB TR TS 9 DarkSide 0o
EHBRTEENERT2MANEE BN
BEHE.

alAL o

BOOK NOW

ROSEWOOD HONG KONG
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FRONT ROW CULINARY EXPERIENCES IRREZEES

‘_‘BERTY & LIBATJOMs

BANERS.
DARKSIDE

MATTHEW

DREAM

The award-winning DarkSide team has collaborated
with Matthew Whiskey to release the Dragon limited
edition, a masterpiece of art and elegance, to
commemorate the fifth anniversary of Rosewood
Hong Kong. Itis an exclusive Single Malt Irish Whiskey
that is matured in five different premium casks.

BEEN DarkSide EBXEL Matthew Whiskey #F
BB HEHTRFRERT) ILEMREBHEIE
EEENE AR EE AR FE ERBERNERR
B—ZHHLTRERABIENEARER SRR

4 MATTHEW d

48

THE 2023

michters.com/most-admired

"MOST ADMIRED""‘

| P‘LESPONSIB};

MICHTER'S DISTILLERY LLC LOUISVILLE, KY. PISES



FRONT ROW CULINARY EXPERIENCES

WE MAKE
- CHANGE,
* WE MAKE

PROGRESS.

Ll Rbl\!. INTERVIEWS

Cristal at Asaya Kitchen | March 21 Domaine Dujac at The Legacy House | March 20

AJOURNEY
ihrongh WINE

HBZ IR

Embark on a gastronomic adventure with three curated
wine dinners, showcasing esteemed French estates such
as Domaine Dujac at The Legacy House and a Vertical
Series of Cristal Louis Roederer at Asaya Kitchen. We are
delighted to announce our partnership with Opus Onein
their ambassador programme, proudly hosted at HENRY.
These extraordinary wine dinners are meticulously curated
by Julien Peros, the Area Director of Wine at Rosewood Hong
Kong. Prepare to indulge in a thoughtfully crafted menu and
experience exquisite wine pairings that will not only elevate
your dining journey but also deepen your appreciation for
the art of wine pairing with these renowned wineries.

EETEE S S =I5 T R ER S MR L1 L . . |
05 2 fiko A EI AR £ Domaine Dujac 7 SR v\ - _ __ SCOTTISHBARLEY

L REHHEF S 1F; 7€ AsayaKitchen JJLEE R Cristal Louis TR D e i ' ' . m
Roederer 8% B/ FEHENRYSL B PIEV & (EB 1 B T e _ _ At B
Opus One F FIRERINATEA (5t 8] - RBRREES S T Ve o | o™ %cﬁ"fvsﬁsm
EEKE%—”*?E%,@% Julien Peros 5> H M mEAEER LT T e\ & %ﬁﬁﬁ“&%ﬁﬁa-as

&R ER - ‘ b A L 50 vol. DICH DISTILLERY.
&R IR ARRE BB I5. e : : ) 0% ale.fvol. wftz{mwmm_ 700 ml

53 P S R R
EEFAEBROBERS FERER

g 1 Certified
BB ERA T SRR E A mE #e T CONCEIVED, DISTILLED g
Ry AN T Eo BOOK NOW Opus One at HENRY | March 22 = ~* MATURED AND BOTTLED

ON ISLAY, SCOTLAND. et

Corporation PLEASE DRINK RESPONSIBLY




:FRONT ROW

Bringing a cast of
LEGENDARY BRANDS 74
CULINARY EXPERTS rogether,
experience # CELEBRATION ¢f
ARTISTRY showcasing DEDICATION
and CRAFTMANSHIP from
AROUND #he WORLD.

BEMEAEF R RS M E S LT E
RED BEARRIEE LENENEH-




FRONT ROW CRAFTSMANSHIP

AMASTERCLASS 77 PASTA MAKING
FLEMAAME

Try your hand at crafting authentic Italian 7 BluHouse I & Giovanni Polcari BB 2£5E T >
pasta from scratch with the expertise of Chef HFEMEEENE AR -FE B AT AF RN
Giovanni Polcari, who leads the kitchen at BE MEEEATHREANESGESH B UME
BluHouse. Through creating ravioli parcels and T EFENE R &L BluHouse B9 240k THE S+ =51 o
ribbons of tagliatelle, you’ll nurture a stronger
understanding of ltalian cuisine, before
enjoying a live demonstration of Chef Giovanni
cooking the pasta tossed in BluHouse’s
delectable handmade sauces to conclude

DISCOVER
the experience. MORE

@
ot
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. . ROSEWOOD HONG KONG

MAKE your own PARISIAN FLAN
RPANS TIE

Discover the artful magic of pastry making
in this masterclass with Jonathan Soukdeo,
Rosewood Hong Kong’s Executive Pastry Chef.
Learn the secrets behind Chef Jonathan’s
Vanilla Flan, a beloved dessert at our
Butterfly Patisserie. It starté?;,with Tahitian \
\°

vanilla cream filling boasting aromatic and "
rich flavours of premium vanilla beans. Th
smooth and creamy texture of the filling is
a silky treat, while the subtle sweetness
balances perfectly with the buttery pastry
for you to enjoy.
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DISCOVER
MORE



FRONT ROW

CHAMPAGNE DISCOVERIES

B B R A

Awaken your inner sommelier with a tasting of champagne
from Louis Roederer, a leading Maison de Champagne for
over two centuries. The Maison’s cellarmaster Jean de
Castelnau leads the masterclass, which offers a rare insight
into the prestigious history of the company dating back to
1776, as well as offering the chance to taste 5 champagnes
including a variety of released vintages.

20 Louis Roederer &M M AR R R A GHEE MK
Louis Roederer 8l 37 1 iy &t 42 B9 B AR & 18 B 4T » B H A
Jean de Castelnau i & FHE B AP FHEEORA T e
B 776 FNEAEL  CEA REARFEER SESM
B LHRKBEH SR

CRAFTSMANSHIP

CRISTAL 2015

FROM A TIMELESS ESTATE
To AN ICONIC CUVEE

%

LiINKS CONCEPT

FAMILY WINE MERCHANTS

Exclusive Distributor of Champagne Louis Roederer

in Hong Kong, Macau and mainland China

H‘ mktg@linksconcept.com O] instagram




FRONT ROW ROSEWOOD HONG KONG

ROSSANO FERRETTI
HAIR SPA 77 ASAYA

ROSSANO FERRETTI ZEZ2 /KAL)

With 20 salons across the globe, Rossano
Ferretti has built a reputation as one of
the world’s most well-known hairstylists,
skilled in enhancing his clients’ natural
beauty through hair. Taking up an exclusive
residency at Asaya in Rosewood Hong
Kong, this experience brings a chance to
discover Ferretti's mastery yourself witha ,
personalised consultation.

LR AIEE B KET Rossano Ferretti £
ZIRRE 20 BER BREAEZURER
BENBARAB N MRETNEARERIS
Asaya R BKEP L REEAERE
SEHARTS R ERSASUET AN ES-
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There's no Martini Cocktail
without Vermouth

MANCINO
| VERMOUTH

@mancinovermouth
mancinovermouth.com

- P AL _\l H
LINML AT ENJOY MANCINO VERMOUTH RESPONSIBLY 0 @mancinovermouth




:FRONT ROW

ACKNOWLEDGEMENTS

ANDREAS WETTLING
ANDREW YANG
ANGUS PITKETHLEY
BEVERLY LAW
CANDY MAK

CAROL YIU

CHERRY SOM
CHRISTIE WAT
CHUNYEE WONG
CIRO PETRONE
CLAIRE BRAUNWALD
COSIMO MALDARELLA
DABBY CHOY

DAVID MONROY
DENNIS LAM

EDDY LAU

ELAINE LAM

EMILIA CHENG
ENRICO FIGLIUOLO
ERIC KWOK

FABIAN ALTABERT
FABIO NOMPLEGGIO
GABRIELLA DAVIS
GAURAV KUTHARI
GERARD RUBIO
GIOVANNI GALEOTA
GIOVANNI POLCARI

HUGO MONTANARI
IDA KWOK
JONATHAN SOUKDEO

JORGE VERA GUTIERREZ

JULIEN PEROS
KAWAII LIANG

LI CHI WAI

LILIAN LI

LOTUS LEUNG
MARCUS SO

NEIL TSAI

PANSY CHUNG
RONETTE LEUNG
RONY WONG

RUBY WONG

RYAN CHUI
SALLICK WANG
SANDRO BRUSCO
SIMONE ROSSI
SYLVIA WONG
TOBIAS SCHREINER
VICKIE HO
WARREN AUROKIUM

“The list is in alphabetical order







