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=~ Celebrities

{ Tay Ying And
Chef Wu Sihan
Hold StarStuddec
Wedding At
Orchard Hotel

Tay Ying and Wu Sihan share a radiant first look as husband and wife, celebrating their love at the very same venue where Tay
Yingbs parents wed. (Photo credit: The Straits Ti mes)

MediaCorp actress Tay Ying and celebrity chef Wu Sihan recently celebrated their love at Orchard Hotel Singapore.
The celebration is a beautiful echo of family histor)
Geping and Hong Huifang, wed 32 years ago.

Set on Fatherds Day, the event held extra poignancy. .
occasion was despite his strong fa-ade, fAAs | ong as s/

Tay Ying and Wu Sihan make their entrance. (Photo credit:“AsiaOne)



Parents Zheng Geping and Hong Huifang, and Uncle Hong Weiwen, were movecrby the cerémony, tears blending with
joy. (Photo credit: 8 Days)

Surrounded by approximately 700 guests, including iconic stars like Fann Wong, Christopher Lee, Rebecca Lim
and many others, the couplebs wedding felt I|like a | iv

The couplebds union drew the blessing of Tay Yingds pa
Instagram video featuring the family singing a personal serenade to the newlyweds, reinforcing the deep
emotional core of the day.

Afull-ci rcl e surprise came from Orchard Hot el itsel f: a c
Tay Yingbés weddings, underscoring the meaningf ul | ega

il e =
From parents to daughter, same venue, 32 years apart.

From intimate vows to public joy, this wedding was a celebration of family and love. Congratulations to Mr and Mrs
Wu, may your journey together be as rich and memorable as this unforgettable evening!



Kombucha And
@ ‘? AR Community:

| ?f‘- /“‘ A Wellness
..m my wY Popup

To Remember
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Colleagues who kombucha together stay WeII together The WeIIness Pop up brought good vibes and even better kombucha to
the office.

CDL recently organised a Wellness Pop-up, bringing wellness straight to the workplace, and giving employees a
chance to explore self-care in small, meaningful ways.

The energising event featured healthy treats and wellness supplements to fuel the day. A Kombucha tasting station
(a clear crowd favourite!), and a health and fitness roadshow where colleagues could learn about wellness services
and sign up for fithess classes at special corporate rates.

A V|brant spread of feel- good shacks, wellness goodies, and self-care picks because fuelllng our well-being starts
with everyday choices.



More than just a midweek perk, the pop-up refl ects CDLG6s ongoi nbging.fFoomu s
discovering new health brands to taking a well-deserved moment to unwind, the event brought the CDL community

together in the spirit of shared wellness.

CDL believes that cultivating a healthy workplace culture begins with small steps.



Vintage Charm
And Modern
'Calm:

Two Hotels,
Two Ways To
Unwind

From nostalgic bites at Princess Terracetosky-hi gh serenity at JW Marriott South Be
distinctive getaways in the heart of the city for a vintage charm or a modern escape.

In a city that never sleeps, finding a place where time slows down for a touch of nostalgia or a moment of mindful
escape is rare.

Recently, Copthorne Kingbs Hot el Singapore and JW Mar i
Singapore for unique guest experiences that offer very different forms of retreat. One celebrates classic heritage

with modern-day convenience, while the other, a tranquil urban sanctuary dedicated to wellness. Together, they

are redefining what it means to stay well.

Step Back in History at Copthorne Kingés Hot el Singap

Tucked along Havel ock Road, Copthorne Kingds invites ¢
panelling and vintage details evoke the understated glamour of old-s ¢ h o o | Singapor e. The
refreshed interiors are warm and familiar, accented by Peranakan design cues and earthy palettes.

The Executive Suites come complete with private balconies, a Queen-sized bed, a separate dining area for cosy
dinner parties, and all-day coffee and tea at the Executive Club Lounge and evening cocktails at the Connections
Lounge.

But itdéds not alll retro aesthetics, there are plepablédy of
rooms, a well-equipped gym and sauna, plus a breezy outdoor pool with skyline views. Long-stay travellers and
weekend staycationers will find comfort in the balance of tradition and practicality.



Dining here is a nostalgic affair. The award-winning Tien Court serves refined Chinese cuisine with heritage
recipes and traditional flavours, offering a culinary journey that feels both classic and deeply comforting.

From the refined el egance of Tien Courtés traditional
|

Princess Terrace, Copthorne Kingds Hote

serves up he
timeless destination.

For something heartier and beloved across generations, Princess Terrace is a true gem. This long-standing
restaurant is famed for its authentic Penang buffet, where guests can indulge in dishes like Penang laksa, char
kway teow, and as sstthatgelivarsimotjust flavaurd st heritage®n every plate.

Take a Thoughtful Pause at JW Marriott Singapore South Beach

JW Marriott Singapore South Beach offers a different kind of retreat: one rooted in mindfulness, movement, and
modern wellness.

HIHHY
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Step into a private world of luxury and exclusivity when Soothe your senses at Spa by JW, where curated

you stay in one of the 634 premier Marina Bay suites at aromatherapy rituals offer a calming escape designed to
JW Marriott Hotel Singapore South Beach. Take in restore both body and mind.

panoramic views of the Singapore skyline as you lounge

in the comfort of our unique "floating" beds. Recharge

your senses with a relaxing soak in your hotel suite's

well-appointed marble bathroom.

The theme is centred around curated experiences that encourage guests to slow down and reconnect with
themselves and their surroundings. From Aromatherapy Associates spa rituals at Spa by JW to quiet corners like
the JW Garden, the property offers multiple ways to breathe deeply and recharge.

Design plays a big part here. Interiors are intentionally calm, minimalist with neutral tones, natural materials, and
plenty of natural light. Whether you are taking a yoga class, swimming at Flow18, or lounging by the pool, every
detail invites stillness and balance.



Two Different Vibes, One Common Goal: Guest Well _ -Being

At first glance, these two hotels couldnét be more di
other looks inward with design as its focus. But what connects them is a shared commitment to guest well-being,
crafted through thoughtful design, curated experiences, and warm hospitality.

Whether your ideal escape is a cup of tea in a historic hotel or a deep-breath moment by the city pool, these two
hotels give you a pause in their unique way.



Experience The
| Thrill

Of Formula 1

. With Exclusive
Staycation
Packages

At MHR

An aerial view of the 2022 Marina Bay Street Circuit, which is lit by over 1600 custom-made floodlights (Photo credit: The Straits

Times)
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Millennium Hotels and Resorts (MHR) Singapore is bringing the F1 vibe right to your doorstep with two exclusive
staycation packages designed for speed lovers and luxury seekers alike.

Ultimate F1 Weekend Stay at Grand Copthorne Waterfront

Set against the stunning backdrop of the Singapore River, Grand Copthorne Waterfront invites you to rev up
your weekend with its Ultimate F1 Weekend Stay package.

Shop at the exclusive F1 Merchandise Retail Booth, savour specially curated race-themed beverages, and take
home a limited-edition Racer Otter plush as a stylish keepsaked a perfect blend of excitement and indulgence.

Contemporary designed Premier Rooms with views of the ~ The Executive Club Lounge is a modern and spacious
iconic and lively Singapore River and Marina Bay Sands. lounge for business and leisure travellers, offering live
The room features sustainable amenities in-room with a food stations and a service bar.

bathtub and a separate shower, along with connecting

rooms, subject to availability.



Available from 22 September to 12 October 2025, this offer promises the perfect pit stop after a day of high-speed
action at the race or from the comfort of your room or catch the high-octane action in sophisticated comfort from
our Executive Club Lounge or The Lobby Lounge, where the electric atmosphere of the race comes alive in an
exclusive setting. This package must be booked by 11 October.

For just SGD 253++ per night (for two guests), the package includes:

Complimentary Room Upgrade

1-for-1 Epicure Brunch (On 5 October 2025)
Racing-Themed Turndown Service

Racing-Themed Welcome Set-Up with Amenities
Exclusive F1 Cap

Exclusive F1 Merchandise Retail Booth

1-for-1 Racing-Themed Cocktails at The Lobby Lounge
Limited-Edition Racer Otter Plushie
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he perfect way to soak up the race weekend vibe

Speed Savers Package at all Singapore hotels

Experience the excitement of the Singapore Grand Prix with the Speed Savers Package, now available across
all MHR Singapore hotels. This offer delivers comfort and convenience at a great price.

That's not all! MyMillennium members enjoy up to an additional 12% off stays , making it a total of 32% off!
Participating hotels:

Copthorne Kingbés Hot el
Grand Copthorne Waterfront Hotel

M Hotel

M Social Hotel

Orchard Hotel

Studio M Hotel

B R ]
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Copthorne Kingds Hot el Grand Copthorne Waterfront

M Hotel Orchard Hotel

M Social Hotel Studio M Hotel

For more informati oebsitepl ease visit MHROSs


https://www.millenniumhotels.com/

A Grand
Reinvention:
The St. Regis

R Singapore Unvell:
wl tos Stu

The redesigned John Jacob Ballroom features botanical-inspired interiors, skylights, advanced AV, a built-in bar, a VIP room,
and flexible layouts for up to 500 guests.

The St. Regis Singapore has recently unveiled the refreshed John Jacob Ballroom, a transformation that blends
botanical charm, natural light, and contemporary luxury in one spectacular space.

The makeover is more than cosmetic. | toés a reimaginat:.
yet inviting, and tailored to meet the growing demand for venues that are not just functional but experiential.

Inspired by Nature, Designed for Impact

Drawing inspiration from the nearby Singapore Botanic Gardens, the new design infuses the ballroom with soft,
organic elements. The palette, a serene combination of cream tones and warm gold accents, evokes a refined yet
comforting mood.

The most striking addition is the inclusion of two | ¢
thoughtful design feature that not only enhances the visual appeal but also transforms the mood of the space.

During the day, the ballroom feels like a luminous indoor garden; by night, the lighting transitions into something

more dramatic and romantic.

Technology Meets Sophistication

In step with its aesthetic upgrade, the John Jacob Ballroom now boasts some of the most advanced technology
available for events. Two built-in floor-to-ceiling LED walls provide vibrant digital canvases for presentations,
animations, and virtual guest appearances for hybrid events, brand launches, and weddings.

The ballroom is fitted with a fully integrated audiovisual system that ensures seamless connectivity and
professional-grade acoustics.

Beyond the ballroom, the foyer has been enhanced with stylish seating areas and an in-built bar, perfect for pre-
event mingling or cocktail receptions. Thereds even a
bridal parties to prep in comfort.

Redefining the Event Experience




& it R

The refreshed foyer features a new built-in bar for pre-unction cockail, enhanced with live drink showmanship and botanical-
themed design elements that complement the ballroom.

The result of this stunning transformation is a bal
clients, it offers a venue that mirrors the professionalism and polish of a premium brand. For couples planning a
wedding, it provides a romantic, light-filled setting with all the grandeur of a luxury hotel and the intimacy of a
bespoke venue.

And for guests? The experience is immersive. From the moment they enter the refreshed space, they are
enveloped in a world of The St. Regis experience.

A New Standard for Singaporebs Event Spaces

With this reinvention, The St. Regis Singapore has positioned itself firmly at the forefront of luxury events in the
city. The John Jacob Ballroom is no |l onger just a

Whether you are planning a milestone celebration, a high-profile launch, or a wedding to remember, this
transformed space invites you to dream bigger and celebrate in style.
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. One City,

~ Sixteen Flavours
= Begin Your

fs. Culinary

=~ Compass
Journey With
'MHR

= - - at i.; ~la . . .
A feast across flavours from elegant Cantonese dim sum and artful omakase to vibrant local and heritage dishes, Culinary
Compass celebrates the rich diversity of Millennium Hotghtl s

Hua Ting Restaurant, Tentsuru, and Grand Shanghai)!

J‘f ]

.

As Millennium Hotels and Resorts (MHR) celebrates 30 years of global hospitality, the brand is marking this
milestone with Culinary Compass 0 a vibrant dining campaign that brings together exceptional restaurant
offerings across Singapore into one rewarding experience.

This campaign is more than just a celebration of food; it is about reconnecting with our culinary roots, spotlighting
the talent behind our kitchens, and rewarding loyal guests in the most delicious way possible.

SANSARA

Princess Terrace at Copt hor Cafe2000 atM Hotel



Memo Café at Studio M Hotel

Beast & Butterflies at M Social Hotel

From the timeless elegance of Hua Ting Restaurant, known for its masterful Cantonese cuisine, to the exquisite
omakase experience at Tentsuru, the theatrical charm of Grand Shanghai, and the crowd-pleasing international
fare at The Orchard Café, Culinary Compass showcases 16 unique dining destinations under the MHR brand.
Each one tells its own story, shaped by culture, heritage, and the people behind the scenes.

MyMillennium members are invited to dine at any of the participating restaurants and begin collecting stamps via
the MyMillennium app. Each dining experience brings them closer to a suite of exclusive rewards starting with
2,000 MyPoints (equivalent to USD 10) on their first meal. As diners continue to explore more venues and collect
more stamps, diners will unlock even greater perks, including up to 30,000 MyPoints (USD 150), elevated
MyMillennium Prestige Status, and an opportunity to win a luxury stay.

So, where will your Culinary Compass take you first? Start your journey and download the MyMillennium app today!
For more information, please visit the website.

Download the
MyMillennium App

Culinary
Compass

Mouths will water. Rewards will drop.
Dine your way through 16 dining icons
and rake in the perks.



https://www.millenniumhotels.com/en/offers/asia/culinary-compass/

Scan the restaurant QR
code to collect stamps. -
4.3

<5

Dining Mileston

- 1st Restaurant: Instant 2,000
MyPoints (USD10) to k tart your

journey!

« 3rd Restaurant: 3000 MyPoints
(USD15) + A complimentary drink or
dessert on your next visit

@ @ @ ‘ Silver Status (if not already Silver)

12th Restaurant: Exclusive Chef’s
Table Experience at a signature
restaurant of your choice + 10,000
MyPoints (USDS0).

8th Restaurant: USD 100 Dining
Voucher + Upgrade to MyMillennium

AlL 16 Restaurants: 30,000
(USD150) + Upgrade to M

Prestige Status + enter a lucky draw
for a chance to win 3 Days 2 Nights
stay at any of our Southeast Asian
properties.

Collect all the stamps for a
chance to win the Grand Prize.




Millennium
Downtown
New York

To Rebrand As
'M Social Hotel
New York
Downtown

Experience the stunning architecture of Te Oculus and ex'pAIofe the One World Observatory and 9/11 Memorial Museum. A stay
at M Social Hotel New York Downtown places you in the heart of the Financial District with unobstructed panoramas of Lower
Manhattan, Hudson River, the Freedom Tower, Manhattan Bridge and Brooklyn Bridge.

Millennium Hotels and Resorts (MHR) is proud to announce the rebranding of Millennium Downtown New York to
M Social Hotel New York Downtown. The success of M Social Hotel New York Times Square marks a significant
step in strengthening M Social's presencein one of the worl dés most iconic ci

Located in the heart of Manhattanés Financi al Distric
rooms, including 98 spacious suites, and 3,550 sq. ft. of flexible event space designed to meet the needs of
modern travellers and event organisers alike.

P g e

The property has 3,550 square feet of event sace, with six meeting rooms that can accommodate up to 160 guests seated theatre-
style, and equipped with 98-inch 4K screens, wireless casting, and integrated conferencing solutions.

Commenting on the devel opment, Mr Saurabh Prakash, I n
introduction of M Social Hotel New York Downtown reinforces our growth strategy in key global destinations. New
Yorkbés ener gy and eéssemceof@utbrandpand we fark delighted tolbeeexpanding our footprint

Y

here. 0



Mr Shah Adil, SVP of Operations, Asset Management and

future of urban hospitalityd vibrant, connected, and experience-l e d . Webdve designed a s|
todayds travell er ds eeenkgiangge neemntth eont i ci ty an
Mr Al ex Spektor, Managing Director of M Soci al Hot el

incredibly excited to introduce M Social Hotel New York Downtown to the Financial District. Our property not only
meets the evolving demands of business guests but also serves as an ideal gateway to the city's diverse cultural
scene. We look forward to welcoming guests to experience our unique blend of sophistication, comfort, and
connectivity.o

As MHR prepare for this exciting launch, the hotel is looking forward to welcoming guests to discover a refreshed
hospitality experience at the crossroads of business and culture in New York City.



CDL Awarded
Mixed-Use Plot
Next To Lakeside
MRT Station

o5 6%

SysyTys

'Fhe 99-year leasehold site zoned for Residential with Commercil at 1st storey, i located along Lakeside Drive adjacent to
Lakeside MRT station.

City Developments Limited (CDL) was recently awarded the Government Land Sale (GLS) site at Lakeside Drive
on June 9. The exercise saw six bids with the highest at S$608 million, or S$1,132 per square foot per plot ratio

(psf ppr).

The plot on tender is zoned residential with commercial use on the first storey. It can be developed to an estimated
maximum gross floor area (GFA) of 537,065 sq ft. The plot can yield about 575 units. The commercial component
is capped at 10,764 sq ft GFA, of which a minimum 7,535 sq ft has to be for supermarket use.

Mr Sherman Kwek, CDL6s Group CEO, said, AWe are delig
site at Lakeside Drive, which presents a rare and valuable opportunity to expand our presence in the West.
Situated near Jurong Lake District, the site stands out for its excellent connectivity and access to a rich array of
amenities, schools and green spaces. With the last GLS site in the vicinity awarded nearly a decade ago, this site

will be a strategic addition to our development pipeline. We look forward to creating a vibrant residential community

that complements the ongoing transformation of the Jurong Lake District into a vibrant lifestyle and commercial
hub, aligned with Singaporeds broader decéntralisati o

CDL plans to develop a thoughtfully curated project on the site, comprising five 16-storey residential blocks with
around 575 units, complemented by a ground-floor retail podium. The proposed development aims to offer, in
selected units, views of Jurong Lake Gardensi Si ngaporeds first national gar de
Lakeside Garden, Chinese and Japanese Gardens and Garden Promenade across 90 hectares of lush greenery.



Good turnout
Praovisional tender results for Lakeside Drive site

BIDDERS BID PRICE S8pSF
{5560 FER
1 CDL Paolaris Froperties and COL Polaris BOEOD 113208

Commercial (City Developments)

2 Frasars Property Phoenix || (Frasers Property) 550.56 102512
and MIR Investmeant (Mitsubishi Estate)

3 CL Emerald (Capitaland Develapment! and 520,01 S85.00
Sing Holdings Residential
4 \Wee Hur Development 50320 93825

5 Intrepid Investments (Hong Leong Haldings) 49518 22,0
and TID Residential (Hong Leang Haldings
and Mitswi Fudosan)

& Sim Lan Land and Sim Lian Development 43830 209.01

Mide: Names of haloing compan spanil companes im talics
SOURCES: URA ACRA GRAPHC: TEQOH YICHIE BT
A table of all bids submitted for the Lakeside Drive GLS. (Source: URA, AGRA, The Business Times)

Nearby schools include Rulang Primary School, Shuqun Primary School, Yuhua Secondary School and Yuan
Ching Secondary School.

Ismail Gafoor, CEO at PropNex Singapore, shared that developers favour sites like Lakeside Drive for its ready
pool of HDB upgraders from nearby Bukit Batok, Jurong East and Jurong West housing estates, and proximity to
a substantial industrial employment zone in Boon Lay, Jurong, Pioneer and Tuas.

Nicholas Mak, Chief Research Officer at Mogul.sg, expects the development on the site to be launched between
late 2026 and mid-2027, at about S$2,600 to S$2,700 psf.

Congratulations to CDL for clinching the tender award for Lakeside Drive.



- Hong Leong

.. = Holdingsled

.l"‘=f':. = Consortium Secure
=83 S$692M Green

£ Loan

e For Tengs
* First Private

es Mixed-use Project

The Tengah area is divided into five districts and will offer some 42,000 new homes when fully completed. (Photo credit: HDB)

A consortium led by Hong Leong Holdings Limited, together with GuocoLand Limited and CSC Land Group, has
secured a $692m green |l oan to fund the wupcoming Tenga
first eco-friendly and car-lite green estate. The loan is anchored by DBS Bank, providing $484 million, with the
remainder from OCBC Bank.

The Hong Leong Holdings-l ed pr oj ect wi || be TuweargsadntialsdevElopment Logated v a t
on Tengah Garden Avenue, it will build an estimated 860 units and retail amenities.

Hong Leong Hol dings gener al manager of project scarldn L o
economy, we are reinforcing our role as a reputable developer by embedding responsible green practices across
our building processes foramoresust ai nabl e future. o

Mr Chew Chong Lim, DBS institutional banking group head of real estate and shipping, aviation, logistics and
transportation, said: AClimate change is accelerating
landscape, integrating nature into urban development is of growing importance to build more sustainable and
resilient townships where people can thrive and enjoy

Aln this evolving |l andscape, i ntegrating nature into
sustainable and resilient townships where people can

Congratulations to Hong Leong Holdings and its joint-venture partners for securing this green loan!



= Showcasing

7 Abu Dhabi

; -On The Global

s, Stage:

" Grand Millennium
s Al Wahda At

ITB China 2025

Grand Millennium Al Wahdadés team at the | TB China 2025 to
global platform.

Grand Millennium Al Wahda recently participated in ITB China 2025, one of the largest leading three-day travel
trade fairs dedicated to tourism.

Mr Taufik Abdel Ghafour, Director of Sales and Business Development, was present at the event to represent the
hotel to engage with key industry players, explore new business opportunities, and promote Abu Dhabi as a
dynamic and culturally rich destination for Chinese travellers.

The event offered a valuable platform to build strategic partnerships and enhance the visibility of Millennium Hotels
and Resorts UAE in an international market. With growing interest in travel to the UAE, the timing could not have
been more opportune.

CXpPerg LSATRE

The property was lit up on the LED wall at ITB China, capturing the attention of international buyers and positioning the hotel as a
gateway to unforgettable Middle Eastern experiences.

We extend our gratitude to the Department of Culture and Tourism i Abu Dhabi (DCT Abu Dhabi) for their
exceptional support and seamless coordination throughout the event. Their efforts not only ensured a successful
experience for all participants but also reflected the warmth and generosity of Emirati hospitality on the world stage.



Participation in high-profile trade events like ITB China is a testament to our commitment to driving global growth
and strengthening our presence in priority markets. A big thank you to everyone involved in making this a
meaningful milestone for Grand Millennium Al Wahda and the wider Abu Dhabi tourism community.



% Creating

=, Connections

?4« And Conversations
At MEETINGS
r12025,

A Trade Show
By Business Event
& Industry Aotearoa

The Millennium Hotels and Resortsodé New Zealand team standi
ready to connect, inspire, and showcase the best of its event offerings.

L St

Mill ennium Hotels and Resorts6é New Zealand (MHR NZ) t
the largest business trade events hosted by Business Events Industry Aotearoa (BEIA).

With over 220 e
on showcasing t
be participating in it.

xhibitors and hosted buyers from Austr
he best of Aotearoads event venues, ho
MHR NZ manned a Hosted Buyer Social Lounge to welcome buyers, planners, and industry peers for authentic
conversations and meaningful connections. Whether attendees were planning conferences, incentive trips, or
corporate retreats, the lounge providedaninvi ti ng setting to explore how MHR
Zealand can bring events to life.

MILLENNIUM

HOTELS AND RESORTS

Decked in pastel flowers, the Hosted Buyer Social Lounge is designed to draw and retain visitors in conversation that goes
beyond business.

The team shared exciting updates across our hotel portfolio, highlighting its continued commitment to
exceptional service, sustainability, and tailored event experiences.

MHR NZ thanks everyone who dropped by, here is to a successful MEETINGS 2025 and many new opportunities
ahead!



t in the Design

= ties Man:
The Role of Fac ihti pia
and Execution phases of aF -

- CBM Qatar
) Shares

Expertise At
Doha Forum

CBM Qatarodés Gener al Manager, Mr Adrian Tan, with fellow pa
Facilities Management in enhancing long-term efficiency, functionality and sustainability.

CBM Qatar took centre stage at a recent forum,

AiThe R
Execution Phases of a Project, o0 held at Katara Cul tur

u

The event was organised by the Qatar Society of Engineers in collaboration with the Ministry of Social Affairs,
bringing together a wide spectrum of built environment professionalsd from architects and engineers to project
managers and FM specialists.

Representing CBM Qatar, General Manager, Mr Adrian Tan, participated as a distinguished panellist. With over
16 years of operational experience and his current position on the Advisory Board of the Royal Institution of
Chartered Surveyors (RICS), Mr Tan brought a wealth of practical knowledge and strategic foresight to the
discussion.

Adrian Tan speaking at the Katara Forum panel, addressing the evolving role of FM in shaping design and construction strategies.



At the forum, Mr Tan underscored the vital importance of integrating Facilities Management considerations from
the very earliest stages of project planning to enhance long-term efficiency, functionality and sustainability.

CBM Qatardéds participation at the forum reflects its o
thelong-t er m gr owt h n t

i Ci
and sustainability of Qatardés buil el



Millennium
Hotels

#» And Resorts

*{ Announces

\ Strategic

Global Loyalty
Partnership With
Maritim Hotels

Mr Saurabh Prakash, Interim Chief Operating Officer and Chief Commercial Officer of MHR, and Mr Roland Elter, Chief
Commercial Officer of Maritim Hotels, celebrating the Global Loyalty Partnership agreement between the two hotel groups.

Millennium Hotels and Resorts (MHR) recently announced a strategic cross-brand loyalty partnership with Maritim
Hot el s, Ger ma n y-tinanagkedahotgl gresup. Troswnilesstone collaboration brings together two well-
established hospitality brands, further extending their global reach and enhancing value for their members.

The officiating ceremony was held at The Chelsea Harbour Hotel & Spa in London, signed by Mr Saurabh Prakash,
Interim Chief Operating Officer and Chief Commercial Officer of MHR, and Mr Roland Elter, Chief Commercial
Officer of Maritim Hotels.

I n support of the partnership, Mr Kwek Leng Beng,
collaboration with Maritim Hotels is a strategic step to expand our access to Germany and the larger European
Union, an important travel and business region. It will enhance travel and strengthen our shared vision to cross
borders with quality hospitality experiences. 0

- o
MyMillennium members will now enjoy loyalty discounts at participating Maritim Hotels such as the M
Maritim Hotel Frankfurt (middle), and Maritim Hotel Munchen (right).

m Hotel Dusseldorf (left),

As part of the partnership, members of both loyalty programmesd MyMillennium and MyMaritimd will enjoy
reciprocal privileges across both portfolios:

1 MyMillennium members will receive loyalty discounts on Best Available Rates (Room Only and Bed &
Breakfast) at participating Maritim Hotels.

Ch



1 MyMaritim members will receive loyalty discounts on Flexible Rates (Room Only and Bed & Breakfast) at
participating Millennium Hotels and Resorts worldwide.

Global Access and Opportunities Beyond Loyalty

My Mi | I enni um members can now enjoy stays in Germanyos
Frankfurt. MyMaritim members can experience award-winning properties across the MHR portfolio in cities such
as London, Singapore, New York, Dubai, and various destinations.

Mill ennium Hotels and Resortsd properties such as The Bi ldedmor e
in the broader network of destinations for MyMaritim members.

Both organisations will participate jointly in key trade events, roadshows and sales initiatives to strengthen their

market presence. Additionally, the agreement includes shared employee privileges, such as access to friends

and family rate programmes,reinf or ci ng bot h groupsd® commitment to rew
our dedicated teams.

Executive Director of MHR, Mr Kwe k Ei k-thiskinggnmoge,thatalegisd , fA
with our vision of enhancing guest loyalty through global partnerships. By seamlessly integrating the strengths

and benefits across two trustedhos pi t al ity brands, wedre offering our n
enhanced rewards across an expanded network of destin.

Echoing this sentiment, Mr Prakash added, AAt Mill enn
ways to elevate the guest experience. This partnership with Maritim Hotels strengthens our loyalty ecosystem by
bridging complementary markets. It gives our members broader access and seamless recognition wherever their
travels take them. o

Mr Rol and El ter, Chi ef Commer ci al Of ficer of Maritim
Millennium Hotels and Resorts. This loyalty collaboration creates exciting new opportunities for our members to
experience international travel with greater benefits and convenience, while honouring the distinct spirit of both
brands. o

This partnership marks a significant development in M
future collaborations. MHR look forward to the opportunities this alliance will create for our guests and
colleagues across the globe.



New World
Millennium
Hong Kong
Unveils
Delightful
Summer Dining
Experiences

Caf® Eastod6s summer dinner buffet showcases the bold .flavours of
Set against the stunning backdrop of Victoria Harbour, the five-star New World Millennium Hong Kong Hotel invites

guests to savour the flavours of summer with a variety of enticing dining offers. Featuring refreshing dishes and
seasonal produce, these culinary experiences celebrate the season with bold tastes and elegant presentations.

A Taste of Japan and Korea at Café East

Embark on a culinary journey through Japan and South Korea at Café East. From now till the end of June, guests
can enjoy a vibrant selection of sweet and spicy Korean delights alongside delicate Japanese flavours at the daily
dinner buffet. Highlights include Korean Ceviche Salmon, Urchin Mousse with Caviar, Korean Beef Tartare,
Okinawa Pineapple Baby Pork Rib, and Hojicha Milk Pudding. Epicure members can also take advantage of a
special Buy Two, Get One Free offer.

Authentic Peranakan flavours meet elegant dining as Chef Peter E|l evat e your palate with Tac
Lim presents classic dishes like Pai Tee and King Prawn Satay. inspired by an ancient Roman recipe with a modern twist.



Peranakan Delights at The Lounge

Malaysian Executive Sous Chef Peter Lim brings authentic Peranakan flavours to life with a nightly set dinner
featuring beloved classics like Golden Pai Tee, Sabah King Prawn Satay, and Ang Ku Kueh. Each dish is crafted
with care from cherished family recipes passed down from his mother. Smooth jazz performances from Monday
to Saturday nights create the perfect ambience for an unforgettable dining experience.

Chinese Umami Creations at Tao Li

Discover the rich essence of umami this summer at Tao Li with the six-course Exotica Umami Set Dinner. Inspired
by a 2,000-year-old ancient Roman recipe, the unique Exotica Umami blend combines meat sauce, herbs, and
spices to elevate dishes such as Smoked Diced Cod, Pan-fried East Spotted Garoupa Fillets, and Poached
Chicken, exquisitely prepared by Chinese Chef Cheuk.

Savour the elegance of French cuisine at La Table, featuring favourites such as Foie Gras Terrine and Cheese Soufflé (right
photo).

French GourMay Set Dinner at La Table

La Table French Brasserie offers a gourmet voyage with its four- and five-course GourMay dinners, available until
the end of June. Indulge in French classics like Foie Gras Terrine, Bouillabaisse, Cheese Soufflé, and Sous Vide
Beef, with select dishes enhanced by a splash of fine spirits for added depth.

* Information correct at time of print.



|Where SG60
Comes To Life:
Fireworks And
Feasts By

The Waterfront

¥ From skyline views to
signature flavours, Grand
Copthorne Waterfront offers a
front-row experience to mark
SG60 in unforgettable style.

=%

®

RN o

A room with a view: Watch the National Day fireworks light up the skyline from the comfort of your Premier Waterfront Room.

As Singapore prepares to celebrate its 60th year of independence, Grand Copthorne Waterfront Hotel invites
guests to mark the occasion with a specially curated Celebrate SG60: National Day Fireworks & Staycation

Package. Paired with a festive dining experience, this staycation presents a memorable way to honour
Singaporeds diamond jubilee with

Perched along the Singapore River
National Day Parade fireworks. The SG60 staycation package is available on selected weekends from 13 June to
10 August 2025, designed to coincide with NDP rehearsals, the preview show, and the grand celebration on 9

August. Guests staying in the Premier Waterfront Rooms can enjoy sweeping views of the river and skyline, taking
in the fireworks display from the comfort and privacy of their room.

AT AN Y oy

Take in the spectacular fireworks while enjoying a spcially
curated four-course dinner at the exclusive Executive Club
Lounge.

wal ¢ . Al
Perched along the Singapore River, Grand Copthorne
Waterfront offers the perfect vantage point to enjoy the
National Day Parade celebrations.

To complement the stay, a four-course National Day Set Dinner will be served at the Executive Club Lounge, an

exclusive setting offering intimate city views and elevated service, ideal for a sophisticated celebration with culinary
flair.

Adding to the festive atmosphere, each stay includes a series of SG60-themed enhancements, such as:

1 A welcome set-up and turndown service with National Day-themed elements

panoramic views and

, the hotel of fers

(0]

r



1 A celebratory birthday cake for any guest turning 60 this year T a symbolic gesture that ties in beautifully
with the nationdés diamond jubil ee

1 Two MRT cards (valued at $10 each) for guests to discover the best of Singapore with ease and
convenience

1 A 1l-for-1 gin cocktail

1 A complimentary yoga class for added wellness and relaxation

Food Capital brings SG60 to the table with a lively buffet of heritage flavours and festive flair by the river.

To further enrich the SG60 experience, the hotel s ri
SG60-themed buffet from 8 to 10 August 2025. This vibrant culinary showcase blends nostalgic Singaporean
dishes with modern interpretations and international favourites. Highlights include Singapore Chilli Crab with
Mantou, Laksa, Bak Kut Teh, and local desserts such as Assorted Nyonya Kueh and Durian Pengat.

Guests can also enjoy unlimited fresh durians for dinner, with the buffet priced at $128++ per adult and $60++ for
every second diner. From |ive stations to multicultul

culinary identity andoffers a f i tting tribute to the nationds milest

Dondét miss your c¢hance 0thankyouwr liverdide stay todagp a6 det réady fos a frprit-w
seat to the fireworks, flavours, and festive magic!

* Information correct at time of print.



The Singapore
EDITION
Turns Up

The Heat

With Fabulous
Disco Brunch

Step into a world of retro glamour and gourmet indulgence at the Disco Brunch, where delicious dining meets dazzling disco beats.

The Singapore EDITION invites you to step into a world where culinary artistry meets the infectious rhythms of the
disco era with its all-new Disco Brunch at FYSH at EDITION, taking place every last Saturday of the month.

Savour an extravagant feast of sharing platters, live stations, pass-around delights and indulgent dessert spreads,
complemented with immersive cocktails and splash-worthy disco punch bowls.

Indulge in the oceands f i nes Delicious,tender meatis carved on the spot onto your plate
featuring freshly shucked oysters and melt-in-your-mouth from the BBQ carving station, featuring slow-cooked
sashimi. Moroccan spice marinated lamb shoulder, grilled prime rib

and tandoori chicken.

On top of the food, the Disco Brunch makes music the pulse of the experience, carefully curated to transport
guests through the golden era of funk, soul and disco. Stitching the good times together is DJ Aldrin who has a
medley of iconic beats all the way to greatest hits up his sleeves. His live DJ set promises a mix of disco classics
and modern beats sure to have guests grooving between courses.

Adding life to the afternoon are surprise performances by live disco dancers grooving their way through the venue.
Between the live DJ curations, surprise instrumental performance and seamless genre-blending, guests are
ensured of a fabulous time from the first sip to the last dance.



Amidst the food, drink and music, get ready to be surprised by interactive surprise elements across the board. Be
wowed from tableside culinary theatrics to specialty food announcements, complemented by cocktail booths and
interactive pass-arounds for a brunch that engages all the senses.

The Disco Brunch is not just a brunch d it is an immersive celebration of sophistication, creativity and signature

EDITION hospitality that reimagines the brunch experience with vibrant beats, bespoke activations and expertly
crafted drinks.

Come join us for an unforgettable brunch held every last Saturday of the month from 12 PM to 3 PM. The brunch
is priced at $128++ per person for food only and $168++ for food and free-flowing wines and selected cocktails.

Find out more here.

* Information correct at time of print.


https://www.sevenrooms.com/experiences/fyshsingapore/fysh-the-disco-brunch-6713863758823424

Experience A
%{Z Flavour Explosior
il \Vith The

| TerrorBite

< Burger At

—~ M Social

t Resort Penang

Get ready to take a bold bite: the Terror-Bite Burger is here at M Social Resort Pa{a‘ng until 31 July 2025.

This International Burger Day, M Social Resort Penang is serving up something exciting i the Terror-Bite Burger.
Available exclusively at Beast & Bultterflies till 31 July 2025, this towering creation is morethanameal d i t 6 s &
full-on flavour experience.

Stacked high with three thick, juicy wagyu beef patties, the burger is layered with melted cheese, a perfectly runny
fried egg, and a signature sticky sauce that adds a sweet-savoury punch. Sandwiched between soft, toasted
brioche buns and served with a generous side of golden fries, every element is crafted to satisfy even the biggest
appetites.

Big on flavour and bigger on attitude, get your Terror-Bi t e Bur ger before ités gone!

* Information correct at time of print.



~ Rediscover
¢ Timeless
Nyonya
Classics

| At M Hotel

Indlge in a sumptuous spread of Peranakan traditional and contemporary dishes at M Hotel Singapore.

From 18 June to 30 September 2025, savour a heartwarming lunch spread of redefined Peranakan classics or
indulge in a hotpot dinner feast with homemade Peranakan-inspired soup broths by Head Chef Jacky Zhang at
Halal-certified The Buffet Restaurant.

Lunch Buffet

7 12:00 PM to 2:30 PM, Monday to Sunday
1 $36.80++ per Adult
1 10% off with a minimum dine-in of 4 guests

Be ready to embark on an gastronomical journey as Head Chef Jacky Zhang and his team of culinary specialists
present a showcase of over 30 dishes with signature highlights such as Nyonya Laksa, Roasted Ayam Buah
Keluak, Beef Cheek Rendang, Itek Tim, Soto Ayam, Udang Masak Lemak Nenas, Assam Fish with Okra &
Pineapple, Sayur Lodeh, Gula Melaka Durian Mousse Cake, Assorted Nyonya Kueh, Bubur Cha Cha and many
more.

Hotpot Dinner Buffet

1 6:00 PM to 10:00 PM



1 Sunday to Thursday, $69.00++ per Adult (1-For-1 promotion)

1 Friday and Saturday, $79.00++ per Adult (Dine 4 Pay 3 promotion)

For a lively dinner experience, gather your friends and loved ones over for a hotpot buffet with premium fresh
seafood such as Sea Cucumber, New Zealand Scallop, Hokkigai, Spanish Mackerel, Clams and other condiments.
Pair them with the all-time favourite Chicken Collagen soup or two seasonal specials: creamy Nyonya Laksa and
tangy Assam Pedas. Along with Peranakan delicacies and accompanying live music from Friday to Sunday nights,
you can wind back and relax with great food, good company and a welcoming ambience.

* Information correct at time of print.



Honouring 30 y:edrs with / Unlock an additional 30% of

a/taste of horgy 'y a | /MILLENNIUM member MHR Celebrates

pl 30 Great Years

With Exclusive

Py Pearl Anniversary
« Cocktails Across

m I1S Singapore

Hotels

85
3

 DISCARDE!

R

Celebrate in style with the exclusive Pinot Noir and Pink Peranakan cocktails, developed in collaboration with Discarded Spirits Co.
in celebration of MHRG6s 30th anniversary.

As Millennium Hotels and Resorts (MHR) proudly celebrates its Pearl Anniversary, all six of its Singapore hotels
are inviting guests to join the festivities with the launch of two exclusive, limited-edition cocktails 8 Pinot Noir
and Pink Peranakan. These handcrafted creations were developed in collaboration with Discarded Spirits Co., a
pioneer in the zero-waste spirits movement, renowned for transforming surplus ingredients into exceptional
beverages.

These signature drinks go beyond just great taste;
and responsible luxury. By embracing eco-conscious mixology, the brand delights guests with innovative
flavours while championing environmental stewardship.

Available for a limited time only, these cocktails offer a tasteful way to celebrate 30 years of milestones and
achievements while looking ahead to a future shaped by thoughtful innovation and excellence in hospitality. To
make the occasion even more special, MyMillennium members enjoy an exclusive 30 percent savings on these
crafted cocktails, making it the perfect opportunity to indulge and raise a glass to many more years of
exceptional experiences.

Head over to MHRO®G s 0&s Grand Gopthogna \Waierfrent Hotelt @Qrdhard Hotel, M Hotel, M
Social, Studio M, and tcCenjpytthese exalesivekPean 4rinigersaiyocbckthils while
theyobére stildl availabl e

* Information correct at time of print.



' Celebrates SG6(
With Irresistible
Local Flavours

i RN, i A R ad o " -\
Singalicious at The Orchard Café brings iconic local dishes to life with live stations featuring Laksa, Lok Lok, and more.

This National Day, Orchard Hotel Singapore has put together some mouth-watering selections at Bar Intermezzo
and The Orchard Café so you can celebrate in style! Come eat, reminisce, and celebrate together, because
nothing says Singapore like sharing a good meal!

Bar Intermezzo: SG60 Tea For Two

Savour an exquisitely curated 15-course afternoon tea, featuring standout creations such as a Lemongrass
Infused Boston Lobster Roll, Black Pepper Crabmeat Tart with Cucumber Pickles on Pie Tee Cup, and Abalone
Otak in Banana Leaf, each bite a refined harmony of tradition and modern flair.

Set against the sophisticated backdrop of Bar Intermezzo, this contemporary take on timeless local favourites
promises to delight the palate and soothe the soul.

Whether you're winding down from a day of retail therapy along Orchard Road or simply seeking a serene
escape, retreat to Bar Intermezzo for an indulgent afternoon.

1 Promotion Period: 1 July i 31 August 2025
f  Pricing: $60 for 2 pax
1 Timing: Daily from 1 pm 1 5 pm



Cel ebrate Singaporeds 60th anniversary in style with a refined
16-course SG60 Tea for Two at Bar Intermezzo,
where tradition meets modern indulgence.

The Orchard Café: Singalicious Celebrates SG60

In celebration of Singapore's 60th anniversary in nation-building, Singalicious proudly presents a culinary
experience that pays tribute to our count reitifiedkitchenh an
this is a feast to be enjoyed by all.

Indulge in unlimited servings of iconic dishes from the beloved Singapore Chilli and Black Pepper Crabs to live
stations serving up Lok-Lok, Singapore Laksa, Nonya Baked Salmon with Otak Otak, and more!

Dondét forget to save room for dessert! Treat yourself
and Mian Jiang Kueh.

Come hungry and experience the rich tapestry of Singa
just like our nation.

1 Promotion Period: 1 July i 31 August 2025
1 Pricing:
o Lunch: Sunday i Thursday: $88 per pax; Friday i Saturday: $98 per pax
o Dinner: Sunday i Thursday: $102 per pax; Friday i Saturday: $112 per pax
o Complimentary dining for children below 6 years of age; 50% off adult pricing for children aged 6 1 12
years
o Promotion: SG60 - 60% off for the second diner
1 Timing: 12 pm i 2 pm (lunch); 6 pm 1 9.30 pm (dinner)

* Information correct at time of print.



Calling All
Alir-stronauts!

- Jump InThe Air
~—= And Wave

> Your Hands

a},,, 2 Like You
4Don ot C.

The Airzone at City Square\MaII is an endless wild famlly fun for everyone. The anchors that hold Airzone are so strong it can
even suspend a car!

I f your I ittle one has energy to burn off, bring them
i ndoor fAsuspended playgroundo elevated in the air. Wi
maz e, i t-lével play hawenlwithidistinct themed zones such as Ball Pit, Slide and 3D Maze to excite

everyone.

The Airzone occupies the atrium space of City Square Mall shopping mall in between the floor levels, and
stretches up to Level 6 for the family at every level.

And dondét worry. Safety is at t he -ditetaanexpaidnced mamaggnterti n g
team, Air-stronauts only have to worry about having fun!



Glamping Under
The Stars At
Grand Copthorne
Waterfront

Hotel With

» Family-Friendly
Amenities

Grand Copthorne Waterfrontdés Gl amping Under The Stars expe
the hotel 6s s pmeare Rramger Rddins.s quar e

There is no going wrongwithanin-r oom gl amping experience for the kiddo
Glamping Under The Stars experience comes with a cushy tent adorned with fairy lights made just for kids to have
a mini escape right in the comfort of your room. Kids can lay down on the soft cushion and gaze at the colourful
stars dancing across the ceiling and wmmihls from the s

The glamping experience includes thoughtful touches s
bath robes and bedroom slippers.

> - at /

Complete with in-room activities such as a Snake and Ladders
game and a storybook torch, the hotel also goes outofitsway t he package
to include complimentary amenities just for the little ones to

make them feel extra special.

meal s are al so
daily continent



It also comes with plenty of in-room activities for the family, such as a Snake and Ladders game and a storybook
torch the kids can busy themselves with. Kids also get an otter plushiei Grand Copthorne Waterfront Hotel
Singaporeds ador a-lmbémeweltome gndclks and a sum-aldwn service that includes milk for the
kids and a pre-bedtime bite complete the experience.

All of the rooms at the hotel are kitted out with an A.l. assistant that can help you with just about anything in your
room, from adjusting the lights and air conditioning to calling room service. We also love that each room has a
filtered water tap for unlimited hydration, an eco-friendly alternative to water bottles. And of course, you can enjoy
the hotelds facilities such as the swimming pool,

guests!

out



Enj oy S
Heritage And
Culture With A
Jinji Lake

Boat Tour
Experience

o

From now till 31 December 2025, guets w bok directly with M Social Suzhou can enjoy a complimentary boat tour of Jinji

Lake, where they can relax on tranquil waters and take in
serenecrui se i s perfect for those seeking a peaceful yet i mmer
Situated in Chinads Jiangsu Province, Suzhou, i's one

elegant blend of rich history and modern progress.

The city dubbed the Venice of the East, is home to a network of iconic canals that wind through historic streets,
with arched stone bridges that cross these waterways. At the same time, it has a modern side with high-tech
industries in software and biotechnology that reflect its progress.

With its close proximity to Shanghai, Suzhou is a convenient and attractive destination for domestic and
international travellers alike.
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Suzhouds canal net wor k

g i v e Visitors can walk on the wooden Lakeside Avenue on the
earning it the nickname Venice of the East. The network west side of Jinji Lake. The vibrant avenue is about 2km
was originally developed during the Spring and Autumn long and connects scenic harbourfront views with the city.

period (770-476 BCE) as part of an extensive water
management system.



Experience history and culture

Wander around Suzhou Old Town for a step back in time with its meandering narrow winding streets, traditional
wooden folk houses that line the canals, check out shops that sell traditional handicrafts and savour local street
food.

A must-see for culture enthusiasts is the Suzhou Museum, designed by renowned architect I.M. Pei, is a display
of contemporary architecture while home to historical art and artefacts. For a more culturally immersive
experience, attend a tea ceremonytoexper i ence Suzhouds tea culture, an

Suzhou OIld Town is a UNESCO World Heritesite known

Designed by one of the worl d¢
for its unique water town charm and cultural heritage. housing over 30,000 cultural artefacts and relics, Suzhou
Spanning an area of 14.2 square kilometres, it has many Museum is one of the most comprehensively and intricately
classic gardens, t he | ongest designed museums worldwide.

water towns, more than 30 old streets and alleys, and 70
ancient bridges.

Stay in the heart of the city

Lifestyle hotel, M Social Suzhou, offers a contemporary, elegant comfort stay in the heart of Suzhou Industrial
Park. The first of the M Social brand by the Millennium Hotels and Resorts group in China, the hotel is
conveniently located adjacent to Times Square, Jiu Guang Department Store, Eslite Spectrum, Ferris Wheel
Park and other fashion shopping and commercial centres.

Located within the Hong Leong City Center, M Social Suzhou has 294 modern art rooms with room sizes
ranging from 40m2 to 409m?2, and more than half overlooking the tranquil Jinji Lake.

The hotel is also well-equipped to host meetings and events, with the 718m2 Grand Ballroom that can
accommodate up to 450 people, and six function rooms of different sizes.

When it comes to dining, Beast & Butterflies on level 25 houses an open style kitchen that serves local Suzhou
and international fare, while the stylish bar beside it offers cocktails and music with a view.

Yong brought these hidden stories to life, offering a rare glimpse into how this sleek, futuristic complex stands
upon a legacy of colonialrer a def ence and national service. From
infrastructure to its transformation into a lifestyle hub, South Beach captivated attendees as a living link between
history and modernity. Guests left with a deeper appreciation for the stories beneath the skylined and many shared
how the tour was not only eye-opening, but thoroughly enjoyable and inspiring.



Located in the Hong Leong City Center building in Suzhou Unwind on Level 25 at the Beast and Butterflies Bar with a
Industrial Park, the 294-key M Social Suzhou offers stunning  drink and a view.
views of Jinji Lake and the city



Fun Activities At

= Beijing Riviera

-« With Golf
~ For Adults

> : :
__— And Swimming
For Kids!

Members of Beijing Riviera Country Club having a fun day at Oriental Tianxing Golf Club.

Beijing Riviera Country Club recently held a social golf event at the Oriental Tianxing Golf Club, with 20
members pitting their skills on the green.

After the match, everyone proceeded to the newly opened Chinese Restaurant on the club's second floor for the
awards dinner. The restaurant welcomed its first distinguished guests in its refined and elegant setting, treating
attendees to a sumptuous dinner. The event concluded successfully in a joyful atmosphere.

T'he_group of avid golfers— erTjoyed a SljmthOUS me a | at the
an awards ceremony for winners.

A swim competition for the little fins

Beijing Riviera Country Club hosted a swimming competition for 20 young participants aged 3-12, where the kids
enthusiastically showcased their skills and energy in the pool. The event was filled with splashing water and
continuous laughter.

All participating children received a certificate of participation to commemorate their involvement. Following
friendly competition, the top three finishers were awarded medals. The competition concluded successfully in a
warm and joyful atmosphere, creating unforgettable summer memories for the children.



| — . |

An instructor briefing the kids on the competitfon rules (left pho?o), and happy smiles all around as the winning participants
received their certificates (right photo).



Celebrating

i Our M Super
‘Heroes On
nternational
HR Day

Meet M Hotel 6s superheroes from the HR team who keeps ever
General Manager Ms Edeline Tiong.

M Hotel recently shone the spotlight on its incredible Hurman Resource (HR) team that keeps the heart beating
strong.

Manager Ms Edeline Tiong would say, AWe do

As Gener al
them because they are our greatest asset. o

protect

Whet her itds creating unf or goedaytclalkehges, supgpertindg peresonat grawth,,or r e s
simply being a safe space for a |istening ear, M Hot e

International HR Day on 20 May was turned into a special day for everyone when each team member was made
a VIP. From surprise treats and team shoutouts, to a wellness break filled with laughter, snacks, and a little
pampering, M Hot el says, AThank youo.

Each team member was treated like a VIP with gifts, wellness breaks, and brlrentg/ﬁrlaughter.



: Tail-Wagging
g Therapy And
F& [eam Bonding

A
ks

~ 7" At Grand
L\ -‘ Hyatt Taipei

Grand Hyatt Taipei embloyees ata IoaI animal‘shelter in Taipei. The dogs were such a hit that they became part of the hotel's
Wellness Day.

When you think of wellness, a chocolate Labrador roaming the back office of a luxury hotel might not come to
mi nd. But for Mr Clark Fang, Director of Operations a
|l ess stressed,ror iClgrtko stabyes ,e meetfieonal support dog set t

The Labrador is part of a new wellness initiative launched to support staff who have endured long hours and high
stress since COVID-1 9 hi t Tai pei 6s tourism sector. Wi t-houreagp | oy
without breaks, Clark and his team knew something had to change.

Their response: massages, movie nights, and a visiting emotional-s uppor t dog. Alf our em
our guests wondbét be happy either, o Clark says.

Director of Operations Mr Clark Fang believes staff well-being is essential to delivering great guest experiences.

The move reflects a wider shift in the hospitality industry, where employers are recognising the link between staff
well-being and business performance. A recent study found that wellness programmes reduce absenteeism and
turnover, boost job satisfaction, and can raise productivity by more than 5% & the equivalent of gaining an extra
day of work per employee each month.



experience. AWhen empl oyee:

I't also improves the guest
Rousseau, a

how they treat customers, o0 says Mr Denise
engaged and more likelytogothee xt ra mi | e. 0o

At Grand Hyatt Taipei, wellness starts with small gestures and a wagging tail.



HLA Employees
= Step Up

{ For Climate

d Action

, On World

XL Environment
Day

m visiting Soemnegy planttep@astngirees at ity prouté',_I-TL(A volunteers took meaningful action for the
environment in celebration of World Environment Day.

In celebration of World Environment Day, 35 dedicated employees from Hong Leong Asia (HLA) spent a
meaningful day offsite, taking part in hands-on activities to support environmental sustainability.

Acknowledging the pressing issue of daily waste generation and its far-reaching impact on the planet, the day

began with a visit to Keppel Seghers Tuas Waste-to-Ener gy ( WTE) Pl ant, Singapored
Occupying just 1.6 hectares, the plant plays a vital r
of the visit, volunteers gathered in a briefing audi

operations. This was followed by an in-depth, behind-the-scenes tour, where they saw key infrastructure including
the massive incinerator and dumping grounds. The facility is capable of treating 800 tonnes of solid waste daily
and generating approximately 22 megawatts of green energy 8 a powerful example of sustainable innovation in
action.

Teamwork in action! Bravmg the heat, HLA volunteers gamely roIIed up their sleeves to plant 20 trees together.



The group then made their way to City Sprouts at West Coast, an urban agriculture hub, to get their hands dirty
for a good cause. Under the sweltering afternoon sun, the HLA volunteers rolled up their sleeves, grabbed
shovels, and worked together to plant 20 trees & including species such as Mangifera Foetida and Sandoricum
Koetjape 0 all within an hour. A commendable effort indeed!

The volunteersd teamwork and enthusiasm were inspirin;
small, collective steps. Their shared effort was morethanaone-d ay event; it embodied Ho
broader mission to create lasting, positvechange. Each tree planted symboli se

environmental responsibility, community engagement, and long-term sustainability. Initiatives like these are part
of HLAG6s ongoi ng | earbomfeye. t oward a | ower



Staying Cool,
Staying Safe:
CDL Shows

4 Practical Care
Wlth Cooling
Scarves

For Workers

A S|mple gesture with a big |mpact the CDL Green Building, Decarbonlsatlon & Safety team distributing cooling scarves to
support workers' comfort and safety.

At City Developments Limited (CDL), safety and kindness go hand in hand. Both are essential in building trust and
stronger connections with workers on the ground.

Worker engagement at CDL goes beyond routine checks. The company actively connects with workers through
regular site visits that prioritise not just physical safety, but also open conversations on key health and safety
topics. These include preventing slips, trips and falls, working safely at heights, and protecting against dengue
0 everyday concerns that make a big difference on the job.

Given Singaporeb6bs warm and humid climate, heat manage!
sessions, CDL teams offer practical support such as isotonic drinks and fresh fruit to help workers stay cool and
hydrated. Always on the lookout for simple yet effective solutions, CDL recently introduced a new initiative: the

cooling neck scarf.



/ " 4 i J ) g
Located in the Hong Leong City Center building in Suzhou Unwind on Level 25 at the Beast and Butterflies Bar with a
Industrial Park, the 294-key M Social Suzhou offers stunning  drink and a view.
views of Jinji Lake and the city.

The reusable scarf uses evaporative cooling technology and features a built-in UV neck shade, offering up to

eight hours of comfort without the need for batteries or charging. Unlike bulky fan-operated suits, the scarf is

lightweight, non-restrictive, and ideal for long hours outdoors. It can also be worn during off-duty hours, such as

|l ei sure or recreational activities, helping workers m
sends a big message that CDL cares about workers' well-being both on and off the job.

In May, CDL distributed the first batch of scarves to around 50 workers. Encouraged by the positive feedback,
the company plans to expand the initiative across all
known as Gemba Walks, by the end of this year.

This initiative reflects CDLO6s ongoing commitment to
heart of its approach is a simple belief: safety is a shared responsibility. Leaders must set the tone by leading
through action, whileworke r s and empl oyees ali ke play a role in bui

mi ndset that continues to guide CDLO6s health and saf e



Gives Back
To Staff With
Free Medical
Checks

Cooking up fun and friendship, a memorable day for these young culinary explorers!

Grand Millennium Muscat recently played host to a group of bright young Scouts from the 1st Oman Cub
Pack/British Scouting Overseas in Oman, offering an engaging afternoon filled with learning, creativity, and hands-
on culinary exploration. The initiativef or med part of the Scoutsdé journey to
and was thoughtfully crafted by the hotel ds dedicated

The experience began with an introduction to kitchen safety and hygiened essential knowledge for any budding
chef. With a strong focus on cleanliness and proper sanitizing practices, the young Scouts learned how a
professional kitchen maintains high standards to ensure food safety.

Vs

their sleeves and got hands-on, learning how to bAa-k‘e healthy cookieé with guidance from the chefs. o

w41 Ao ‘
The Scouts rolled up

From there, the afternoon transitioned into a lively culinary session. Guided by Chef Karim and Chef Fatiha, the
Scouts prepared a vibrant, nutritious salad, discovering the importance of fresh ingredients and balanced meals.

They then baked healthy cookies under the direction of Chef Mitesh and learned how simple ingredients can come
together to create something delicious.

A behind-the.s cenes tour of the hotel d6s kitchen added to the
inner workings of a professional culinary environment. From the prep stations to the pastry room, the experience
sparked curiosity and appreciation for the world of hospitality.



Through this meaningful collaboration, Grand Millennium Muscat proudly supports youth development and
community engagement, creating opportunities that inspire confidence and learning. For the young Scoults, it

was not only a step closer to earning their badged it was a day filled with discovery, teamwork, and the joy of
cooking.



- Pedal Power
f‘"“ For A Cause
At Copthorne
Hotel Merry
Hill-Dudley

A strong show of teamwork and sprnt as staff members across all departments came together for a day of cycling in support of a
great cause.

As part of its ongoing Green Tourism efforts, Copthorne Hotel Merry Hill-Dudley regularly supports local charities
and community initiatives. This June, the hotel added a fun and energetic twist by launching a fundraising fitness
challenge in support of UK Bike Week.

Started in 1923, UK Bike Week celebrates cycling as a healthy, sustainable, and enjoyable mode of transport.
Over the decades, it has grown into a major annual celebration of cycling in the UK, encouraging people to
embrace cycling for its many benefits, from boosting health and well-being to cutting carbon emissions and
creating more connected communities.

Spearheaded by Cluster HR Assistant Ms Joanna Pietrasik, the hotel held its Department Challenge on 12 June
between 6 am to 6 pm. Each department nominated a colleague to take part in 25 minutes of cycling, with the
colleague who cycled the furthest in their allotted 25 minutes crowned the winner. An exercise bike was set up in
the hotel foyer for the challenge and the overall goal was to raise as much donations as possible from staff and
guests who witnessed the efforts of the team.

Departments Went headto head in a high- energy cycllng challenge for charity.



A total of 11 staff members participated, with every department represented. The winner was Mr Ben Smith from
the Finance team who cycled 7.93 miles in his 25-minute slot!

Beyond the friendly competition, the team rallied together to support a great cause: the Mary Stevens Hospice,
which provides high quality care for people living with cancer and other life-limiting illnesses in the community.

The fundraising campaign is still open so please donate here if you would like to support this worthy cause!


https://www.justgiving.com/page/25minutes-cycling-challenge?utm_medium=FA&utm_source=CL
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, . CDL Challenge
¥ Raises S$150,00
. At Annual
. Charity Carnival
To Support
Assisi Hospice

Over 200 emploees from the CDL Group volunteered their time at Assisi Fun Day. Joining in the group photo was Minister Tan
See Leng (front row, 5th from right) during his visit to the CDL Group of Companies Pavilion.

The spirit of community and compassion was once again
annual fundraising event by Assisi Hospice. Co-organised with City Developments Limited (CDL), the community
event at St J o sneemdtidénal brbughs togethar busimess lehders, families of former patients,
volunteers and community groups from all walks of life.

Graced by Guest-of-Honour Dr Tan See Leng, Minister for Manpower and Minister-In-Charge of Energy and
Science & Technology, and Ms Ho Ching, Assi si Hospi ce
for the care of Assdtkeirfamiiesdospi ce patients an

Minister Tan See Leng (4th from left) presented tokens of Led by CDL's Group CEO Mr Sherman Kwek (front row, 3rd

appreciation to supporters of Assisi Fun Day 2025. (from left  from right), two teams of CDL employees successfully raised
to right - Ms Tjioe Ka In, Executive Director, Tung Lok S$150,000 for Assisi Hospice through an exciting four-
Millennium Pte Ltd; Ms Maria Ciola, Director of Admissions, legged race relay, witnessed by Guest-of-Honour Minister
Scholarships & Philant hr opy, St Joseph6 Tan See Leng (front row, centre) and Ms Ho Ching, Assisi
International; Mr Thomas Teo, Chairman of Assisi Hospice; Hospicebs Patron (front row,

Minister Tan See Leng; Ms Ho Ching, Patron Assisi Hospice;
Mr Sherman Kwek, Group CEO of CDL; Ms Choo Shiu Ling,
CEO of Assisi Hospice; Mr David Lim, Chief Corporate
Officer, CBM Pte Ltd; Mr Benedict Ng, Vice President,
Operations South East Asia, Millennium Hotels and Resorts.)



Every year, one of the carnivalds highlights is a spe
|l ed by CDL6s Group Chief Executive Officer (CEO) and
mettle and team spirit, two teams competed in a four-legged race relay, aiming to move as many foam balls as
possible by sandwiching the balls between their heads, shoulders and torsos. The 14-metre shuttle relay had to

be completed within three minutes, requiring not only physical effort but also precise timing and cooperation among

team members. Supporters and business partners of CDL pledged donations for every foam ball successfully
deposited at the finish point.

In total, the two teams moved 59 foam balls during the CDL Challenge, raising S$150,000.

Mr Sher man Kwek, CDL 6s Gr wstanding Guprt of Assisi Bun Ddy re@ains a dpecial g
tradition of our ongoing commitment to giving back, with our employee volunteers i and even their families 1
coming together not just to raise funds, but to build genuine connections with the community we serve. Seeing our
CDL family, business partners, and the wider community rally so strongly and generously around this meaningful
cause is indeed heartening. Every journey begins with a single step, and we hope our collective efforts will motivate
more to support Assi si Hospicebs vital work. o

The exciting 14-met re shuttl e relay saw 59 foam balls moved by the two
donations for every foam ball successfully deposited at the finish point.

Launched in 2017 by Mr Kwek, the CDL Challenge has rai
Last year, the CDL Challenge raised over S$200,000 for Assisi Hospice through an exciting rice relay competition
where participants carried over 100 bags (over 1,000 kg) of rice within eight minutes. This year, over 200
employees from the CDL Group volunteered their time and effort to set up nine stalls at the carnival i four by CDL,

four by Millennium Hotels & Resorts (MHR) and one by sister company Hong Leong Finance, selling a wide range

of F&B items.
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ine stalls set up by CDL, Millennium Hotels & Resorts, and Hong Leong
employees volunteering their time to raise funds for Assisi Hospice.

T e o SR
Finance, with

This yeards Assi si Fun Day drew an esti mat e dfrieddy rides0 0 v
and games, and special appearances by groups such as Harley Davidson interest groups and cosplayers. Funds

raised will go towards supportingAss i si  Hospi ceds ¢ omp ri&dmenpatiény ldome Gareeays e r v
Care to Grief and Bereavement Support i which collectively served about 3,200 patients in 2024.



General Manager
Julian Wipper:

A Journey Of
Purpose, People,
And Progress

At New World
Millennium

Hong Kong Hotel

A German native, Julian Wipper, has held several leadership positions in various Shangri-La Hotels & Resorts properties since
moving to Asia in 2005. Before New World Millennium Hong Kong Hotel, he was the General Manager of JEN Singapore
Orchard Gateway and Regional Champion for Rooms and Guest Experience for Southeast and Australasia hotels. He has also
spent over six years at Kowloon Shangri-La and Island Shangri-La, Hong Kong.

When Julian Wipper stepped into his role as General Manager of New World Millennium Hong Kong Hotel in
January 2022, it was more than a career milestone; it was a personal homecoming.

Having spent his earlier years in Hong Kong, Julian has found the city to hold special meaning for him. It was

where his younger son Alex was born, and where many of his most impactful professional experiences took shape.
ABeing back in HengrkKomg ftel thlei péace | truly call A h
energy, resilience, and vibrancy have always inspired me, and to come back during one of the most challenging
periods for the hospitality industry felt purposeful

At the early age of six, his passion for hospitality was solidified through early exposure to part-time jobs during his
school years. His career started in 1997 in Cologne, Germany, and across the globe from Washington D.C. to
Londonds f i ne sthen dnuoxAsia with rolest ire Kuala Lumpur, Chiang Mai, Shanghai, Shenzhen,
Singapore, and earlier stints in Hong Kong.

AHospitality, at its core, is about peopl
S

e, 0 Julian
environment where guests and coll eagues ffeel

genui ne

Starting in a Storm: Leadership during a Pandemic

Juliandéds first day on the job was unlike any other. C
isolation, meeting his new team remotely and learning about the hotel virtually.

ANot | ong after | st ar-19didHongKdng Taehsure the ulimaate eareadwards O wel>
being and safety of our colleagues and guests was our top priority. That period tested us all. But through these
challenging times, itreminded me of why | |l ove this industry, as hospg

Rather than merely endure the crisis, Julian inspired
opportunities, and we did not just want to survive, but we invented to emerge stronger- from strategy to product
offers to the way we engaged with our colleagues to show our gratefulness and appreciation. Until today, our
team's resilience and commitment during the pandemic



He shared that one of his most memorabl e moments was i
in the lobby welcoming back overseas guests, it was emotional. It reminded me how much we missed these simple
interactions, to never take things for granted, as simple as they might appear, and to appreciate those moments

even more.

Julian Wi pper ce lebr ating t Julianwith tﬁe hotel t-eam to usher in the Cﬁinese
Year 20230 accolade with th NewYear Acherishedmoment oftogetherness, the
win. This moment of collective achievement is a powerful celebration reflects its strong team spirit and the

reflection of his people-first culture and unwavering shared values that continue to drive its success.
commitment to excellence at every level.

3.
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Inspiring the next generation of hospitality professionals,
Julian Wipper welcomes aspiring young hoteliers into the
heart of leadership at New World Millennium Hong Kong
Hotel. Through open dialogue and real-life industry insights,
he shared his passion and purpose that define a lifelong
career in hospitality.

Commercially, the hotel achieved its highest revenue since opening in both 2023 and 20240 a testament to the
teambébs competitive spirit, its6é commitment and the ph
was the transformation of a previously underutilised space into a world-class wine cellar Vin et Vin, within the

newly renovated The Lounge, housing over 1,000 labels and redefining wine experiences in the city.

AWith this concept, we -di-itskiedvenoetin Hong Kong and egea in Salitheast Asia e
but challenged existing industry-n o r ms . I can confidently say, tha-bf- The
the-t owno within teélecalimarkétustry and th

What makes The Lounge and Vin et Vin truly exceptional is its philosophy to democratise access to fine wines
not only for enjoyment in the hotel, but also as part of a retail strategy with an outstanding team of sommeliers
being an important key pillar for the uniqueness.






