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coveSay
s we put together this brand new magazine for the community,
we wanted to create a publication that resonates with the unique
lifestyle in Sentosa Cove and the character of this waterfront enclave.
Cove Living is conceptualised with you, the resident, in mind. It encapsulates
life in Cove and exceptional lifestyle experiences beyond, debuting
with a new luxury lifestyle section CoveT, brimming with feature
stories that reflect the spirit of the upcoming festive season. The
magazine also features resident-driven stories to let you know your
neighbours a little better, with enhanced content and new sections
such as Cove Portraits and Luxe Factor, alongside latest updates on the
dining and leisure scene around the island.
In this revamped first issue, we trace our beginnings on the island,
and expound on Cove’s story and development as one of Asia’s premier
waterfront residences. We also go behind the scenes to discover what
lies beneath the world-class waterways of Sentosa Cove.
We hope you’ll find Cove Living to be an engaging read and invite you
to share your thoughts with us. We would also love to have you be
a part of the publication in our resident features - be it sharing a
particular passion or showcasing your beautiful home in our pages, we
want to hear from you.
As part of our ongoing efforts to grow the community, we are pleased
to introduce three committees that have been recently formed –
Community Life, Environment & Maintenance and Safety & Security.
These committees will have resident representatives serving alongside
members from the Sentosa Leisure Group to promote a vibrant
waterfront lifestyle in Cove.
As the festive season draws near, we look forward to celebrating with
you at our annual Christmas light-up extravaganza. Here’s wishing you
happy holidays and good tidings to you and your loved ones!
Jason Yeo
General Manager
Sentosa Cove Resort Management
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ESSENTIAL NUMBERS
Sentosa Cove
Resort Management Office

Tel: 6275 9088 (Mon - Fri: 8.30am - 6pm)
Security Control Centre
(Cove Rangers)
Security Matters & Waterway Lock Control
Tel: 6277 5315 / 6 (24 hours)

COVE HOMES
COVE PORTRAITS
COVE LIVING
COVE MARINE
ISLAND SPY
COVE SCENE

Buggy Valet Service

Tel: 9642 3975

COVE DIARY

This complimentary service is available at the
following times:

COVE PERKS

High Living
The Skin Doctor
From Vision to Realisation
World-Class Waterways
Island Holiday Fun
Cruise Connection
This Season’s Highlights
Exclusive Privileges

• Mon - Fri: 3pm - 10.15pm
• Sat, Sun & Public Holidays: 12nn - 10.15pm
Residents planning a party are encouraged
to arrange for their guests to use the buggy
service. For buggy service required beyond
the above timings, arrangements can be
made three days in advance for a fee.

Sentosa Island Enquiries

covet
COVET
LUXE FACTOR
LUXE LIFE

1800-SENTOSA (7368 672)
EPICURIOUS

Residents’ Portal

https://residence.sentosacove.com
• News and announcements
• Privileges and events
• Traffic camera for Sentosa Gateway
• Transport schedule
• Residents’ forms
• Guests’ entry

5
9
10
12
15
16
17
18

LUXE ESCAPES

The Luxe Life Begins Here
Luxury Treats
Celestial Treatment
Garden Gym
Festive Masterclass
The Dawn of Robuchon
Coastal Cuisine
Artic Wonderland

19
20
22
24
26
30
34
36

Land Transport Authority

1800-CALL LTA (2255 582)
Emergency
Police
Ambulance / Fire
Non-emergency
Ambulance
Police Hotline
Traffic Police
Pet Ambulance
and Transport
AAS Emergency
Road Service
Marine Safety

MICA (P) 151 / 09 / 2011

999 (toll-free)
995 (toll-free)

1777
6225 0000
6547 0000
6552 2222
6748 9911
6325 2488

Let us know what you think of Cove Living and share your feedback or story
suggestions with us. We’d love to hear your travel stories and have you join us
in reviewing the latest dining and leisure hotspots. We also invite you to
showcase your beautiful home on the magazine and share more about your
favourite hobby, passion or collections. New to the Cove community? Tell us
more about yourself and we just might feature you in the magazine.
Feedback, editorial and advertising enquiries: covemag@sentosa.com.sg
Editorial Team
Editor: Belladonnah Lim
Contributors: Patricia Chan and Jacqueline Chen
The information contained in this magazine is provided in good faith. While Sentosa Cove Resort Management
(SCRM) makes reasonable effort to ensure information in this magazine is up to date and accurate, SCRM
does not make any representation or give any warranty as to currency, accuracy, reliability or completeness of any
information in this publication. To the extent permitted by law, SCRM accepts no responsibility or liability for any loss,
damage or injury suffered by the user consequent upon, or incidental to, the information in this magazine. Information
and images in the magazine may not be reproduced without permission from SCRM.
COVER PHOTO BY: KENNETH ONG
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coveHomes

The towering vertical expanse of space strikes you the moment you enter,
stretching seamlessly through into the living room, to the backyard patio
overlooking the waterway where resident Susy Ho loves to sit and enjoy
her morning cup of coffee. Framed by floor-to-ceiling glass windows,
the spacious home is connected by a long winding staircase that swirls
through the three-storey residence, creating an illusion of endless height
to its lofty ceilings.
Its classic minimalist décor lends a light, airy feel throughout the house
situated along Ocean Drive. “We wanted the design of our home to
complement the natural beauty of the estate and highlight the beautiful
views. Hence, we opted for a minimalist look when we built the house,”
says Susy, who lives with her two brothers and parents.
Hailing from Indonesia where the family business is based, Susy’s family
decided to make Cove their home when they learnt about the land sales in
2004. “My Dad fell in love with Sentosa Cove as he used to live on a ship
and enjoys being close to the sea.”
PHOTOS BY: KENNETH ONG

COVE LIVING OCT - DEC 2011 05

coveHomes

For the Ho family, their home is a welcome reprieve
from the stresses of work and a haven of tranquillity
and relaxation. “This is the one place where we can
truly relax. It is peaceful and quiet, yet only 10 minutes
away from the city. I like to jog along the foreshore and
take my dogs, Bubble and Tea, for a walk. My family also
enjoys sailing to the islands on the yacht,” adds Susy.

Susy’s bedroom is fashioned in the style of a purple
gothic boudoir, with lilac cushioned walls and a custommade dresser inspired by a make-up box from designer
Anna Sui. “My favourite colour is purple and I wanted
a more feminine style for my room,” she says.

For the Ho brothers, they took advantage of the home’s
high ceiling to create a loft-style studio for each of their
A favourite spot in the home for the family is their cosy bedrooms. The lower level features a cosy living area,
basement, which has a bar, home entertainment system, while the upper level is a sanctuary of rest. Though
the structure of their bedrooms is similar, each could
study area and a koi pond flanked by a water feature.
not be more different in colour and theme.
While the minimalist theme extends throughout the
house, the Ho siblings have peppered the home with their Younger brother Tommy has a guitar showcase in his
individual touches, especially evident in their bedrooms. room, displaying his prized collection of acoustic and
“My brother Jimmi has a flair for interior design and electronic guitars in a black-toned music room. On the
picked out most of the furnishings, from the striking other hand, Jimmi’s room, with its white and beige
black chandelier to the sleek kitchen appliances. He tones, is like a studio version of the Ho’s modern
family residence.
has excellent but expensive taste!” Susy jokes.
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Another unique feature of the home is found in its
luxurious master bathroom, which has an ‘island basin’
as a stylish centrepiece. Modelled like a kitchen island,
the large square sink has two taps on each side to
accommodate the couple, as an alternative to two
separate sinks found in many master bathrooms.
Topping it all is the panoramic view from the Ho’s
rooftop patio, which sports an outdoor Jacuzzi. “My
Dad loves to come here and relax. From here, you can
even see part of the National Day fireworks,” says Susy.
It’s no wonder the residence was featured in a local
blockbuster Chinese drama serial earlier this year, a
befitting tribute to this minimalist dream dwelling.

covePortraits

THE SKIN
DOCTOR
Dr Goh Seng Heng believes that the path to beautiful
skin goes beyond skin deep. A pioneer in Singapore’s
aesthetic medicine field, Dr Goh is on a mission to
share his secrets and services to help more people
achieve a glowing mien. He aims to bring aesthetic
treatments to the masses with a new series of budget
aesthetic clinics that he plans to open across the city,
in addition to his flagship clinic in the heart of town.
“I want to reach out to the heartlands to make aesthetic
services more accessible and educate people that such
treatments need not be expensive. It is possible to
offer safe, effective and clinically-proven results, at an
affordable price that you might otherwise pay for a facial,”
says Dr Goh, who has over 25 years of experience in
dermatology. His clinics specialise in photo-rejuvenation
laser treatments to address the three most common
skin woes – pimples, pores and pigmentation.
The affable doctor was amongst the firsts to introduce
non-ablative laser machines in 1992, which he says acts
like a ‘dry-cleaning machine’ for the skin. Operating by
the principles of resonance, it uses light to clarify and
re-texturise the skin. When the laser is directed onto
the skin, the wavelength of light corresponds to the
wavelength of carbon particles in the skin’s impurities,
causing dirt to vaporise and cleaning the skin in the process.
The laser also helps to break down pigment spots.

“Your skin is a reflection of your lifestyle. There are
three ‘H’s and three ‘S’s that affect skin – heat, humidity
and hormones; stress, sleep and sunlight,” says Dr Goh.
“Irregular sleep patterns can cause eyebags and worsen
pigmentation, so it’s best to have a regular sleeping
routine. Surprisingly, the morning and evening sun has
significantly more UVA rays than the afternoon sun.
These rays penetrate deep into the skin and may trigger
pigmentation spots or freckles, so it is advisable to apply
sunblock whenever you are out,” advises Dr Goh.

He adds, “Heat and humidity can lead to enlarged pores,
while an imbalance in hormone levels may cause skin
Notes Dr Goh, “Most people think that lasers burn to behave abnormally, which is invariably a result of
the skin and are very harsh, but the concept of lasers stress, causing pimples to erupt. Stress is a response to
has evolved over time with advances in technology. the unknown. Thus, managing stress involves managing
Machines that were first invented to remove tattoos your reaction to the unknown. You can either choose
without scarring are now used for skin rejuvenation to be excited about your situation, causing your body
treatments, offering immediate improvements in skin’s to produce adrenaline, an anti-ageing hormone; or you
clarity, radiance and smoothness. It is non-invasive, safe, can be worried, which causes you to produce cortisol,
and does not have side effects, unlike oral medications a steroid hormone that triggers acne or melasma.”
such as Roaccutane.”
“At the end of the day, lifestyle management is very
However, lasers can only go skin deep and the majority important to achieve good skin. Manage these three ‘S’
of elements that contribute to a radiant glow go beyond and ‘H’ factors well and you’ve found the formula to
maintaining beautiful skin,” concludes Dr Goh.
the skin’s surface.
PHOTO BY: KENNETH ONG
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FROM VISION
TO REALISATION

Mention the name Buran Darat and it would probably
elicit a blank stare in return. Yet, this 16.5-hectare island
on the southeast of Sentosa would eventually become
one of Asia’s most exclusive waterfront developments
known as Sentosa Cove today.
Singapore’s urban planners first identified the potential
of Buran Darat in the early 1970s, when one of its
key prongs of tourism development was to transform
Sentosa into a top leisure destination. As Sentosa
blossomed into one of Singapore’s top leisure spots,
new possibilities opened up to further develop the
island. Sentosa Development Corporation (SDC), a
government agency overseeing the development of
Sentosa Island, put forth a bold proposal to reclaim
land to link Buran Darat with Sentosa, creating an

ideal location for housing secluded from the recreation
areas, yet remaining accessible to residents. Based on
seabed levels, an additional 69 hectares was reclaimed
in 1991, retaining only the natural channel between
Buran Darat and Sentosa. This deep channel was
earmarked as a future marina, an essential component
for the new waterfront housing development.
Upon reclamation, Sentosa would boast a sleek new
southeastern shore with unobstructed views of the
city skyline and Southern Islands. Buran Darat
was renamed Sentosa Cove, with a total of 116.9
hectares of land (including a 12-hectare marina basin),
comprising 3.9 kilometres of seafront properties,
1.7 kilometres of marina waterfront properties and
6.8 kilometres of canal-front properties.

To initiate its transformation, SDC engaged consultants
to conceptualise the masterplan for this newlychristened waterfront landscape. By the late 1980s,
the first masterplan was generated by EDAW Inc..
SDC officials visited Port Grimaud, a unique and
successful waterfront development in St. Tropez,
France to study its design and development. While
the small Venetian-style fishing village was appealing,
the concept could not be imported wholesale to
Sentosa Cove due to certain practical limitations and
differences in cultural sensibilities. Nonetheless, it
marked a turning point in the Cove masterplan, as
revisions to improve its land reclamation and canal
construction were made.

As a cutting-edge waterfront development, Sentosa
Cove etched Singapore on the map of luxury marina
living. Land sales kicked off in 2003, coupled with
an aggressive international marketing campaign that
catapulted land prices six-fold from the first
bungalow land parcel in 2003, to the final luxury
high-rise land parcel sold in 2008. Sentosa Cove
not only attracted individual buyers from all over
the world, but also top local and international
property developers.
Today, Sentosa Cove is a cosmopolitan community of
some 4,000 residents of over 23 nationalities. By
2014, when all 2,160 houses are built, the enclave will
see a population of some 10,000 residents.

The task of refining the masterplan was entrusted
to McKerrell Lynch Architects (now known as ML
Design), renowned for its development of Sanctuary
Cove, an integrated golfing and boating community
in Gold Coast, Australia. The masterplan in 1996
crystallised the vision of an integrated resort
residential zone, with commercial developments
including a landmark hotel, yacht club and a marina,
all connected by a waterfront promenade lined with
shops, restaurants and bars.
The masterplan carved out five islets
reclaimed land – Coral, Paradise, Treasure,
Pearl, that would accommodate a good
of residential types, from apartments to
along with a corresponding series of canals.

from the
Sandy and
collection
bungalows,

Sentosa Cove Pte Ltd was set up in 1995 to develop,
market and manage the development. In 1996, it
appointed Klages Carter Vail & Partners (today part
of RNL Design) to formulate building guidelines
for all architectural designs in Sentosa Cove, thus
shaping the landscape of the residential community
present today.

Read the full story in Sentosa Cove,
a 100-page collector’s coffee table book
on the journey of its remarkable evolution.
Available at the SCRM office during office hours
at $38.52 for a limited period. (Retail price: $64.20)

The Sentosa Cove Story
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WORLD-CLASS

Waterways
Creating a world-class waterway is one of the priorities
for Sentosa Cove given its positioning as Singapore’s
premier waterfront residence. To benchmark itself
against top marinas around the world, it is gunning for
two internationally-renowned accreditations this year,
namely the Gold Anchor International Rating and the
Clean Marina Program, both administered by the
Marina Industries Association of Australia.
Similar to hotel star ratings, the Gold Anchor Rating
independently assesses marinas across 96 areas of
marina facilities and services, including marina design,
infrastructure and condition, services, environmental
considerations and land facilities. The Clean Marina
Program is an international voluntary accreditation
system to support marine industries and operators in
protecting the coastal and inland waterways, and
developing valuable environmental practices. These
award programmes are globally-recognised hallmarks
of excellence to benchmark Sentosa Cove against
top waterfront properties and marinas, thus enhancing
its status and property value.
Looking at the clear and tranquil waters, it is hard to
imagine that they were once blooming with green
COVE LIVING OCT - DEC 2011 12

Waterway Facts and Figures

algae carpets floating along the walls of the waterways.
In 2008, there was a mass of uncontrolled algae
growth due to pollution arising from construction in
the vicinity and an absence of dedicated waterway
management systems and procedures. A taskforce
was quickly put to work to thoroughly clear the
waters and walls of algae, using a lollipop-like net
contraption to twirl the algae sheets an haul them
in for disposal. Thereafter, maintenance programmes
and systems were implemented to prevent the
recurrence of another algae plague.

to identify and rectify problem areas, and regulate
the frequency of water flushing to maintain the clarity
of water. Waterways sweeping is also carried out
five times a week to remove dead algae, debris and
flotsams from the water.

“Algae growth spikes during warm weather and can
coagulate to form thick algae mats if left uncontrolled.
It consumes almost 80% to 90% of the oxygen in
the waterways which can affect the survival of other
aquatic and marine life,” explains Assistant Marine
Manager Waxson Lou from Sentosa Cove Resort
Management (SCRM).

Waxson and his team are hopeful that Cove will
secure the awards at the end of the year. He says,
“Seeing the dramatic improvement of the waters
over the years gives me great satisfaction. However,
keeping it clean and tranquil also requires the
concerted effort of residents in maintaining the quality
of the waters, so that everyone can fully enjoy the
unique waterfront lifestyle that makes living in Cove
so special.”

To manage the algae bloom, state-of-the-art ultrasonic
devices were installed on the water walls, emitting
ultrasound waves to break down algae particles and
inhibit algae growth even before its formation. The
waterway management team conducts regular checks

“There is a sizable aquatic community in our waters
with many different species of coral thriving in our
waterways,” shares Waxson. Some of the more
commonly spotted fishes include glass perchlets,
streaked rabbitfish and silver moonfish.

North Cove Waterway: 120,000 square metres
South Cove Waterway: 85,000 square metres
No. of Berths at North Cove: 256
No. of Berths at South Cove: 107
Water level: 2 metres to 2.4 metres deep

Guidelines for Vessels
Berthed at the Waterways
• Length: 12 metres
• Beam: 4 metres
• Height: 5 metres
• Draft: 1.5 metres

Tips on Keeping
the Waterways Clean
• Use biodegradable products when cleaning boats
to protect the marine environment
• Do not discharge sludge or litter in the waterways
• Do not fish or swim in the waterways
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islandSpy

ISLAND HOLIDAY FUN
As the school holidays beckon and vacation fever sweeps across the island, check out some
of Sentosa’s latest leisure spots that promise heaps of fun for families, kids and grown-ups.

IFLY ECSTASY
Experience pure exhilaration in the world’s largest
indoor skydiving wind tunnel overlooking the South
China Sea. Adults and children as young as seven years
can enjoy the thrills of flying in a safe and realistic
indoor setting within a 56.5-foot tall tunnel, where
they can experience true free-fall conditions, just
like a real skydive.
Siloso Beach
Tel: 6571 0000 • www.iflysingapore.com

MADAGASCAR
ADVENTURE
Join Alex, Marty, Melman and Gloria, the four heroes
from DreamWorks Animation’s blockbuster movie
Madagascar, as they embark on an unforgettable river
ride adventure in Madagascar: A Crate Adventure.
Universal Studios Singapore®
Tel: 6577 8888 • www.rwsentosa.com
Madagascar: A Crate Adventure © 2011 DreamWorks Animation L.L.C. Universal Studios Singapore ® & © Universal Studios. Universal Studios, the Universal globe logo and all Universal
elements and related indicia ™ & © Universal Studios. All rights reserved. Resorts World ™ & © Genting International Management Limited. Resorts World, the Resorts World logo and
all Resorts World elements and related indicia ™ & © Genting International Management Limited. All rights reserved.

3D COWBOY
SHOOT-OUT
The all-new 3D Desperados shoot-out gaming theatre
has undergone a $200,000 upgrade with a stateof-the-art digital projection system, which lets the
audience see bullets and objects fly straight off the
screen. The interactive gaming experience immerses
players in an action-packed shoot-out set in the
Wild West, using motion sensor guns to fire bullets
while seated on a moving saddle.
Imbiah Lookout
Tel: 6274 5355 • www.sentosa4dmagix.com.sg/desperados
COVE LIVING OCT - DEC 2011 15
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This Season’s Highlights

BARCLAYS SINGAPORE OPEN 2011
10 - 13 Nov • Sentosa Golf Club
www.barclayssingaporeopen.com

SENTOSA SPOOKTACULAR 2011
21, 22, 28, 29, 30 Oct, 7pm - 11pm • Imbiah Lookout
www.spooktacular.com.sg

With over US$6 million in prize money, the Barclays
Singapore Open is one of Asia’s most prestigious
golf tournaments, which has seen top international
golfers like Ernie Els and Phil Mickelson battle it out
on the tough Serapong and Tanjong courses.

Celebrate Halloween with a twist! This year’s event
promises more hair-raising experiences featuring
ghouls from Asian folkore, including a ghastly Pontianak,
a scary pocong, a vengeful Peranakan matriarch, and
many more chilling characters.
Note: Minimum age of entry is 13 years. Participants under 15
must be accompanied by an adult (aged 21 years and above).

HALLOWEEN:
TRICK OR TREAT
29 Oct, 5pm - 8pm
Sentosa Cove Arrival Plaza

CRUISE CONNECTION

Join us for a frightful evening of fun at our
Halloween House. Dress up as ghouls as
you go trick-or-treating for candy and
participate in the best costume contest.
Deck your homes to its harrowing best and
sign up to be one of the ‘horror houses’
for the kids’ trick-or-treating.

Over 40 excited residents set sail for the Southern
Islands cruise at Sentosa Cove’s ‘Play! In the Sun, Sand
& Sea’ event on 25 June.

Some children made a beeline for the canoes, while
others found endless joy leaping on the ‘Bouncing
Island’ at sea and building sand castles on the shore.

With bubbly and picnic baskets in tow, they cruised
on the luxurious Elysium and Asha catamarans. First
stop was the fabled Kusu Island, where some residents
visited its historic Chinese Temple and famed tortoise
sanctuary, while others enjoyed a seaside picnic amidst
the island’s tranquillity. Thereafter, it was back to the
yacht to soak up the sun and sea as it cruised back
to Sentosa, where a slew of water sport activities
awaited at Tanjong Beach.

After the fun and games, the families retreated to The
Dining Room at Tanjong Beach Club, where they enjoyed
a seven-course dinner of coastal-inspired cuisine from
its newly revamped menu.

31 Dec, 6pm - 6am • Siloso Beach
www.sentosa.com.sg

Beamed residents Lin and Robert Grome, “We enjoyed
the cruise the most. It is a good idea to promote
community spirit and would have been even better
with a barbecue on Kusu island!”

Usher in the New Year at Asia’s largest iconic beach
party! Countdown to the electrifying beats with over
15,000 revellers in different themed party zones and
make a splash in its giant foam pool.
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CHRISTMAS LIGHT-UP
Mid Nov - Dec
Sentosa Cove Arrival Plaza

Celebrate the spirit of Christmas
in our annual year-end festive
light-up. Look out for details as
the light-up approaches.

Please register your home with Fiona Tan at
6275 9088 or tan_li_lin@sentosa.com.sg.

SILOSO BEACH PARTY 2011
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EXCLUSIVE PRIVILEGESWith Your Cove Resident Card
SHANGRI-LA’S RASA SENTOSA RESORT • Tel: 6275 0100
20% off at the hotel’s restaurants
30% off wine orders at Le Bénaton Wine Cellar
SILVER SHELL CAFÉ A là minute buffet offerings with ‘live’ cooking stations.
BARNACLES RESTAURANT Al fresco waterfront dining spot serving fresh seafood.
CASSEROLE Mouth-watering Indian, Moroccan, Southeast Asian and Western specialities
served in sharing portions, perfect for group dining.
TRAPIZZA Open-air casual Italian eatery specialising in wood-fired thin crust pizzas and pastas.

OSIA RESTAURANT Resorts World Sentosa • Tel: 6577 6560
10% off total bill (excluding alcoholic beverages)
Complimentary valet parking (available on a per table basis)
Indulge in contemporary cuisine inspired by fresh Australian produce. Helmed by
Australian celebrity Chef Scott Webster and Chef de Cuisine Douglas Tay, Osia
combines Asian influences and Western culinary techniques in a unique ensemble
of epicurean delights.

THE LUXE LIFE BEGINS HERE

The Lamborghini

Aventador

IL LIDO RESTAURANT Sentosa Golf Club • Tel: 6866 1977
1-for-1 main course during lunch (Monday to Saturday)
Take your pick from the freshest catch from the seas, a selection of succulent
meats or a menu of delightful pastas. For a thoroughly enjoyable experience, dine
al fresco and enjoy a breathtaking view of the surrounding greenery.

TANJONG BEACH CLUB
Tanjong Beach • Tel: 6270 1355

15% off all food and beverages
Relax amidst the tranquil surroundings
in one of Sentosa’s most pristine beaches
at Tanjong Beach.

RANG MAHAL PAVILION
Hard Rock Hotel, Resorts World Sentosa
Tel: 6238 7013

15% off total bill
Feast on an array of authentic Indian
cuisine such as Tandoori Lamb Chops
and Lasooni Jhinga (Garlic-coated Prawns
glazed with Tandoor), as well as a vast
selection of delectable vegetarian and
non-vegetarian curries.

AILERON WELLNESS Amara Sanctuary Resort Sentosa • Tel: 6274 7138 / 9828 4306
Enjoy three additional months and two free personal training
sessions when you sign up for a one-year membership (inclusive
of a customised fitness consultation with a certified trainer)
Experience a holistic approach to health and fitness. This new fitness centre located
within the gardens of Amara Sanctuary Resort is equipped with a wide range
of premium strength and cardio machines. The gym also conducts fitness and
dance classes including belly dancing, Pilates, stretching, toning, and more.

GOGREEN SEGWAY ECO ADVENTURE Beach Station • Tel: 9825 4066
15% off Segway rides
20% off bicycle rental
Embark on a unique and fun gliding adventure with the eco-friendly Segway
Personal Transporter. Explore the island’s beaches with the Segway Guided Eco
Adventure or manoeuvre through twists and turns on the obstacle course.

Please visit https://residence.sentosacove.com for a complete listing of partners, and terms and conditions accompanying these offers.
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REDEFINING THE SUPER SPORTS CAR
Named after a courageous bull species from the world of the Spanish Corrida, the
Aventador LP 700-4 charges ahead with brute power and exceptional lightweight engineering,
leaping two generations ahead in design and technology. Powering up to 100km/h in just
2.9 seconds, it features a full carbon fiber monocoque that delivers extreme rigidity and
outstanding driving precision.
COVE LIVING OCT - DEC 2011 19
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Jetset in
With the holiday season around the corner, Louis
Vuitton has launched a brand new luggage collection to
add colour to any trip. Introducing the Pégase 45,
clothed in glossy Monogram Vernis and embossed in
patent leather, with silent stable rollers that render the
luggage case functional yet feminine.

Chronograph

Mobile

Concierge

In this age when you can have the world at your fingertips, Vertu takes it
up a notch with an enhanced concierge service that comes with every
signature handset, such as those featured in its special 2011 collection in
yellow and white gold.
Like having a personal assistant, the Vertu Concierge now offers three
lifestyle assistance options – Classic, Dedicated and Ultimate – to better
meet the exacting requirements of its customers. Accessed via a dedicated
key on the handset, it immediately connects users to a team of lifestyle
managers around the clock to address your needs, from making restaurant
reservations and travel arrangements, to even assisting with your
property purchases.
COVE LIVING OCT - DEC 2011 20

Inspired by the legendary Mille Miglia car rally, Chopard’s new Mille Miglia GT
Chrono Rosso Corsa is decked out in a sporty shade of red, the definitive hue
of Italian speed machines on the race track. Paying a vibrant homage to the
nation of Italy, this sophisticated chronograph is produced in a limited series of
just 1,000 watches, engraved with an outline of the race route on its case-back.

visuals
Bang and Olufsen’s sleek visual masterpiece not only
delivers impressive picture performance from its cutting
edge LCD panel, but also boasts impeccable sound
quality that the brand is renowned for.
The Beovision 10 is an ultra slim, fully integrated
television solution system with a 40-inch flat screen
HDTV, designed to be wall-mounted to complement
your contemporary art pieces and chic interiors.
Offering genius acoustic solutions within its slender
frame, the Beovision 10 has a creative bass port design
and an active two-way stereo loudspeaker system with
a centre bass for a surround sound experience.
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Treatment
It is the only spa in Singapore to be bestowed with the
highest five-star rating in the prestigious Forbes Travel
Guide, joining an elite group of 21 other top-rated
spas worldwide listed in the independent guide,
renowned for its rigorous standards. Cove resident
and spa connoisseur Jenny Lye visits the acclaimed
Auriga Spa in Capella Singapore, to discover if it truly
lives up to its heavenly reputation.
Nestled in the lush rainforest of Sentosa, Auriga Spa’s
distinctive approach to wellness and beauty is based
on the cycles of the moon. Its four signature treatments
– New Moon, Waxing Moon, Full Moon and Waning
Moon – are designed to reflect the varying energies
of the lunar cycle. Each treatment is prescribed
corresponding to the moon’s particular phase to
ensure the most profound and harmonising experience
for the guest. The spa also offers body massages,
wraps and scrubs inspired by the energies of the
lunar phases, in addition to a selection of facials and
traditional Asian therapies and massages.

to bring the body’s energy and systems back into
balance to optimise this purpose. Beginning with a
rose oil foot massage, the feet are then wrapped in a
warm towel whilst the body is exfoliated with rose
petals and rose-infused salt. Thereafter, a deep-cleansing
rose wrap nourishes the body, followed by a
relaxing massage and lymphatic facial using rose
crystals, concluding with rose tea along with a tonic
and supplements.

Since time immemorial, it is believed that the different
phases of the moon impact the body in specific ways.
Thus, aligning the body’s inner energies with the Says Jenny, “Overall, I would give it a seven-star rating.
celestial rhythms of nature enhance one’s total wellbeing The therapist’s service was excellent and professional,
and is one of the main reasons I will return. I’ve
and bring it back into complete harmony.
patronised so many spas around the world and have
Resident Jenny Lye reviewed Auriga’s Full Moon treatment, been disappointed on numerous occasions, to the
an indulgent three-hour experience infused with the point where I have created my own spa at home,
balancing properties of rose. As the full moon is a but this is one spa that truly lives up to its name.
time to realise one’s full potential, the treatment aims This is the one to beat.”
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According to Jenny, the spa’s facilities are also amongst the best in the
world. Auriga has nine ‘experience spaces’ including individual and couple
spa suites, and a relaxation lounge leading into its Serenity Garden.
Even the beverages served in the lounge harmonise with the current
phase of the moon. The spa also houses a fitness centre, vitality pools,
ice fountains and herbal steam baths.
“The treatment rooms are spacious with a contemporary design, adding
to the luxurious feel of the spa. As the rooms overlook the garden and
the spa is situated amidst a rainforest with gorgeous trees all around,
you feel very relaxed the moment you enter,” explained Jenny.
The spa queen adds, “I have stopped going to spas for some time due to
too many disappointing experiences, but Auriga has renewed my faith.
Now I don’t have to travel the world to experience a great spa, it’s right
here in our little paradise island of Sentosa.”
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GARDEN GYM

Situated in the tranquil terrain of Sentosa’s Amara
Sanctuary Resort, Aileron Wellness offers a holistic
workout experience in a spa-like setting surrounded
by nature’s beauty. Equipped with premium state-ofthe-art equipment and facilities, the spacious gym
offers Power Plate® training sessions, alongside other
workouts such as the Latin-inspired Zumba, Hip Hop,
Salsa and Korean Pop dance fitness regimes.

lasts around 30 minutes in a small group setting,
where a certified instructor will lead participants
through a series of one-minute exercises and postures
on the vibrating plate to activate the various muscles
in the body. The sessions help improve blood
circulation and increase mineral bone density while
building muscle strength and flexibility, with a shorter
recovery period.

The latest buzzword to hit the workout scene, the
Power Plate® is a vertical machine with a platform
that vibrates 25 to 50 times per second, causing the
body’s muscles to contract whilst stabilising itself,
thus providing a more intense workout experience.
The dynamic half-hour workout is said to be as
effective as a two-hour session in the gym. Each session

The Power Plate® training session has a celebrity
following that includes Elle Macpherson, Madonna and
Rafael Nadal. Avid golfers can also sign up for the
Power Plate® Golf Conditioning Programme to
improve their swing, joining the bandwagon of golf
personalities like Colin Montgomerie who use the
machine to enhance their game.

Cove residents Paul Gabriel and Ann Foo weigh in on the benefits after a power-packed
Power Plate® session and share their experience at Aileron Wellness.
Paul Gabriel
Works out three times a week and runs 10km twice weekly

“

I find the Power Plate® session an extreme
performance. It helps to tone and shape the various parts
of my body through exercises such as the prisoner squat
and the roll-in abs. The trainer is the best that I’ve ever
experienced as I prefer a trainer who works out with me
and not one who solely gives instructions.

”

Ann Foo

“

Occasionally works out at the gym

The best part of the entire experience is the
warm and highly qualified instructors. Keith and Andrew
are both exceptional trainers who are knowledgeable and
passionate about fitness, and I learnt a lot from them. I
enjoyed the Power Plate® workout as it is effective in toning
the muscles without perspiring as much. It is a different kind
of workout and suitable for someone like me who desires
quick results without very vigorous exercise.

”
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MASTERCLASS
There’s nothing like a good home-cooked
meal shared with family and friends
to warm the heart and uplift the
soul. As the festive season draws
near, Chef Glen Roberts revives the
spirit of the season and shows us
how to cook up an easy three-course
party menu that will leave you with
plenty of time for merrymaking.
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Cove residents Paul Loiz, Apples Aberin and Paulo
Atienza share a love for cooking and have been
scouring for the best restaurants in Singapore since
they moved here three years ago. The trio, who
lives at The Berth, gladly welcomed Executive Chef
Glen Roberts of Shangri-La’s Rasa Sentosa Resort
into their home for a private cooking class.

He concedes, “The only time when you have to be
precise with recipes is when you are baking. Pastry
requires precision, but it doesn’t mean you can’t have fun
in the process.”

so all that is left to do on the day itself is to assemble
and stack the macarons on a plate.

Indeed, the key to being a great chef is the willingness
to experiment and be creative. “Don’t be afraid of
food,” says Chef Glen. “Many people are scared to
pick up cooking because they are afraid to fail. It’s
perfectly okay to improvise and tweak the recipe.
Cooking is meant to be enjoyable, not intimidating.”

For the main course, Chef Glen whips up Chicken
Bon Bons with Pork Sausage Stuffing, Garlic Potatoes
Chef Glen demonstrates how to make a Christmas and Cherry Tomatoes. “You can prepare the stuffed
Macaron Tree, a dessert that looks impressive, yet even chicken bon bons a day before and place them in the
the kids can enjoy making it. “Everyone can participate chiller, then bake them on the day itself. You can
whether it’s spreading the filling onto the macaron either plate this dish individually or put it on a sharing
shells or stacking up the macaron tree.” Afterall, plate, depending on the occasion or your guests’
sharing the joy in creating the dish together is truly preferences,” says Chef Glen.
what the festive season is all about.
So what advice does he have for aspiring home cooks
Chef Glen also puts together a simple Prawn and looking to up their game? “Invest in a good set of
Scallop Salad appetiser that is both colourful and fresh. kitchen tools, crockery and serving plates. They
“Keep it simple when cooking for a dinner party. make a world of difference when cooking and
Cook within your means, gradually building your skills presenting dishes to your guests. Read books and
and repertoire over time. A successful menu is one magazines for ideas, and don’t be afraid to experiment
that is cooked well, tastes good and nicely presented.” with recipes to create your own dish. You can even
find cooking tutorials online. Copy what you like
Preparation is vital when planning the perfect dinner and improvise accordingly. Be fearless and creative.
party. To avoid becoming a frazzled host, prepare as And if you get it wrong, just try again.”
much of the menu as possible beforehand and plan
what needs to be done on the day preceding the party. Looks like being a masterchef in the kitchen isn’t
For instance, Chef Glen suggests that the macaron so daunting afterall.
shells and filling can be prepared prior to the party

PHOTOS BY: KENNETH ONG
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“I feel like we’re in Masterchef! It’s such a privilege to
have him show us the ropes,” exclaimed Paul, the
most prolific cook of the group. Paul developed a
passion for cooking when he was posted to Shanghai
for work in 2007. “It started out of necessity.
I was craving for my local food so I asked my Mom
for some recipes and began learning from there.
Soon, I was experimenting with Italian dishes and
started cooking for friends.” Says Apples, “Paul is an
intuitive cook who is not afraid to play around with
recipes, whereas I like follow recipes to a ‘T’.”
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prawn and scallop salad
(Serves 6 persons)

chicken bon bons with pork sausage stuffing,
garlic potatoes and cherry tomatoes
(Serves 6 persons)

Ingredients
Prawns (medium-sized) 30pcs
Scallops 30pcs
China pear (whole) 5pcs
Rock melon 200g
Pineapple 200g
Pecan nuts 100g
Mixed green salad 500g
Red peppers 100g
Italian dressing 50ml

INGREDIENTS
Pork Sausage Stuffing
Fresh pork sausage 500g
Chopped onions 200g
Chopped celery 300g
Diced sweet green peppers 300g
(roasted and peeled)

DIRECTIONS

• Cook the prawns and scallops in salted boiling water. Cool them in ice water.
• Cut the fruits into small cubes and slice the peppers into strips. Roast the pecan nuts.
• Put the ingredients into a big bowl and toss with Italian dressing. Top off with roasted pecan nuts.

macaron christmas tree

Butter 30g
Olive oil 50ml
Multi-grain bread (without crust) 10 slices
Chopped parsley 30g
Chopped tarragon 15g
Chopped rosemary 30g
Chicken seasoning (without MSG) 30g
Chicken broth (enough to moisten the mix)
Salt and pepper

Chicken Bon Bons
Skinless chicken breast 180g or 6 fillets
Mozzarella cheese 200g
Garlic Potatoes and
Cherry Tomatoes
Potatoes* (unpeeled)
Cherry tomatoes*
Olive oil, sea salt and freshly ground pepper
Chopped garlic 1 clove for every 2 potatoes
Finely chopped fresh rosemary leaves
Chopped fresh chives
Balsamic vinegar 1 tbsp for every 2 potatoes
*Quantity at your discretion

(Makes approximately 30 macarons)
INGREDIENTS
Macaron Shells
Ground almond paste 250g
Sieved icing sugar 250g
Egg white 94g x 2 portions
Food colouring (powder) 4g
Castor sugar 280g
Water 75ml

DIRECTIONS
Pork Sausage Stuffing
Macaron Filling
Cream cheese 250g
Sieved icing sugar 70g
Egg white 94g

• Remove the sausage mince from its casing. Pan-fry the sausage, onion, celery and peppers in olive oil and butter.
Do not drain.
• Break the bread into small pieces and place in a large bowl. Add the sausage mixture and mix in the herbs, chicken
seasoning, salt and pepper. Add chicken broth to moisten the stuffing if necessary. Mix thoroughly and allow it to cool.
Apportion the stuffing to 6 portions.
Chef’s tip: Prepare the sausage stuffing first to allow sufficient time for cooling down.

Chicken Bon Bons
DIRECTIONS
Macaron Shells

• Mix the almond paste with icing sugar.
• Mix one portion of egg white with food colouring to form a paste. Add into the almond paste mixture and knead
together into a lump.
• Boil the castor sugar and water until the sugar dissolves. To check if it is ready, stick a fork into the syrup. A thin sticky
film should slide off the fork.
• Whisk the second portion of egg white in an electric mixer before adding the syrup. Slowly pour the syrup down the
sides of the mixing bowl while the egg white mixture is spinning. Keep mixing until the meringue has cooled down.
• Fold in half of the meringue into the almond paste mixture, before folding in the rest of the meringue.
• Fill a piping bag with the meringue mixture and pipe into circular shapes on a tray lined with baking paper. Let it rest
until they are dry to touch.
• Bake in pre-heated oven at 110ºC for 11 minutes.
Macaron Filling Whisk all the ingredients in an electric mixer till smooth.
Chef’s Tip: You can also use various fillings such as jam or Nutella.

Macaron Tree

When the macaron shells are baked and cooled, spread the filling onto one side of the shell and sandwich it together.
Stack the macarons on a plate, using a bit of the cream cheese filling as glue to stick the macarons together.
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• Place each chicken breast, smooth side up, between two plastic sheets (or use a ziploc bag). Using a meat mallet,
gently and evenly pound the chicken to about ¼ inch in thickness, without making any holes in the chicken.
• Place each pounded piece lengthwise on a sheet of aluminium foil, smooth side down, and lightly brush with olive oil.
• Place the pork sausage stuffing on the chicken and top with mozzarella. Gently roll the chicken fillet away from you,
squeezing it tightly while wrapping it in foil.
• Roast the chicken roulades in the oven at 220ºC for 20 minutes.
• Remove the chicken from the foil. In a shallow frying pan, add 50g of butter and 50ml of olive oil, and cook the chicken
until golden brown. Set aside.
• To serve, slice the roulades diagonally or into medallions.
Garlic Potatoes and Cherry Tomatoes

• Wash and boil the potatoes in salted water and cook for about 12 minutes until tender.
• Place the cooked potatoes onto a tray lined with foil and a strong pour of olive oil.
• Cut the potatoes into quarters from the top but not all the way through. Using a fork, gently crush and flatten the
top of the potatoes.
• Drizzle with a dash of olive oil. Sprinkle with salt and pepper. Add rosemary, chives, garlic and balsamic vinegar.
• Bake the potatoes for about 20 minutes in a pre-heated oven at 220ºC, checking on them regularly to ensure that
they are not burnt. The potatoes should be nice and crisp when done.
• Place the tomatoes in a tray and add olive oil, balsamic vinegar, rosemary, salt and pepper. Roast in the oven for
15 minutes. Serve with an additional sprinkle of salt and a sprig of fresh rosemary as a garnish.
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The Dawn

of Robuchon
26 Michelin-stars and counting. Joël Robuchon, the
world’s most decorated chef with 22 restaurants
worldwide has expanded his empire to the sunny isle of
Singapore with his latest openings - L’Atelier de Joël
Robuchon and Joël Robuchon Restaurant at Resorts
World Sentosa.
His maiden foray into Southeast Asia is his most
exciting yet, marking the first time that both his famed
restaurants are located at a joint, custom-built premise,
giving guests the choice of two unique Robuchon dining
concepts at each visit. L’Atelier, meaning ‘workshop’
in French, is inspired by the simplicity of Japanese cuisine
and the vibrant atmosphere in Spanish tapas bars.

Says Executive Chef Tomonori Danzaki, “Dining in
L’Atelier is like having a small party with your friends
and family, it is very convivial. Guests can interact
directly with the chefs and be part of the action, which
is a unique concept.” Robuchon likens L’Atelier to an
artist’s studio where diners witness the chefs create,
prepare and cook innovative dishes right before
them, and in return, the chefs have the pleasure of
watching guests enjoy their meal.
At Joël Robuchon Restaurant, French haute cuisine
takes centrestage with a repertoire of inventive French
classics and an impressive wine list of over 1,200 labels.
From the visual artistry on the plate to the magical
flavours that seduce the palate, Robuchon delivers a
true Michelin-star dining experience, where the
service, setting, ingredients, presentation, and above all
– taste, combine to create a sublime, once-in-a-lifetime
experience for guests.
Gourmands can savour the ‘magic of Robuchon’ –
simple dishes cooked with the finest and freshest
produce using precise Robuchon-developed techniques,
and presented with stunning visual flair. Décor-wise,
the restaurant is an extension of the master’s dream
family dining room in an art décor-style hotel.
Adjoined to the main dining area is an indoor winter
garden for private occasions, featuring a colossal tree
centrepiece and a sky roof top.
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The first 50 Sentosa Cove
residents to call & confirm
their complimentary Power
Plate® session will receive
exclusive membership
benefits!*
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*for October and November only

ROBUCHON’S
SINGAPORE STAR

LET YOUR FITNESS
TAKE FLIGHT

Since its much anticipated opening, the Robuchon
restaurants have maintained their star presence under
the perfectionist eye of Executive Chef Tomonori
Danzaki, who oversees the Singapore culinary team.
Having worked with the gastronomic legend for 15
years, Chef Danzaki shares his experiences and
insights on the local dining scene.

Set within the lush surrounds of Amara Sanctuary
Resort, Aileron Wellness presents customised

You have opened Robuchon restaurants in Tokyo and Las Vegas,
and recently launched Joël Robuchon Restaurant and L’Atelier
de Joël Robuchon in Singapore. How does this experience
compare to your restaurant openings in Japan and the U.S.?

American diners and food is different. Fine-dining is
still a relatively new concept, having been introduced
only about five years ago, so it takes some getting
used to for the American audience.

The local culture, staff mentality and guests’ preferences
vary in each country, so you have to adapt accordingly.
For example, the Japanese are open to foreign
cultures, and like to explore new things and learn new
cooking styles. When I went to Las Vegas in 2005, it
was a trend to open fine-dining restaurants, especially
with cuisines that the Americans were not used to,
so there was a lot of interest in what we had to offer.

What do you think will be Singapore’s next big dining trend?

Initially, I felt apprehensive that our type of cuisine
might not be well-received, but I have since discovered
that Singaporeans love food and like spicy flavours.
They also have very refined taste buds, like the Japanese.
I received a lot of support from Resorts World Sentosa,
especially in sourcing for local produce and adapting to
the local culture, which made it an easier experience
in opening the restaurant.
How does the Singaporean dining culture compare to Japan
and the U.S?
In Japan, diners know their produce very well. They
look forward to the different seasons as different
produce becomes available to dine on and cook with.
In Singapore, there are no seasons and Singaporeans
tend to be less familiar with seasonal produce. Thus,
there is a greater need to educate them. In the U.S.,
there is seasonal produce but the relationship between

I think it would be one with a basis in all cuisines
such as French, Chinese, Italian, etc. It is not fusion
cuisine, but about being able to successfully combine
the ideas and produce of other cultures. For example,
cooking Chinese cuisine using Japanese techniques.

fitness solutions in an exclusive state-of-the-art
gym, led by friendly and highly qualified fitness
trainers. Equipped with modern fitness machines in
a spacious and luxurious setting, it offers the latest
Power Plate® equipment, a vibrational platform
which provides a quick and effective workout to
tone muscles and build strength. It also houses a
wide range of advanced fitness tools such as the
ViPR and Suspension training Tools that provides
fast weight loss solutions. In the same vein, dance

What would you recommend to guests dining at the restaurants
for the first time?

classes – including the Latin-inspired Zumba,

I like the ham in L’Atelier. It is a nice dish and is fun
to share it with friends. In Joël Robuchon Restaurant,
I would recommend the Degustation Menu and the
Appetite Menu, which are based on the different seasons,
allowing diners to customise their meals at a fixed
price. For instance, guests may select a white truffle
dish from the Appetite Menu during truffle season,
instead of ordering the entire set menu just to enjoy a
certain dish.

classes – are introduced to give clients a wide

What are your favourite local dishes and restaurants?

find out more about Aileron Wellness.

Salsa and Korean Pop, as well as Pilates and Yoga
spread of workouts to choose from.
Sentosa Cove residents enjoy a complimentary
trial Power Plate® training session and
exclusive membership benefits till 31 Dec 2011.
Please call 6274 7138 to book your session and

I enjoy local food and find that each dish boasts a lot
of character. When I’m inspired by local dishes, I try to
invent something new on the menu. There is a very
good chicken rice restaurant at East Coast which I
frequent. I’m also a fan of Jumbo Seafood Restaurant.
Amara Sanctuary Resort, 1 Larkhill Road, Block 43 #02-39, Singapore 099394 | Tel: 6274 7138 | Website : www.aileron.com.sg | email : enquiries@aileron.com.sg
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While the Jaffars note that it is an
‘acquired’ taste, the unusual dish
has won food critics over for its
clever use of a local favourite – kaya
(coconut jam), elevating its status
beyond a humble breakfast spread.
Reminiscent of Kaya Toast with a
French twist, the rich and creamy
textures of the kaya and foie gras
terrine blend beautifully in a single
bite, while the toasted brioche is
the perfect base juxtaposing the
sweet and savoury notes.
Amongst the main courses, the Baby
Red Snapper with Little Neck Clams
stood out for its fragrant sauce and
subtly piquant flavours. Rounding off
the meal was a series of exceptional
desserts. Says Mrs Jaffar, “All three
desserts are excellent, especially
the Warm Banana Cake and Tea and
Honey Parfait.”

Set on the sun-kissed shores of Tanjong Beach, The Dining Room is a
casual, yet sophisticated nautical-themed restaurant housed within Tanjong
Beach Club, a relaxed waterfront hideout renowned for its hip, cool
vibe. Led by Executive Chef Craig Schantz, who has previously worked at
New York’s Café Gray and Momofuku Ma Peche, the restaurant recently
launched its new menu of coastal-inspired cuisine. Offering carefully
crafted, market-driven fare, Chef Craig’s contemporary dishes are anchored
on quality produce and fresh seafood, accented by unique combinations
of flavours.
Cove residents Joxan and Jennifer Jaffar had the pleasure of tasting his
new signature dishes, and were particularly impressed by the salads.
Commenting on the Bean Salad, Mrs Jaffar beams, “I love the freshness
and crispness of the beans. The salad dressing is light and tasty. It’s a
winner for me.” They also enjoyed the Warm Octopus Salad laced with
Smoked Paprika and Garlic Vinaigrette, and were bowled over by the
freshness of the ingredients and distinctive taste of the sauce.
One of Chef Craig’s most innovative creations is his novel combination of
Salt-cured Foie Gras with Kaya and Toasted Brioche, redolent of local influences.
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Given the integrated concept of the
restaurant, guests can easily adjourn
to the bar after their meal, chill
out in the outdoor pool or lounge
on the spacious daybeds at the
Tanjong Beach Club. Families can
spend a day at the beach following a
scrumptious weekend brunch, while
partygoers can dance the night
away after a satisfying dinner at
The Dining Room.
In the fluidity of this stylish beach
front locale, it’s easy to see where
Chef Craig draws his inspiration
from. His cuisine is light and fresh,
yet bold and multi-dimensional. It is
no surprise that he is making waves
defining the face of coastal dining.
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ARTIC
WONDERLAND
For a truly authentic Christmas vacation, head north to Lapland, Finland,
to the hometown of Santa, where a winter wonderland in the vast wilderness
awaits. In the capital of Rovaniemi, meet the jolly red man himself at his
official residence in Santa Claus Village, where you can cross the magical
Artic Circle and send postcards from Santa’s post office bearing the
unique Artic Circle postmark.
If you’re looking for more than a little winter adventure, venture further
into the hinterlands and hop onto a reindeer safari with Rudolph
and friends. Go ice-fishing, husky-sledding and race through the icy white
forests on a snowmobile. As night falls, lie back on the snowy carpets in
nature’s very own theatre of lights and be entranced by the stunning
phenomenon of the Aurora Borealis (Northern Lights) dancing across the
polar night sky.
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