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he marina on Sentosa Cove will soon be set abuzz with a glamorous
parade of the world’s finest yachts when the third edition of the
Singapore Yacht Show sails in to welcome Asia’s crème de la crème
on 18 April. This year’s show promises to be thrice as big with more than
65 yachts on display and over 5,000 visitors expected to grace the event,
which is poised to position Singapore as the ‘Monaco of the East’.
Even as the crowds fade after this much anticipated event, island glamour
continues to linger on the boardwalks of Quayside Isle and W Singapore.
Savour a taste of the Mediterranean at Sabio by the Sea, or book an
indulgent spa getaway at the AWAY Spa to enjoy some chill-out time
on your own. If you’re looking mingle with your fellow Cove dwellers,
visit WOOBAR for some cool cocktails during our Residents’ Night
every Thursday.
For a fun day out with the kids during the school holidays, head on down
to the Port of Lost Wonder at Palawan Beach for a splashing good time.
Don’t forget to plan a Mother’s Day celebration for Mommy dearest,
be it a sumptuous brunch treat on the island or a heartfelt homecooked meal in the comfort of your home.
For many, the pleasure of having the world at your fingertips could be
considered the ultimate luxury. At The Residences at W Singapore,
residents have access to W Singapore’s signature Whatever/Whenever®
service - a dedicated personal concierge service for whatever they need in addition to a host of exclusive amenities and an enviable location
right across Quayside Isle.
Indeed, there’s no place quite like home, than a home in Sentosa Cove.

Belladonnah Lim
The Editor
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ESSENTIAL NUMBERS
Sentosa Cove
Resort Management Office

Tel: 6275 9088 (Mon - Fri: 8.30am - 6pm)

COVE HOMES
COVE PORTRAITS
COVE LIVING

Security Control Centre
(Cove Rangers)
Security Matters & Waterway Lock Control

Tel: 1800 RANGERS (1800 726 4377)

COVE MARINE
ISLAND SPY

Buggy Valet Service

Tel: 9642 3975
This complimentary service is available at
the following times:

Come home to paradise
Designed by Pritzker Architecture Prize Laureate, Lord Norman Foster,
The Club at Capella Singapore is a true masterpiece in style and form.

The Club at Capella Singapore offers 62 sea-facing suites, 10 penthouses and nine contemporary manors.
Each suite and manor is equipped with luxuriously-appointed facilities and offers a choice of breathtaking
views of the South China Sea or lush greenery. The manors, each with their own swimming pool,
allow you to enjoy modern tropical living at its best.

• Mon - Fri: 3pm - 10.15pm
• Sat, Sun & Public Holidays: 12nn - 10.15pm
*Last call is at 9.30pm
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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.
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Sentosa Island Enquiries

LUXE FACTOR

1800-SENTOSA (7368 672)

COVE SCENE

COVET

LUXE LIFE
Residents’ Portal

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

EPICURIOUS
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Bathed in Luxury
Pampered Pooches
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Spanish Enchantment
Ocean Treasures
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Land Transport Authority

1800-CALL LTA (2255 582)

2013 Forbes Travel Guide

– Five-Star Hotel

2012 South East Asia Property Awards 2012 – Best Hotel Architectural Design
2012 Travel + Leisure World’s Best Awards – Top 100 Hotels Overall
2012 Travel + Leisure World’s Best Awards – Top 15 Resorts in Asia

To arrange for a private preview of your exquisite long stay experience,
please contact our Club Managers at +65 6591 5015 / theclub.singapore@capellahotels.com.

The Club at Capella Singapore 1 The Knolls Sentosa Island Singapore +65 6591 5015

Emergency
Police
Ambulance / Fire
Non-emergency
Ambulance
Police Hotline
Traffic Police
Pet Ambulance
and Transport
AAS Emergency
Road Service
Marine Safety

www.theclubcapellasingapore.com

MICA (P) 020 / 09 / 2012

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: cove_feedback@sentosa.com.sg
Editor: Belladonnah Lim
Coordinator: Kristina Tung
The information contained in this magazine is provided in good faith. While Sentosa Cove Resor t Management
(SCRM) makes reasonable effor t 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 injur y 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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A home at The Residences at W Singapore - Sentosa
Cove is more than just a place to call your own. It is a
lifestyle inherited from one of the most trendsetting
brands in the world.
‘Whatever you want, whenever you need it’ is a pledge
that comes with every property at The Residences
at W Singapore. Residents enjoy round-the-clock
access to W Singapore’s Whatever/Whenever® personal
concierge service, together with a suite of other residential
services, facilities and amenities worthy of a five-star
hotel experience.
Intimately linked to the hotel and Quayside Isle,
the 228-unit development is designed as an integrated
‘escape within an escape’, fusing the tranquillity of
island living with everyday conveniences and epicurean
pleasures just a heartbeat away. Residents gain insider
access to the hottest happenings at W Singapore,
coupled with discount privileges at its restaurants
and bars.
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With its lofty ceiling, funky sculptures and flamboyant furnishings, The Residences’
W Lounge is where residents chill-out with their neighbours, grab a quick breakfast, or
work up a sweat at the gym upstairs. The ultra-chic clubhouse offers complimentary
coffee, tea, bottled water and fruits throughout the day, as well as morning nibbles on
weekdays, in addition to a library of au courant magazines and books. On weekends,
the crew at the WET SM pool deck hands out free icicles and towels, while residents lounge
by the infinity pool, sipping cocktails from the bar menu.
Flanking the waterways and marina, the development is designed to capitalise on the waterfront
views, with some units boasting captivating vistas from both ends. The Residences has 34
yachting berths exclusively available to residents, plus jacuzzi, steam room and barbecue
facilities amidst cosy spa beds and cabanas, all the requisites for a sunset poolside party.
Residents can engage a personal chef for their dinner soirées or dial for room service on
lazy nights at home. The Residences also offers laundry and housekeeping services, all part of
the fee-based Whatever/Whenever® service available to residents at the touch of a button.
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While more is to be said of the comprehensive
facilities and services at the residents’ disposal,
the apartments and penthouses are not spared the
lavish touch of a luxe life either. All homes feature
designer accessories and fittings including the
Hansgrohe Axor Starck X Collection, Catalano
and Halfro fixtures, GIRA lighting systems and
Miele kitchen appliances, coupled with a refrigerator,
wine cooler and coffee machine. Ground floor and
penthouse units are fitted with private spa pools.

With apartment sizes from 1,227 to 6,297 square feet,
prices range from $3.4m for a 2-bedroom unit to
around $8m for a 4-bedroom penthouse, averaging
between $2,600 and $2,700 per square foot, while
rentals start from $6,500 per month.

Even the basement carpark illustrates the trendy
lifestyle that The Residences at W Singapore
propagates. The vibrant walls in the carpark are
lined with lively graffiti-inspired murals and art
installations created by local artists.

Indeed, to the select few who call The Residences at
W Singapore - Sentosa Cove home, W epitomises the
essence of its service promise - whatever, whenever.

Currently, a diverse profile of over 150 local and
international residents lives in the development,
appreciating the luxury of having both hotel and
residential services under one roof.
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Through their experience in conducting personal
astrology readings, the Bisbos observed that most
people are concerned about their careers and
relationships, such as whether they should switch
jobs or when they will find their soul mates.
Henrik notes, “It is important to interpret a person’s
birth chart in the context of his life to provide an
accurate reading. As astrology is such a vast study,
you need to establish a framework to read a birth
chart , which is essentially a ‘snapshot of the sky’
when you were born, generated based on your date,
time and place of birth.”
Henrik explains, “The basic tenet of astrology is
‘as above, so below’. Astrology works in ways that
we cannot fully explain, just like the laws of the
universe. For instance, if I drop an apple from my
hand, it will fall to the ground because of the law
of gravity, but no one really knows how or why
this force exists. There will always be a connection
between the heavens and the earth because we are
all made of the same building blocks as the universe.
Therefore, movements in the stars, planets and
celestial bodies affect life on earth.”

STAR Struck
Henrik Bisbo is no ordinary astrologer, possessing
more of the learned disposition of a professor than
a new age guru who can foretell your destiny in the
stars. He is one of less than 500 astrologers in the
world who can add the coveted title of D.F.Astrol.S
after his name. Having spent nine years studying at
the Faculty of Astrological Studies in London through
a distance learning programme, Henrik earned his
diploma from one of the most respected schools in the
astrological community, whilst building an esteemed
career in the shipping industry.
His wife, Tinna, is also working towards her diploma.
They recently founded Bisbo Astrology and started an
astrology course for Cove residents at the function
room in Azure condominium, where they call home.
The Danish couple, who have been living in Singapore
for just over a year, are no strangers to the island.
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“This is our third stint here, so obviously something
is attracting us to this tropical paradise. We love the
weather and food!” They first met in Singapore in
1992 as seafarers onboard a container ship and spent
years sailing together before rooting themselves in the
city in 1995, when their daughter was born. In 1998,
they moved back to Copenhagen, only to relocate
back to Singapore in 2001 for a work posting. Henrik’s
career had also taken them to Nigeria, where they
spent two years in Lagos.
When asked if their life journeys were written in the
stars, the couple says, “We could certainly see signs
in our astrological charts that signalled opportune
seasons to move. There were times when we were
not sure if we were going to make it as we’d faced
obstacles in the relocation process, but it’s amazing
how everything worked out in the end and our charts
proved accurate.”
PHOTOS: KENNETH ONG

He clarifies, “Astrology is not a fate-based system nor
is it tied to religion, because it existed even before
major religions were founded. Man has been observing
the sun, moon and stars since time immemorial to
identify the seasons for sowing and harvesting. Rather,
astrology is a knowledge tradition assembled over
thousands of years, based on countless observations
of the sky compared with events on the earth. It is
equally relevant for humans as for anything else
born, such as a company, a political party or an event
in itself.”
Tinna’s mother sparked Henrik’s interest in the
subject more than 15 years ago. He recalls, “Just from
looking at our birth charts, she could tell us things
about our lives that we could not have known,
such as predicting when we were going to have our
daughter, Marie.”
Tinna remarks, “It is a fascinating subject and I love
the diversity of it. Astrology opens you up to a world
of other subjects such as psychology, science, history
and so much more.” Indeed, their living room is lined
with a myriad of books of various topics, from ancient
religions and psychological theories, to great literary
works and volumes on the subject of astrology.

He reasons, “The prime minister and a hawker could
be born at the same time with the same birth charts,
and be subject to the same celestial influences.
However, their lives are worlds apart. This is why
I always request for personal details about your life
prior to a consultation, so that I can interpret your
chart in a way that is relevant to your needs.”
While the Bisbos specialise in personal astrology,
they also conduct astrological readings for businesses.
Similar information is required such as the time, date
and place where the company was founded, to explore
the optimum season for making major changes in the
company, or determining if certain staff members are
aligned with the company’s chart.
With the stars aligned for Bisbo Astrology, the couple
hopes to share their passion, knowledge and expertise
of the subject with fellow Cove residents, through
courses and consultations.
Interested residents can visit www.bisboastrology.com for more information.
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Discover the secrets of fine cuisine with acclaimed Chef Douglas Tay
this May. His exclusive masterclass will feature Osia’s mouth-watering
Green Split Pea Soup, Black Garoupa and Milk Fed Lamb Saddle. Learn
how you can prepare a delicious spread with Australian produce
that pleases the palates of your family and friends.
Date: 11 May 2013 (Sat)
Time: 2.30pm – 5pm
Price: $75 ++ per person (includes sampling of each dish)
Limited seats available. The last day for registration is
6 May 2013 (Mon).
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CALL

+65 6577 6688

TO SIGN
UP NOW!

Humble, dedicated and known for his out-of-the-box culinary thinking, Chef de
Cuisine Douglas Tay of Osia, Resorts World® Sentosa, has over a decade of
experience. Feathers in his cap include multiple gold medals at the Culinary
Olympics and WA Oceanafest 2009, and many other accolades. His greatest joy
though, is sharing his love for great food with like-minded gourmands.
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SENTOSA COVE RESIDENTS
DINING PRIVILEGE PACKAGE
From 1 Apr – 30 Jun 2013

Sparkle by Chen Jiang Hong

ASIAN ABSTRACT
Art lovers can now get their artistic fix with the
opening of Nikei Fine Art at Quayside Isle; its second
outlet following the success of its gallery at Raffles
Hotel Arcade. Founded by art collector Hiroshi
Kato, the intimate art space showcases abstract art
collections by renowned and emerging artists from
Japan, Europe and other Asian countries.
One of the artists taking centrestage at the gallery
is Japanese painter, Nuit Sano, whose signature blue
artworks have spawned a hue of its own, known as
“Sano blue”. According to Sano, the allure of blue
lies in its enigmatic qualities. “It is not predictable
COVE LIVING APR - JUN 2013 10

Enjoy a bottle of house pour champagne at $60++ (U.P. $88++)
15% off total bill
Complimentary valet parking
Terms & Conditions:
Present your Sentosa Cove resident access card to enjoy the stated privileges. Discount is valid for
à la carte menu only. Complimentary valet parking is valid only for one (1) car per table per
Sentosa Cove resident access card. Not applicable in conjunction with other promotions, discounts,
offers and set menus. Not valid on Wednesdays, eve and day of Public Holidays.
Resorts World Sentosa reserves the right to amend the terms and conditions without prior notice.

how much the colour of blue hides what people
want to say,” notes the artist. Her powerful brush
strokes are brilliantly captured in Blue Theme and
her other art pieces displayed in Nikei Fine Art.
Another featured talent is Chinese artist, Chen
Jiang Hong, who has lived in Paris for over three
decades. Chen subscribes to the principles of
Oriental ink paintings to capture the essence of
his subjects. His art portrays a unique blend of
Eastern and Western cultures, often presenting
a rare strength and exquisite beauty found in nature.

2011 & 2012

Osia, World Square
Operating Hours: 12pm – 3pm; 6pm – 10pm (Thu – Tue)
For details and reservations:
+65 6577 6688 dining@rwsentosa.com
www.rwsentosa.com
All prices are subject to prevailing service charge and government taxes. Images are for illustration purposes only.
Resorts World, the Resorts World logo and all Resorts World elements and related indicia ™ & © Genting International Management Limited. All rights reserved.
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WOOBAR

HEATS UP

ALL COVE’D UP
For a start, schmooze at the All Cove’d Up Residents’
Night every Thursday, from 7pm to 10pm, and enjoy 1-for-1
housepour drinks with your residents’ access card.

HEEl BEFORE ME
Calling all ladies! Slip on your most outrageous heels every
Wednesday night and you could strut away with exclusive
prizes. Enjoy a free-flow of champagne from 7.30pm to 9pm,
with purchase of your first glass and 50% off all drinks from
9pm to midnight. Plus, satisfy your sweet tooth with chocolate
and strawberry treats all night long.

DROP THE T²
An enchanting high-tea experience with a touch of whimsy,
Drop The T² features a mélange of sweets and savouries
served on a decorative birdcage, paired with an exquisite
selection of Dilmah fine teas, which includes the rare Dilmah
Seasonal Flush, an award-winning blend of eucalyptus, mint,
lemon and thyme.
The Drop The T² high-tea set is served daily from 3pm to
5pm and is priced at $58++ for two persons. Amplify your
experience with some bubbly and enjoy half a bottle of
champagne, accompanied with the high-tea menu at $98++
for two persons.
Cove residents enjoy 15% off the Drop The T² experience
upon presenting your residents’ access card.

Since its opening, W Singapore has
been wooing island dwellers with
its über-cool vibe, enticing privileges
and unique experiences. If you’re
looking for a spot to chill and mingle
with fellow Cove residents, then
WOOBAR is the place to be .
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Call 6808 7258 or email woobar.singapore@whotels.com
for reservations.
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YACHTING

Fiesta

The Singapore Yacht Show (SYS) continues to make
waves as Southeast Asia’s premier yachting and luxury
event, with the 2013 edition set to be thrice as big as
last year. Opening on 18 April at ONE°15 Marina Club,
SYS 2013 will present over 20 superyachts and 45 boats
to the region’s yachting elite, with a projected 5,000
visitors in attendance.
This year, the show will run for four days, to cater to the
burgeoning audience and exhibitor interest, a one-day
extension from the 2012 edition, which saw the sale of
Feadship’s MY Helix superyacht.
Now into its third year, the Singapore Yacht Show is
sailing forward in positioning Singapore as the ‘Monaco
of the East’, steadily building its reputation as a worldclass marine show worthy of attracting some of the
biggest names in the industry, along with Asia’s high net
worth yachting community.
Making its international boat show debut at SYS 2013 is
the 57.5m sailing yacht Twizzle, designed by Dubois
Naval Architects. Built by Royal Huisman in Holland,
the innovative Twizzle has won multiple design awards
for her eco-friendly, sleek and powerful design.
Also making its inaugural entrance is Italian beauty
59.3m M/Y I Dynasty built by Benetti Yachts, which
will be the largest yacht on display.
British builder Sunseeker will be exhibiting some of its
leading production yachts for the first time, including
the 40m flagship motoryacht Tanvas, built specially for
an Asian client in 2010, and a newly-launched 20m model.
Sunseeker is one of Asia’s most popular luxury boat
brands with a strong presence in the region.
Another renowned British brand, Princess Yachts,
which is part of the LVMH group, will showcase no
less than seven vessels at the show. They join other
famous builders such as Fairline, Riva, Grand Banks,
Hanse Yachts, Sealine, Cranchi and the stunningly
innovative Wider Yachts, which will have smaller boats
on display for those looking to explore the coastline
by day boat.
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Those with a penchant for superyachts can look forward to a spectacular
flotilla of boats from Palmer Johnson, Benetti, Royal Huisman, Westport,
Kingship, Azimut, Aycer Yacht and Gulf Craft. Leading local dealers and
brokers such as Simpson Marine, Luxury Yachts, Premium Nautical and
SG Boating will also be participating in the show.
Not all the glamour will be on the waters though. The organisers have
added plenty of complementary lifestyle elements to create a yachting
festival that celebrates the very best of the luxury lifestyle enjoyed by the
boating community. Private aircraft manufacturer, Embraer joins the list
of exhibitors in the Luxury Pavilion, alongside BMW M-Cars, Lamborghini
and leading contemporary fine art galleries.
On the business front, with the gathering of Asia’s elite, the annual Asia
Pacific Superyacht Conference and the inaugural Singapore Private
Aircraft Conference & Expo (SPACE) will be held in conjunction with
SYS 2013.
The recent opening of Quayside Isle and W Singapore on Sentosa Cove
lend itself perfectly to sunset cocktails and über-stylish waterside dining,
rounding up the holistic yachting and lifestyle experience that one can
anticipate at the SYS 2013.
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FUN AND FABLES

From 8 to 30 June, Stor ytelling Comes Alive at
Sentosa’s award-winning school holiday programme
at the Images of Singapore Forecourt. Entertaining
storytellers will regale tales of famous fables from
a giant stor ybook, brought to life by costumed
characters on stage. There will also be a Meet and
Greet session after each story for kids to interact
and take pictures with their favourite characters

A SPLASHING GOOD TIME
Nestled on the idyllic Palawan Beach, the Port of Lost Wonder (POLW) is more than just a water wonderland
for kids. It is filled with enriching activities, such as a Pot & Planks corner where children can learn
about plants and even bring home a potted plant of their own. Kids are given a pouch of Curio Coins
to pay for their own activities in the Port.
Parents can relive their childhood games together with their kids at Just Wonder, which retails traditional
toys like marbles and skipping ropes. Young ones can also participate in its Wonder Craft programme,
where they can express their creative flair by transforming recycled material into works of art.
When the sun comes out, head to the Pirate Ship water playground and spend endless hours of fun
shooting water guns and whizzing down water slides.
Cove residents enjoy 10% off admission rates at POLW, and food & beverage at Port Belly upon presenting your residents’ access card.
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from the story. The holiday programme aims to
nurture the love of reading among children, as well as
ignite their creativity during the Art and Craft sessions,
where they get to create their very own masterpieces.
For more details, visit www.sentosa.com closer to the
scheduled dates.

KidZania –
DEBUT in 2015
A complete kids-sized city is building its way up at
Palawan Beach. KidZania is an indoor ‘edutainment’
centre offering an interactive learning and entertainment
experience for children aged four to 14. Through role
playing activities, kids can have fun pursuing the job
of their dreams, earn money (KidZo currency) and
buy goods from real brands – all the things they see
adults do in real life. KidZania Singapore is set to open
in early 2015, adding to the collection of 11 KidZania
parks around the world.
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FITNESS PLAYGROUND
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he epitome of
nature’s
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Aileron Wellness has doubled its studio space,
expanding its fitness offerings to provide clients
with a more comprehensive workout experience
that defies convention. Its new studio is situated
just across its existing gym at Amara Sanctuary
Sentosa. Aileron Wellness boasts a carpeted grass
turf and a custom floor inlaid with a radius circle
and hoops for functional training exercises, along
with a myriad of mobile contraptions for trainers
during their personal sessions with clients.

A customised chin-up bar lined with suspension trainers
of varying resistance, offer gym junkies a variety of
exercises to strengthen their core, arms and legs for
a total body workout.
The dynamic fitness studio has imported a new dual
cable-cross system for multifunctional training purposes,
as well as an Olympic Weightlifting Turf, which gives gym
enthusiasts freedom to lift and drop weights with ease.

Managing Director, Keith Tan says, “We designed
the space to allow our clients to work out barefoot,
so that we can observe their gait and allow them
to develop a better understanding of how their
bodies move and feel. We also want to bring out
the little kid in you and incorporate the concept
of play, so that you can work out and have fun at
the same time.”
The Garden restaurant in Sentosa, infuses gourmet dining with the
right balance of nutritious and health-giving benefits, much to the
delight of those seeking a healthy meal in a top restaurant in Singapore!
Indulge in wholesome contemporary cuisine that comprises innovative
local favourites, spa cuisine and vegetarian options, all prepared with
a gentle hand to retain the ingredients’ natural goodness and flavours.

The Garden at The Sentosa, A Beaufort Hotel 2 Bukit Manis Road, Singapore 099891 Tel: +65 6371 1130 Fax: +65 6371 1417 www.thegarden.sg

Aileron Wellness has also introduced a slew of
cutting-edge equipment such as the ‘Rip Trainer’ to
build core stability, and the ‘Three Kicks Machine’,
an interactive punch-and-kick system which uses light
and sound to train your reflexes, and improve your
coordination skills while boosting your heart rate.
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THIS SEASON’S HIGHlIGHTS

These little details are the reasons that my life is filled
with constant thankfulness. On Christmas Day, I don’t need
to ask for anything from Santa as my parents have already
given me all that I need. When I wake up every day, my
first thoughts go to my parents, which makes me smile
and puts me in a good mood.

SINGAPORE YACHT SHOW 2013
18 to 21 April 2013 | ONE°15 Marina Club

Singapore Yacht Show 2013 promises to be thrice as big as last year, with more than 65 yachts on display and
over 5,000 visitors from all over the world. Look out for superyachts from Palmer Johnson, Benetti and
Azimut, together with world-renowned yachts from Riva, Fairline and Grand Banks.

Mum and Dad, thank you for all your daily sacrifices.
You are my heroes. You guys don’t have a cape but I know
that you will always fly to my rescue.
To my Parents: Stephane and Sophie Martinez

My goal in life is to make you proud!

I might not always show it and I might be all grown up, but I love you more
than anyone else in the world. The greatest gifts are when my Mum
skips a day of work to nurse me when I’m sick, and when my Dad kisses
my forehead and asks me about my day after returning from work.

Love you
Alize Martinez | Ocean Way

A TRIBUTE TO MOMS AND DADS
In celebration of Mother’s and Father’s Day, two tender Cove residents pen loving tributes to their parents.

A TASTE OF THE ORIENT
1 April to 30 June 2013 | Crystal Jade Premium • ONE°15 Marina Club

Enjoy a delectable spread of traditional Cantonese
and Teochew cuisine at the new Crystal Jade Premium
at ONE°15 Marina Club, with signature dishes such as
Steamed Diced Chicken Wrapped in Egg White Crêpe
and Double-boiled Sea Whelk and Chicken with Starfruit
and Pomelo.
Cove Residents and club members who spend above $100
will receive a $20 return visit voucher. This promotion
is valid from 1 April to 30 June 2013.
For reservations and enquiries, please call 6305 6998.

To my Father: Kelvin Wong
My Dad is my best friend, my mentor and my partner in games. He is always
there when I need him, and he seems to be able to read my mind and know
what I need.
My Dad always inspires me to try new things to challenge myself. He taught
me how to play chess, table tennis and basketball. He even encouraged me to go
on a trapeze by doing it together with me (it’s his first time and he’s 50 years old!).
I was scared to death and I can’t believe that I loved it after my first experience.
My Dad always reminds me that it’s okay to make mistakes and to learn
from them. He’s a great story teller too. I love his stories about the mistakes
(some silly ones) he made when he was young and what he got out of them.

Terms and conditions:
• Cove residents must present their residents’ access card for identification.
• Diners who are club members and Cove residents will only be eligible to receive
one $20 voucher for every $100 spent.
• Terms and conditions apply.

It’s so much fun playing with my Dad. Last December, he took me to a
Nickelodeon cruise and we even won a competition together!

Operating Hours

Dad, thank you for making me so happy. I LOVE you!

Tuesday to Saturday
11.30am to 2.30pm | 6pm to 10pm
Sunday and Public Holidays 11am to 2.30pm
| 6pm to 10pm

Jessica Wong | Ocean Drive

My Dad really loves me and he keeps trying hard to make me happy.

*Closed on Mondays
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EXCLUSIVE PRIVILEGES
W SINGAPORE
21 Ocean Way • Tel: 6808 7288

SKIRT, WOOBAR and The Kitchen Table:
• From Monday to Thursday, enjoy 10% off food and beverage
• From Monday to Thursday, enjoy a corkage waiver when you bring your own wine
• From Friday to Sunday, purchase one bottle of wine from us and enjoy a corkage waiver on
your own bottle of wine
AWAY Spa: 10% off spa treatments and ila products
WOOBAR: 1-for-1 offer on selected drinks every Thursday at All Cove’d Up Sentosa Cove Residents’ Night

THE lUXE lIFE BEGINS HERE

SENTOSA GOLF CLUB
27 Bukit Manis Road • Tel: 6275 0022

Special rates at Tanjong (T) and Serapong (S) golf courses:
• Monday to Friday: $230 (T) | $280 (S)
• Saturday and Sunday (morning): $400 (T) | $450 (S)
• Sunday (1pm to 7pm): $350 (T) | $400 (S)
Not valid on public holidays. To sign up, please obtain the application form from SCRM office and submit
or fax the completed application form to 6275 9087.

BRUSSELS SPROUTS | BELGIAN BEER & MUSSELS
#01-01 Quayside Isle • Tel: 6684 4344

Kids eat for free from the KIDS’ EAT menu and enjoy one complimentary
scoop of ice cream, with a free-flow of soft drinks.
Applicable to one child (aged 10 years and below) per adult who orders from the BIG EAT or main-sized
MOULES FRITES / PALOURDE FRITES sections of the menu.

QUAYSIDE FISH BAR & BISTRO
#01-11 Quayside Isle • Tel: 6268 8633

Enjoy a complimentary scoop of ice cream with every main course ordered.
Not valid with other in-house or credit card promotions.

Enjoy these great privileges when you present your Sentosa Cove access card. For full promotional details, terms and
conditions accompanying these offers, please visit https://residence.sentosacove.com.
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BATHED IN

Luxury

Create the ultimate bath ritual for your beloved pet in this sparkling tub, handcrafted with thousands
of precious Swarovski crystals. The Diamond Bathtub is the opulent creation of Californian interior
designer, Lori Gardner. This Baby model is the mini version of her glamorous series of 19 th century style
tubs, which are custom made with your preferred selection of crystal colours.
The Diamond Bathtub – Baby is available at www.thediamondbathtub.com.
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OPERETTA PET LOUNGE BY
KENNETH COBONPUE

Pampered POOCHES

Proof Living

From bespoke bling to stylish home ware and fashionable furnishings,
luxur y knows no bounds for a man’s best friend.
PETBITAT LUXE DOUBLE
HAPPINESS DOG COllARS
www.petbitat.com

PETBITAT HOT BUBBlE BED WITH
BlACK FUR & HOT SOlO RED BOWl
www.petbitat.com

PETBITAT TWIN
SIMPLE RED BOWL
www.petbitat.com

NERO PALLADIO INTRECCIATO
BRUSHED STEEl DOG BOWl
Bottega Veneta

DIAMOND DOG COLLARS
www.ilovedogsdiamonds.com

PETBITAT STAGE LEOPARD BED
Encrusted with real diamonds, this glittering collection
of canine jewellery is the pinnacle of indulgence for
the most glamorous pups.
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www.petbitat.com
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Sensuous
Get AWAY
Nestled within the trendy enclave of W Singapore is AWAY Spa, a modern haven of
relaxation with rainforest-inspired surroundings designed to create a pampering sojourn
from the stresses of everyday life.
Unlike other spas which are dressed in neutral tones and plush dark finishes, AWAY Spa
welcomes guests to a unique sensory experience where vibrant hues of energising lights
and colourful fittings complement an array of natural healing therapies skilfully performed
by expert spa mixologists, or therapists as they are more commonly known.
Apart from nine treatment rooms and suites, AWAY Spa boasts a Spa Experience Zone with
an aromatherapy steam room, sauna, as well as refreshing vitality and herbal pools.
This contemporary oasis features an invigorating Experience Shower for an ice-cool rinse off
to boost the immune system and a Rain Pod for a body awakening hydrothermal session.
Other state-of-the-art spa facilities include the Alpha Lounger, a therapeutic chair with
vibration capabilities and a built-in sound system that simulates the senses. A cocoon-like
Resonance Chamber relaxes the body and helps banish even the most severe jet lags.
Cove residents Ellen Duggins and Kimberley Rinaldo explored the serene sanctuary
and enjoyed the spa’s signature AWAY Body Treat, manicure and pedicure. “As I entered
the spa, the aromatic essential oils and gentle music relaxed me almost immediately.
The reception area was beautifully appointed; bathed in cream and caramel-toned
marble walls, with balancing wood accents that accord a luxurious yet understated feel.
We were led to our private suite which was lovingly prepared with warm and comforting
lighting, sweet scents of rosemary and ylang ylang, and soothing music to lull the
senses before our treatment,” shares Kimberley.
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The rejuvenating AWAY Body Treat begins with an
exfoliating scrub to smoothen the skin before a
calming cocoon mud wrap revitalises the lymphatic
system. Finally, a pressure relieving body massage
releases muscular tightness and alleviates stress.
“The body scrub thoroughly cleansed my skin and
I enjoyed it most when warm aromatic oils were
massaged onto the body, followed by the gentle
kneading of my muscles. My therapist was excellent
and was very sensitive to my needs. When I informed
her of some discomfort in my shoulder, she immediately
massaged it gently to relieve the pain,” observes Ellen.
Other signature treatments include the AWAY Facial
which is customised to suit the needs of different
skin types. This hydrating therapy includes a luscious
blend of marine bio-plasma and pure collagen to
nourish and boost the skin’s moisture.
Those who desire a detoxifying session after a late night
out may luxuriate in the AWAY Signature massage.
Using a blend of Ayurvedic-inspired essential oils,
spa mixologists apply firm pressure on the body, which
helps soothe nerves and lift spirits.
“I was thrilled by the entire experience at AWAY Spa,
and felt relaxed with a renewed sense of wellbeing.
The attentiveness and care demonstrated by the staff
will ensure my return,” enthuses Kimberley.
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Legend has it that Spanish tapas originated more than
700 years ago, when King Alfonso X stopped at a local
tavern on a hot and windy day. A thoughtful waiter
covered the king’s glass with a thin slice of cured ham
to protect his drink. The king noticed how the ham
complemented the sherry and enjoyed it so much that
he ordered another with the same ‘tapas’ (a cover).
Shortly after, he decreed that all taverns serve alcoholic
drinks with tapas, spawning one of the most well-loved
facets of Spanish cuisine.
The king’s good judgment earned him the moniker el Sabio,
meaning ‘the wise one’, which birthed the inspiration
behind Sabio by the Sea at Quayside Isle. Colourful
graphic art pieces, studded walls, antler lighting and
quirky sculptures of animal trophies contribute to the
eclectic décor of this rustic establishment, which echoes
the same authentic Spanish flair as the original Sabio at
Duxton Hill, fused with a laidback nautical vibe befitting
its waterfront location.

SPANISH

Enchantment

A tempting assortment of desserts on the menu
includes the traditional Spanish Crema Catalana (Catalan
Custard), Piña Asada (Roasted Marinated Pineapple with
Vanilla Ice Cream) and Churros (Fried Spanish Doughnut).
“I had the Churros and the Espuma de Turron (Spanish
Nougat Mousse), which were fantastic! I will come back
just for these alone,” beams Brian.
Its impressive beverage list is yet another highlight,
boasting Cava, sangria, draught beers and the Spanish
Estrella Galicia beer by the bottle. On weekends, Sabio
by the Sea serves an all-day brunch menu, perfect for
languid afternoons of people-watching on the quay.
Brian says, “It’s a lovely, open and airy space, ideal for
pre-dinner drinks. I was surprised by how good the food
was and I’ll definitely share with my friends what a great
spot this is.”

The restaurant’s grilled specialities come straight out
of the Josper grill, a charcoal oven from Spain, lending
a smokey flavour to dishes such as Esparrago (Grilled
Asparagus, Serano Ham, Soft Egg, Paprika and Sherry
Vinaigrette) and El Pulpo (Grilled Octopus Leg, “Viola”
Mashed Potato, Paprika Sauce).
Cove resident Brian Bounds, who recently savoured a meal
with his family, notes, “The tender grilled octopus was
perfectly cooked, even my 16-month-old son was eating
this dish with much enthusiasm! The Esparrago had a
beautiful balance of flavours and was nicely presented
on a hot plate.”
Sabio by the Sea also offers an enticing variety of paella
and tapas, complemented by a fine selection of jamón
and chorizo, top-quality Spanish ham and sausages made
from the prized Iberian black pig.

Sabio by the Sea is located at #01-02, Quayside Isle.
For reservations, please call 6690 7568.
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The world’s largest oceanarium can boast yet another world-class
addition to its sea of treasures, with the opening of Ocean Restaurant
by Cat Cora at the S.E.A. Aquarium, Resorts World Sentosa (RWS).
This is the first restaurant in Asia for Chef Cora, who lends her star
status to RWS’ celebrity chefs line-up as the first and only female chef
of Iron Chef America.
Ocean Restaurant showcases many of her signature dishes teeming
with Mediterranean-Californian influences with an Asian flair. Chef Cora
says, “The menu I’ve created is characterised by light, simple and
healthy flavours, using the freshest produce from around the region.
Studying the Asian palate, I’ve incorporated some local elements and
ingredients in one of my specialities, Coq Au Vin Asia. It features
Lemongrass-Saké Braised Spring Chicken with Roasted Ginger
accompanied with Thai Chilli and Young Bok Choy.”

OCEAN Treasures

Diners can also savour other Cat Cora
signatures such as Sous Vide 48°C King
Salmon with Sustainable Caviar, Arctic Char
Mandarin with Habanero Glaze, and her
devilicious After Eight Mint Variation with
Chocolate dessert. The restaurant uses
sustainably sourced seafood and follows
the chef’s farm-to-table philosophy in
its cuisine.
With the new Ocean Restaurant located
alongside the Open Ocean habitat, guests
can marvel at the vast marine life whilst
dining on Chef Cora’s exquisite creations.
Angled mirrors and custom-made swivel
chairs ensure diners have a good view of
the surrounding oceanarium.
Ocean Restaurant by Cat Cora is open daily
from 11am to 10.30pm. For reservations, please
call 6577 8888.

CHAT WITH MOMMA CAT
Cat Cora may be the only female chef to claim the title of
Iron Chef America, but she displays a much softer side at
home with her four children. As Mother’s Day draws near,
Chef Cora shares her thoughts on motherhood, family and
her ideal way to celebrate the occasion.
As a busy Mom to four boys, how do you juggle the roles of
mother, chef and business woman, and keep it all together?
I have a great partner at home and a fantastic team in my professional
life. My advice to busy Moms would be to surround yourself with
strong support and with people who possess integrity.

After Eight Mint
Variation with Chocolate

What are some of your favourite dishes that you love to
cook for your children?
They love my lasagne and I make it in baked egg roll cups. The
result is a crunchy exterior and a nice, warm and delicious centre.
I use turkey meat and light cheese to make it healthy. They also
can’t get enough of my fish tacos and roasted crab.
What cooking tips can you share for a fast and tasty
meal that the whole family can enjoy?
I go with what I have on hand and get creative. Use fresh, seasonal
ingredients and you can’t go wrong. There’s also a Cat Cora’s Kitchen
App, which is very useful as there are plenty of cooking videos,
recipes and tips.
How would your children describe you?
Funny, quirky and very loving. I’m always hugging and kissing them!
I love to dance and make them laugh. Definitely a fun Mom!

Sous Vide 48°C King Salmon with Sustainable Caviar
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What’s your idea of a perfect Mother’s Day?
A nice sunny brunch with my family, a day at the beach playing in
the sand and lounging with a good book, and a relaxing massage
in the afternoon. Then, I’ll invite some friends over with their kids
for a barbecue dinner.
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To bake:
• Set the skewers on a baking sheet and place them on the top rack of your oven.
• Bake or broil for 4 minutes, then rotate the baking sheet in the oven and give each skewer a half turn.
• Bake or broil for another 4 minutes, or until the salmon is firm to the touch and the scallops have begun to brown
on the edges.

To grill:
• Cook for 2-3 minutes, then turn. Rotate the skewers gently so that the fish doesn’t break and fall into the fire.
• When the salmon feels firm to the touch and the scallops show light grill marks, remove from the grill.
• As these cook quickly, it is best to set them to the side of the grill and not directly over a flame.

To serve:

Mother’s Day Cookout
Wow Mom with a delightful home-cooked meal for this special occasion,
with these simple recipes from Chef Cat Cora.

SAlMON AND SCAllOP SKEWERS WITH ROMESCO
Chef Cora says: This is an easy, yet bold dish that is pleasing to the eye. A Catalan specialty from Spain, romesco
sauce is a fragrant, garlicky blend of ground almonds, garlic , tomatoes and peppers. Roasting the red pepper and
tomato gives this sauce its deep flavour. If you finish roasting the day before, the cooking takes just a few minutes
after you thread the skewers.

• Arrange two skewers on each plate and spoon the sauce over them, or pile the skewers on a serving platter and
serve the sauce in a bowl.

CHOCOlATE BUDINO •
ITALIAN PUDDING CAKE
Chef Cora says: This luscious dessert is refined, elegant
and so easy to make. Budino in Italian means pudding, but
this is more like a molten cake, moist and almost gooey
in the middle when served warm from the oven. I like to serve
it with a scoop of ice-cream, but it tastes great with crème
anglaise and fresh raspberries or strawberries.

INGREDIENTS
• ½ pound of high quality bittersweet chocolate
• 3 large eggs
• 3 large egg yolks

• ½ cup of sugar
• 3 tablespoons of all purpose flour
• 12 tablespoons or 1 ½ sticks of unsalted butter (softened)

INGREDIENTS
•
•
•
•
•
•
•
•

3
3
8
8
1
1
1
1

tablespoons of extra virgin olive oil (plus ¼ cup for the romesco sauce)
tablespoons of fresh lime juice
ounce salmon fillet (cut into 8 equal chunks)
sea scallops
red onion (cut into 1 ¼ inch chunks)
red bell pepper (cut into 1 ¼ inch chunks)
poblano chilli (cut into 1 ¼ inch chunks)
roasted red bell pepper (peeled, seeded and coarsely chopped)

•
•
•
•
•

¼ cup of roasted cherry tomatoes
1 tablespoon of almonds (coarsely chopped)
2 garlic cloves (coarsely chopped)
1 tablespoon of sherry vinegar
8 8-inch wooden skewers
(soaked in cool water for an hour)
• Salt and pepper to taste

INSTRuCTIONS
• Preheat the oven to 204°C (gas mark 6) or preheat the grill, depending on your cooking preference.
• In a baking dish, combine the olive oil, salt and pepper to taste, and lime juice. Add the salmon and scallops to the
dish, and stir with a wooden spoon to coat all the pieces. Cover and refrigerate while you make the sauce.
• To make the romesco sauce, combine the roasted pepper, tomatoes, almonds, garlic, vinegar and olive oil in a
blender, and blend until smooth. Season with salt and pepper, and set aside.
• Remove the salmon and scallops from the marinade and discard the liquid. Pat dry each scalllop and chunk of fish
with paper towels.
• Thread each skewer with 2 onion chunks, 1 salmon chunk, bell pepper, poblano chilli and 1 scallop.
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INSTRuCTIONS
• Place a rack in the middle of the oven and preheat to 176°C (gas mark 4).
• Grease or spray a 9-inch cake pan or 12-cup muffin tin with vegetable or canola oil. Wipe out excess oil with a
paper towel. Set aside.
• Grate the chocolate or chop it into small shards with a chef ’s knife or a serrated knife. Place the chocolate on top
of a double boiler or a large bowl set over a saucepan of simmering water over low heat. Melt the chocolate slowly,
stirring occasionally.
• In a medium bowl, gently whisk together the eggs, egg yolks, sugar and flour. Mix all the ingredients well.
• When the chocolate is smooth, remove the bowl from the hot water and add butter. Stir until the butter is melted
and the chocolate is smooth again. Add the egg mixture, blending well.
• Spoon the batter into the greased cake pan or muffin tin, filling each cup until half full.
• Bake for 18-20 minutes in a cake pan or 11-12 minutes in a muffin tin. The edges should just begin to pull away from
the pan and the centre should still look moist and shiny. Remove from the oven and let it cool for 10 minutes.
• While the pan is still warm, place a baking sheet over the top and invert the pan. Carefully lift the pan to release
the cake.

To serve:
• Transfer the cake to a serving platter or individual dessert plates if the cakes have been baked in a muffin tin.
The budino is best served warm, but is also delicious at room temperature.
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PROVENCE in
BLOOM
Every year in late July, the country fields and gardens of Provence
burst into saturated shades of lavender, signalling the best time to
visit this sun-kissed paradise, blessed with magnificent hilltop villages
and some of the most dramatic coastlines in the South of France.
Embark on your lavender journey at the picture perfect Abbaye
Notre Dame de Sénanque. The 12 th century Cistercian abbey is more
famous for the sea of lilac at its doorstep, framing a backdrop
immortalised in countless postcards and books of Provence.
Head on a little further to the Musée de la lavande near the town of
Coustellet, where you can try your hand at harvesting and distilling
your own blooms at the museum during the flowering season in July
and August.
For more awe-inspiring purple plains, wind east along the Lavender
Route, through the sweet-smelling farms around Apt, Sault, Forcalquier
and the Plateau de Valensole, stopping by the local markets to take
home some heavenly products made from this fragrant flower.
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INTRODUCING THE
NEW PLAYGROUND AT
AILERON WELLNESS!
Contact us at 62747138
or email to
enquiries@aileron.com.sg
for more information!
Follow us on
facebook.com/
aileronwellness for the
latest updates!

Between ambling through the trails of lavender,
explore the quintessential Provençal villages dotted
across the Luberon region. Gordes, the most popular
hilltop gem of the area, sits spectacularly on the
white rock face of the Vaucluse plateau, emanating
a golden glow as the sun sets upon its ancient
stone buildings.

Seven successive French popes ruled within the Palace
until 1377, making it one of the most powerful and
important cities of Europe in its heyday. The Palace
links to a bridge called the Pont St. Bénézet, another
landmark of the city widely known as the Pont d’Avignon,
made famous from a French nursery rhyme.

North of Avignon, the renowned Châteauneuf du
Be charmed by the pretty village of Bonnieux, Pape AOC wine region is celebrated for its unique
while Roussillon seduces with its brilliant brick red geology and soil that produces some of the world’s
façades hewn from centuries-old ochre earth.
most exceptional red wines.
The medieval walled city of Avignon is yet another
Provençal belle not to be missed. Famed for its Palais
des Papes, the massive Palace of the Popes was once
the centre of papal power over 700 years ago, when
Pope Clement V fled Rome to settle in Avignon in 1309.

THE FRENCH RIVIERA
The Côte d’Azur, or the azure coast, is the
perfect foil to Provence’s rustic charm. Hugging
the Mediterranean Sea east of the Provence,
the glamorous Rivera is home to some of the
ritziest coastal towns and sexiest beaches in
Cannes, Monaco and St. Tropez.
Take an epic drive along The Three Corniches
from Nice to Menton. The three parallel roads
- Basse, Moyenne and Grande - spiral to the sky
and take your breath away with its challenging
hairpin bends, majestic hilltop villages and
sweeping views of the sea.
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Head south to discover the charming Aix-en-Provence,
birthplace of acclaimed 19th century artist Paul Cézanne.
Stroll down the elegant tree-lined boulevards of Cours
Mirabeau - the Champs-Élysées of Aix - before resting
your feet at a café, as you watch the world go by.

We are proud to present the Playground, the all-new green
grass turf at Aileron Wellness! Enjoy a whole new and unique
experience of working out; fitness has just gotten more fun and
interactive!
Expect an adrenalin pumping workout with our new and
interactive fitness equipment such as the 3 kick! Guarantees a
full body workout while you punch and kick your way to greater
fitness.
Our friendly and highly certified trainers are also at hand to
assist and help you achieve your fitness goals.
Walk on in or check out our facebook page today to find out
more!

• Join us for our weekly fitness
classes! Choose from fatburning fitness classes to Pilates
classes that give your muscles a
thorough workout.
• Remove aches and pain with
Master Rehab trainers. Discover
more about the amazing human
body and how you can improve
your health and fitness levels.
• Personalized training
programmes that help to achieve
your desired fitness goals within
the shortest time!

1 Larkhill Road, Block 43 #02-39, Singapore 099394 | Website : www.aileron.com.sg | facebook.com/AileronWellness

