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coveSay
s summer heats up, the epicurean scene on Sentosa Cove just keeps
getting hotter with the opening of two Chinese restaurants at
ONE°15 Marina Club and Quayside Isle, adding to a gastronomic string
of international eateries that have transformed Sentosa Cove Village into
a gourmet paradise. We speak to celebrity chef Emmanuel Stroobant,
who operates four restaurants on Quayside Isle, and visit another new
dining hotspot on the island – C Side on Siloso Beach.
If too much good food has stretched your waistline, check out our fitness
and lifestyle tips to keep you in the pink of health. Also, the next time
you jog around the estate, look out for the new storyboards dotted
at various points of interest and you might discover an enlightening titbit
or two about this wonderful place you call home.
Pearl Island, the last of the five islands to be developed on Sentosa Cove,
is attracting growing interest with its exclusive collection of 19 bungalows.
If you are looking for more dream retreats, our feature on luxurious designer
hotels around the world will spur you on to plan your next vacation.
As the Singapore Grand Prix races into the city for its sixth edition in
September, we set our eyes on a coveted collection of motorsportinspired timepieces for the season. While it remains to be seen who
will be crowned on the racetrack, we know that age knows no bounds
in reaching for the skies in our profile of a young champion in Cove
Portraits, whose talents and trophies at a tender age of six will surely
inspire many.
Whether you’re soaking up the sun on the beach or feasting your way
through Quayside Isle’s myriad of culinary delights, we hope you’ll have
a wonderful summertime with your loved ones!

Belladonnah Lim
The Editor

cove living

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

Tel: 9642 3975

COVE SCENE

This complimentary service is available at
the following times:

COVE DIARY

• Mon - Fri: 3pm - 10.15pm
• Sat, Sun & Public Holidays: 12nn - 10.15pm
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Sentosa Island Enquiries

LUXE LIFE

LUXE FACTOR

1800-SENTOSA (7368 672)
https://residence.sentosacove.com
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• Traffic camera for Sentosa Gateway
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• Guests’ entry
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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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Land Transport Authority

1800-CALL LTA (2255 582)
Emergency
Police			999 (toll-free)
Ambulance / Fire		
995 (toll-free)
Non-emergency
Ambulance		
Police Hotline		
Traffic Police		
Pet Ambulance		
and Transport		
AAS Emergency		
Road Service
Marine Safety		
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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: LUXURY YACHTS
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coveHomes

Spanning between 609 and 1,160 square metres, the collection of four-storey houses
comes with an elevator and can be configured with either five, six or seven bedrooms.
The expansive living space features lavish touches of the high life, such as a basement
entertainment room with a walk-in climate-controlled wine cellar, as well as a fullyequipped kitchen appointed with top of the line appliances. Some of the larger
residences feature a private steam room in the master bathroom, while walk-in
wardrobes are a luxury provided for in the bedrooms.
Every room and space is created to capitalise and complement the natural beauty
of its surroundings. Interiors are decorated in a sophisticated palette of neutral
furnishings, underlined with wood, granite and marble. Wake up to a panoramic view
of the waterway in your bedroom or soak in the scenic vistas from your bathroom
tub. The rooftop terrace or timber deck is the perfect place to unwind with a glass of
wine after a long day, relishing quiet moments in the sweet serenity of the island.

ISLAND GEM
A villa on one of Sentosa Cove’s islands is probably the closest you’ll get to fulfilling
your dream of residing on your very own private island in Singapore. Pearl Island, the
last of the five island plots to be developed, houses 19 luxurious bungalows encircling
this exclusive idyll.
Built upon the concept of an island within an island, the residences are an oasis of
comfort, each with a private yachting berth fronted by inviting waters that beckon
exploration. Epitomising the pinnacle of waterfront living, every villa is designed as
an island retreat amidst lush landscaped grounds, with a private swimming pool and
generous floor-to-ceiling windows that open up to soothing sights of the waterways.
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Developed by Ximeng Land, PearI Island offers residents the rare opportunity to
live in the tranquillity of their own private island, while remaining easily connected
to the city.
With only 19 villas on this prized plot of paradise, Pearl Island is truly a gem
endowed only to the privileged few who seek to unveil the alluring lustre of true
waterfront living.

covePortraits

SPORTS

Whiz

Maxwell Castle speaks like a tennis pro
well beyond his years, rattling off scores
of statistics and strokes of his racquet idols
like Rafael Nadal, Roger Federer and Novak
Djokovic, just as we get settled in his living
room in Azure condominium, together
with his parents Paul and Elena Castle.
The French Open plays on television in
the background and it soon becomes
apparent that this is no ordinary six-yearold who likes to play ball. “I think Rafael
is going to win this time as he is really
getting back into form,” he proclaims
before expounding on the match like a
seasoned sports commentator. He adds,
“I really like Roger Federer because he
uses a one-handed backhand like me and
he has the best footwork.”
It is easy to forget you are talking to a sixyear-old when he starts chatting intently
about tennis, his favourite sport. Ever y
evening, he trains at the Tanglin Tennis
Academy, together with other eight to
10-year-olds whom he has beaten in club
tournaments. He notes, “I think my strongest
shots are my smashes, but my backhand
strokes and volleys are also quite good.
Unfortunately, my footwork is only so-so
and my coach says I need to work on it.”
On the court, he tackles his opponents with
drive, determination and verve, “My friend,
Matthias, who is eight years old, has an
amazing top spin, so I have to move back
quickly in order to put myself in the
best position to return his shot. Once, I
was down 4-1 when I was playing with an
experienced 11-year-old boy, but I didn’t
give up and kept hitting the ball harder
each time. Eventually, I won the match.”
While Maxwell enjoys and excels in other
sports such as soccer, running and yoga,
his heart is clearly where his racquet is.
He says, “Soccer helps me to improve on
my footwork in tennis, while yoga helps
to prevent injuries and keeps me flexible
so that I can reach for those difficult shots
in my tennis game. I like running with Papa
on the footpath along the sea and around
the marina. I also do yoga at home a few
times a week with Mummy.”
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Maxwell eagerly shares the glories behind each of the trophies he has
earned from his sporting pursuits at his tender age. From winning top
prize at a 2.8km Safari Run to receiving the ‘Most Outstanding Player’
award in his JSSL soccer club league, the sporty talent emerged as the
youngest winner in most of the competitions he participated in.
Most recently, he won the “Run For Life 2013” charity race, beating all
the other children in the under 8 and under 10 age categories in
his record time.
In the Safari Run, he ran together with his father, who signed him up
for the fund-raising race through the Singapore Zoo. “It’s the second
time that I’ve ran this race and we won lots of great prizes for my
family and I, such as a new pair of running shoes that I really like. Last
year, I was the first five-year-old to finish. This year, there were
hundreds of kids 8 years and under participating in this race. In the
end, it was down to me and another boy. I managed to overtake him
and I kept running in a zigzag direction so that he would not be able
to run past me!” he chuckles.
Every weekend, Maxwell plays soccer with the JSSL Arsenal Soccer Club
at Victoria Junior College at East Coast in the largest ‘under 6’ league
in Singapore. He adds, “We played against nine other teams throughout
the season. We won all the games and the JSSL FA Cup.”
Though gifted at soccer, the British boy has his heart set on being a
professional tennis player when he grows up. He muses, “My coach says
I’m the best player under 6 and I know that I have to train very, very
hard to be ranked number one in the world. My dream is to win the
Wimbledon Open someday!” Now that is a dream that may be within
reach for this talented young player.

ROOF DOWN.
NOT PERFORMANCE.
Usually when the roof comes off a coupé, rigidity is compromised.
Heavy strengthening braces have to be added. But our 12C Spider
is built with the same carbon fibre MonoCell as the coupé so there’s
no loss of rigidity. Which means we keep weight to a minimum.
And performance to a maximum.
The McLaren 12C Spider. Every part tells a story.

DESIGNED FOR THE TRACK,
DEVELOPED FOR THE ROAD
McLaren Automotive is a British manufacturer of luxury, high-performance sports cars, located at the
McLaren Technology Centre in Woking, Surrey.
The connection between Formula 1TM and road cars at McLaren is a natural process of experience,
knowledge, principles and process transfer. Through the integration of 50 years of Formula 1TM racing
expertise and knowledge, and 20 years of heritage in producing landmark sports cars, McLaren Automotive
designs, develops and builds their technologically advanced and groundbreaking cars.
McLaren has pioneered the use of carbon fibre in vehicle production over the past 30 years, and since
introducing a carbon chassis into racing and road cars with the 1981 McLaren MP4/1 and 1993 McLaren F1
respectively, McLaren has not built a car without a carbon fibre chassis.
This year, on 2nd September, the McLaren Group will celebrate its 50th Anniversary. The public waits with
abated breath to see new and exciting future model developments forthcoming from McLaren Automotive.

Key milestones of the development of McLaren Automotive

2010
2011
2012
2013

McLaren Automotive is born and unveils the groundbreaking 12C coupé
McLaren Automotive launches its global retailer network and opens McLaren Production Center
The launch of the sexy McLaren 12C Spider
The production of the ultimate supercar, McLaren P1TM, is revealed

McLaren Singapore
45 Leng Kee Road
Singapore 159103

T/ +65 6430 4888
E/ sales@mclarensg.wearnes.com
W/ www.singapore.mclaren.com

Facebook/ www.facebook.com/mclarenautomotive
Twitter/ www.twitter.com/McLarenAuto
YouTube/ www.youtube.com/mclarenautomotivetv

The official fuel consumption figures for the McLaren 12C in l/100km :
Urban 18.5, Extra Urban 7.8, Combined 11.7; CO2 emissions: combined 279 g/km.
Fuel consumption in accordance with EU Directive RL 80/1268/EEC.
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COVE

BuggY SERVICE

STORY

Need a ride around the Cove? Call upon your friendly
buggy driver for complimentar y buggy ser vice.

Residents planning a party are encouraged to
arrange for their guests to park at the Sentosa
Cove Village carpark and use the buggy service.

1

On your next stroll around Sentosa Cove, take a closer look and you just
might discover an enlightening titbit or two about the natural wonders in
your estate. Sentosa Cove Resor t Management recently installed a series
of stor yboards in various locations such as the waterways, foreshore and
gardens, detailing insightful facts on the vicinity and interesting flora,
fauna, wildlife and marine life found in your own backyard!

2

For buggy service required beyond the operating
hours, arrangements may be made three days in
advance at a fee.

5

3

Buggy Valet | Mr Lum (or affectionately known as Uncle Lum)
Hotline | 9642 3975
Operating Hours | 3pm to 10pm on weekdays
12noon to 10pm on weekends (last call at 9.30pm)

MOZZIE

WIPEOUT
Prevent the spread of dengue fever by following these
simple steps to curb mosquito breeding. Stagnant water
is ideal for the breeding of mosquito lava which takes
only seven days to fully develop into a harmful mosquito.
Here’s what you can do to eradicate stagnant water in
your house:
Alternate days | Change water in vases and bowls,
and remove water from flowerpot plates. Scrub the
inside of vases and flowerpots thoroughly to remove
mosquito eggs. Flush plant roots with running water.
Once a week | Clear fallen leaves in drains and gardens. Remove stagnant water collected on leaves, tree
branches and in drains. Ensure the landscape in your property is well-maintained.
Once a month | Clear blockages and add BTI insecticides in roof gutters. Add BTI or sand granular
insecticides in places where stagnant water is unavoidable.
Before travelling overseas | Turn over all water storage containers and keep them dry. Cover all gully
traps and toilet bowls.
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Here are some fun facts from the storyboards.
1. The Bottle Tree

4. Colourful Marine Life

A strong and hardy tree with its origins in Queensland,
Australia, the Bottle Tree’s swollen shape is due to the
water held in its trunk. It thrives best in well drained,
slightly acidic soil, as it tends to over absorb water from
the ground, causing it to ‘drown’ from the inside.

The waterway boasts a thriving marine life with clean,
nutrient-rich waters that support a well-balanced
eco-system. Maintained at 2m, it is easy for boaters to
spot the fishes as they wade through the waterway.

2. Preening Peacocks
There are over 60 free-roaming peacocks and peahens
residing in Sentosa, with six to 10 often sighted in Sentosa
Cove in the early mornings and late evenings. The
peacock – the male specie – is often mistaken as the
female because of its beautiful kaleidoscope of feathers,
which are revealed to attract peahens strutting around
the island. Baby peacocks are known as peachicks while
peahens are plain brown birds often found clustering
in groups.

3. Foreshore Facts
Like most parts of Sentosa Cove, the Foreshore is made
up of sand poured into open sea, compacted and left to
settle for 20 years. There are two Foreshores in Sentosa
Cove; one in the North and the other in the South. The
Foreshore features an automatic irrigation system which
waters the plants according to the weather and soil
conditions, keeping the foliage lush and green.

See if you can spot some of these fishes:

• Jack, the Seabass, stands guard at South Cove Lock Gate
•	A school of Cuttlefish fond of taking shelter under the
pontoon at W Singapore
• Donnie and Marie, the two Queen Fish swim daily along
the waterway between Pearl Island and Cove Grove

5. Lock and Sluice Gates
The two Lock Gates at the North and South Cove are
operated by hydraulic pumps. When in use, the bridge’s
barrier arms are lowered and the pedestrian access bridge
opens, allowing the vessel to safely manoeuvre through.
As there may be an in rush of water during the lock
operation, boaters are advised to moor their vessels on
the pontoon and exercise caution when operating their
vessels. Accompanying the Lock Gates are the Sluice
Gates, which provide a constant circulation of seawater
in and out of the waterway, and are designed to maintain
water levels between 2m and 2.4m in the waterway.
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Singapore

Yacht
SHOW 2013

The third edition of the show more than doubled its exhibitor display from the previous year, with nautical
superstars such as the magnificent 57.5m S/Y Twizzle, Kingship’s M/Y Star, motoryacht Sapphire and the
59.3m I-Dynasty. Loyal and new exhibitors include Princess, Palmer Johnson, Simpson Marine, Sunseeker,
SG Boating, Luxury Yachts, La Marca Marine, Grand Banks, Burgess, YPI, Northrop and Johnson, Premium
Nautical and the hugely innovative Wider Yachts.
Complementing the yachting lifestyle on display, the event also showcased luxury cars, property, fine art
and a ‘live’ fashion show from international resort-wear brands.

PHOTO: SIR MICHAEL CULME-SEYMOUR
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Glitz, glamour and a galore of gleaming yachts from the
world’s top brands, were all part of the resounding success
of the Singapore Yacht Show 2013, which saw over 8,000
visitors descend upon the boardwalks of Sentosa Cove
from 18 to 21 April. The show opened with a VIP Gala
Dinner at W Singapore, presenting everything from sporty
runabouts and sailboats perfect for the first-time buyer,
to luxurious superyachts with all the on-board toys and
tenders a billionaire could ever desire.

Residents’
Soirée
Champagne flowed freely in the parties onboard superyachts
docked on the marina, including an intimate private event held
on the regal 41m M/Y Moon Sand, which hosted close to 20
residents. Residents basked in the lively atmosphere of the
yacht show, as they mingled and nibbled on canapés.
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CLUB

MAISON

Apart from the manors, The Club at Capella
Singapore also offers 62 sea and gardenfacing suites, ranging from 893sqft studio
apartments to lavish 3,821sqft four-bedroom
retreats, as well as 10 spacious penthouses
with three bedrooms.
Residents of The Club enjoy access to the
hotel’s facilities, concierge services, in-room
dining and housekeeping services, as well
as exclusive use of the Club Lounge, which
serves complimentary morning refreshments
and comes complete with a swimming pool,
fitness centre, private function rooms and
a tennis court.
With direct beach access to Palawan Beach
and the rare luxury of space in an idyllic
island setting, it’s no wonder that residences
at The Club at Capella Singapore are always
in demand.
For more information or enquiries, call 6591 5015
or visit www.theclubcapellasingapore.com.

If you’re searching for a
slice of island paradise for
friends or family on an extended
sojourn, or need a temporar y
dwelling amidst a major house
renovation, then Capella’s
range of luxurious bungalows
could just be the ideal retreat.
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Nestled on 30 acres of verdant landscapes, The Club at
Capella Singapore offers the ultimate in space, privacy
and tranquillity in its collection of Contemporary and
Colonial Manors sized between 4,209sqft and 5,640sqft.
Designed by Pritzker award-winning architect, Lord
Norman Foster, each manor is an elegantly furnished
residence with a private pool and personal driveway,
boasting three oversized bedrooms, a designer kitchen
fitted with Miele appliances, as well as a dining room,
living room, study room and family room.
The Capella and Contemporary Manors are styled with
modern detailing and accentuated with unique artwork
and ornaments, while the Colonial Manor is sumptuously
adorned in traditional Victorian dark woods, befitting
of its rich heritage from the 1880s.
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coveScene

ENDLESS SUMMER
Fabulous fun and flirtation ensued on Sentosa Cove at W Singapore’s WET pool deck at their Endless
Summer parties held on every first Sunday of each month. The May and June editions saw a myriad of bikiniclad beauties and bronzed bodies chilling out by the pool, shimmying to the resident DJ’s pulsating beats,
while sipping on bespoke cocktails and letting loose with some underwater sports and games.
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THIS SEASON’S HIGHLIGHTS

PHOTO: Carol Rosegg

The Addams Family – The Musical
9-28 July 2013 • Festive Grand™ Theatre, Resorts World® Sentosa
Tickets from $55 at www.sistic.com.sg

Everyone’s favourite weird and wonderful family comes to life in this magnificently macabre new musical
comedy. Wednesday Addams, the ultimate princess of darkness, has grown up and fallen in love with a
sweet, smart young man from a respectable family. She confides in her father and begs him not to tell her
mother. Now, Gomez Addams must keep a secret from his beloved wife, Morticia. Everything changes on
one fateful night when the family hosts dinner for Wednesday’s “normal” boyfriend and his parents.

NATIONAL DAY
9 August 2013

Make plans for the long weekend and celebrate
Singapore’s 48 th birthday soaking up the festivities
around the island.

Food Festival at Quayside Isle
Till 28 July 2013

Discover the heritage and stories behind the cuisines
and dishes served at participating restaurants in
Quayside Isle, including Grillado, Cove Stadium and
Ezoca, which offer special promotions and culinary
highlights in celebration of this festival.
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covePerks

EXCLUSIVE PRIVILEGES
Resorts World Sentosa
Tel: 6577 6688

Enjoy 10% off à la carte dining menu at the following outlets:
• Osia at World Square
• Boulangerie at Festive Hotel
• Palio at Hotel Michael
• Starz at Hard Rock Hotel
• Forest Restaurant at Equarius Hotel

THE LUXE LIFE BEGINS HERE

Enjoy world-class cuisine at celebrity chef restaurants Osia and Forest or tuck
into a scrumptious buffet at Starz restaurant. Savour a taste of Italy at Palio or
grab a bite at Boulangerie.

The Merlion
Imbiah Lookout • Tel: 6736 8672

Enjoy 50% off published admission rates
Be transported to the depths of the ocean to meet legendary sea dragons and
mermaids when you step inside The Merlion, a mythical icon of Singapore that is
half-lion and half-fish. Discover its origins in a captivating animated feature and
climb to its crown for spectacular views of Sentosa and beyond.

Songs of the Sea
Siloso Beach • Tel : 6736 8672

Enjoy 50% off published admission rates
Songs of the Sea brings you a mesmerizing show with a ‘live’ cast, dramatic effects
and pyrotechnics. Water jets, flame bursts, lasers and captivating music make this
a one-of-a-kind entertainment spectacle that’s fun for everyone.

Port of Lost Wonder
Palawan Beach • Tel: 6736 8672

Enjoy 10% off published admission rates and 10% off food and
beverages at Port Belly
Have a splashing good time at this water park specially designed for children
aged 3 to 10 years and enjoy a hearty family meal at Port Belly restaurant.

Enjoy these great privileges when you present your Residents’ Access Card. For full promotional details, terms and
conditions accompanying these offers, please visit https://residence.sentosacove.com.
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Racing Royalty
Engineered by Audemars Piguet, the Royal Oak Offshore Chronograph Michael Schumacher is a horological
tribute to the world’s greatest race car driver who has scored more race points and race victories than
anyone else in the history of his sport. Designed in collaboration with the legendary Michael Schumacher,
the exquisite timepiece features seven stars at the top of the tachymetre scale, marking his record seven
championship victories, two driving for Benetton in 1994 and 1995 and five driving for Ferrari from 2000
to 2004. The limited edition timepiece is available in variations of titanium, pink gold and platinum.
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IWC Schaffhausen 2013
Ingenieur collection
In partnership with the MERCEDES AMG
PETRONAS Formula One™ team, IWC
interprets the racing theme by using
materials employed in motorsport, such
as carbon fibre, ceramic and titanium.

2

3
1

4

Race Time
As the 2013 Formula 1 Singapore Grand Prix races into town from 20 to 22 September,
we mar vel at some of the most coveted timepieces inspired by the world of racing.

1. MB&F HM5 “On the Road Again”
A horological innovation inspired by the supercars of the 70s.

4. IWC Ingenieur
Double Chronograph Titanium

2. Hublot MP - 06 Senna

Thanks to a split-seconds function, the double chronograph
is ideally equipped to keep track of lap times.

A homage to Brazilian race car driver Ayrton Senna, in celebration of
his 41 victories.

3. Hublot MP - 05 La Ferrari
The official timekeeper of the Scuderia Ferrari team wows with a record
50-day power reserve in this hand-wound tourbillon wristwatch.
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5. TAG Heuer Carrera
Calibre 36 Flyback Chronograph
Celebrating 50 years of the iconic Carrera, the first sports
chronograph designed specifically for professional drivers
and sports car enthusiasts.
COVE LIVING JUL - SEP 2013 23

luxeLife

luxeLife
Maintaining an active lifestyle
Spa away with the AWAY Spa’s new AURA membership, a
prepaid card that offers you a host of pampering privileges
and the freedom to indulge in any treatment you desire.
There are three membership categories available at $2,500,
$3,500 and $6,000, which allow you to pay for spa treatments
at 20%, 25% and 35% off respectively. The transferable
membership entitles you to a maximum of four or six cards
(based on the category), whether you choose to bring along
your partner for a relaxing massage or share the indulgence
with your spa-loving girlfriends.
AURA members also enjoy 10% off food and beverages
at W Singapore and complimentary pick-up and drop-off
service within Sentosa from 10am to 4pm, as well as access
to the WET pool and facilities in the Spa Experience Zone.
Be transported from a warm tropical paradise to a refreshing
sub-zero realm in the Experience Shower. Luxuriate in the
Aromatherapy Steam Room or take a plunge into the Vitality
and Herbal Pools to melt your tension away. Adjacent to
the pool is the Rain Pod to complete your hydrothermal
experience. Immerse yourself in the Resonance Chamber
which aids in relieving jet lag and stimulate your senses in
the Alpha Lounger, a therapeutic chair that interweaves
seamlessly with your biorhythms.

The AWAY Spa is located at W Singapore – Sentosa Cove.
For more information or enquiries, call 6808 7290 or visit
www.wsingaporesentosacove.com/awayspa.

Aura Indulgence

Keith says, “ Our bodies are made to move; our muscles,
tendons, fascia and bones are designed to enable movement.
If we look back on our evolutionary roots, cave men were
born to hunt for food or run away from their predators.
Creating an active lifestyle that is sustainable is crucial to
our wellbeing. Exercise not only burns calories, but also
eradicates bad hormones and restores strength in muscles
and joints when executed properly. The by-product is a
toned and trim physique, which not only builds inner
confidence and self-esteem, but also trains our intrinsic
motivation to achieve greater things in life.”
A typical active week might look like this:
Monday | A 30-minute brisk walk followed by resistance
exercises to strengthen muscles that facilitate movement,
such as squats, lunges, push-ups and pull-ups.
Wednesday | A 60-minute workout at the gym activates
the entire body on a 3D level. Work on your intrinsic core unit
for strength and stability, coupled with multi-planar squats,
lunges, twists and push-and-pull movements. Optimal posture
and lifting techniques are essential for systemic balance and
preventing injuries.
Weekend | A 30-minute swim or cycle, concluding with
20 repetitions of burpees. Round off the weekend with your
favourite sport or activity, such as walking the dog, or a game
of golf.

HEALTH
Master Trainer and Managing Director of Aileron Wellness,
Keith Tan, is a veritable trove of knowledge and exper tise in
the fields of fitness and nutrition. He shares with us on the
impor tance of keeping active, and tips to stay in shape and
maintain good health.

Optimum Nutrition
Here are five habits that you can follow for a balanced diet:
1. Eat slowly and stop at 80% full
It takes about 20 minutes for our satiety mechanisms to kick
in, as communication between our gut and brain is slow. If you
eat quickly, you may end up eating too much in the 20-minute
period before the brain finally registers you are full.
2. Eat protein-dense food at each meal
A portion size of protein is visually about the size of the palm
of a hand, between 20-30g. Women should consume one
portion of protein per meal, while men have two portions.
In healthy individuals, a higher protein diet is completely safe
and may actually be important to achieve optimum health,
body composition and performance.
3. Eat a healthy balance of fats daily
Focus on adding healthy monounsaturated fats (from extra
virgin olive oil, some nuts and avocados) and polyunsaturated
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IN THE PINK OF

fats (from some nuts, some vegetable oils and fish oil) to your
diet. The ratio of omega 3 to omega 6 fatty acids should be 1:2
to achieve optimum health.
4. Eat at least two servings of fruit and vegetables
at each meal
Packed with vitamins and minerals, vegetables are also filled
with important phytochemicals that are essential for optimal
physiological functioning. An interesting fact is that vegetables
and fruits provide an alkaline load to the blood, which balance
the acid loads from proteins and grains.
5. For fat loss, follow a carbohydrate-timing strategy
Consume fibre-rich carbohydrates and ensure your dinner
contains the least percentage of carbs compared to the rest
of your daytime meals. On workout days, consume more carbs
and starchy whole food such as pasta, oats, sweet potatoes,
yam, whole grain bread, etc. Refined sugar such as desserts,
fruit juice, processed foods and sports drinks should be
consumed occasionally or rarely.
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Seaside Makan
Beachgoers will be spoilt for choice at the newly
opened C Side at Siloso Beach, a series of five food
and beverage outlets comprising the revamped
Coastes, Bikini Bar and Sand Bar, as well as two
newest hotspots Flame and Makan². Enjoy mouthwatering kebabs, burgers and roast chicken at
Flame, the island’s only seaside rotisserie. If
you’re craving for local fare while soaking up the
sun, tuck into favourites such as satay or laksa at
the beach-style hawker stalls at Makan².

Mediterranean Escape
Executive Chef David Nicolas Senia takes you to the shores
of the Mediterranean with his latest menu at The Knolls
restaurant in Capella Singapore. Imbued with the coastal
flavours of France, Italy and Spain, his cuisine is a delightful
blend of the rustic and refined, true to his Provençal
roots and culinary stints in some of the region’s finest
restaurants and Michelin-starred establishments.
Appetisers feature a range of tapas to share, such as his
Tomato Tartare, a refreshing tomato confit served with
potato crisps, almonds and Espelette pepper. His signature
main courses reminisce the south of France, with specialities
such as Scallop with Seafood Brandade, Bouillabaisse Jus
and Rouille Sauce, and Open Ravioli with Seafood Bisque,
Lobster and Octopus Fricassee. Desserts have a distinctly
Spanish touch, evident in the classic Spanish custard Tocino
de Cielo, served with an uplifting mandarin sorbet.

Hilltop Zen
For a touch of novelty to your weekend dinners, take a
cable car to The Jewel Box at Mount Faber and unwind
at Moonstone, a Japanese-themed saké and yakitori bar
perched high above the madding crowd. The tranquil
oasis offers more than a hundred varieties of Japanese
saké, shochus, whiskies and beers, best indulged with its
delectable range of grilled skewered delights.
Enjoy 15% off when you present your Residents’ Access Card.
Valid until 30 December 2013. Not valid with any other vouchers,
promotions and discounts.

COVE LIVING JUL - SEP 2013 26

epiCurious

Premium DELIGHTS
A familiar name in Chinese cuisine has docked on the shores of Sentosa Cove,
ensconced with a fine-dining touch. Cr ystal Jade Premium opened earlier this year at
ONE°15 Marina Club, presenting diners with delectable Cantonese and Teochew
specialities, complemented by glistening views of yachts by the bay.

They also enjoyed the Steamed Sea Bass with
Cordycep Flowers in Traditional Style (left page)
and Braised Mee Pok Noodle with Baby Lobster,
Ginger and Spring Onion. He notes, “The sauce is
appetising and it brings out the freshness of the
sea bass. The noodle dish is light and delicious,
and has generous bite-sized portions of fresh
lobster meat, which is tender and sweet.”
The family was also delighted with the luscious
desserts. “The Mango Pudding is heavenly, with
small dices of mango dotted throughout the
creamy pudding. The Baked Crispy Egg Tart melts
in your mouth with its soft custard and flaky
crust. I would have loved a second helping!”
he gushes.
Apart from an appetising variety of dim sum,
roast meats and double-boiled soups, Crystal
Jade Premium also serves an outstanding range
of seafood delicacies such as abalone, sharks’
fin, shellfish and ‘live’ fish, in addition to
Teochew dishes which employ light cooking
methods to enhance the original flavour of
its ingredients.
Cove resident Benson Tan, who recently dined at the restaurant with his mother and sister, was impressed
with its scenic vistas. “I love the feeling of dining by the sea as it is so calming. The restaurant has a classy
ambience with fantastic views, which is what I enjoyed most about dining here. The food is delicious and
flavourful as well,” says Benson.
The Tan family started with a Dim Sum Combination platter for lunch, comprising Steamed Teochew Dumpling
with Radish and Mushroom, Pan-fried Carrot Cake with Preserved Meat and Crispy Roasted Pork Belly. He says,
“The Teochew dumpling fillings are very juicy and savoury, while the thickness of the skin is just nice. The carrot
cake is soft on the inside and crisp on the outside, simply mouthwatering! I would definitely recommend
these dishes to my family and friends.”
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Benson says, “Dining at Crystal Jade Premium feels like
you are in a different environment with the interior design
and ambience of the restaurant, yet it is still part of the
same neighbourhood. I’m glad to introduce this restaurant
to fellow Cove residents as it is close to home, and
exemplifies excellent service and good food.”
For reservations, please call 6305 6998. The restaurant is closed
on Mondays except on public holidays.

Signature dishes include Steamed Diced Chicken
Wrapped in Egg White Crêpe (above left),
Sautéed Scallop with Seasonal Vegetable in X.O.
Sauce, Double-boiled Sea Whelk and Chicken
with Starfruit and Pomelo (above right) and
Quick-fried Scallop in Teochew Style.
The spacious restaurant houses eight private
dining rooms, making it an ideal venue for
hosting celebrations, family gatherings or
corporate clients, especially when considering
its beautiful waterfront location.
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The opening of Blue Lotus Chinese restaurant tops off a gastronomic trail of glory for the
Emmanuel Stroobant Group, which operates four restaurants at Quayside Isle, making it
the largest food and beverage group on the strip. Chef Emmanuel teams up with Ricky Ng,
his long-time friend and former chief operating officer of The TungLok Group of Chinese
restaurants, to launch the casual mid-tiered eatery serving classic Cantonese fare with a
wide selection of dim sum, noodle dishes, seafood and roasted meats.
The Belgian-born chef shares, “When City Developments Limited first approached us about
Quayside Isle five years ago, we had earmarked the space for Brussels Sprouts. Later,
we realised it would also be suitable for Picotin. Then, one evening, it dawned on us that
this would be a great place for Saint Pierre as well and we decided to relocate when
the lease ended at Central Mall. Blue Lotus came about when we realised there wasn’t a
Chinese outlet in the entire complex, so we seized the opportunity when we found the perfect
partner in Ricky, who has many years of experience operating Chinese restaurants.”

Saint Pierre

Plat De Cotes
D’Angus 72H (Saint Pierre)

Blue Lotus

Since its launch in December last year, Brussels Sprouts has been delighting diners with
Belgian staples of mussels and chips, complemented by over 120 types of Belgian beer, while
Picotin is well-known for its pizzas and simple French brasserie fare.

QUAYSIDE Gastronomy

Chef Emmanuel Stroobant

Saint Pierre, on the other hand, is a bastion in French
fine-dining, which has evolved with the times down
through its 12-year history. Chef Emmanuel says,
“We wanted to give Saint Pierre a new lease of
life and moving to Quayside Isle was the perfect
opportunity. The food had evolved over the past
four years as each head chef had his own vision for
the restaurant. Now I’m taking back the culinary
direction and restoring it to what Saint Pierre
was originally.”
Crispy Meringue, Maple Syrup, Fresh Wild Berries and
Passion Fruit Coulis (Saint Pierre)

The food is fairly simple, but 100% ingredientfocused. “Our philosophy is to deliver modern
French cuisine that respects and enhances the
flavours of high quality produce. The menu changes
according to the supplies and we promote a lot
of specials depending on the market produce.
Overall, it is a more casual menu where you can
choose to have just one main course or indulge
in the full 10-course degustation,” he adds.
Prices are a good 30% lower than its former outlet
at Central Mall, signalling a shift away from the
overpriced fine-dining scene to allow more diners
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to enjoy his gastronomic creations. This joint at
Quayside Isle will offer Saint Pierre’s family friendly
Saturday Brunch and Sunday Roast feasts. The
Saturday Brunch features a scrumptious array of
breakfast favourites with a twist, such as Eggs
Benedict with Iberico Bellota Ham and Champagne
Hollandaise and Homemade Waffles with Foie Gras
Mousse, Apple Compote and Vanilla Beans. The Sunday
Roast affair is a hearty semi-buffet, with all-youcan-eat breads, salads and desserts, accompanied
with your choice of roast.
Off the isle, the chef entrepreneur and lifestyle guru
is opening a yoga studio in The Grandstand in Bukit
Timah and a Picotin Express in Figaro Street at
East Coast, adding to his current portfolio of eight
establishments. He gladly credits his success to his
wife Edina Hong, who works alongside him at the
Emmanuel Stroobant Group. He enthuses, “I am
lucky to do something that I truly love. I do it because
of my passion, and I believe that plays a part in our
success, along with hard work, discipline, love and
being surrounded by great people.”
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How often do you visit Singapore and where do
you usually hang out?
I visit about four to five times a year and I find myself
hanging out a great deal at Lolla and Luke’s, which serves
wonderful oysters and some of the freshest produce in
Singapore, while the former has an astutely chosen winelist with good service.
Apart from being a brand ambassador, what else
do you do as a Master of Wine?
I write for the international wine press and buy wine for
All Nippon Airways’ First and Business classes. I work
through various media channels and share ownership of
a small import firm in Tokyo specialising in antipodean
wines, particularly from the cool climate of Victoria.
I also do some public speaking, judging and consulting
for wine lists, as well as making my own wine label and
educating students of the Wine & Spirit Education Trust
in China.

Champagne

Maestro

Recently in town for Singapore Yacht Show 2013,
Ned Goodwin is a celebrated sommelier and
wine personality. He is also Asia Pacific’s Brand
Ambassador for Piper Heidsieck and Charles
Heidsieck champagnes, which flowed freely at
the show’s gala dinner.

Born in London, raised in Australia and educated in Tokyo
and Paris, Ned Goodwin MW is one of but five Masters of
Wine in Asia, a professional qualification conferred to the
most learned experts in the wine fraternity. Cove Living
caught up with him to discover intriguing titbits behind
the bubbly beverage and his jet-setting lifestyle.
As a Tokyo resident, tell us what sparked your
love affair with Japan.
I spent some of my formative years in Japan, having lived
there when I was 15. The oddness of Japan and largesse
of Tokyo, coupled with its fastidious attention to detail
and high quality service; are all to be gazed at. I wouldn’t
call it a love affair, more of a fascination!
COVE LIVING JUL - SEP 2013 32

If you could pair a three-course meal around
your favourite champagnes, what would it be?
Japanese food brimming with dashi, poached fish, wild
mushroom and a course of warming chawanmushi, paired
with Piper Heidsieck through the more delicate courses
and Charles Heidsieck as the courses become increasingly
richer, possibly together with tuna belly and scallops.
Tell us some interesting and little known facts
about champagne.
It is a very cold place with unique calcareous chalky soils. This
meld of climate and geology is the essence of Champagne,
before, of course, the secondary fermentation in the bottle
that brings about the bubbles!
  
What ’s the best way to taste or appreciate fine
champagne? How do we discern between a good
champagne and a great one?
Taste it like a wine. Seek balance between fruit and structure,
the acidity and the chalky mineral drive. Ask yourself, do
you want to drink one glass or three? If it is the latter, then
the champagne is good! Great champagne has a distinctive
yeasty complexity on the nose, with a poise between the
depth of lacy fruit and mineral energy. The finish should be
long and the wine effortless to drink.
Which other city would you like to live in next,
and why?
Sydney has highest quality of life I have experienced in the
world, not to mention its sheer beauty with its harbour,
beaches, weather and great food.

luxeEscapes

Designer
R etreats

London

Claridge’s
Legendary fashion designer Diane von
Furstenberg brings her signature style
to a series of guestrooms and suites
in this Art Deco jewel in Mayfair. Bold
contemporary patterns, vibrant animal
prints and beautiful Chinese florals are
harmoniously presented in the chic,
inspiring spaces of The Piano suite,
from the window dressings to the floor
rugs and everything in between.

Claridge’s

Edinburgh

Hotel Missoni
While this modern, stylish hotel offers
spectacular views of historic Edinburgh
(thanks to its Old Town location), you’ll
be hard-pressed not to tear your gaze
away from its colourful interiors decked
out in Missoni’s trademark zigzag and
geometric patterns. Splashes of bold
hues and a mélange of Missoni prints
adorn the walls, furnishings, bed linens,
towels, and even the tableware in its
Restaurant Cucina.

Milan

Paris

Bulgari Hotel

Hôtel Le Notre Dame

Nestled amidst a sprawling 4000m 2 garden estate, yet
minutes away from Via della Spiga, Milan’s main shopping
thoroughfare, the hotel is a true oasis of tranquillity
for the retail-crazed urbanite. Drop your shopping bags
and ensconce yourself in the understated elegance of
your private suite or unwind with a glass of bubbly at
the bar with its expansive garden views.

Celebrated French couturier Christian Lacroix melds
the medieval and modern in this opulent boutique
hotel, paying respect to its privileged location near
the city’s iconic cathedral and its artistic domain. The
hotel fascinates with its beautifully painted frescoes
and curios, evoking the wealth of centuries past when
artists, scholars and merchants once dwelled.

Bulgari Hotel

Hotel Missoni

The next time you plan a trip to your
favourite vacation capital, consider an
escape in these one-of-a-kind designer
hotels, decorated by iconic names in
the lavish realms of fashion and film.
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St. Regis
New York

St. Regis
Within the storied walls of this landmark building on Fifth
Avenue are two bespoke suites that narrate the signature style
of each brand in exquisite detail. Breakfast at Tiffany’s springs
to life in the dining room of the Tiffany Suite, a dream retreat
for a girlfriends’ getaway with its iconic turquoise hue and
jewel-inspired furnishings. Dressed in Dior’s signature shade of
warm grey with pink and white accents, the sophisticated Dior
Suite draws inspiration from its Paris ateliers, with its plush
fabrics, trademark bows and Lady Dior’s cannage patterns.

C

M

Y

CM

New York

MY

The Plaza

CY

CMY

The Fitzgerald Suite celebrates Baz Luhrmann’s big-screen
adaptation of ‘The Great Gatsby’ in a dramatic Art Deco space
that channels the dynamism of the Jazz Age using authentic,
period-inspired luxury home furnishings. Designed by Catherine
Martin, the film’s Oscar-winning costume designer, production
designer and co-producer, The Fitzgerald Suite is a retreat that
F. Scott Fitzgerald and his character Jay Gatsby would be at home
in – a captivating space that evokes the danger, sexiness, glamour
and a certain nostalgia for the hedonistic days of the 1920s.

Palazzo Versace

K

Th e Plaza

Gold Coast

Palazzo Versace
The world’s first fully fashion branded hotel combines the late
Gianni Versace’s fresh vision and daringly different style, with
elegance and beauty, all on a spectacular waterfront setting in
Australia’s favourite holiday playground. Lavishly designed, the
Versace touch is present at every point you turn, from tableware
and furnishings, to the newly updated staff uniforms fashioned
by Donatella Versace.
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