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GREETINGS TO OUR
CiTi-ZEN READERS,
In this last issue of 2015, it is my pleasure to introduce you to the hotel
operator who will be managing The RuMa Hotel & Residences, our prestige
development in the heart of KLCC, in Jalan Kia Peng. Markus Engel, the
founder of URC, a Hong Kong based top-drawer hotel operator, shares his
story and thoughts with us about running 5* establishments. There is also
information on progress on The RuMa Hotel & Residences which will be a
regular feature because many buyers tell us they want to keep up with
the project due for completion in the latter half of 2017.
Judging from the number of eateries there are in Kuala Lumpur alone, it
is clear that Malaysians place a great deal of importance and pride on
matters of the palate. CiTi-ZEN is no exception, and here, we introduce you
to two different chefs who both excel at their gastronomic craft, Phoebe
Donko-Hanson from Aloft KL Sentral’s all-day dining Nook Restaurant and
Chef Ben from the newly opened neighbourhood Hubba Hubba Mont’
Kiara restaurant. There is also news about Aloft KL Sentral Hotel’s new
keyless system.
The City Councils of Kuala Lumpur, Putrajaya, Pahang, Johor, Malacca,
Negeri Sembilan, Perlis and Kedah made it mandatory to segregate
household waste as of 1 September, 2015. This welcomed measure,
if adhered to (and enforced), will go a long way towards saving the
environment and Michael Hoe, a young man who is passionate about
environmental issues tell us of the perils of not doing so.
Finally, please accept my best wishes for you and your family for the year
ahead, and we look forward to bringing you more interesting news and
views in 2016.
Until we meet again in the New Year, continue to Live Life Large!

Lai Voon Hon
President / CEO
Ireka Development Management Sdn Bhd
Printed on forest-friendly paper.
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URBAN RESORT CONCEPTS,
THE BYWORD FOR LUXURY
AND THE MAN BEHIND IT
Markus Engel knows all about luxury, especially luxury
hotels. Born in Munich, Germany, Markus’ 25 years in
the hospitality industry across 4 continents had made
his company the perfect candidate to be the operator
of Ireka’s latest hospitality project, that is, The RuMa
Hotel and Residences in the heart of Kuala Lumpur
City Centre.
After learning from the best in various senior management
positions for The Peninsula Group, Mandarin Oriental, Oberoi
Hotels & Resorts and The Dorchester Collection, Markus decided
to set up his own hospitality firm, founding Urban Resort Concepts
(URC) in 2006. As its CEO, Markus is responsible for strategic
development and expansion of the company, determining the
hotel’s positioning, design and programme, as well as consulting
with owners on the sales and marketing of each hotel.
URC is based in Hong Kong and had its first successful hotel in
Shanghai, The PuLi Hotel & Spa which opened its doors in 2009.
The Pu Li is one of only 6 member hotels of The Leading Hotels
of the World in China. Membership to this exclusive affiliation is
restricted to the finest hotels of the luxury category, which are
inspected and voted on by the company’s Executive Committee.
URC operate and developed 4 other hotels, and although none
have the same name or logo, they certainly share the same DNA
– i.e. being unique and bespoke, pioneering a guest experience
that exudes understated luxury and elegance in a calming resort
environment within the bustling city.
We were fortunate enough to interview one of the luxury
hotel industry’s new pioneers, CEO and Founder of URC,
Markus Engel. Here is his story and vision:

3. What motivated you to start off URC?
What is the concept behind URC and
how does it differ from other hotel brands?

1. What brought you to the hospitality industry?

URC was founded on the back of realizing that
conventional and traditional luxury hotel brands are
largely employing a formulaic approach to their product,
placing little emphasis on authenticity and context of
design and product. We wanted to be different.

I started out in life planning to study journalism and
political science but a hospitality job during a summer
holiday changed my career path and therefore my
life’s journey forever.

2. What motivates you to strive to be the best
in the hotel industry?
Professional pride. I was fortunate enough to work
in some of the best hotels around the world before
founding URC and I consider luxury hospitality a “craft”
that requires 100% dedication and commitment to
even the smallest detail of the guest experience.
I thrive on hearing from our guests that they have
enjoyed our hotels and that they were impressed by
the level of attention to detail and quality. That is what
drives me to become the best in class.

URC hotels are entirely bespoke and tailor-made
luxury concepts that integrate into the destination
context in regards to design, people, food and guest
experience, etc; thus giving our guests intimate access
to whichever city we are in - a genuine sense of place.
URC hotels are designed to accommodate 21st century
business travellers with state-of-the-art facilities.
Importantly, however, these are paired with a design
and aesthetic that exudes a calm resort atmosphere,
in order to create a soothing haven in the middle of
bustling metropolitan environments.
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The Puli Hotel and Spa, Jingan District, Shanghai, China

4. Why did URC want to open a hotel in Malaysia?
What is your vision for The RuMa Hotel
& Residences?
Having lived and worked in Malaysia in the past, I have
always had a strong affinity with the country and
its people. Kuala Lumpur has matured its lifestyle
consciousness more than most other cities in the
region and this, paired with the unique ethnic and
cultural mix, will allow us to create a very unique hotel
experience with a distinctly Malaysian personality. The
location of The RuMa is second to none and ideally
suited for an urban resort.
We are working on a physical and emotional product
that is very much rooted in the Malaysian context
in regards to aesthetics and attitude. A 21st century
Malaysian hotel with subtle references to its heritage. I
am really looking forward to working here again.

5. What is “bespoke” about The RuMa Hotel
& Residences and how do you plan to ensure
that quality in design and service is maintained
from the outset?
Pretty much every aspect of the design and the guest
experience will be tailored to the context of a hotel in
the very heart of the Malaysian capital. We are working
with a very experienced and committed developer
and with a design team from around the world that has
a proven track record in creating some of the world’s
leading luxury hotels.
Notwithstanding, the design and physical product of the
hotel, though important, only serve as the backdrop to a
guest experience that we strive to create as one that is
polished, intuitive and personal. We are very conscious
that guests of luxury hotels return to a hotel not because
of the design, but because of the guest experience
and therefore we place significant emphasis evaluating
every “service touch point” to be intuitive, guest-focused
and of the highest possible quality. The hotel will feature
numerous inclusions in the room rate that otherwise are
payable at competitor hotels and the hotel’s internal
systems and processes are designed to accommodate
our guests and not vice versa.
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The Puli Hotel and Spa, Jingan District, Shanghai, China

6. What lessons will you bring with you from
your current operations in China to running
The RuMa Hotel?
The operation of our China hotels has given us very
valuable insights into how consumer behavior is
evolving, how expectations towards luxury hotels
continue to change. We like listening, learning and
evolving our product based on our customers and will
apply this learning to The RuMa. Pushing the envelope
further on inclusions and intuitiveness of the guest
experience is the result of our previous properties acting
as successful proving grounds and The RuMa stands
to benefit from these product developments in both
the short and longer term. The numerous international
awards and accolades that The PuLi in Shanghai, for
instance, has garnered, including numerous guest and
reader awards that have placed it consistently amongs
the best hotel in the world since its opening, tell me
that we are on the right path. It also tells me that our
customers value our product. We want the same degree
of recognition and appreciation for The RuMa.

7. In your experience, what are the benefits of
the condo/hotel concept such as The RuMa
Hotel & Residences?
Importantly, The RuMa strives to fully integrate the
development’s residences with the services and amenities
of the hotel, thus creating a true luxury residence
environment. The idea of branded residences is not new,
their complete integration into a luxury hotel infrastructure
is. A guaranteed income from the hotel’s rental pool (for
hotel suites), the professional management of each unit
through the hotel and importantly, the unit’s long-term
asset appreciation through its association with one of KL’s
leading luxury hotels make this a very unique residence
and investment opportunity.

The Puli Hotel and Spa, Jingan District, Shanghai, China

8. Are you looking forward to the opening of
the RuMa Hotel & Residences?
We are very excited at the prospect of opening our first
hotel in Malaysia and at the prospect of creating an
environment that will not only be embraced by transient
visitors to KL, but importantly, by the citizens of KL. We
are working hard on creating a hotel that KL will be
proud of and that pushes the capital’s luxury hospitality
offering to the next level of quality and innovation.
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PROGRESS INTELLIGENCE ON
THE RUMA HOTEL & RESIDENCES
Construction is well underway on
The RuMa Hotel & Residences. Once
completed, targeted to be in Q3 of
2017, the development is home to a
special collection of luxury residences
and hotel suites, inspired by Malaysian
culture and heritage in its décor and
interior design. Situated in the heart
of Kuala Lumpur City Centre on Jalan
Kia Peng, The RuMa offers 199 serviced
apartments from levels 19-37 and levels
7-18 are where the 253 luxury hotel suites,
operated by Urban Resort Concepts
(URC) are situated.
This much anticipated development is dynamic and
unique to Malaysia because it offers another trend
in property ownership where buyers can purchase
a luxury hotel suite managed by a world class hotel
operator (URC) and receive rental revenue monthly for
a period of time. In the case of The RuMa Hotel Suites,
this is for the first five years. For the serviced residences,
residents can opt for paid services provided by the

hotel operator such as housekeeping,
rooms service, etc.
As at the time of printing, Level 6 is where
all the construction activity is happening.
This is going to be home to the luxury
pool, spa and the facilities area for
the enjoyment and relaxation of hotel
guests. To be technical for a moment,
the concrete has been casted to this
floor and the construction point worthy
of note is the launch of the steel girders in
September. The steel beams will speed up
the construction process and are durable,
flexible, stable and lighter weight.
According to Lai Voon Hon, Ireka Corporation Berhad’s
Managing Director, “We are pleased to partner with
URC on The RuMa which we consider a new trophy
property in the heart of KLCC. This is fast becoming
one of the most desirable locations for top echelon
residents, offering an unparalleled modern mix of
luxury hotel and serviced residences on one site.”

Look out for more project intelligence on The RuMa project in the next issue of CiTi-ZEN.
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IREKA CARES FINALE
TELE-MATCH FUN DAY
The fun day organised by IREKA CARES volunteers was
both a special and important one for the Company
because it marked the end of our Corporate Social
Responsibility (CSR) programme in its current form which
began in 2010. It is hard to believe that the IREKA CARES
journey started 5 years ago and its sole purpose is to
make a difference to the lives of the children through
the direct involvement of staff. In the last five years, Ireka
has been proud and privileged to have worked with the
Lighthouse Children’s Home, Rumah Hope and Rumah
Kanak Kanak Angels.
Children from the Rumah Hope, Rumah Kanak Kanak
Angels, Lighthouse Children’s Home and IREKA CARES
volunteers took part in a day full of competition and
team spirit on Saturday, 8 August, 2015. It was the IREKA
CARES Finale event where modern games were mixed
with traditional ones. From sack race to the Gladiator
challenge, to bouncy castle assault courses and tugof-war, the Bukit Kiara Club field was full of mini athletes
participating and cheering on their peers.
Children from 6 to 17 years took part, along with volunteers
who sometimes stepped in to help, particularly in the tugof-war challenge. The trumpet fanfare accompanied by
the “Chariots of Fire” theme tune kicked off the event
with the children marching in behind their House team
banners appropriately named, Iron Man, Incredible Hulk,
Minions and Captain America.

Datuk Lai Foot Kong, Ireka’s CSR Steering Committee
‘IREKA CARES’ Chairman proudly announced, “I want
to thank and pay tribute to the many Ireka volunteers
from across the organization, who have committed their
time to contribute to the betterment of the children’s
lives, drawing on our expertise in our core businesses of
Infrastructure, Real Estate and Technologies over the last
5 years. Ireka owes each volunteer a debt of gratitude
because they have put so much effort into taking the
CSR programme forward.”
IREKA CARES will continue in a slightly different form but
the direct involvement of Ireka’s volunteers remains a
critical ingredient. We will also be working with the same
three Homes because both volunteers and the children
have built a strong rapport with each other. Long may
this continue!
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WHAT’S NEW AT
THE ALOFT KL SENTRAL HOTEL?
According to Aloft KL Sentral’s General Manager, Greg
Gubiani, “As a nation that loves to eat, we hold food and
the people who prepare it close to our hearts so we are
proud to have Phoebe share with us her culinary skills,
bringing new flavours for our guests to the restaurant,
that she will achieve only with the freshest ingredients.”

Aloft KL Sentral Goes Keyless!
Malaysia now welcomes the keyless entry system.
Aloft KL Sentral with Starwood Preferred Guest (SPG),
the award-winning program from Starwood Hotels &
Resorts Worldwide recently introduced SPG Keyless, a
keyless entry system allowing guests to check-in and
use their smartphone as a key.

Chef Phoebe Donko Hanson

Aloft was the natural place to launch SPG Keyless
given the nature of its next-gen travelers, design-savvy
and tech-forward guests. It tapped the world’s largest
lock manufacturer, Assa Abloy, to create an all-new,
Bluetooth enabled lock as well as keyless software
designed to securely recognise and connect with a
guest’s mobile device.

International Fusion Cuisine at
Nook All-Day Dining Restaurant
by Chef Phoebe
This trendy and modern hotel provides a fun experience for
everyone who crosses its threshold and the establishment’s
only all-day dining restaurant, Nook is no exception. The
new Executive Chef, Phoebe Donko-Hanson will lead the
innovative, culinary team to introduce a new International
Fusion menu in November 2015.
Originally from Ghana, Chef Phoebe developed a taste
for cooking at a young age where family and friends got
together, sharing tasty dishes especially on high days
and holidays. She also draws inspiration for her cooking
from the ethnic influences and the rich global traditions
of her childhood friends and her own globe-trotting life.
A double degree holder in Culinary Arts and English,
Chef Phoebe moved to the USA for her education and
found herself cooking in Boston. Since 2006, her career
flourished as she began working for the Starwood
Group, where she recently served as Executive Sous
Chef at W Retreat and Spa in the Maldives. Over the
course of her dynamic career, Chef Phoebe has cooked
for the former President Clinton, as well as prepared a
James Beard award dinner which recognises culinary
excellence in the USA.

L to R: Assa Abloy Vice President & Regional Director of Asia Pacific
Hospitality, Mr Vegard Prytz; Aloft Kuala Lumpur Sentral General
Manager Gregory Gubiani and Iringan Flora Sdn Bhd Hotel owner
and director Mr Lai Voon Hon

How does SPG Keyless work?
SPG Keyless works through the SPG app and is available
to SPG members who book through Starwood’s internal
channels.
As an SPG member, you must first register your phone
once through the SPG app and allow push notifications.
After booking a reservation at Aloft and before arrival,
you will then receive an INVITATION to go SPG Keyless.
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On the day of arrival, you will see the SPG Keyless
section status being ACTIVE which means your room
is ready. When you click on ACTIVE, it will display your
room number which you can choose to hide for privacy
reasons. After ensuring your Bluetooth is switched on and
the SPG app is open, hold the smartphone to the door
lock, wait for the solid green light and enter the room.
This facility could revolutionise the check-in process
because it means that busy (and often tired) travellers
can bypass the reception desk and head straight to
their rooms. It could also mean the end for the key cards
and traditional room keys. In Malaysia, however, it’s
required by law for guests to stop by the front desk for ID
verification.
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“The Aloft brand is experiencing phenomenal demand
in markets worldwide and technology is changing
the way our guests travel. With the roll out of SPG
Keyless in the Aloft brand in Malaysia, we are further
expanding our ability to meet the demands of techforward millennials with our innovative and design-led
initiatives,” says Charlie Dang, Regional Vice President
South East Asia at Starwood Hotels and Resorts.
Greg Gubiani, Aloft KL Sentral’s General Manager adds,
“We are very excited to be the first Hotel company to
launch Keyless Check-in in Malaysia. This innovative
technology allows Aloft KL Sentral to further deliver on
the wants and needs of our design-savvy and techfocused guests who use their smartphones for just about
every aspect of their lives.”

8

C i T i - Z E N

•

I S S U E

3 5

THROUGH THE KEYHOLE ARTICLE
ON HOUSEHOLD WASTE
Michael Hoe is a recent Environmental Science graduate
with First Class Honours from the University of Nottingham.
His passion is to raise awareness on environmental issues
and challenges; and he would like to share his knowledge
with CiTi-ZEN’s readers and the issue of waste management
is one we all know we have to do something about
but few of us practice. Michael tells us more about the
consequences of ignoring the serious issue of landfills in
Malaysia and it would not be an exaggeration to say that
we do so at our peril!
No Time to Waste
How many of us have separated our household waste
before we leave them out for the garbage collectors?
From September 1st 2015 onwards, household waste
segregation is completely mandatory in Kuala Lumpur,
Putrajaya, Pahang, Johor, Malacca, Negeri Sembilan,
Perlis and Kedah.
This is the first step in the Government’s solution to Malaysia’s
decades-long landfill problem and lack of appropriate
waste management infrastructure. It has been reported
that municipal solid waste made up 64% of Malaysia’s
total waste generated.
Each per capita household in Malaysia now throw
away 1.5kg – 2kg of trash each day. The total waste
generated has even exceeded the 2020 projection of
30,000 tonnes a day as a consequence of increasing
population, urbanisation and changes in consumption
patterns. Indeed, it is expected that the amount of

household waste that we generate will increase by 3%
annually. 95% of these municipal wastes are disposed
directly into landfills costing the Government about RM2
billion yearly.
Currently, of the 292 controlled landfills recorded in
Malaysia, only 155 are still operating with a lifespan
ranging from 2 years to more than 5 years. These
landfills lack liners to contain landfill emissions and
are where most of Malaysia’s waste is dumped. There
are only 11 operating sanitary landfills with the largest
being Bukit Tagar Sanitary Landfill which can process
an average of 2,000 tonnes daily and has a lifespan of
50 years. Sanitary landfills are engineered with liners
and infrastructure like leachate treatment and gas
venting facilities to contain pollutants.
Various impacts of non-sanitary landfilling activity include
leachate contamination, pest infestations and emission of
methane and carbon dioxide. Contaminated leachate
from landfills is formed when rainwater percolates through

C i T i - Z E N

solid waste and accumulates toxic contaminants such
as lead, mercury, arsenic, carcinogens and phenols.
With the high humidity and constant rainfall, Malaysian
landfills can generate large volumes of leachate. It is
estimated that about 3 million litres of leachate per day
are released into waterways after full or partial treatment.
Health problems associated with contaminated leachate
include cancer, stunted growth in children and anaemia.
Of the landfills that are still open, 80% are nearing full
capacity and government proposals for new landfills
and incinerators have been met with ‘not-in-my-backyard’ oppositions from residents. Thus, the mandatory
waste segregation program should be viewed as an
important moment in environmentalism in Malaysia.
The mandatory waste segregation scheme will tackle
Malaysia’s landfill problem at its source by encouraging
people to separate their household solid wastes prior
to disposal. Studies have shown that more than 80%
of recyclables end up in landfills. Our waste comprises
mainly of organic waste (58%), plastic waste (12%), paper
(7%), metal (6%) and glass (3%). Waste segregation will
ensure that these recyclables are not wasted, but are
reused or processed into other materials.
Even though 70% of Malaysians are aware of the benefits
of recycling, actual participation is less than 25%, this
means that only 5% of the total waste is being recycled.
Mandatory source segregation will ensure higher
recovery of recyclables and reduce the final disposal.
Solid Waste Corporation (SWCorp) Johor Baru director
Asri Amat was mentioned in ‘The Star’ newspaper as
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having said that the waste segregation scheme will
ensure that only non-organic and non-recyclable waste
are sent to landfills, thereby prolonging their lifespan
from 50 years to 100 years. Segregated organic waste
can be composted, which will reduce greenhouse gas
emissions from decomposing garbage in open dumps.
The compost that is produced can generate millions
when fully commercialised. In Selangor, for example,
the composting of wet market waste can generate
RM3.1 million per annum. Public apathy as well as the
lack of awareness are the main obstacles for not being
taking the issue of responsible waste management
seriously so any pronouncements by the Government
on this can only be a good thing.
Solid waste management expert, Dr Theng Lee Chong
was quoted in ‘The Star’ as being unconvinced that
the scheme would result in people cutting down on
their trash or reusing items. He said that the scheme
is “surprisingly simple” and thus would not make
households aware of their consumption level. Therefore,
making waste segregation mandatory isn’t a solution by
itself; the government must step up on its efforts in order
to convince people to reduce, reuse and recycle. For
example, shops and grocery stores should have more
“no plastic bag” days rather than just on Saturdays, as
currently practised.
Raising awareness will encourage more people to
practise the 3Rs – reduce, reuse and recycle. This will
help the government achieve its 2020 plan of reducing
landfilling by 50%, increasing composting to 8% and
recycling to 22%.

10
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KOPITIAM NEWS!
The i-ZEN & zenZ Community Page

B4ITHAPPENS – WHERE EAST MEETS WEST
IN KEEPING GOOD HEALTH
B4ItHappens is a unique wellness centre that combines the technology of Western medicine
with the rich heritage of Chinese medicine to prevent poor health and early detection of
illnesses where it is all 100% natural and drug free. At B4ITHappens, they insist that both
Western and Eastern medicine complement each other and are more powerful when
used together. For instance the nutrient supplements will repair the body’s organs and used
with Acupuncture, it enhances the remedy process because the latter provides more Qi or
energy to the body whilst the nutrients are working.
4. Once the body is cleansed and regulated, it is then
ready to receive various nutrients to nourish and to
regenerate healthy cells.

Much of the science and treatment for B4ITHappens is
rooted in nutritional medicine to improve and promote
good health. B4ITHappen’s 4-stepped approach
makes sense and is straightforward:
1. Evaluating the root cause for lasting and permanent
recovery through their 3D Molecular Resonance Scan
(Russian technology) which identifies the state of the
human body will test out for weaknesses and imbalances
in any particular organ. The other diagnostic process
used to check out areas of weakness in the body is TCM
(Traditional Chinese Medicine) Pulse Reading by trained
practitioners.
2. The detoxification and cleansing process rids the body
of physical and chemical carcinogens accumulated over
time. This is an essential part of the process to ensure the
effectiveness of any follow-up therapy. At B4ITHappens,
this could be either a Hydrosonic Spa to help remove any
contamination or surface protein matter lying on the skin
or Infrared Sauna (incidentally 30 minutes in the sauna is
equivalent to jogging 7km and also helps assist weight
loss and improves blood circulation)
3. The body is regulated and restored through either
acupuncture, chiropractic manipulation and specific
nutrients that aim at improving the function of weaker
organs.

At B4ITHappens, the conditions that have yielded
positive results from their treatment are in the areas
of Diabetes where the combined TCM and natural
herbs have been effective in controlling blood sugar
and eliminating dependence on diabetic drugs (70%
success rate claimed); the comprehensive detox
programme helps with fatty livers, thus reducing buildup of excess fats and toxins in the liver; nutritional
medicine is given to repair injured joints and bones,
particularly effective for Rheumatoid Arthritis; and the
cardio programme promotes blood circulation and
reduces the risk of heart disease.
B4ITHappens nutritional supplements are all licensed
by the Malaysian Health Ministry.
From my own experience, they did not try to sell me
anything and best of all, the trained therapists talked
me through the diagnostic process meticulously.
B4ITHappens confidently say I can feel positive results
in a matter of weeks so I am looking forward to this!.
B4iThappens will offer 50% discount on their services
and The 3D Molecular Screening to All CiTi-ZEN
readers. Don’t forget to bring this article with you.
For more information,
contact B4ITHappens;
Phone : 03 7492 1963
(Mr Phang)
Email :
b4ithappens@gmail.com
Web :
www.b4ithappens.org
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HOME FROM HOME
@ HUBBA HUBBA MONT’ KIARA
In the last issue of CiTi-ZEN, we featured the
owner of Hubba Hubba Mont’ Kiara, Michele
Kwok and it is with delight that we are able to
show off in this issue, the new eatery’s chef,
Ben. Having been in the F&B industry for almost
15 years, he knows a thing or two about how
to ensure people have a good time and it is
definitely through their stomachs!
Having ‘cut his teeth’ in the kitchens of well-known
establishments like the JW Marriot Hotel, The Ritz Carlton,
KL and the Vistana Hotel, Chef Ben regards life in the
kitchen as an adventure because according to him, “it
is all about striving to better our food and our skills. The
thrill of creating something new and letting your creative
juices flow, with a mix of patience and discipline are
key ingredients every time. When you find the magic
combination of putting all those things together, and
you end up with satisfied customers going, ”WOW!”;
now, that’s a feeling like no other. It’s a feeling you
wouldn’t get in anyone else’s shoes, only a chef’s.”

Chef Ben

As Hubba Hubba Mont’ Kiara’s head chef, the best
thing for Chef Ben is the varied menu offering both
Asian and Western dishes. Chef Ben has a particular
take on Malaysian cuisine which he emphatically
considers to be underestimated because it is rich in
taste and flavourful; and when cooked well, it can even
rival foreign cuisines!
In terms of his vision for the recently opened Hubba
Hubba Mont’ Kiara, Chef Ben wants to make the
restaurant THE go-to place for the local area, with
people being able to walk over to the restaurant for all
their favourite food.
Hubba Hubba Mont’ Kiara is owned by the renowned
Soul Society Group who also add SOULed OUT, Tujo and
WIP to their bow. The tagline, Hooked on Life is exactly

what the owner, Michele Kwok, Chef Ben and the staff
want Hubba Hubba Mont’ Kiara to be all about. It is
a family friendly and cheerful venue comprising of 2
sections, the first being The Deli which caters for those
wanting a quick, light bite and offers delicious treats
such as salads, sandwiches, pastries and desserts.
The a la carte menu is all about enjoying household
favourites such as Lamb Shank Pie, Tomyam Noodles,
Hubba popcorn chicken and a great selection of
pizzas and pastas. And we haven’t even got started on
the drinks menu with an array of cocktails, wines (170
labels from around the world at retail prices), beers and
non-alcoholic drinks on offer. For the health conscious,
Chlorophyll Water and the other Detox juices are a must!
Come and experience Hubba Hubba Mont’ Kiara
for yourself at:
Level G, SENI Mont’ Kiara Residences,
2A Cangkat Duta Kiara, 50580 Kuala Lumpur.
Contact : 012 205 0442 / 03 6211 1318 (reservations)
Business hours:
Mondays to Sundays from 11am to midnight
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Why Go Organic?
We are exposed to many toxic chemicals in daily life, which
harm our health and the Nature. Hence, Melvita says No to all
synthetic and harmful ingredients.
In 1983, Melvita was founded in Ardèche - a natural and
pollution free region in France in order to cultivate the purest
of nature and it’s secrets in beauty care. Being one of the first
companies to be awarded by ECOCERT and COSMEBIO that
drives us to constantly balance nature with health and beauty.

Valid until December 2015 at Melvita 1 Mont Kiara only.
Terms and conditions apply.
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i-ZEN PRIVILEGES
IT’S OUR PRIVILEGE!
As an i-ZEN card member, you are the selected few invited to
indulge in exclusive shopping, dining and pampering experiences
with the premier merchants we have lined up with you in mind. We
want to ensure that the experience is attractive and especially for
you, presenting special offers and discounts.
Your i-ZEN Privilege Card is welcomed in any of the outlets below
and there is no expiry date as we believe your benefits should
be timeless! Just show them your card and enjoy the discount
privileges today
For more information on your i-ZEN Privilege card,
contact Rene Anthony, Customer Relations on
+603 6411 6388 (ext. 6887) or email to
enquiry@i-ZEN.com.my

<<<
Scan this with your QR code application or visit
www.i-zen.com.my/privileges.htm for more information
on the full member privileges available in year 2014/15

THE i-ZEN PRIVILEGE CARD GIVES YOU ACCESS
TO EXCLUSIVE OFFERS AT YOUR FAVOURITE SPOTS
SHOPPING

BEAUTY & WELLNESS

HOME & DECOR

A C O M M O DAT I O N

E D U C AT I O N

Please log on to www.i-zen.com.my/privileges.htm for full information on partner merchants
and their participating branches (where appropriate)for your convenience.

DINING
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+603.6203.0020
www.the-ruma.com

