
ISSUE 36 • January - March 2016

Living Life Large

DATIN NONA AZLAN
Back To School



C i T i - Z E N  •  I S S U E  3 62

Another New Year is now here and we’re getting straight into the spirit 
of preparing for Chinese New Year, having just had our last minced pie 
for another year. To help get into the mood for the Chinese New Year 
celebrations, we have an article for you on the significance of the Lion 
Dance and the Koi Fish at this special time.

Datin Nona Azlan and her successful group of Children’s Discovery 
House schools is featured in this issue and we can read more about the 
importance of early years learning that will shape our children’s future. It 
has been a privilege to have her talk to us.
 
Have you ever wondered what happens in the background when setting 
up and running a hotel? We are very fortunate to have senior executives 
from Urban Resorts Concept, operator for The RuMa Hotel and Residences, 
Kuala Lumpur give us a candid view of behind-the-scenes.
  
Property-wise, we have an update for you on The RuMa Hotel and 
Residences. We had a soft launch of our ASTA industrial park in December 
and we are looking forward to launching our dual-key homes, Dwi@ 
Rimbun Kasia in the new year.

I take this opportunity to offer my heartfelt congratulations to Datuk Lai 
Siew Wah and Datuk Lai Foot Kong for their roles as nation builders and 
for their significant contribution to the construction industry in Malaysia. 
They have been honoured with the Fellowship Award by The Construction 
Industry Development Board (CIDB) Malaysia, a statutory body set up to 
champion the cause of the construction industry in the country. 

Gong Xi Fa Cai and live life large in the Year of the Sheep!

Printed on forest-friendly paper.
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What started as a retirement project has become a 
thriving and successful education business for Datin 
Nona Azlan. Over the last 10 years, she has built up an 
impressive 6 Montessori schools in Kuala Lumpur with 
80 staff and 400 children (from 1 ½ years to 7 years). 
I use the term “business” loosely because the schools 
are Datin Nona’s love and passion; and especially 
when she speaks of the Montessori philosophy of 
educating young minds, Datin Nona is at her most 
animated. She fundamentally sees the Montessori 
way as lifelong learning for children. 
 

BACK TO SCHOOL 

She decided only to open a montessori school teaching 
with this method in 2006 when Datin Nona came across 
the ideal site in i-ZEN Kiara II which was gazetted for an 
education establishment. It was in the right location 
and came at the right time with her youngest son then 
ready for pre-school - the writing was well and truly 
written on the wall!

Teaching The Montessori Way
   
Datin Nona is compelling in her belief that education 
should be totally child-centred and the adults are 
there to provide the planned environment with the 
appropriate learning materials. To her, learning 
through play and a practical approach to learning 
is fundamental to a pre-school child’s growth and 
development.
 
Montessori is a method of education that is built on 
the teachings of Italian physician and educator, Maria 
Montessori who emphasises on the independence, 
freedom within limits, and respect for a child’s natural 
development. This philosophy is all about hands-on 
learning while the Montessori trained teacher offers 
age-appropriate activities to guide the process. The 
first Montessori school was set up in 1906.

The Journey Back To School

Growing up in Terengganu in her grandparents’ house, 
living with 11 other children, Datin Nona has only fond 
memories of her own school days where her teachers 
were an inspiration because they understood the value 
of self-expression and in Datin Nona’s view, imparted 
learning unconditionally.

“My school teachers were always my inspiration 
behind the Children’s Discovery House because they 
encouraged us to be who we wanted to be. I remember 
a lot of play with children of all ages and there were 
very few “don’ts” in my school years.” Datin Nona then 
moved to Kuala Lumpur and later Melbourne for further 
schooling before leaving university with a degree 
in Business Administration. This steered her into the 
corporate world, first in Melbourne and then back home 
in Malaysia (Corporate Banking and Stockbroking).
    
In 2000, Datin Nona took up a diploma in Montessori 
education at Segi College with the expressed wish to 
help her own children learn in their early years because 
she was so convinced by this method of educating pre-
school children.

The i-ZEN Children’s Discovery House was the first school set up by Datin Nona, and intended 
to be the only one until two further schools were set up in Mont’ Kiara (at Kiaraville and SENI 
condominiums), two in Bangsar and one in Ampang – all this achieved in less than 10 years
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The goal of Montessori education is to 
present the information to the class and 
then allow the children to explore the new 
concept. For example, recycling is the 
current theme in the Children’s Discovery 
House schools and whether they are 
studying Maths, English, Languages or Art, 
the theme (which carries on for 3 months) 
is integrated into these core subjects. The teachers 
are trained in Montessori education, and if they are 
not, then they are mentored on the job, with rigorous 
monitoring and supervision.
  
Expanding from the i-ZEN Children’s Discovery House in 
Kiara II to create 5 more schools was to meet demand 
and a growing waiting list. The icing on the cake was 
the i-ZEN Children’s Discovery House being the first 
Montessori pre-school in the country to be accredited 
by the Malaysian Association of Montessori Schools. 
Datin Nona proudly says, “This means a lot to us 
because it is recognition of our efforts over the years to 
offer a curriculum and environment that encompasses 
a high standard, not only of academic excellence but 
in other areas of physical and creative development, 
supported by a team of teachers who love and want to 
work with children.”
     
Datin Nona’s motivation is simply the satisfaction of 
seeing the children grow and strive in an environment 
which is fun. On average the children stay anything from 
1 year to 5.5 years at the schools. The only downside 
to working in the catchment area of the schools is not 
being able to keep in touch with some of the expat 

families, and therefore the progress of their children 
once they leave Malaysia. On the upside, they often 
recommend other families to send their children to the 
school which shows the quality of Montessori education 
on early learning and according to Datin Nona, “gives 
us the encouragement to uphold our standards and to 
continue to offer quality education that parents have 
come to expect of us; and that Montessori works!”     

The Challenges

Running a successful education business is not without its 
challenges, the biggest of which is recruiting good and 
qualified teachers who are either Montessori trained 
or who have a passion for this method of educating 
pre-schoolers. Getting the right kind of premises where 
the children have the space to express themselves is 
another challenge which is why a proud moment was 
when Datin Nona was able to find land in Ampang to 
develop a school on. This school was designed from 
scratch with huge input from Datin Nona and her staff. 
The Ampang Children’s Discovery House has a floor 
dedicated to gym activities. The two Bangsar schools are 
in homes with their own grounds which is conducive for 
active children with boundless energy to run around in. 
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Empowering Others

Datin Nona is disarming with her humility and 
generosity, when she pays tribute to the teachers 
that have worked and passed through the Children’s 
Discovery House, leaving to set up schools of their 
own. Datin Nona says, “I feel proud to have been able 
to empower other women who have developed skills 
during their time with us and want to set up their own 
businesses either in Shah Alam or Puchong. Creating 
a pool of talented women who want to take the 
Montessori message further afield has been one of 
my objectives. Some of our teachers have also been 
picked to work in International Schools.”
 
It is important to also mention that being a business 
woman is only one part of Datin Nona’s life because 
she is equally as passionate about Malaysia’s cultural 
heritage and is in the process of writing a book entitled 
“Senyum Sokmo” that is all about colourful encounters in 
Terengganu, which will be published in the near future.
    

Unfinished Business

A piece of unfinished business is wanting to find the 
time to set up a community programme to help less 
fortunate children and particularly those from the rural 
areas benefit from the Montessori method. Knowing 
Datin Nona’s ability and steely determination to achieve 

whatever she sets her mind to, a thriving Corporate Social 
Responsibility (CSR) programme will not be far away. 
  

A Busy Future
 
The future certainly looks busy and running 6 Montessori 
pre-schools has none of the imprints of retirement about it!
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PROGRESS INTELLIGENCE ON
THE RUMA HOTEL & RESIDENCES 

being used from Level 8 onwards. This is a speedier 
process where the room size forms construct the floor 
and slabs in one continuous pour of concrete. This 
method creates a more efficient and sustainable work 
plan compared to the conventional timber formwork. 
It reduces construction debris as the aluminum 
formwork has high reusability from floor to floor. The 
flat surface created from this modular system also 
provides a high quality concrete finish of accurate 
tolerances and verticality. 

We look forward to providing you with further progress on 
The RuMa Hotel and Residences in the next issue. 

In the last issue of CiTi-ZEN, we promised that progress 
update on the development of The RuMa Hotel and 
Residences will be a regular feature. Back in November, 
much of the construction activity was centred on Level 
6 (see Issue 35) in the luxury pool and spa area. Since 
then, structural works and the steel girder works to Level 
7 (i.e. transfer floor) have been completed. The steel 
girder system replaces the conventional ‘Reinforcement 
Concrete Transfer Beam’.  

Level 8, which is the beginning of The RuMa’s Hotel Suites 
is now the hive of activity. For those interested in building 
technology, the Mivan Aluminum Formwork system is 
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URBAN RESORTS CONCEPT 
PROVIDES BESPOKE SERVICE

AS STANDARD

The Mark Of Luxury

All three senior executive roles 
complement each other and they 
are well aware that co-ordination, 
communication are critical ingredients. 
Let’s take a closer look at the role of 
each of the 3 URC senior executives 
and what they do to ensure a stand out 
experience for each guest. 

Bernd as SVP, Operations focuses on new 
hotel developments which includes 
leading the technical services team 
to work out, co-ordinate and prepare 
all aspects of setting up a new hotel 
– e.g. close working relationship with 
the respective owners, project teams, 
architects, interior designers and project 
consultants to ensure that everyone 
understands the concept, the brand 

You Can’t Beat 
Experience!

What Bernd, John and Yvonne have in 
common is their extensive experience 
(73 years between them) of working 
in some of the finest hotel and resort 
establishments in the world – The Hotel 
Vier Jahreszeiten, Hamburg (one of 
the few remaining Grand Hotels in 
Europe); The Oberoi Mauritius; The 
Peninsula, Chicago; The Savoy and 
Dorchester Hotels (London); Mandarin 
Oriental, Hong Kong; The Conrad, 
Hong Kong and The Westin Shanghai, 
and the impressive list goes on. What 
this means is that they understand 
about providing a top-notch service 
and utilize their experience to be the 
“best in the game”, according to John.

In the last issue of CiTi-ZEN (issue 35), Urban Resorts Concept (URC), CEO, Markus Engel gave 
us an interview about the luxury hotel brand and his aspirations for it. In this issue, we take 
a look behind the scenes of this award winning hotel brand and the people who make it 
all happen like clockwork.

Have you ever wondered how your every need can be anticipated in luxury hotels before 
you have even thought about it? There are key individuals who work behind the scenes to 
make sure that your entire experience in the hotel is worth the journey and they are devoted 
to ensuring your stay is exceptional – and that you will of course return. Three of URC’s top 
executives, Bernd Koehn, SVP Operations, John Laing, Chief Operations Officer (COO) and 
Yvonne Mak, VP Sales & Marketing have spoken about their roles, the URC brand and hopes 
for The RuMa Hotel and Residences, Kuala Lumpur (Ireka’s latest hospitality project) for which 
the latter has been appointed as the hotel operator.
 
URC is a Hong-Kong based hospitality company that has its first successful hotel in Shanghai, 
The PuLi Hotel & Spa. 
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and the day-to-day hotel operations. The team also 
considers every detail of the future guest experience, 
hand-picking each item that guests will see or touch 
during their stay. In fact all the senses are covered, for 
instance, the background music and scents are carefully 
chosen for each property to create the uniqueness of 
each hotel.

In addition to the guest areas, the 
setting up of systems for the back-
of-house operations, such as the 
kitchen or laundry is also under 
Bernd’s leadership. He is determined 
that ensuring the back-of-house is 
designed and laid out with the same 
care and eye for detail as the guest 
areas is critical, but often overlooked 
by hoteliers. “It is of great importance 
that our staff is given an infrastructure 
that allows them to execute a guest 
experience that is second to none 
and all our hotel teams should not 
have to worry about anything else but 
our guests,” Bernd further elaborates.

John’s role as the Chief Operating 
Officer is to work closely with the 
General Managers of each property 
to ensure the highest levels of service and guest 
satisfaction is achieved from the service attentiveness 
when you order drinks from the bar to the quality of 
the towels used in the hotel.
    
Yvonne, as VP, Sales & Marketing, works closely with the 
Directors of Sales & marketing of all URC properties to 
ensure the best results are achieved. The breadth of her 
areas of responsibility include, sales, catering, events, 
revenue management, distributions, marketing, public 
relations and communications.

All three of them clearly enjoy their 
role and working with the range of 
disciplines at any one time brings 
with it both the pain and the glory; 
and there is never a dull moment. 
Being part of a hotel creation such 
as The RuMa Hotel & Residences from 
start to finish is a rewarding journey 
(which can typically take 2-3 years). 
It is not just about creating a hotel 
that is enjoyed by guests and being 
a successful business, at a pragmatic 
level, it is about creating livelihoods for 
several hundred staff, anchoring the 
hotel deep within the local community. 
For both John and Yvonne, it is the 
challenge of working with staff across 
the levels to fully understand the 
philosophy of the hotel and to grasp 
what a standout experience for each 
guest looks like in practice.
 
There are of course challenges and a key one for all 
three is “always monitoring key standards set out for 
the hotel to ensure that they are continually met and 
where possible, exceeded.” (John Laing) 
  

URC Offering Something Different 

Ireka is well aware that the URC brand offers a truly 
unique luxury addition to Kuala Lumpur and anyone 
that has been to their Shanghai property, The PuLI 
Hotel and Spa will appreciate what this really means. 
The goal is to create a hotel that will be unparalleled 

in Kuala Lumpur in terms of design, 
facilities, location and service. In 
terms of what URC brings to meeting 
this goal, it is best to let each of them 
speak for themselves! 

“URC is a trend setter blending in the 
local culture with local flair into their 
product and service philosophy.” 
Yvonne Mak

“URC takes the best there is to offer 
from the location of the hotel and 
incorporates it into the design of the 
hotel, so in the case of The RuMa, you 
will have a truly beautiful Malaysian 
hotel with the benefits of modern 
technology and an Asian service 
which the region is known for.” John 
Laing

“The idea behind URC is to bring something interesting 
and of great quality to the market. Creating hospitality 
concepts that are the best in their locale and that are 
rooted in contextual design and execution. By this I mean 
that good design in itself does not make a successful 
hotel. Good design brings people through the door 
once but it is the guest experience that will make them 
come back. For The RuMa, I want guests to use it as their 
gateway into the city and for the hotel to pay homage 
to Malaysia and its heritage, adding URC’s own unique 
contemporary touch to it. ” Bernd Koehn 

The Hospitality DNA

It is true to say that all three of URC’s 
senior executives are forged from 
the same hospitality DNA - they are 
steadfast in offering genuine comfort 
and care to all their guests so that 
the latter can completely escape 
from the day-to-day drudgeries, to 
allow them to relax and explore. 
One of the key success ingredients 
is that they work closely on all 
their projects and their combined 
experience is an important factor to 
ensure that each project sets a new 
mark in its own right.

This of course, includes The RuMa 
Hotel and Residences, Kuala Lumpur. 
Yvonne sums this up perfectly, “The 
idea is to create a hotel that Kuala 

Lumpur will be proud of and that pushes the capital’s 
luxury hotels offering the next level of quality and 
innovation.” 
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DOUBLE DOSE OF HAPPINESS
FOR CHINESE NEW YEAR 2016

interested young men and by 2003 
Kwong Ngai had already won their 
first national competition in Genting 
Highlands. Clement taught the young 
people in the troupe himself, modifying 
what he observed at competitions 
and asking other Lion Dance leaders 
for advice along the way. 

Today, Clement is himself a judge at 
Lion Dance competitions all over Asia 
and the troupe has won the champions 
title nationally and internationally in 
Hong Kong, Macau and China. Most 
impressive is the fact that Clement has 
grown Kwong Ngai beyond the shores 
of Malaysia and today there is Kwong 
Ngai Singapore, Indonesia, Hong Kong 

and Vietnam. In Malaysia, they are now in Sabah, 
Sarawak, Johor and Kedah. What this means in reality 
is that Clement allows these troupes to use the Kwong 
Ngai name and in return they have to be trained by the 
latter and maintain the same Kwong Ngai standards. 

“The important thing is to get the troupe members to 
do their best and to improve their skills all the time, 
trying different moves. Most of all, I want to achieve 
recognition and respect for the troupe who put in a lot 
of effort and give 100% every single time.”  Clement Tan 

The Lion Dance Troupe

The Lion Dance is an energetic performance and the 
love of this activity requires commitment, trust, strength, 
endurance, courage and above all, team-work – in other 
words, giving 100% every single time. Expecting someone 
to keep holding on to you as you soar through the air from 
pole to pole which are 1.8 meters apart and set at different 
heights is putting total faith in your fellow man (or woman)! 
To put this into some context, the Lion’s tail and head must 
work together – the tail must be balanced and land first 
before the head does because the former has to take 
the weight of the head during the acrobatic stunts. The 
choreography is focused on the Lion’s head where it has 
to be lion-like in its actions, poised with grace throughout.
 

The Lion Dance

Chief among all the rituals during the 
Chinese New Year period is the Lion 
Dance performance which dates back 
to the Han Dynasty (206 B.C. – 220 A.D.). 
The Lion Dance is synonymous with the 
Chinese New Year and some say it is 
the most important activity that cannot 
be omitted. This ritual is also performed 
for other special occasions such as 
weddings, grand openings and so on. 
Lion Dancing can be traced back to 
the annual cleaning of the imperial 
palace in China where men dressed as 
the twelve zodiac animals, would pass 
through the entire palace to cleanse 
it spiritually. It is interesting to note 
however, that the lion is not native to China. History has it 
that the lion was originally a gift from Persia. 

Kwong Ngai Lion Dance Troupe

This award-winning Malaysian-grown Lion Dance 
troupe is run by a totally self-taught leader, Clement 
Tan who set up the Kwong Ngai Lion Dance troupe in 
2002 as a hobby and as his personal interest. Clement 
loved watching Lion Dances and it really was a case of 
“watch and learn”. He was fascinated by the intricate 
steps and movements performed, and particularly by 
the rather daring stunts. He brought together a few 

Gong Xi Fa Cai! This is the traditional Chinese greeting, loosely translated as “wishing you great 
happiness and prosperity!” This is heard during the Chinese New Year or lunar holiday falling 
this year on Monday, February 8. We are about to welcome the Year of the Monkey, a sign 
ranked ninth (of twelve) in the Chinese zodiac. 

Rituals are very important during this time to Chinese people all over the world to avoid offending 
the gods. In fact, many of the rites carried out during this period are meant to bring good luck 
and prosperity to the household; and long life to the family. In this article, we would like to bring 
you two important symbolisms for Chinese New Year – the Lion Dance and the Koi fish. 
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What is unusual about Kwong Ngai’s troupe is that there are 
10 full-time elite members who form the core team, training 
every day (three times a day) to practice acrobatic stunts, 
being the Lion’s head and tail; and of course harnessing 
their skills on the drums, gong and cymbals. No part of 
the Lion Dance performance is taken for granted and 
for Kwong Ngai, practice really does make perfect, as 
evident in the number of silverware in their cabinet. 

Ritual Aspects of the Lion Dance

There are as many ways of performing the Lion Dance 
as there are troupes but each follows the basic eight 
elements of the Lion Dance – Sleeping, Opening, Playing, 
Searching, Fighting, Eating, Closing and Sleeping. All this 
is accompanied by the music of a large drum, gong and 
cymbals, instruments of celebrations in the East.

Food is provided to the lion, usually consisting of a pomelo, 
mandarin oranges and lettuce, symbols of wealth and 
luck. The lion takes all of this into its mouth, shreds the lettuce 
and splits the oranges into quarters and then “spits” it out 
to the audience symbolizing spreading of the wealth. 

Even choosing which lion head to use at ceremonies 
requires serious thought. There are different types of 
lion head designs all varying in weight and ornateness. 
Clement prefers to use the ones that weigh about 2kg 
because according to him, they look powerful. For 
information, Kwong Ngai uses 20 lion heads during the 
Chinese New year period! After this, the “old” lion heads 
are used for training.

Enjoyed by everyone 

During the Chinese New Year period, Clement has 
3 acrobatic Lion Dance teams to perform and a 
few more teams for ceremonies in offices or house 
blessings that do not require acrobatic stunts. They 
travel around the Klang Valley spreading good luck 
and prosperity through their spectacular stunts and 
Lion Dance choreography. You don’t have to be 
Chinese to celebrate and enjoy the sheer beauty of 
the Lion Dance performance. 

Website information :
kwongngaimalaysia.com

                             

Competition and performances involving Kwong Ngai Lion Dance troupe.



C i T i - Z E N  •  I S S U E  3 6 9

Koi fish ponds are commonplace in Chinese and Japanese 
homes and no self-respecting oriental garden does 
without one. In the context of Chinese New Year, the Koi 
are another symbol of prosperity. They actually symbolise 
surplus, having more than enough in the coming year 
which is why their images are found in Chinese paintings, 
on cards, calligraphies and decorated food.

The word “Koi” is originally Japanese which means 
carp fish and it is said that the carp was brought from 
Eurasia to China about 2,000 years ago and to Japan 
(introduced by the Chinese) about 1,000 years ago, 
primarily as a source of food. Many myths and legends 
surround this very hardy fish because of its ability to 
withstand strong currents whilst swimming upstream, 
and today the Koi symbolises perseverance courage, 
strength, longevity and prosperity.  

Malaysian self-taught Koi fish painter, Jake Goh, started 
painting part-time in 1994 and took this up full-time six 
years later. As with many of these stories, Jake’s journey 
to making a living from his art was serendipitous – Jake 
was inspired by an Australian sunflower print which he 
was framing. He decided to draw the sunflower and 
he put the painting up as decoration in the shop, not 
expecting it to sell within a week! To this day, Jake is still 
passionate and well-known for his sunflower paintings 
but for me, it is his paintings of Koi fish that is captivating. 
 
A key feature of Jake’s art is his use of bright colours, 
whether it is an oil painting, water colour or print. His Koi 
paintings are beautiful, colourful and evoke a sense 
of peace. Growing up in Setapak, Kuala Lumpur, Jake 

remembers the family Koi pond containing lots of these 
fish which were beautiful, graceful and gentle – this has 
been his inspiration. Painting the Koi fish, according to 
Jake, is another channel to connect with his Chinese 
background visually and he wants to share this with his 
audience. Typically he likes to paint 2, 3 or 9 Koi. For Jake, 
“2 Koi means longevity in the relationship, 3 Koi signifies 
courage and 9 is a complete number and so to me, it 
completes the circle of prosperity.”

Jake also uses his art to do good. He has recently 
donated artwork to Gleneagles Hospital, Kuala 
Lumpur to raise funds for children born with congenital 
heart disease and is a frequent visitor at local schools 
to give talks on art techniques, to encourage young 
artists to develop their talent. 

Jake paints everyday, and often, for the whole day. He 
says philosophically that he will lose touch with himself 
if he does not do so. “I love painting and having learnt 
the hard way, i.e. without any formal art education, I 
want to share this knowledge. My inspiration is most 
acute in the morning or at midnight. Music also plays 
a big part in my inspiration, usually soothing music at 
the beginning of any piece and faster music towards 
the end of my painting. To me, music and colour are 
inseparable.”  

“What I want most is to be known for my art, not for 
fame but to tell people that being an artist is a good 
and honourable thing to do.”

Contact information : jakegoh2001@gmail.com

Koi Art and its symbolism for Chinese New Year 



C i T i - Z E N  •  I S S U E  3 610

IREKA’S CONTRIBUTIONS 
RECOGNISED BY CIDB

Both Datuk Lai Siew Wah (Ireka’s Chairman) and Datuk 
Lai Foot Kong (Group Executive Director) are builders 
of distinction, having been part of the construction 
industry in Malaysia for over 80 years between them.  
Both brothers have been instrumental is driving Ireka 
forward and being part of some of the nation’s key 
buildings, condominiums, hotels and road systems.

So, many congratulations Datuk Lai Siew Wah and Datuk 
Lai Foot Kong on your many years of sterling service to 
the construction industry and to nation building.

Heartfelt congratulations to Datuk Lai Siew Wah and 
Datuk Lai Foot Kong for being honoured with the 
Fellowship Award from The Construction Industry 
and Development Board (CIDB) Malaysia. As part 
of its 20th Anniversary celebrations, CIDB marked 
this commemorative event with a CIDB Fellowship 
Award giving recognition to eminent players who 
have contributed significantly to the construction 
industry in Malaysia, recognizing their successes. CIDB 
is a statutory body set up to develop the Malaysian 
construction industry.
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KOPITIAM NEWS!
The i-ZEN & zenZ Community Page

It is no ordinary vegetarian restaurant and the usual 
image of everything made from tofu could not be 
further from the truth. Everything is made from scratch 
and ingredients are sourced from the local farmers. 
Specialist ingredients that cannot be found in Malaysia 
are ordered from Germany, New Zealand, Denmark, 
Austria, Thailand, Australia etc. The fact that they make 
everything from scratch is very important to The Real 
Food Company because according to one of the 
restaurant’s owner, Sherine Goh, a nutritionist herself who 
began her career as an intern for the company, “there 
are few places to eat for strict vegetarians and here we 
offer this sincerely. We are also passionate about trying 
out different natural ingredients from Mother Earth to 
make truly nutritious meat-free food.”

There is no cream, artificial flavouring or MSG in any of 
the food. The pasta offered is made afresh, a special 
cold pressed twin-gear juicer is used for making juices 
and high speed blender for smoothies to preserve as 
much flavour and nutritional value from the fruits as 
possible. One of the signature dishes, organic pumpkin 
soup is purely vegan and made only from pumpkin, 
celery, onion, organic seasonings, spices and herbs.

The chefs at The Real Food Company relish the challenge 
of trying out new tastes and they are trained in this way of 
cooking in-house. The recruitment practice is to employ 

RECIPE FOR SUCCESS –
THE REAL FOOD COMPANY RESTAURANT, MONT’ KIARA 

those with little F&B experience and to teach them from 
the beginning about The Real Food Company’s food 
philosophy and what goes into the restaurant’s food. 
 
Chinese and Western food is served. The signature dishes 
are lentil burger with homemade potato salad, baked 
brown rice, Chinese dumplings and steamed buns, 
assortment of pizzas, quinoa salad and so much more. 
The one thing that stands out is the amount of thought 
and detail that goes into all the dishes without skimping 
on quality ingredients. 

The small store at the entrance to the restaurant sells fruit 
bars, salad dressings, organic mayonnaise and even the 
ice cream is organic made with a brown rice base. 

The Real Food Company’s restaurant will surprise meat-
lovers, delight vegetarians and charm everybody with its 
relaxed and unpretentious atmosphere, not to mention 
its warm service. There is even a children’s section in the 
restaurant. Kuala Lumpur’s radio station BFM recently 
described The Real Food Company Mont’ Kiara’s 
restaurant as a masterclass in vegetarian food – high 
praise indeed. It’s best to try it out for yourself! 
 
The Real Food Company restaurant is open from :
10am – 9pm Mondays to Saturdays
10am – 8pm Sundays

Vegetarianism is increasingly becoming a lifestyle choice and recently opened, The Real 
Food Company Mont’ Kiara restaurant offers the best in this genre of food. After its success 
in Singapore opening some 7 years ago, The Real Food Mont’ Kiara restaurant is the 
company’s second restaurant in Malaysia (first one in Penang).
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DELIGHTING ALL YOUR SENSES

The Curiousity Shop is the brainchild of Danny Ho and 
Lang Chua who set up their business in 1 Mont’ Kiara 
Mall two and half years ago. What started off as a 
hobby of collecting knick-knacks, furniture and all 
things Malaysiana, The Curiosity Shop is now a popular 
going concern and 10 years down the line, with vintage 
and retro becoming fashionable, they are kept busy, 
whether it is sourcing for P Ramlee vintage or Peranakan 
furniture. 

If it’s nostalgia, vintage and everything “homey” you want, look no further than the second 
floor of the 1 Mont’ Kiara Mall where you will find The Curiousity Shop and Ngai Ting Kitchen 
café under the same roof, promising to make you exclaim, “Gosh, do you remember this?” The 
Ngai Ting Kitchen serves home-cooked Malaysian food and The Curiousity Shop is heavy on 
nostalgia, with collectibles proudly displayed on furniture reminiscent of yesteryear. It’s a great 
place to wander round and finish off with a cup of tea and Nyonya kueh. 

It is clear that Danny enjoys what he does as he speaks 
passionately and knowledgeably about the world of 
furniture restoration and resurrecting of old buildings. He 
says, “I really enjoy what I do because there is history 
in everything we find. Malaysia is a young country so 
furniture over 50 years old tends to be from the colonial 
era, largely British. To see these things being restored is a 
way of preserving our history too.”

The Curiousity Shop
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The Curiuosity Shop also supports local artists by 
displaying their artwork whether it is paintings, sketches, 
upholstery or books. They encourage and offer artists 
the opportunity to show off their art at the back 
of the store where there is space to hold classes or 
demonstrations. This form of community support is both 
generous and encouraging. For Danny and Lang Chua, 
running the shop is only one part of the business, they are 
increasingly called upon by commercial companies, 
hoteliers or home owners to provide materials for 
restoration projects in Malaysia and Singapore. They 
can even fabricate furniture for both old and modern 
buildings.

The future looks rosy because Malaysians are now 
beginning to appreciate vintage products and the 
timelessness of it all. The vision is to eventually turn The 
Curiousity Shop into a department store to cater for 
everyone’s needs. We look forward to this, hopefully in 
the not too distant future. 

Opened 2 months ago, Ngai Ting Kitchen is a café sited 
in The Curiousity Shop and specializes in home-cooked 
Malaysian food. The concept is to bring old-style home 
cooking to your plate whether it is Nasi lemak, century 
egg congee, mee goreng, Ang Ku or Kueh Ubi.  The food 
is lovingly prepared by cooks who themselves enjoy 
home-cooked food and as far as possible, products are 
sourced locally. The partnership of Vynes Yap and Haris 
Ho works well because although the F&B world is new 
to them, they are inspired by their passion for food, their 
desire to explore food and most importantly, to be their 
own bosses.
   

The lunch trade provides much of the clientele for 
the moment and Ngai Ting Kitchen wants to provide 
good quality, home-cooked food as an alternative to 
everyday takeaways.  Vynes says of her food, “we want 
people to have mum’s feel to the food we provide and if 
people have requests for food they miss, let us know and 
we will try our very best to accommodate this.”

The café has also started some outdoor catering and 
is the ideal space for private functions (seats up to 50). 
Ngai Ting Kitchen’s ambience take you back in time to 
the old Kopitiam feel. For sure, it provides the setting, but 
the food and customers provide the atmosphere.

Ngai Ting Kitchen

Both The Curiousity Shop and Ngai Ting Kitchen are located at
Level 2, Lot 12, 1 Mont’ Kiara Mall, Jalan Kiara, 50480 Kuala Lumpur

The Curiousity Shop is open daily from 10am – 9pm (Danny – 017 853 6660)
Ngai Ting Kitchen is open Mondays – Saturdays from 10am – 6pm (Vynes – 012 201 1587) 



C i T i - Z E N  •  I S S U E  3 614

<<<
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

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 

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

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

H O M E  &  D E C O R D I N I N G

E D U C AT I O N

A C O M M O D AT I O N

B E A U T Y  &  W E L L N E S SS H O P P I N G

i-ZEN PRIVILEGES

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.


