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EDITOR'S NOTE

HCNME

Spotlight on Qatar

catering to presidents and famous
footballers during the World Cup, they
have perfected the art of making guests
feel like superstars. Exploring the streets
was a fun adventure, with many F&B
options all around; it was interesting
to see some of our favourite brands
recreate themselves to suit Doha’s style
and offering. If you're looking for a quick
and charming getaway, I recommend
discovering Qatar’s blend of tradition and
innovation. Sure, it can feel less busy than
we used to, but sometimes you need to
be less active; Qatar 1s a good place to go
if you want to slow down and calm down.
It's the perfect opportunity to see a new
skyline, ancient sougs, and fascinating
museums. In this edition, we invite
you to explore the wonders of Qatar as
we dive into 1ts vibrant culinary scene,
inviting you to embark on a gastronomic
exploration like no other and discover
the new era of luxury hospitality that
promises unforgettable experiences. We
also focus on sustainability within the
sector, addressing it from all angles as we
gear up for our much-anticipated annual
Sustainability Forum, scheduled for the
31st of August. Join us as we navigate the
‘ . path towards a more sustainable future,
where responsible practices shape the
landscape of the hospitality industry
regionally and globally.

. uring my trip to Qatar earlier

'?; this year, I was impressed

| by the level of luxury and M Onlﬂ
I hospitality that I received 01

4" atevery touchpoint. The

Raffles/Fairmont Hotel, in particular, SEYMONE L MOODLEY
exuded regal elegance with its exquisite EDITOR-IN-CHIEF
attention to detail. It was truly a royal seymone@bncpublishing.net

affair, from the glamorous design and
amenities to the elegant rooms and
lobby. The staff 1s so attentive and eager
to go the extra mile; I assume that after seymonemoodley

m Seymone Leigh Moodley
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OPENINGS & LAUNCHES
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MCDONALD'S UAE OPENS

ITS FIRST RESTAURANT
RUN BY AN ALL-
FEMALE WORKFORCE
AND PARTIAL SOLAR
PANELED ROOF

McDonald’s UAE has unveiled

its 197th operating restaurant in
the Emirates, located in Umm
Suqgeim 2, Dubai, operated entirely
by an all-female workforce. The
milestone launch was made even
more memorable as the restaurant
s also partially solar-powered,
continuing McDonald’s UAE's
ongoing mission to have a greener
future.

MMG GROUP INTRODUCES OSH DEL MAR: COMBINING VIBRANT
FLAVOURS OF UZBEKISTAN AND CENTRAL ASIA WITH MODERN TWISTS

t“;j‘ﬁ”; A7 h’?i‘ NE,%,:\.“ i N J‘ Wi ‘&J/Z'J '}\:} Group), an internationally

i ""‘-‘:E AN .,‘(jz, ' R 4;’"& s-;\ ue\ i) "f,ﬁ renowned hospitality company
| r| “‘f{ ’ | i known for its commitment
il i. | | to excellence, is proud to
| announce the opening of
OSH Del Mar. Located at The
Address Beach Resort, this
highly anticipated restaurant
Is set to welcome guests in
August 2023. At OSH Del
Mar, the culinary experience
is elevated through the
restaurant’'s unique approach
to open-fire cooking. The
use of three different types of
charcoal grills (Josper, robata,
spit), and more, including
ovens, combined with
natural wood smoke, impart
unparalleled depth and flavour

to each dish.

U{:r}&"' ",5‘ ﬁ{ﬁ*?" y ‘:fyf;‘ l{’w *“&qi‘* 2y f ,,QFJ'F'QMW‘ ': A S MMG Group (formerly Bolt
'l
it 1
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PICKL OPENS NEW mE

FLAGSHIP BRANCH
IN JBR

Pickl, the award-winning UAE-born
burger brand celebrated for its award-
winning cheeseburgers and fresh fried
chicken sandos, is excited to announce
the opening of its state-of-the-art
flagship location in JBR. The long-
awaited venue has now opened its doors,
debuting an exciting new menu for all
guests to enjoy. Restaurant manager
loana Lazar heads up the female-led
outlet, which comprises a majority of
female chefs. Anticipation has been
building for the launch over the past two
months, with Pickl giving away 1,000 free
burgers to passersby who activated a QR
code on its iconic pink hoarding at the
JBR location.

NIGHTJAR CITY WALK OPENS ITS DOORS

The highly anticipated opening for Nightjar City
Walk has arrived! Don't fear, you lovers, of the OG
Alserkal Avenue flagship; this is not a cookie-cutter
concept destined for brand ruin but a grand evolu-
tion into a new and ultra-tempting cult of cool!

OPENINGS & LAUNCHES
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These guys really know how to do things with a
little edge, their personality is stamped across eve-
rything they touch, and they're certainly not afraid
to be different and bask in the vibes this new venue
radiates.
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) e e e s S D e e will invest in new
15 4 % 2alall ShLALI Jgtiea : _ tourism projects and
; Pubiic investment Fund A {/}‘ Public Investment Fund . dEVElOp attractive

destinations with
hospitality, tourist
attractions, retail,
and food and bever-
age offerings in
cities across Saudi
Arabia, in addition
to investing in the
local tourism value
chain. Asfar will
enable the private
sector through
co-investment op-
portunities, and by
creating an attrac-
tive environment for

PIF ANNOUNCES THE ESTABLISHMENT OF THE SAUDI TOURISM L?:jtl;f’::zr:;;r‘
INVESTMENT COMPANY “ASFAR” ,

and medium-sized
enterprises (SMEs) to

The Public Investment Fund (PIF) announced the establish- develop tourism projects and destinations, thereby creating
ment of the Saudi Tourism Investment Company (Asfar or the a competitive environment that will enhance the variety and
Company) to support the growth of the country’s tourism quality of the hospitality and tourism offering.

Mango House Seychelles and
Canopy by Hilton Mahé, which
Is set to open later this year, is
delighted to announce the ap-
pointment of Giuseppe Ressa
as Cluster General Manager,
bringing with him 40 years

of international hospitality
experience — from the Middle
East, Europe, and Asia — to the
role. Returning to the family
of Hilton Hotels & Resorts,
where he started his career
many years ago, Giuseppe

will be joining the team with
motivation, excitement, and
passion. Driven by his love for
exotic, luxury destinations, the
exceptional location, position-

ing, and offering at both of the
GIUSEPPE RESSA, APPOINTED AS CLUSTER GENERAL MANAGER ... i< are what drew him to

AT MANGO HOUSE SEYCHELLES AND CANOPY BY HILTON his new position.
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NEWS & APPOINTMENTS

AGTHIA GROUP
LAUNCHES USD 54
MILLION CORPORATE
VENTURE CAPITAL FUND

Agthia Group PJSC, a diversified
food and beverage company,
announced the launch of Agthia
Ventures, a corporate venture
capital fund ("CVC") designed

to expand Agthia’s innovation
capabilities and create mutual value
with start-ups as the company
continues to drive profitable
growth in both new and existing
markets.

Funded by Agthia and its parent
company ADQ, an Abu Dhabi-based
iInvestment and holding company,
Agthia Ventures will be managed
together with Touchdown Ventures,
a global leader in establishing and
operating bespoke CVC programs
for blue-chip corporates, with over
100 completed venture investments
to date.

BEN TRODD
APPOINTED AS CHIEF
OPERATING OFFICER

AT AMAN

A seasoned professional in the
hospitality industry, Ben brings
over 25 years of experience

to the position. In his role,

Ben will oversee all facets of
Aman’s intricate hotel and resort
operations, to deliver the brand’s
vision and strategy, working
closely with Chairman and CEOQO,
Vlad Doronin, whilst ensuring
the unique characteristics and
exceptional levels of service, for
which the distinguished collection
IS recognised, are retained.

HOTELNEWSME.COM | AUGUST 2023 17
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THE BUSINESS OF BRAND STORYTELLING

—ACH BRAND HAS ASTORY

EACH STORY HAS A GUIDE

BY SARAH TRAD, CO-OWNER, CLOSED CAPTIONS COMMUNICATIONS

arah Trad Co-owner, Closed
Captions Communications
walks us through why a brand
story 1s as important as its
name and logo, and what to
focus on while writing yours.

It's poetic to talk about souls and dis-
covering your brand’s exquisite essence
before revealing it to the world. But
what 1s a "soul,” and why does it matter
so much?

As a journalist by training and prac-
tice, I have a lot of questions. When I
started dabbling with creative writ-
ing for restaurants, it was mainly to
uplift their menus or their company’s
corporate decks. Until one day, when I
found myself facing the most challeng-
Ing yet prosperous project: creating
the personality and tone of voice, along
with writing the brand story, mission
statement, and values, for a brand new
Mediterranean restaurant to be opened
in The Palm, Jumeirah.

That day, and for a month after, ques-
tions poured on me like the green code
lines from the Matrix. I went on an
educational journey focused on brand-
ing, creative narrative for companies,
the F&B sector in the MENA, and the
simplest quest that combines them all,
how to bring out the best of a company
through genuine words.

As someone who months later chose
to courage through impostor syndrome
and into the “"business owner” world
with my older brother, by launching
our own branding narrative studio, I'll
lay out what a brand story is as simply
as I can.

1. It answers questions. The who, what,
where, when, and most importantly
why, should all be answered within a
brand story. Merge your company’s
core values as well, even if not explic-
itly.

2. It reads well. A story audacious
enough to request people’s attention
better be a good, well-written one.

20 AUGUST 2023 | HOTELNEWSME.COM

3. It shows a human face. Companies
are entities; a space with employees
who work to produce a service/product.
Brands are ideologies; a realm where
supporters meet on common ground
and indirectly help the brand grow big-
ger and better.

4. It focuses on customers. A company
1s built to either serve the ego of its
owner or the needs of people. Choosing
the latter 1s wiser.

. It entices a switch. Not only will

your company offer similar services/
products to your competitors, but it will
also share the same customer base. You
want them to switch? You gotta show
them your unique selling propositions

(USPs).

Some out-of-touch companies put the
"why” aside while, in fact, it’s the most
genuine answer to that question that
attracts people. Why are you in this
business? Why should I care about yet
another restaurant by the sea? Why
should I become your customer? The

Sarah Trad, Co-owner, Closed
Captions Communications

switch from brand to brand is not easy,
and most probably your company did
not invent or discover the wheel, which
means you'll be jumping into already
populated waters in almost all fields.
The least you could do i1s be genuine
with your intentions and purpose.

How about how to write a story for

a brand? I'll use the restaurant as an
example:

1. Knead in the brand’s personal-

ity and tone of voice. Anything and
anyone without a personality is too
bland to demand attention, let alone
loyalty. When I was working on that
first project, the restaurant that had me
discover the depth of branding and its
amazing impact, I had to detail out who
she 1s, what her personality is like, and
how she communicates with people.
(Yes, "she” because she’s a person who's
inviting you to her fresh banquet by the
sea.) Within the personality exercise, I
graded from 1 to 10 the following char-
acter traits: Excitement, Ruggedness,
Sincerity, Competence, and Sophistica-
tion. Then, I filled them out with more
details based on how I see her. For her
ruggedness score, she nailed a 3/10
because even though one can swim and
enjoy the sand while eating, the place
remains upscale and neat, with certain
high standards. As for the tone of voice
exercise, I delegated adjectives to

each of the following: Character, Tone,




Language, and Purpose. Her tone 1s
straightforward, fun, and inviting, while
the language she uses is clear, persis-
tent, and occasionally witty. These will
help later on with social media and
marketing campaigns and will set out
the tone to be used throughout all com-
munications.

2. Have your target audience in mind.
When writing, the community you're
aiming to build should stay in mind.
She welcomes everyone, from couples
and big groups to children and pets.
Instead of listing them one by one to
prove to readers that the restaurant is

EACH BRAND HAS ASTORY. EACH STORY HAS A GUIDE.
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inclusive, I merged them into the story
along with what cuisine is being offered
and within what atmosphere. The glue
to it all would be making the reader feel
the vibes they will dine 1n, imagine the
scenery that'll surround them, and de-
cide for themselves what values they'll
be gaining by choosing this specific
restaurant.

3. Use complex descriptions through
simple language. Adding colour to

a story makes all the difference. It's
been scientifically proven that engag-
ing stories affect the mind in ways

that make the person friendlier, more

IHE SWITCH FROM
SRAND TO BRAND
> NOT EASY, AND
VOUST PROUBABLY
YOUR COMPANY
JID NOT INVENT OR
DISCOVER THE WHEEL,
WHICH MEANS YOU'LL
Bt JUMPING INTO
ALREADY POPULATED
WATERS IN ALMOST
ALL FIELDS.

generous, and receptive to information.
Still, simplicity is highly reliable when
talking to an ocean of diverse people, so
shelve the literary complex terms and
analogies.

4. Explain the problem and the solu-
tion. In every story, there’s a protago-
nist facing an 1ssue and venturing into
solving it. With this restaurant, the
conflict is finding an upscale space that
can accept kids, pets, and people in 1in-
formal/beach wear (though this is not
explicitly mentioned); the climax is the
birth of the place with its all-welcoming
vibes; the resolution is a spacious res-
taurant with indoor and outdoor areas,
a beach lounge, and a smoothie bar to fit
everyone's taste.

People don't want to be told who you
are or what they should think of you.
When you meet someone for the first
time, their impression on you is based
on your own preferences, not theirs.
With how advanced and analytical
we've become, 1t’s slightly harder to fall
for lies or inflated truths. Marty
Neumeier, a branding genius whose
many talents and insights propelled
Silicon Valley companies into branding
competition back in the 80s, has
summed up the company-customer
relationship in two sentences: "Your
brand isn’t what you say it is. It's what
they sayitis.” Focus on the reason why
you exist (customers’ needs) and why
you'll be making money and helping
your employees learn (customers’
money and feedback), and you should
be good no matter how small or big your
company gets. e

HOTELNEWSME.COM | AUGUST 2023 21



HCNME POINT OF VIEW

Ricky Shah, Head
of Consulting
Services, Middle
East, OCO Global

JUL As SURVIVAL \/S
AS A DESTRUCTIVE LUXURY

BY RICKY SHAH, HEAD OF CONSULTING SERVICES, MIDDLE EAST, OCO GLOBAL

requently, we come across
alarming statistics about climate
change that force us to confront
the fragility of our existence. It's
sobering that 99% of the species
that once thrived on earth have vanished.
[ronically, our relentless pursuit of endless
orowth and prosperity could ultimately lead
to our downfall due to our unsustainable

lifestyle.

Food as survival

Food is a pleasure, but it is also survival.
That is where we are now, globally, fighting
for survival. Much of the discourse about
climate change rightly focuses on cleaner
transport and less carbon-intensive manu-
facturing. Still, we must talk more radically
about reorienting our food systems to help
us survive.,

The 2022 World Food Prize winner Cyn-
thia Rosenzweig put it perfectly when she
said, "Climate change cannot be restrained
without attention to food system emissions,
and food security for all cannot be provided
without resilience to increasing climate
extremes”.

Multiple global crises (Covid-19, the Rus-

sia-Ukraine tension and more) have exposed

structural weaknesses in our food systems
and threatened the survival of many. In and
amongst the sirens of war, concessions to
enable the transport of critical grains from

22 AUGUST 2023 | HOTELNEWSME.COM

Ukraine demonstrate the ‘above-all-else’
imperative of food.

Food as a destructive luxury

The GCC’s wealth has enabled the region
to make massive strides in food security
regarding the availability, affordability and
quality of food. This has been achieved
through various means, including buying
agricultural land abroad and investing in
some of the largest food producers.

Shopping for food in the region is second
to none - go into any supermarket, and
you re inundated with apples from every
corner of the earth and mangosteens,
rambutans and lychees that one could only
dream of finding in the UK.

But this is a core part of the problem.
While the GCC countries perform exceed-
ingly well in most metrics of the Food
Security Index, all six countries’ lowest
scores in the 2022 edition were in the
Sustainability and Adaptation dimension.

This does not come as a surprise. The
region imports around 85% of its food,
much of this by necessity. It is impossible
to produce enough food locally to meet
demand - that doesn’t happen anywhere,
and that’s not the argument here. Instead,
rebalancing is needed to reduce the
reliance on imports, grow locally where
feasible, and drive changes in consumer
behaviour.

Opportunity in crisis

Just as the fuel efficiency of US cars in-
creased significantly following the 1973 oil
crisis, the aggregation of different climate
and food-related challenges provided a fer-
tile ground for innovation and action. The
GCC’s wealth and desire to act as global
leaders across anumber of fields mean that
it is well placed to drive innovation in food
systems and act as an exemplar to the rest
of the world.

Recognising the stable regulatory
environment and significant government
incentives, a host of leading AgriTech com-
panies have set up across the GCC, allowing
the region to build on this early success to
accelerate the growth of local production
capabilities.

Pure Harvest and Madar Farms have
noticeably changed things in the UALE; go
into any supermarket, and you'll increas-
ingly see fruit and vegetables made in the
country - a sign that growing food in the
desert is possible!

GCC governments are increasingly doing
their part to drive systemic change. The
UAE government’s AgriTech Sector Devel-
opment Team, Qatar’s hosting of the Inter-
national Horticultural Exhibition in 2023,
and Oman’s empowerment of farmers
through intelligent agriculture demonstrate
meaningful engagement in the topic.

Consumers as the final hurdle
Despite these green shoots, consumption
patterns in the region are the primary chal-
lenge to overcome. By its very nature, the
region attracts millions of global citizens;
each one wants a taste of home, which has
its price tag for the environment.

So, what's the answer here? Can the GCC
maintain its strong value proposition to
foreign labour and clamp down on some of
what keeps them connected to their past?

In part, yes; if governments in the region
can attract more investment into smart ag-
riculture, they can drive more local produc-
tion. Companies and people may decide to
reorient their consumption patterns if they
can drive consumer awareness campaigns
that make the luxury vs survival” question
apparent.

So far, the region has been shielded from
some of the economic turmoil gripping the
globe. However, in a world where climate
change doesn’t discriminate, the region
cannot rest on its laurels and must set the
stage to ensure future generations can
survive and thrive in the GCC. o
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WHO'S COOKING

h

4+ CHEFELIANA OSORIO CORTES,
Hilton Ras Al Khaimah Beach Resort

" ELIANA

Where does your joy for cooking come from?

Being able to cook has always been a source of joy for me,
whether for friends or family. Ever since I was young,

I have exhibited discipline, dedication, and a genuine
passion for the things I love. My main inspiration was
the desire to explore the world in different ways, mainly
through experiencing diverse and authentic cuisines
from all corners of the globe. Each culinary adventure
creates lasting memories, and revisiting those flavours is
akin to embarking on a journey through time and space.
The yearning to travel and discover new culinary won-
ders ultimately drove my decision to pursue this career.

How do you incorporate your culinary traditions into
your kitchen?

It has been a challenging yet fulfilling journey to incor-
porate the traditional flavours of my kitchen. Adapting
my recipes to meet diverse preferences and tastes has led
to significant personal growth. Exploring and adjusting
to a new culture has allowed me to rediscover and em-
brace new flavours. These additions have been warmly

received by both our guests, who are open to learning
about my culture and traditions and the local community.

What should people know about the culinary offerings
in the Emirates?

The United Arab Emirates has a diverse and excellent
culinary scene. As previously mentioned, the country’s
cultural diversity allows for a wide range of dining ex-
periences, offering the opportunity to explore and learn
about various cuisines. Having visited multiple emirates,
I find 1t fascinating to discover various culinary delights
crafted with exceptional local and international ingredi-
ents.

What makes Colombian cuisine stand out?

Its extensive range and regional variations characterise
Colombian cuisine. Its standout feature lies in abundant
fresh ingredients, including various fruits, tubers, and
fish. This multi-cuisine is renowned for its originality and
versatility, offering a delightful fusion of colours, flavours,
and aromas that captivate the palates of all who indulge. e
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HCNME INNOVATION AND TECHNOLOGY

vwelcome to

Welcome to myBIdfood, the ground breaking e-distribution platform in the Middle East, brought to you by Bidfood
Middle East, Servicing over 15,000 customers in the Middle East. Experience a first-of-its-kind end-to-end digital
Jjourney with myBidfood, revolutionising the F&B field, particularly in B2B. With myBidfood, customers can conveni-
ently place orders anytime, anywhere, through a user-friendly website and a mobile application. This pioneering
iINnnovation Is available in the UAE, KSA, Oman, Bahrain,and Jordan, empowering customers to order with ease, no
matter where they are.Discover a wide array of functionalities myBidfood offers, designed to streamline the or-
dering process and ensure efficient transactions for valued customers.

Bidfooo

The first e-distribution plattorm in the Middle East

" e L d
WELCOME TO Bldfood

The first foodservice e-distribution platfurm tu

O

loyalty o
orogram .

/ complimentary
lwe chot oroducts
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WELCOME TO MY BIDFOOD

Explore the many features available on myBid-
food, including:
> View and order all products offered by Bid-
food in your country
> 24/7 Live chat with customer experience
representatives
> Exclusive Promotions
> live order tracking
> Real-time stock availability
> Item substitutes
> Product details
> Complimentary products
> Similar items suggestion
> Automatic replenishment
> View & download statement of accounts >
Loyalty program

Explore the extensive food division of Bidfood Mid-
dle East, where you'll find a wide range of premium-
quality products, including protein, poultry, seafood,
delectable desserts, ready-to-bake items, appetisers,
dairy products, an array of sauces and condiments,
pasta, rice, high-quality oils & shortenings, and a
variety of seasonings to elevate your culinary crea-
tions.

Discover a thoughtfully curated selection of bever-
age products, featuring imported natural mineral
still and sparkling water, refreshing tonic water,
sparkling fruit beverages, invigorating energy
drinks, and exclusive private label single-origin
coffee. Quench your thirst and indulge in the finest
beverage choices.
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Experience a seamless and harmonious online
shopping journey with myBidfood’s fully integrated
ERP system. Enjoy the benefits of shopping with
enhanced detail and convenience, including real-
time pricing and stock availability. Easily manage
your account and unlock a host of other exciting
features to make your ordering process smoother
and more efficient. The registration process can be
done within minutes and it’s seamless!

All Bidfood Middle East Food & beverage products
can be ordered through myBidfood. To register for
myBidfood, discover the range, place your orders,
and take advantage of exclusive offers, product
promotions and occasion-based deals, visit www.
mybidfoodme.com.
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QUINTESSENTIAL

Discover Qatar's Finest Dining Destinations, from Charming
Local Gems to Fancy International Fusions

Indulge In the ultimate culinary experience as we unvell the 20 must-visit restaurants in Qatar. -
From charming local gems serving authentic Qatari flavours to upscale eateries offering a fusion -

of International cuisines, this list promises to delight every palate. Enjoy dishes crafted by world- -
renowned chefs with warm hospitality that defines Qatar's finest dining destinations. \WWhether -
you seek traditional dishes or innovative culinary creations, there's an adventure awaiting every —
food enthusiast in Qatar's vibrant and diverse dining scene. L
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QUINTESSENTIAL QATAR
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'  THE WORLD OF COFFEE

— by improving farming practices to help
= () farmers increase their land's biodiversity

Contact us:
600 595950
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Catching up with

DELIVERDD 11171 £A5

i enlering Hse region, Delivens

s beeomse o go-fo chajce for

curstoeers secking comenicnee

and guality dinbng experienos in

e comfort of their honses, from
kel eateries (o high-end mestrnts. With
it Inmovative approcch, custoneer-centiric
forws, and dedbeatbon B = slder comunmm-
mity, Dheliveron Middle st hns shoped the
fscudl dhelivery Inmidscapee in the region, Vi
sk with Amis Harh, General Manager at
[hieliveronn Michibe East, for an updade an the
hraml’s corrent achievements and fufune
plans

What is Deliverso’s current growth
stralegy?

e mission ks Lo b the definitive online
Fuoscwll carpnpany, amd we afin B e Lhee platfonm
thart peple fum o shesever they think
abwul fivl. To wohicve this, our focos has
always becn on offering the hest value propo-
it bovall Blyree sides of e mapkelplice
consumiers, rilers, and resdanrants ol
groeery pariners. Chroone basiness strfcgy

0 mucusT 2025 | HOTILNPWSHE COM

nowe resves around Ty ol anses wath
fhw gread et profit poedential, and we ane dedi
cabed bowinming these areas, neighlboriyd
by mekhlscrbstod, S P UTAE

Which région in the GCC looks ki an
attractive market for Deliveroo, and
why?
I 223, Dheliveron's parimiary Focus s on
cxpunaling our bsiness throaghaot the
UAE. This s a marke! we ane focused on,
v Pl Doy, sl parepared Do fvest in, We
h;l'«i' il![‘.';ﬂl:l'-l"‘;lul“*ﬂl lu,.lrill_:hilll,'-ﬁ TN
multiple cities in the UAE. serving millions
ol Crislainiers ki ||u|m|..'|.||uJHl:l|'|i.'5|:|:|rj;:ﬂ|.
Al A, sl B AL Khabmeh,
Moroawier, neroess the Midille East, Deliv

egonys Business B expericncing rapid growth,

ami we are fielly commiited o demesting amd
cxpumlingg anar operations in the region, Cur
reniby, we aperabe in theoe markets; UAE,
Kuwait, snd most recently Clatar, Caxtar
prresedited i greal epportapily for us o ghow
thie s dhie toils densshy populaled
cilbes, maltioulural densgraphics, rich fod

culbtune, amml  growing F&Bsector, This
albovvend ws lo bring sar umigue service fo the
mearket and odfer consumers a wide range of
Bl ]l eperieies.

How many restaurants are you cur-
rently working with in the UAE as
comparad to 20227

Deliveroa’s DG & Fiesttarant <ites hae
grenwty b i lmicest 5% Yoy i Chee DAL

W take pricke fnollering around 13000
resstzmmsnd and grocery pastners in the UAE,
ainl v e comantied to expanding this

s lection even further across the Emirales
thurarhaiel SO Thes ensunes thit our
rumsbismmers hoie oreses 1o D asdis) g
ol options possible, Nidably, g sigaificant
nuembier of our restaurand pasiners o
exchisively on Delivenon, such as Joe & the
Juioe, Bl Koshivaki, The Wise Gus, Fhe
Couys, b mame fow, This isa resultof our
abibity 1o preovide costoners with o distine
iIIHF |I||H|LH' 1'||h||.' 1||.'I I|H I:'EIHH'I.

Tiell us aboart the recently launched
Editions site in Abu Dhabi?

Crhibally, Pl paonee el thecns

R of Editbons delivery-only kitchens in
2007, Editivms reflect our comaitmsem

R st iing Bse groath ofour pariners,
vl ingg cusomsers with high-guality aml
diverse focl optivns, and driving the food
s forward,

I thee LUK, we benve beswily imvested in
wix Ealit s sile= am Drobod amd Al Dihabi
o help o pariners grow their business
withouk taking o the risks associated with
sl ol hedok-anel - muorlar cxpansios,
Theis sl aslliers oo o sooes boa wikler
selection of nestaurants in thelr aneas,

Tl recent epansionof Editions info
Al Disabi heoight sedl-leved UAE hrands
R Bl cpita] for Dhe first G, Aadditionally,
restaurznds abready aperating in A | hahi
ulitized this laimch loexpaml thetr midius 0
i ernirabe,

How has the market received HOF to
data?
Preeliserons FIOY i tlse Brsl deliveny-ondy
] grocery servioe operated by Delivenon
in partnership with keading retaiber partner
Cholitbirums i the LAE. This servioe dedly-
ers om-dlemand grocerics beoustonens in as
fitthe s 15 minutes,
Presently, we aperate thaee HOP sites
biwcatbind 1 :'|1ll|llr{l'll_'.. Fleisdipests “u.::.:llﬂi
JLT, whisch e o wiide rangie of aneas
thrrighant the city, We ane actively explior
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HCNN_[E MOVERS AND SHAKERS
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HCN“IE CHAIM OF THE MONTH

Provok, s bwo-Aoor venoe, entioes
guests to cheose bebween fire and joo
themes. The lower floor features bey
designs and intricate 1oe sculplures,
creating an immersive ambienoe of re-
laxed elegance. In contrast, the second
flonr boasts vibrant red intediors and
mesmerising fire displays, igniting pas-
gion and excitement.

Guests of Fairmont Geld cnjoy exclu-
sivie acoess o Che lounge on the second
floaor, This private sanctuary provides a
range of luxurious amenitics, including
adedicated check-in area, complimen-
Lary continental breakefast, afternoon
tea, evening canapes, and an enticing
dessert buffet. Moreower, the lounge
features a mixology bar, whore guests
can delight in expertly crafted cockianls
and cxperiencs the ot of misolbogy
firsthand,

Raffles Doha is home to ALBA by En-
rico Crippa, the first restaurant outside
[tmly for the telented and renowmicsd
chief. Enrico Crippa, o world-renowmned
Michelin Three Star chel and the mind
behind the estecmed Picezn Dhsomao
restanrant, has brought his contenypo-
rary and refined style of Itallan culsine
b thee ieonic Raffles Doha, Recently
ranked 19th in The Woarld's 50 Best
Restaurants 2022, Chef Crippn invites
guesis Wi CXperiEnce e Clllinary mdas-
tory at ALBAL

The restourant’s name, ALBA, pays
hoxmage to the [Ralian region of Langhae
and its capital, Alba—a place Clied Crip-

pa holds dear to his heart. At ALBA,
gucsts can expect an exclusive and
elegant dining oxperienoe immersed
in an artistbe, dynamibe, and surprising
meni. Chef Crippa’s culinamy ap-
proach respects local traditions while
presentimg the Fich flavours of Italy in
anew context, He skillfully incorpo-
rates local and troditional ingredicnts,
with a particulnr focus on the spices
and scents af the Orlent.

Lasawidiragf thetr besum ot ALBA 18 Execu-
tive Chef Antoning D Abessio, who hins
oo @ part of the esteemed Fiazza
Duomio team for many years, Assist-

ing [VAleszio in the dining room is
Vincenzo Donaticlbe, the Director and
Sommiclier 8 Piaeza Duoma for nine
years. With thelr expertize, alongside
the rest of the dedieatod team, TS
aim touphald Chef Crippa’s philoso-
phie

Chefs Crippaand D'Alessio have
collnborated to curnte the menus
offervd at Baffles Dohe, They haee
evalinted and experimented with a
formuln that eneapsulates their vision
of traditional dishes reimogined styl-
ishiy. The flavours and preparations
draw inspiration from Italy’'s rich and
diverse regional cuisines, taking puesis
on & modern sensory journey from the
Morth to the South.

ALBA by Enrtco Crippa promises ta
e an extrnordinary dining destination
whene guests can sovour innovative
[kmlian cuisine created by world -pe-
nowTeed culinary talents.

This dual-branded hotel, Baffles and
Fairmont Dioha, strives to cxpand the
appeal of Chatar, catering to s range of
Fucsis amd 1.'l|.r:|l.'I|il|g the averall visitor
eperience, This endenvowr aligne with
Qatar Tourism's ongoing mission o
transform the eountry into a world-
class holiday destination. By offering
exceptional accommadntions and
unparalleled hospitality, the hotels
contribute bo Qatar's journey towards
becoming a sought-afber and memora-
e place for trovellers from aroand the
globe, «



HCNME TRAVEL & TOURISM

BY THOMAS DUSLAN, HOTEL MARAGER, LEVA HOTELS
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i, Whetherit's the Expo 2080 held in
e UAE orthe FIFA World Cugrin Qatar,
il reggion hias successfully losted phe
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The future is tech-forward.
Thee sty sl conbiznie fwcusing on e
orifising costomeer experienoes, anahtics,
il st tion because thise whis Bail e
adlapd will Gald behingl, Whetherit'schang
img ennsumeer preferenees, o heghly compae
Hive covironment, ':I-1|I3._ e Lo b sl s, T
the Emgact of eeopalitical events on bravel
et the Hospiality industry faces
Enctors bevanmd their comtmol, Himvever, with
inmiwcation leading the FespEe slrabee.
s Enchiesbry hias soooessfully desvised
tech-enabled oiferings loamgup customer
experienees, Benmamed hospifality plavens
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i, with mamy iliers Bdliwiang sail, An
upwwand graph sugcests thal fechnodody: will
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huspetality operations b Inerease e guil
By o cxtsd nser experie s
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