The Second Annual Fred Tibbitts & Associates
“A Spring Evening at Kuala Lumpur
with Very Special Friends”
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PROGRAM

Welcome
Fred Tibbitts, Jr.

Loyalty Toasts
Moet & Chandon Brut Imperial

Donation to the China Tibetan Children Health & Education Fund
Accepting for Madame Annie S.C. Wu, Honorary Advisor
Peter Frawley, Regional Vice President, South East Asia
Starwood Asia Pacific Hotels & Resort Pte Ltd

Announcement of the 2009 FTA Hospitality Awards Asia Pacific

2009 FTA Hospitality Award for Excellence as a Humanitarian
Professor Poon Chung-kwong, President Emeritus,
The Hong Kong Polytechnic University

2009 FTA Hospitality Award for Excellence as an Operator Asia Pacific
Martin B. Jones, Managing Director, Food and Beverage
Starwood Asia Pacific Hotels & Resorts Pte Ltd

Summons of the Brigade
Peter Frawley, Regional Vice President, South East Asia
Starwood Asia Pacific Hotels & Resort Pte Ltd

Fond Farewell
Fred Tibbitts, Jr.



DINNER MENU

First Course
Sandwich of Crab and Grilled Scallop with Garlic Aioli, Mustard Cress
Two Oceans Sauvignon Blanc, Western Cape, South Africa, 2008
Thomas Barton Reserve Graves Blanc, Graves, France, 2006
Fetzer Valley Oaks Chardonnay, California, USA, 2007
Quinta de Cidro Chardonnay, Portugal, 2007
Frei Brothers Chardonnay Reserve, Russian River, Sonoma, CA, USA, 2006

Main Course

Slow Roasted Duck Breast

Celeriac Puree, Baby Spinach Fennel and Avocado Oil

Fetzer Valley Oaks Merlot, California, USA, 2006
Concha Y Toro Reserva Trio Merlot-Carmenere-Cabernet Sauvignon, Chile

Frei Brothers Cabernet Sauvignon Reserve, Alexander Valley,

California, Sonoma, USA, 2005
Nederberg Winemaker’s Reserve Pinotage, Western Cape, South Africa, 2007

Cheese Course
Cheddar, Dutch Gouda and Parmesan
Concha Y Toro Marques de Casa Concha Y Toro Cabernet Sauvignon,
Puente Alto Vineyard, Maipo Valley, Chile, 2007
Quinta Dos Aciprestes Reserva Red, Douro, D.O.C., Portugal, 2003
Barton & Guestier, Chateau Magnol, Haut-Medoc, France, 2005

Dessert
Sour Cherry Crumbles with Mix Berry Sherbet
Inniskillin Gold Oak Aged Vidal, Niagara Peninsula, Canada, 2006

Coffee & Tea Service
Waters by Spritzer
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