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The Seventh Annual 

Fred Tibbitts & Associates 
 

“A summer evening in Beijing  
with very special friends” 

 
 

 
 
 
 
 
 
 
 

 
 
 

Kempinski Hotel  
Beijing Lufthansa Center 

Thursday 3 June 2010 
 
 
 
 
 
 



Program 
 
 
 

Reception 
6:30pm – 7:30pm 

 
All Guests Formally Announced 

Moet & Chandon Imperial 
Luxury Cocktails by Diageo 

Luxury Cocktails by William Grant & Sons 
 
 

Dinner 
7:30pm - 10:30pm 

 
 
 

Welcome 
Fred Tibbitts, Jr. 

 
 
 

Loyalty Toasts 
Moët & Chandon Imperial 

 
 
 

Announcement of the donation to UNICEF China 
Dale Rutstein, Chief of Communications and Private Sector Partnerships 

 
 
 

2010 FTA Hospitality Award for Literary Excellence 
Richard Xu, Editor-in-Chief, New Western Cuisine Magazine 

 
 
 

2010 FTA Hospitality Award for Excellence as an Operator-Asia Pacific 
Martin Rinck, President – Asia Pacific, Hilton Worldwide 

Recognition accepted by  
Nils-Arne Schroeder, General Manager, Hilton Beijing Wangfujing 

 
 
 

2010 FTA Hospitality Award for Excellence as a Humanitarian 
Rudolf Muller, Executive Chef, Hong Kong Disneyland 

Otto Weibel, Director of Kitchens, Swissotel The Stamford & Fairmont Singapore 
 
 
 
 

Summons of the Brigade 
Stephan Interthal  

Managing Director 
Kempinski Hotel Beijing Lufthansa Center 

 
 
 
 

Fond Farewell 
Fred Tibbitts, Jr. 

Dinner Menu 
 

 
 

First Course 
Steamed Turbot  

truffle cream and organic micro cress 
Vina Casablanca Cefiro Sauvignon Blanc, Casablanca, Chile 2009 

Montana Sauvignon Blanc, Marlborough, New Zealand 2009 
Santa Margherita Pinot Grigio, Val Adige, Italy 2008 

Marques de Riscal Rueda, Spain 2008 
Domaine Helan Mountain Special Reserve Chardonnay, Yin Chuan, China 2008 

 
 
 
 

Main Course 
Milk fed veal  

Lemon - mange tout risotto 
Terrazas de los Andes Reserva Chardonnay, Mandoza, Argentina 2008 

Planeta La Segretta Rosso, IGT Sicily 2008 
Beni di Batasiolo Sovrana Barbera d’Alba D.O.C., Langhe Albesi, Italy 2007 

Blue Pyrenees Cabernet Sauvignon, Victoria, Australia 2006 
Marques de Riscal Reserva D.O.C. Rioja, Spain 2005 

 
 
 

 

Cheese Course 
 Three Farm House Cheeses 

Gerard Bertrand Chateau Hospitalet Reserve AOC, Languedoc-La Clape, France 2006 
Terrazas de los Andes Reserva Malbec, Mendoza, Argentina 2007 

Domaine Helan Mountain Premium Collection Cabernet Sauvignon, Yin Chuan, China 2008 
Beni di Batasiolo Barolo D.O.C.G., Barolo, Italy 2004 

 
 

 
 

Dessert 
Bitter Chocolate Olive Oil Truffle 

Ronnefeldt Cream Orange Roibosh Tea parfait 
Bell pepper raspberry puree 

 
 
 

 

Petits fours 
Ronnefeldt Selected Tea & Coffee Service 

FIJI Water 


