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Program 

Reception 

Inspire II & III 

(06:30 pm – 07:50 pm) 

All Guests Formally Announced 
ABSOLUT Bar – Luxury Cocktails 

Dinner 

Inspire II & III 

(07:50 pm – 10:50 pm) 

Welcome 

Fred Tibbitts, Jr. 

Loyalty Toasts 

Il Vino dei Poeti Gold prosecco, Bottega, Italy 

Donation to Vikramasila Foundation, 

Founder & Executive Director, Khenpo Lama Pema Wangdak to benefit the 

Pema Tsa’l School, Mundgod, India and Tsa’l Sakya Monastic Institute, 

Pokhara, Nepal 
Accepted by Tenzin Jangchub, Pema Tsa‟l School, Mundgod, India 

  

Announcement of the 2011 FTA Hospitality Awards  

2011 FTA Hospitality Award for Excellence as an Operator-North America 
Brian Abel, Vice President, Food & Beverage, North America, Starwood Hotels & Resorts 

Recognition accepted by Dilip Puri, Regional Vice President,  

Asia Pacific, Starwood Hotels & Resorts 

2011 FTA Hospitality Award for Excellence as an Operator-Asia Pacific 
Andreas Stalder, Senior Vice President, Product & Brand Development,  

Hyatt International-Asia Pacific 

Recognition accepted by Gadi Hassin, General Manager, Hyatt Regency, Pune 
2011 FTA Hospitality Award for Excellence as a Humanitarian 

Robert Thurman, President, Tibet House US & Jey Tsong Khapa Professor of Buddhist 

Studies, Columbia University 

Recognition accepted by The Venerable Tenzin Jangclub, Monk, Ts‟al school,                

Mundgod, India 
2011 FTA Hospitality Award for Lifetime Excellence 

Eric Long, General Manager, The Waldorf Astoria 

2011 FTA Hospitality Award of Excellence as an IT Innovator 

MICROS Systems, Inc. 
Recognition accepted by Stefan Piringer, President, MICROS-Fidelio Asia Pacific 

Summons of the Brigade 

Nasir Shaikh, Director of Food and Beverage, The Westin Pune Koregaon Park 

 

 

 

Dinner Menu 

 

 Buffalo mozzarella wrapped in a crust of crispy aubergine, tomato sorbet 

or 

 Crab Rillette with grape, pine nuts, sherry vinaigrette 
1- Nederburg „The Wine master‟s Reserve‟ Sauvignon Blanc 2010, South Africa 

2-Fratelli Chenin Blanc 2010, India 

3- Turning Point Chenin Blanc, India 

4- M. Chapoutier “Belleruche” Cotes du Rhone Blanc 2009, France 

(Grenache Blanc, Clairette, Bourboulenc) 
 

 

 Risotto with green asparagus pecorino cheese,                                    

crunchy artichoke, lemon dust 

or 

 Grilled Australian lamb chops, green lentil ragout,fondant potatoes 
5- Fratelli Cabernet Sauvignon 2010, India 

6- Turning Point Shiraz/Cabernet,N.V, India 

7- Nederburg „The Wine master‟s Reserve‟ Pinotage 2009, South Africa 
 

 

 Goat cheese roulade on horseradish, balsamic onion marmalade, brioche 
8- M. Chapoutier “Belleruche” Cotes du Rhone Rouge 2009, France 

(Grenache, Syrah) 

9- Toques & Clochers „Mediterranean‟ 2005, AOC Limoux (Rouge), France 
 

 

  Mango Charlotte with glazed cherries 
10- Sieur d‟Arques „Première „Bulle‟ Brut, AOC Blanquette de Limoux, France 

(Mauzac, Chenin Blanc, Chardonnay) 
 

 

Tea or Coffee 

 

 

Food and Wine Pairings, Harriet Lembeck, CWE 


