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Now in its 5th edition, The Signature Food Fest (TSFF) 2026 returns as one of Sabah's leading culinary
showcases, celebrating taste, culture, and innovation,

Inspired by FAVSTYLE's vision of food as one of its eight core pillars, TSFF brings together top Restaurants, Cafés,
Bistros, and Hotels to present a unified platform of culinary excellence.

Organized by MediaCraft Marketing (a subsidiary of AACFS CRAFT), the festival supports Sabah's positioning as
a vibrant food tourism destination. This edition is proudly backed by Sabah Tourism Board in support of
#VisitMalaysia2026 — Truly Asia.

With the theme “A Festival of FI , A Ci ation of Excell " TSFF 2026 features exclusive menus,
collaborations, and showcases, culminating in the prestigious TSFF Awards Night.
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Every effort has been maode to ensure that all information provided is accurate. However, events, menus, and offers are subject to
change without prior notice,

Some events featured herein are crganised by individuals or crganisations other than The Signature Food Fest (TSFF) and Fleventh
Avenue Marketing. TSFF and Eleventh Avenue Marketing accept no responsibility or liability for such events,

The views and opinions expressed on this website do not necessarily reflect those of Eleventh Avenue Marketing.

All food and beverage items are prepared and sold by participating TSFF exhibitors, including bistros, cafés, hotels, and restaurants.
images shown are for illustrative purposes only and may vary from the actual offerings.

Events showcasing oleoholic beverages are strictly open to individuals aged 18 years ond above,

Copyright

All content on this website is © 2025 MediaCraft Marketing. All rights reserved,

Unauthorised reproduction of any material contained in this publication, in any formaot, without prior written permission, is strictly
rohibited.

fﬂc?ericfs on this site, including but not limited to text, logos, grophics, maps, and photographs, may not be copied, reproduced,

edited, published, transmitted, uploaded, or imitated, in whole or in part, unless expressly permitted.

You may store, display, print, or reproduce content from this site in unaltered form for personal, non-commercial use or internal

organisational use only, provided that TSFF is clearly identified as the source. You must not use the material in any manner that may

mislend or deceive others.

Third-Party Links

This site moy contain hyperlinks, frames, or references to third-party websites. The Signature Food Fest does not control these
external links and makes no warranties regarding the accuracy, suitability, or availability of information contained on such sites.
Access and use of third-party content is at your own risk.

Trademarks
All logos associaoted with The Signature Food Fest are trademarks of TSFF. All rights reserved. These logos are protected by copyright
and may not be used without prior written consent.
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partner, participant, and supporter whose
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MESSAGE FROM SABAH TOURISM BOARD'S CHAIRMAN

of Citbte o Toee ot

It gives me great pleasure to extend my warmest congratulations to the Organising Chairman and committee
of The Signature Food Fest 5th Edition for once again bringing together a remarkable celebration of Sabah's
vibrant food and hos pitality industry.

Over the years, The Signoture Food Fest has grown into more than just a culinary event. It has become a
meaningful platform that showecases Sabah's unique gastronomic identity, promotes local establishments, and
strengthens the connection between food, culture, tourism, and community.

Food has always shared a close and powerful relationship with tourism. Every dish tells a story, every dining
experience creates memories, and every gathering around the table brings people together. Through
celebration, festive experiences, and cultural appreciation, gastronomy continues to play an important role in
showcasing the warmth and diversity of Sabah to both local and international visitors.

Sabah is truly blessed with a rich cultural heritage, breathtaking landscapes, and a culinary scene filled with
authenticity and creativity. From traditional flavours to contemporary dining experiences, Sabah has so much
to offer the world.

| would like to commend the dedication and hard work of the organising team, participating establishments,
partners, and supporters who have contributed towards making this bth edition both meaningful and
successful.

May The Signature Food Fest continue to grow as one of Sobah's signature lifestyle and tourism platforms,
inspiring greater appreciation for our local food culture while strengthening Sabah's position as a preferred
tourism destination.

Congratulations once ogain, and | wish everyone a wonderful celebration filled with great food, unity, and
memorable experiences.

sabah Tourism Board’s Chairman,
¥YB Datuk Joniston Bangkuai
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MESSAGE FROM SABAH TOURISM BOARD'’S CEO
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On behalf of the Sabah Tourism Board, it is my great pleasure to extend our heartfelt congratulations to the
organisers of The Signature Food Fest (TSFF) 2026 - Sth Edition for their outstanding dedication in showeasing
the richness of Sabah's culinary landscape.

Food is deeply woven into the fabric of our cultural identity, serving as both a reflection of our heritage and a
gateway to the Sabah experience. From time-honoured village recipes to contemporary culinary creations,
each dish tells a story of tradition, diversity, and innovation. Through the passion of our chefs and the warmth of
our hospitality, Sabah continues to offer visitors an authentic and memeorable taste of Borneo.

TSFF stands as a vibrant platform that brings together culinary talents, restaurants, cafés, bistros, and hotels —
united in a shared vision to position Sabah as a leading culinary tourism destination. With each edition, the
festival strengthens our global appeal, aligning seamlessly with the aspirations of Visit Malaysia 2026 - Truly
Asia.

We commend MediaCraft Marketing (a subsidiary of AACFS CRAFT) and Favstyle Magazine | Favstyle Essentials
for their continued commitment in elevating the local F&B industry through innovation, collaboration, and
compelling storytelling.

As we look ahead, we warmly invite travellers to embark on a flavourful journey through Sabah — where every
meal is a story waiting to be discovered, and every experience leaves a lasting impression.

Sabah Tourism Board's CEO,
Julinus Jeffery Jimit
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A CALM RETREAT
IN THE HEART OF |

TENOM

Escape into nature at
Fatt Choi Coffee Cabin,

the perfect place to unwind.

For more inquiries,
Fatt Choi Coffee Cabin,

@ Kampung Tenom Lama, Terom,
89908 Tenom, Sabah

% +601126161290



PANEL OF JUDGES & PERSONAL MESSAGES

“In partnership with MediaCraft Marketing, FAVSTYLE
Magazine, and FAVSTYLE Essentials, true culinary
mastery transcends mere taste—it is a symphony of
heart, discipline, and profound respect for
ingredients. Each dish we encounter unveils a
narrative of unwavering dedication and refined
cultural pride. My heartfelt congratulations to the
organiser, Mr. Alfred Allen, for your remarkable
contribution and unwavering commitment in
elevating the culinary and tourism landscape.”

"Sabah’s culinary landscape is in a constant state of
elegant evolution, where creativity, freshness, and
authentic local character reveal themselves in every
refined presentation. It is a vibrant testament to a
passion for gastronomy that knows no boundaries
and speaks a universal language of excellence. My
sincere congratulations on this remarkable success
and for championing a platform that continues to
elevate culinary artistry to international distinction.”

DATUK GORDON RORY
LEONG RICHARDSON

Fred (e [ e
Culinary Expert & International Chef &

Industry Veteran Culinary Consultant

“Culinary excellence flourishes when paired with
visionary entrepreneurship. TSFF stands as a
distinguished platform that not only celebrates
refined gastronomy, but also nurtures the growth of
our SME community—empowering local chefs to
evolve into sustainable, innovative brands with
compelling national  presence  and  enduring
potential. My heartfelt congratulations on  your
successful achievement and continued impact in
shaping a progressive culinary ecosystem.”

ADJUNCT
PROFESSOR JESSIE
JONG CHUNG JIN
A.S.D.K

SME Industry Advisor

04

“Each presentation at TSFF is a refined expression of
collaboration, where creativity, culture, and passion
converge in perfect harmony upon a single plate. It is
within this elegant union that culinary artistry comes
alive, transforming every dish into a memorable
celebration of taste and inspiration. My heartfelt
congratulations for your outstanding achievement
and continued excellence in shaping this remarkable
culinary journey.”

SUZANNE
LUJAIN-
BINGKASAN &

’__3 DENNIS DEAN
= PATRICK
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Why Advertise With Us?

news] Primary Choice Ever - Ready
Primary choice for trusted, .
engaging, and impactful Easy Accessible.
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Widespread publicity both 2
% within and outside Sabah. 20 millions.
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TVSABAHNEWS.COM

’) 011-2307-4102
' 2 WWW.TV-SABAH.COM

@ Lot 59, H-1-23, Ist Floor, Blok H, Suria Inanam, Jin Tuaran Bypass,
Inanam Laut Inanam, 88450, Kota Kinabalu, Sabah, Malaysia MEDIA DI BAWAH BAYU



GRUB N VINE

Jalan Kolam, Taman Foh Sang, 88300 Kota Kinabalu,
Sabah

GRUB N VINE

Tucked in Kota Kinabalu's Foh Sang area, Grub N Vine is
a laid-back yet refined restobar led by Chef Jordan, the
managing director and an experienced chef. Under his
guidance, the establishment showcases local Sabahan
ingredients through Western cooking techniques. With
hearty bites, cocktails, and a warm social vibe, it's a go-
to spot for both relaxed hangouts and elevated dining
moments.

Chef Aaron is a passionate and talented chef with years
of experience working in established hotels. Known for
creating flavorful dishes with creativity and care, he
focuses on quality ingredients, great presentation, and
delivering memorable dining experiences.

e +6010-200 3991 (Whatsapp) m Serve No Pork

@ Sunday-Wednesday | llam-11pm o Grub N Vine
Thursday-Saturday | lam-12am

TSFF 2026 Bistro | 10






ATUKUUPI

Lot 116, Ground Floor, Jalan Gaya, 88000 Kota Kinabalu
(OH‘JE.'I branches to collect stamp: Riverson The Walk, Central Plaza &
Damai Plaza)

Bonie Tan & Rebecca Kok

In the soulful heart of Sabah, where heritage whispers
beneath the pulse of modern living, two extracordinary
women have reimagined entrepreneurship into
something far greater than business.

Bonie Tan and Rebecca Kok, the founders of Atukuupi,
have masterfully transformed a simple cup of coffee into
a profound cultural revival. Their journey is not merely
one of enterprise, but of preserving identity, celebrating
roots, and honoring generations through every carefully
crafted experience. Atukuupi stands as a living legacy,
where tradition meets innovation, and where each brew
carries the essence of Sabah's rich story.

e +6012-922 8284 m Serve No Pork

@ Open Daily | 8:30am-8:30pm o atukuupi

TSFF 2026 Cafe | 12






CHILL TAVERNA

Lot G19, Ground Floor, West Wing, Wisma Sabah, Pusat
Bandar Kota Kinabalu, 88000 Kota Kinabalu, Sabah

Chill Taverna is Sabah's first Greek restaurant, located at Wisma
Sabah in Kota Kinabalu. Opened in April 2024, it offers authentic
Greek and Mediterranean cuisine in a warm and relaxed setting,
bringing the flavours and culture of Greece to Sabah. Guests can
enjoy traditional dishes and Greek desserts while experiencing
genuine Greek hospitality.

Chef Lourdes Malnegro is a passionate and dedicated chef with
over two years of experience in high-end, classic dining. She
specialises in Mediterranean cuisine, particularly Greek dishes,
and is committed to delivering consistent quality even under
pressure. She fosters a positive kitchen environment while
ensuring every dish served meets the highest standards of
flavour, presentation, and timeliness.

o +6017-830 3987 m Serve No Pork

@ Wednesday-Monday | 12pm-8pm o chill Taverna
(Tuesday Closed)

TSFF 2026 Cafe | 14






DAYA NYONYA KOPITIAM

Lot 2, Jalan Pantai c/o, Kinabalu Daya Hotel, Kota Kinabaluy,
Malaysia (Opposite Wisma Merdeka, opposite OCBC Bank)

Set along one of the city's busiest and most vibrant streets,
DAYA Nyonya Kopitiam enjoys a location that is as dynamic as
the city itself. Just a stone's throw from the iconic Gaya Street
sunday Market, the kopitiam sits at the crossroads of culture,
commerce, and everyday life.

It is also minutes away from Kota Kinabalu's newest jetty,
surrounded by shopping malls and popular tourist hotspots,
making DAYA an easy and natural stop for both locals and
travellers exploring the city.

e +6017-962 692 m Serve No Pork

@ Open Daily | 7am-9pm o dayakopitiam

TSFF 2026 Cafe | 16






"'----....__ Y1 JIA KOPITIAM—3

Lot 20, Ground Floor, Lido Plaza Phase 1, 88200 Kota

Kinabalu, Sabah
(other branches to collect stamp: Gaya Street & BSA Kolombong)

SHESTSEATI ] | e - TIEa e

T
HOFITIAN

Founded in July 2023 in Taman Rainfield, Penampang,
al Yi Jia Kopitiam relocated to Lido Plaza in July 2025 — marking
¥ ."* a new chapter in its growth journey.

Today, the brand has expanded to five branches across Kota
Kinabalu, with outlets in Wisma Merdeka, BSA Kolombong,
Uptown Nambazan, and most recently, Gaya Street.

Founded by Esther Ho, Yi Jia Kopitiam is inspired by her

= mother, Madam Tracy Tai's recipes — lovingly passed down
over 30 years. More than just a business, it is a journey rooted
in family, heritage, and heartfelt cooking.

A [ "¥i Jia" means "one family” — a place where people gather to
. \ share comforting meals and meaningful moments.

L
! Culin ed'tor 3 Guided by its slogan, “Sabah'’s Timeless Flavours, Taste of
& Home," Yi Jia Kopitiam brings authentic Sabahan flavours into

a modern and welcoming dining experience.

® +6014-386 0919 (D) serve No Pork
@ Monday-Saturday | 7am-9pm o Yi Jia Kopitiam —%
Surday| zor-4pm 0 yijiakopitiam.sabah

TSFF 2026 Cafe | 18



Artwork: "The Dreamer”
by Wilson Ng (@ Jalan Pantai).

Commissioned by CelcomDigi
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Suria Sabah Shopping Mall, 1A, Jalan Tun Fuad

GRANDIS o5sca Stephens, Kota Kinabalu, Malaysia, 88000
HOTELS and RESORTS CAFE

Executive Chef Rayner brings over 36 years of culinary
experience, specialising in both local and international cuisines.
Recognised for his expertise, he served as a judge at the Sabah
Hospitality Fiesta 2023-2025 reflecting his strong standing in the
industry.

He is also well-versed in international standards, including 1SO
9001 and I1SO 22000, ensuring exceptional quality, consistency,
and food safety in every dining experience.

e 088-522 888 m Halal

@ Open Daily | 6am-10pm o Grandis Hotels & Resorts

TSFF 2026 Hotel | 20






/> MERIDIEN F Jalan Tun Fuad Stephens, Sinsuran,

KOTA KINABALU Kota Kinabalu, Malaysia, 88000

o=

e

Favola at Le Méridien Kota Kinabalu remains a cornerstone of
the city's dining scene, offering a relaxed yet refined space for
authentic Italian cuisine. Known for its warm, rustic ambiance,
the restaurant provides a consistent experience that balances
traditional flavors with a comfortable, approachable
atmosphere.

Leading the kitchen is Chef Kelvin, whose "Modern Grill®
philosophy focuses on clean, light, and seasonal products. He
views the kitchen as a creative space where classic techniques
meet local influences, bridging the past with the future to
surprise the palate.

This May, Chef Kelvin showcases his expertise during the
FAVSTYLE - The Signature Food Fest with a dish designed to
elevate secondary cuts to a premium level. His Duo of Beef
Brisket features soy-braised brisket paired with smoked bell
pepper, sautéed greens, and a fragrant garlic risotto. Finished
with a ginger soy jus and a hint of aged balsamic, the dish
delivers the depth and luxury of a premium cut through fresh,
modern execution.

e 088-322 222 m Serve No Pork

@ Open Daily | 6pm-10:30pm o lemeridienkotakinabalu

TSFF 2026 Hotel | 22
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= Jalan Albert Kwok, 88000 Kota Kinabalu,
S H E R ATO N BURGER BOX MGIGVSIG

Kota Kinabalu

T

Burger Box - The vibe is effortlessly cool and the focus is
squarely on exceptional flavor. It is more than a casual dining;
it's a gourmet experience in a relaxed setting, centered around
crafting the perfect burger. Our menu features innovative,
stacked specialty burgers made with premium ingredients,
designed to satisfy the serious burger enthusiast.

“Our signature Food Festival feature Is a top seller! Meet the Taco
Mexicano: grain-fed beef, jalapefio, beef ragout, avocado, and
smoked cheddar.” Said Chef Bobby, “at Burger Box, we offer a
burger menu that combines bold flavours with casual urban
charm - perfect for a snack, office lunch break or late-supper on
weekends after a night out in KK city.”

Whether you're craving a ‘Classic Cheeseburger’, or feel like a
‘Millionaire Burger', Burger Box delivers big flavour in the heart of
downtown KK. Stop by and experience one of Kota Kinabalu's
top burger spots.

e +6019-883 3515 m Serve No Pork

Open Daily | Tlam-10pm Sheraton Kota Kinabalu
@ Friday & Saturday | lam-2am o

TSFF 2026 Hotel | 24



Jalapeno | Beef Ragout | Avocado |
Smoked Cheddar | Grain-fed




e +6013-868 1589

No 1, Jalan Tangki, Karamunsing, 88100 Kota
Kinabalu, Sabah

Tangerine

Nestled within The Palace Hotel Kota Kinabalu, Tangerine is an
all-day dining restaurant where local flavours meet comforting
favourites in a warm and welcoming setting. Inspired by
Malaysian heritage and crafted with a contemporary touch,
Tangerine offers a delightful culinary journey that celebrates
familiar tastes, quality ingredients and memorable dining
experiences for every guest.

Meet Chef Musalun

With over 40 years of culinary mastery, Chef Musalun continues
to preserve the soul of authentic Malay cuisine through
traditional techniques, hand-ground spices and slow-cooked
perfection. For him, great flavour is never rushed.

Chef's Signature Specialty - Oxtail Asam Pedas

Tender, slow-cooked oxtail meets a bold, tangy and spicy broth.
Infused with aromatic local spices and featuring the hotel's own
home-grown organic vegetables, this dish brings a fresh, farm-
to-table element to a traditional favourite. Rich, comforting and
packed with Malaysian soul in every spoonful.

m Serve No Pork

@ Open Daily | 6:30am to 1lpm o The Palace Hotel Kota Kinabalu

TSFF 2026 Hotel | 26
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CHERRY RESTAURANT iZ#k:E# q‘j
CHERRY BY UPPER PALACE DINING GROUP up

R aNT 28, Mile 5 1/2, Jalan Tuaran, 88300 Kota Kinabalu, Sabah 21 # K4
- |

Cherry Restaurant (#2tE#) by Upper Palace Dining Group,
is a well-loved dining destination led by Chef Chung, who brings
over 25 years of experience in Chinese and seafood cuisine.

Renowned for its fresh live seafood selections and comforting
local favourites, the restaurant delivers a vibrant and satisfying
dining experience for families, gatherings, and celebrations.

Its expansive banquet space accommeodates up to 350 guests
and is complemented by a fully equipped conference room,
making it an ideal venue for weddings, corporate functions, and
large-scale events. Combining quality cuisine with versatile
event facilities, Cherry Restaurant offers a seamless setting for
both business and celebratory occasions.

® +6010-960 0370 (D) serve noPork
@ Dim sum (8am-3pm) o cherryrestaurantkk
Breakfast Special Menu (8am-1lam)

Ala Carte Menu (All Day)

TSFF 2026 Restaurant | 28
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EHWEST
k5wt BY UPPER PALACE DINING GROUP ;
RESTAURANT Taman Friendly Phase 4, 88000 Kota Kinabalu, Sabah B

Upper Palace Dining Group

E-West Restaurant (7 F&#) by Upper Palace Dining Group,
is a distinguished dining and banguet destination led by Chet
Joseph, who brings over 30 years of expertise in authentic
Chinese cuisine. Blending tradition with modern presentation, the
restaurant offers an inviting setting for both intimate dining and
grand celebrations.

Its spacious banquet hall accommodates up to 300 guests and
is equipped with an LED screen and full event facilities, making it
ideal for weddings, baby celebrations, birthdays, corporate
dinners, and other special occasions. Thoughtful add-ons such
as a cocktail corner, popcorn machine, chocolate fountain,
magic performances, and balloon décor transform every event
into a truly memeorable experience.

e +6016-695 9963 m Serve No Pork

Monday-Friday o ewest.luyang
10am-3pm (Lunch) | 5pm-10pm (Dinner)

Saturday, Sunday & Public Holiday | 8am-10pm

TSFF 2026 Restaurant | 30






' HAPPY PLACE RESTAURANT
HAPPY PLACE

Kompleks BSA, Off Miles 5.5, Jalan Tuaran Kolombong,
Kota Kinabalu, Malaysia, 88450

- /1

Happy Place Restaurant, located in Kolombong, Kota Kinabalu,
stands as a premier one-stop destination for exceptional dining,
catering, and unforgettable celebrations.

Offering a diverse menu of hearty Western favourites, artisanal
pastries, specialty coffee, and expertly curated event services,
Happy Place delivers quality, flavour, and warm hospitality in
every experience.

At the heart of its success is Executive Chef Kellie Renjus, whose
tireless dedication, culinary excellence, and unwavering
commitment serve as the backbone of Happy Place Restaurant,
ensuring every dish and event reflects passion, precision, and
memorable distinction.

e +6011-3668 7552 m Serve No Pork

@ Open Daily | Tlam-10pm o happyplacerestaurant

TSFF 2026 Restaurant | 32






LITTLE SULAP CAFE

,&ZZ& S.W No. 3(A), Ground Floor, Jalan Dewan, 88000 Kota
Kinabalu, Sabah

Little Sulap Cafe is a modern Sabahan-inspired café
that blends tradition with contemporary lifestyle.
Founded by Christ Jamianus, also known as
Chrisboylondon, in September 2018, the café was created
with the vision of introducing local flavours to a younger
generation. Under the leadership of Managing Director
Florence Siding, the establishment offers dishes rooted
in Sabahan heritage while presenting them in a more
approachable and modern way. Beyond traditional
influences, Little Sulap also incorporates elements from
other ethnic cuisines such as Bugis and Suluk, creating a
unique and diverse dining experience that stays true to
its Sabahan identity.

Christ Jamianus Is a self-taught chef who developed his
passion for cooking from a very young age. Inspired by
his grandmother and mother, as well as various cooking
shows, he honed his skills through observation, practice,
and creativity. He later founded Little Sulap Cafe, bringing
his vision to life through signature dishes inspired by his
Dusun Tatand roots, such as pinantung and ambuyat.

e +60 11-6951 5441 m Serve No Pork

Open Daily [ 10am-10pm heylittlesula
@ (Closed) 2pm-6:30pm o f i
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22l
Zova« RUMAH BUMBU

BUMBU Ground floor,Block A Lot 3-G, Plaza Utama, Jalan Pintas
OB Penampang, Penampang, 88200 Penampang, Sabah

Starting with selling Sup Konro at KDCA during Kaamatan each
year, Rumah Bumbu's journey grew over five years — from a
humble night market stall to renting a small corner in a coffee
shop, serving Sup Konro with a touch of Sabahan twist. Thanks to
the overwhelming support, this evolution eventually gave birth to
Rumah Bumbu as a full restaurant.

Being of mixed Indonesian heritage, she is known as Teacher
Kath among her followers. She grew up with treasured family
recipes passed down through generations. For her, every major
family occasion felt like celebrating multiple Hari Raya in a year,
as it was thelr tradition to prepare Indonesian dishes at every
gathering — a tradition that eventually inspired the birth of
Rumah Bumbu. Her dream is to introduce these heirloom recipes
to the wider community.

e 088 210-125 m Serve No Pork

@ Open Daily | 10am-10pm o RumahBumbuKKOfficial
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Grand Industrial Centre, Jalan Bundusan, Penampang,
Kota Kinabalu, Sabah

NE,@,07 SUPER 7 RESTAURANT AND LOUNGE

Super 7 Restaurant & Lounge is a Chinese restaurant with
relaxed dining, gatherings, and a private room for small events.
Chef Alvin presents Braised Lamb Belly Pot traditional recipe
passed down from senior using lamb flap slow braised with
aromatic spices delivering comforting flavours of patience
heritage craftsmanship and shared enjoyment.

THE CHEF

Leading the kitchen is Alvin Yap, a chef originally from Kuala
Lumpur whose culinary journey was shaped by more than 10
years in Sabah's vibrant food scene. With a background in
interior design, he brings creativity and thoughtful presentation
into his cooking, blending comforting home-style flavours with
modern touches. He also enjoys experimenting with food
combinations and fusion ideas. His dishes carry nostalgia,
inspired by family kitchens where recipes were remembered by
heart and passed through generations.

LAMB BELLY POT | RM40++ (S) | RM78++ (L)

e +6014-348 7188 m Serve No Pork

@ Sunday-Monday | lam-10pm o Super 7 Restaurant & Lounge
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Tasty TASTY WOK %0438
& BY UPPER PALACE DINING GROUP
Off Jin Lintas (Lido-Kepayan), 88300 KK, Sabah 11 # KA

Upper Palace Dining Groop

Tasty Wok (325%4B) by of Upper Palace Dining Group,
is a modern dining destination led by Chef Hwa, who brings
19 years of expertise in authentic Hong Kong-style dim sum.

Known for its freshly handmade dim sum served throughout
the day, the restaurant offers a comforting yet refined
experience for both casual dining and special moments.

Featuring a contemporary and inviting ambience, Tasty Wok
also houses a private conference and event space that
accommodates up to 80 guests. With flexible options including
table course set menus and buffet-style offerings, it is well-
suited for birthdays, private gatherings, meetings, and intimate
celebrations. A perfect blend of flavour and function, Tasty Wok
is a go-to destination for dim sum lovers and cozy events alike.

PRAWN SIU MAI | RM10.90++

e +6016-696 3800 m Serve No Pork

@ Open Daily | 8am-10pm o venitionclub
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Saga® sripelancongansabah.com

At HELLO SABAH EVENTS, we don't just plan events. We craft experiences that leave a
lasting impression. Every event is thoughtfully customized tfo reflect your vision, brought to
life through our expertise, innovation, and meticulous attention to detail. From concept to
execution, we ensure a seamless journey, where creativity meets precision and no detalil is
overlooked.

Driven by our mission to elevate Sabah's event landscape, we are committed to delivering
experiences that are not only flawless, but truly exceptional. As one of Sabah'’s leading event
specialists, HELLO SABAH EVENTS continues to set the benchmark for memorable,
high-impact occasions that go beyond expectations.

Welcome to HELLO SABAH (MEDIA),
your gateway to the stories, experiences,
and vibrant lifestyle of Sabah, North
Borneo. What began as a print platform has
evolved intfo a dynamic digital presence
since 2018, connecting audiences to the
pulse of the state.

Today, HELLO SABAH stands as Sabah’s
sl growing
space for

discovering what's happening across the
region. From major festivals to hidden
gems, we make it effortless for events to be
seen, shared, and celebrated while
championing the culture, people, and
energy that make Sabah truly unique.

s :-"' Fa¥gr
LIST YOUR EVENT FOR FREE LIST YOUR TRAVEL PACKAGE I



Founded with a clear purpose to empower local artisans,
KADAIKU has played a vital role in bridging the gap
between talented crafters and the marketplace. By providing
visibility and access, it has contributed meaningfully to

Sabah’s growing social economy.

As the landscape evolves, so does KADAIKU. While
mission to
craftsmanship, it embraces modern trends and digital
accessibility, ensuring that Sabah’s stories, traditions, and
creativity continue to resonate with today’s audience and

remaining rooted in its

beyond.

KADAIKU, meaning “my shop” in the local Malay @
is more than a refail space. It is a celebration of Sabah's
identity. Carefully curated, it is a treasure trove of mementos
that reflect the beauty, heritage, and soul of the state.

support local

HELLO SABAH EVENTS, HELLO SABAH (MEDIA), and KADAIKU are proud brands under
Sri Pelancongan Sabah Sdn Bhd, a wholly owned subsidiary of Sabah Tourism Board.
Together, these brands play a strategic role in promoting Sabah’s tourism, culture, and
creative economy, delivering impactful experiences, amplifying local stories, and
supporting the growth of the state’s vibrant tourism ecosystem.

We are also a registered training provider with Human Resource Development Corporation

(HRDC).

TIP OF BORNEO,
SIMPANG
MENGAYAU

Tip of Borneo,Simpang
Mengayau is one of Sabah's
most iconic natural landmarks,
where the South China Sea
in a
dramatic  convergence of
tides. Known for its rugged
cliffs, panoramic ocean views,
and fiery sunsets, it offers a
rare sense of standing at the
very edge of the island,
making it a  mustvisit
destination for both locals and
international travelers.

meets the Sulu Sea

Sri Pelancongan Sabah
manages the Tourist Information
Center at this remarkable site,
enhancing the visitor
experience  with  essential
services and curated insights.
Complementing this is the
presence of café and Kadaiku at
the Tip of Borneo souvenir shop
that showcases locally inspired
products and refreshments,
allowing visitors to take home a
piece of Sabah’s cultural
identity. The location also offers
event space rentals, providing a
fruly  unique sefting for
gatherings, functions, and
special occasions against the
backdrop of one of Borneo's
most breathtaking coastal vistas.



FAVSTYLE

PRINT & DIGITAL MAGAZINE | NEWS BLOG

A premium fashion & lifestyle publication
in print and digital.

u‘il@

DIGITAL PREMIUM

ED]TIONS MAGAZINE CONTENT
Bi-monthly Interactive & Fashion, beauty,
collectible issues accessible culture & more

FAVSTYLE

PRINT & DIGITAL MAGAZINE | NEWS BLOG

INTRODUCING THE FUTURE OF FAVSTYLE

Favstyle
Essentials

by FAVSTYLE MAGAZINE

ial Media | Events

FAVSTYLE 4
® AWARDS —
MNIGHT =

Your go-to platform for daily updates,
community, and exclusive experiences.

—=1
= |
e/
NEWS BLOG SOCIAL MEDIA EVENTS
Diaily fashion & Trend alerts & Pop-ups, panels &
lifestyle updates style inspiration exclusive gatherings

Favstyle
Essentials

by FAVSTYLE MAGAZINE

Elevating style through print & digital experiences




