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business meetings in PHC I.NIX 2 A0S« -
ting at the company’s GLOBAL HQ
on Friday, and n week the same again, jetting from
one meeti'ngifo the next — always AVANTI, AVANTI!
“ " And then finally: Ira
Vacations with my family. A week off, just us: my wife Hel

VALERIE and our kids. What a contrast, what an OASIS

of peace. Our son RONIN, an ACE in sports, in the
CORAL OCEAN all day Iong'; — windsurfing, wakeboarding,
- Kitesurfing. Our daughters AMADEA and TITANIA enjoying
their school holidays on board the spacious yacht, too.

. My wife and |, swimming in the main deck’s infinity pool, and
- - later mdulgmg m_'W_LQ the evenings, we'd-ge "
MF“'- down to the cinema to watch movies, or we'd sit on deck, e
looking into the starlit sky over the PACIFIC. \We'd wake up
the next morning, pampered by the RISING SUN's first warm
beams. Tell you what — the opportunities
to recharge the batteries were simply LIMITLESS!

Anything can happen on board a LURSSEN.

LURSSEN

The difference.
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Following a year of careful renovation, Hotel Taschenbergpalais Kempinski
Dresden reopened in early 2024.

We’ve always delighted in discovering more about each of our
destinations and unlocking their secrets by delving a little deeper.
Even when you think you know all there is to know about a place,
there’s always something new to find.

Take Dubai for instance. There’s much more to this city than
striking skyscrapers and designer boutiques. Our two new openings
— Kempinski The Boulevard and Kempinski Central Avenue — are
perfectly positioned for exploring all Dubai has to offer, from its
culture and heritage to its iconic landmarks. And if it’s time for
retail therapy, both hotels have direct access to Dubai Mall. We
reveal all on page 10.

Dresden is another city of surprises, where a fascinating past
underpins a vibrant present. The recent renovation of Hotel
Taschenbergpalais Kempinski Dresden — itself a much-loved
landmark — perfectly encapsulates the city’s contrasting character
by embracing the property’s history and telling its story through
bold artwork. Take a look on page 14.

One of the best ways to uncover different aspects of wherever you
stay is through membership of KEMPINSKI DISCOVERY. Live
Local on page 40 shows just a few of the exclusive experiences
open to members from hot air ballooning and luxury sightseeing
by private plane, to climbing a volcano.

Gastronomy is where it all began for Kempinski, and we’re always
excited to discover new twists on traditional favourites. The chefs
of seven of our propearties in China were recently tasked to create
recipes that would tell the story of each city. The resulting dishes
demonstrate a diversity of flavours and ingredients that might
surprise you, as you’ll discover on page 44.

Elsewhere, a Latin American restaurant concept has ripped up the
rule book on Japanese cooking. Breaking with formality, Salvaje,
which means ‘wild’ in Spanish, has added a sprinkling of drama
and flair to traditional recipes at Kempinski Al Othman Hotel Al
Khobar, infusing them with local flavours to create unique dishes.
Turn to page 64 and prepare to be tempted!

Of course, hotel openings, renovations and gourmet cuisine, not to
mention smooth day-to-day operations, don’t happen without our
dedicated teams. These often unsung heroes include the florists
who dress the hotels with stunning displays, the electricians who
scrupulously check everything is in order, and the painters and
decorators who keep every hotel looking fresh. We introduce you
to some of them on page 56, taking you behind the scenes of a day
in the life of Kempinski hotels around the world.

‘We hope this issue of Travelling in Style tempts you to indulge
your curiosity and to look a little closer at wherever you choose
to stay with Kempinski. We look forward to welcoming you soon.



01| BNEHBNER

PRSI 5, PR N BT

—RHEE, FITMSHBNEIRE, 3K
FR) B SRR FE G 5 77 BTG BUAR, o B2 g kb
L RRIRE, ARERXRRIT, A
— B B NAR IS 2 M 16 2R 22 R A AR T 77 2
PAME S B =R REHE S TR S, W
TR B HR R IE B, B ER/RBE S I F R
R, TURARRIXE RIS %, EESEAN
30 B L T 5 K0 5 g B SR R R
(Gran Hotel Bristol), 75 HI/REL 5 5= A0
J& 2 W AT DAZESZ A L SR AL

kempinski.com/cuba

01 | THE WORLD OF KEMPINSKI

WHAT’S
NEW?

From the busy ciry to the calm shores

Think ‘Cuba’, and thoughts turn to classic cars,
lively music and vibrant Havana. But if you’re
taking a trip to the Caribbean’s largest island, make
sure you also swap the city for a more relaxed way
of life. Designed so that you can immerse yourself
in the full spectrum of the island’s beauty, our three
Cuban hotels have crafted a special offer to take
you from the buzz of the capital to the pristine
shores of Cayo Guillermo. Combine a few nights
in Havana at Gran Hotel Manzana Kempinski or
Gran Hotel Bristol with a stay at Cayo Guillermo
Resort Kempinski and look forward to additional
savings and inspiring discoveries.

kempinski.com/cuba
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Celebrating 15 years of luxury
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Belek

The elevation of Seljuk-style luxury

From its impressive position on the fringes of
PGA National Antalya Golf Club overlooking the
Mediterranean Sea, Kempinski Hotel The Dome
has been welcoming guests for nearly two decades.
Following an extensive renovation, the hotel has
embarked upon a new chapter of signature Turkish
hospitality. The Seljuk-inspired rooms, suites and
public areas have been refreshed, and the two dining
venues have been redesigned to elevate the culinary
offering. Those seeking ultimate luxury can now
choose the new Lagoon Suites. Nestled within the
golf course, their elegant design sets the stage for an
unforgettable experience.

kempinski.com/belek
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As the first Croatian five-star luxury coastal golf and
sparesort, Kempinski Hotel Adriatic has been a beacon
for impeccable service and elegant concepts for the
past 15 years. Against a backdrop of the picturesque
Istrian countryside and the captivating blues of
the Adriatic Sea, guests can immerse themselves in
Croatian culture by exploring local towns and tasting
delicacies including wine, olive oil and truffle. Special
offers and events to commemorate this milestone year

By, TR AR R S,
NEZRAFIENZ,

kempinski.com/istria
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are sure to create even more memories.

kempinski.com/istria

ﬂfﬁﬁnﬁ

R LEHIEE S E

BN A2 e b 2 BEFR, i 15 Stamford
Restaurant JJEIX AW RIVEEHD
iz —, HREBUUHE S B R BB RIHSG
W, ik, XRBETEFMIL, BN
B, EEWNEENELBERIERT,
JEAZ T N33 15 S L T B i TE AR 1Y ik
1o BT R TR FE ARG SE RN
g, FRALRN S 2B S AE RRRY B B
BEMNSY, MRBERH, —EREEHE
WG T BUEF4E (Tropical Brunch), ARE
IR 5T 55 2 it R — 2R 1) lJ:)\ﬁ?Ej(dJE’Jf)J
P4 AN ek B

kempinski.com/singapore

Singapore
A fusion of flavours

In a city renowned for its culinary diversity, 15
Stamford Restaurant stands out as a dining destination
where culinary excellence is complemented by
refined elegance. Recently relaunched, the restaurant
invites diners to savour the moment under the
ornate stained-glass ceiling in an environment that
radiates the signature timeless charm of The Capitol
Kempinski Hotel. On the menu, land meets the sea
with delicious sharing platters and seasonal highlights
that infuse classic dishes with a modern twist. And if
you're in town on Sundays, don’t miss the Tropical
Brunch, where live cooking stations serve a tempting
selection of prime cuts and fresh fish.

kempinski.com/singapore
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Resense
Bespoke wellness since 2009

Pioneers of enduring spa and wellness solutions, since
its conception Resense has crafted over 90 luxurious
facilities in destinations worldwide. By tailoring
services to the ever-evolving needs of spa owners and
clients, their signature combination of tradition and
innovation continues to elevate the spa experience for
Kempinski guests. So whether you’re embarking on a
weekend city break or a longer trip by the sea, our spa
teams will always identify the right treatment for your
specific needs. Surprises are in store in this milestone
anniversary year, so stay tuned for the next steps in the
continued evolution of wellness at Kempinski.
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Venice

Benvenuti alla Biennale

Founded in 1895, La Biennale di Venezia has evolved
to become one of the world’s most prestigious cultural
organisations. Taking place from 20 April to 24
November 2024, it brings together leaders from the
arts, architecture, cinema, dance, music and theatre.
After a busy day exploring, visitors can retreat to the
calm of San Clemente Palace Kempinski, on a private
island just minutes from St Mark’s Square to enjoy
privileged access to Seung-Hwan Kim's exclusive
'Organism' exhibition, held throughout the hotel and

the surrounding vast gardens.

kempinski.com/venice
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kempinski.com/engelberg

Engelberg

Introducing Cattani Brasserie

Combining French passion with Swiss influences, the
new brasserie concept at Kempinski Palace Engelberg
takes diners on a culinary journey. Executive Chef
Dennis Siesser and his team have crafted an authentic
seasonal menu featuring French classics including sole
meuniére, beef tartare and coeur coulant au chocolat.
And during the summer season, there’s no better way
to immerse yourself in the magic of the mountains
than by enjoying your meal on the terrace, with
breathtaking views of the surrounding peaks.

kempinski.com/engelberg
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As a member of the Global Hotel Alliance,
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Kempinski
The Boulevard Dubai:
Sky High Luxury

NOW OPEN

SHEIKH MOHAMMED BIN RASHED
BOULEVARD
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Kempinski
The Boulevard
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Sophisticated yet comfortable, Kempinski
The Boulevard Dubai is a welcome haven in a
bustling city. You can watch the world go by
from your private balcony in one of the 196
rooms with panoramic views of the world's
tallest tower and Dubai’s dazzling skyline. The
hotel's architecture and design pay homage to
Dubai's unique location and status as a premier
destination, and contemporary artworks can
be seen throughout. Stunning handmade
chandeliers, inspired by Dubai’s diverse
culture and heritage, capture a sense of timeless
elegance. Dining options include modern
French-inspired cuisine at La Brasserie Sur Le
Boulevard, where dishes showcase the freshness
of seasonal ingredients and flavours. Or, with
its cosmopolitan atmosphere, and stunning
views of the Burj Khalifa from the terrace, the
Lobby Lounge is perfect for informal business
meetings. It’s also a relaxing retreat where you
can enjoy delicious light dishes and mouth-
watering homemade pastries. Guests staying in
the hotel’s luxurious suites also have exclusive
access to the Club Lounge, where they can enjoy
complimentary meals in stylish surroundings.
The hotel is committed to holistic well-being
with a fully equipped fitness centre, where you’ll
find everything you need for a tailored workout.
And in the Spa and Wellness Centre, you can
indulge in an immersive journey of relaxation
and rejuvenation. From the outdoor infinity
pool, there are stunning views of the city, and
the family pool has a children’s play slide.
There’s even more to keep the children happy
at the Titan Tikes Kids’ Club, with engaging
fun activities — ideal if you need to work or
just want some me-time. With direct indoor
access to Fashion Avenue in Dubai Mall, the
hotel is an ideal choice for leisure guests. Iconic
landmarks are close by, including the Dubai
Fountain, Dubai Opera, Museum of the Future,
and the charming Souk Al Bahar. A 15-minute
drive from the airport, and close to the Dubai
International Financial Centre, the hotel caters
to both business travellers and tourists alike.
With its calm, timeless elegance, Kempinski
The Boulevard Dubai is the perfect base from
which to admire the views and discover this
vibrant and most modern of cities.
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Bathed in natural light, the Lobby
Lounge is the perfect setting
for relaxed gatherings and light bites.
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Kempinski Central
Avenue Dubai:
For a Stylish Stay

NOW OPEN
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With its modern arabesque interiors,
contemporary amenities, breathtaking views,
and easy access to luxury stores, Kempinski
Central Avenue Dubai is a sophisticated urban
retreat. Located within Dubai Mall, it has easy
access to a wealth of shopping and entertainment
in the world’s largest and most luxurious
shopping destination. Each of the 245 spacious
rooms and suites is light and airy, blending
stylish, elegant design with comfort. You'll wake
up surrounded by tranquillity while overlooking
Dubai’s buzzing, energetic cityscape. Guests
staying in suites have exclusive access to the
Club Lounge which offers complimentary
meals, refreshing beverages, and a dedicated
24-hour concierge. A diverse range of dining
options takes you on a culinary adventure from
inventive international dishes at CEZ to the rich
flavours and aromas of authentic Middle Eastern
cuisine at Nai. When you want a leisurely break
from shopping, to relax with friends, or have
an informal business meeting, head to Amber
Lounge. If you're visiting for work, you’ll find
attentive, personalised service from a team of
professionals in the fully-equipped Business
Lounge on the lobby level. The hotel’s versatile
event spaces make it the perfect venue for
corporate gatherings or celebrations, where
the dedicated events team ensures a successful
and memorable occasion. When it’s time to
unwind after a day’s shopping or meetings, the
hotel's spa and wellness facilities are a haven for
relaxation and rejuvenation with the magnificent
Dubai skyline as a backdrop. Facilities include
one of Downtown Dubai’s largest open-air lap
pools, where you can enjoy quality family time
along with its kids’ splash pad. Its large sun-
lounging deck is an excellent vantage point for
stunning views of Burj Khalifa and other iconic
landmarks. When the children are tired of adult
company (and shopping!) the spacious Titan
Tikes Kids’ Club will keep them entertained
with its range of engaging and creative activities
and games. As well as the luxury boutiques of
Dubai Mall, other attractions are close by such
as the Dubai Fountain, Souk Al Bahar, Burj
Khalifa, Dubai Aquarium and Underwater
Zoo, VR Park, and The Dubai Ice Rink. With
its central location, opulent design and unique
location inside Dubai Mall, the hotel is the ideal
choice for retail therapy and entertainment for
all the family.
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After a day of retail therapy, the hotel's
luxuriously comfortable surroundings
offer welcome calm and respite.
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ERFWHEROERNEREE, XEEREmEAMT 1871 F, BHRAFERFLGE FIETH 800 AFEMLIF. FEEH, RHUEAFZBR—FHF, HET %KX 102
KEYEEIEBA{R. / Dresden’s historic centre with its famous porcelain frieze, created in 1871 to celebrate the 800th anniversary of the Wettin dynasty, rulers of Saxony.
Princes, monarchs and famous men form a majestic 102-metre procession.
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DRESDEN: BAROQUE
GEMS AND ROYAL
TREASURES

Dresden — Saxony’s capital — is a cultural hot spot full of life and

unexpected treats, making it a great destination for a short city break
or for a longer stay to really explore. Its highly individual identity is
a mixture of architecture, music, and the decorative arts. Whether
you want opera or electro; traditional Biergarten or trendy Neustadt
restaurant; museums or shopping, or a stroll along the Elbe — there’s so
much to see and do — day and night.
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Dresden,

the ‘Florence of the Elbe’

BY ANTOINE GAUVIN

A stroll through Dresden’s historic centre takes you on a journey
to a rich and exciting past which bears the imprint of successive
kings. It began with Frederick Augustus (1670-1733) who visited
Florence when he was a young prince and was captivated by its
elegance. The man who would become ‘Augustus the Strong’
resolved to build an architectural jewel on the banks of the Elbe.
He gathered further inspiration from his travels around Europe’s
royal courts, in particular, Louis XIV’s Versailles. Augustus the
Strong enriched his collections with paintings, prints, drawings,
sculptures, jewellery, medals and, most of all, porcelain. Today,
Dresden is still known as the ‘Florence of the Elbe’, and has
retained the grandeur it acquired under that cultivated, visionary
sovereign.

A JOURNEY THROUGH TIME

Located beside the Elbe, Altstadt (the old town), is almost an
open-air museum. It includes the Taschenbergpalais built in 1705
by Johann Friedrich Karcher for Anna Constantia, Countess of
Cosel. Now Hotel Taschenbergpalais Kempinski, it reopened in
2024 following a magnificent year-long renovation.

There is so much to captivate you in Altstadt, from the Zwinger to
the Semperoper opera house and the Frauenkirche church. Be sure
to stop and admire the Procession of Princes, a 102-metre frieze
made of Meissen porcelain tiles.

Cross the road from the Taschenbergpalais and enter the Zwinger,
an incredible complex that was designed for the pleasures of the
royal court. It’s a unique example of lively architecture that was
built to last.

Sit a while in its vast formal garden and you can imagine the
extravagant soirées, tournaments, carnivals and festivities that
took place there. Around the garden, six rococo pavilions house
the Zwinger treasures. One pavilion contains paintings, including
Raphael’s Sistine Madonna, considered to be one of the greatest
masterpieces of the Renaissance. Augustus the Saxon, successor
of Augustus the Strong, bought this rare treasure when his father
converted to Catholicism. Its purchase was made possible by the
intervention of Pope Benedict XIV and it was so greatly coveted
that it was disguised as a poor-quality mountain landscape for its
journey to Dresden.

THE MEISSEN TREASURES

Perhaps the most precious legacy left by Augustus the Strong —
the Zwinger porcelain museum — is another must-see. In the 18th
century, porcelain from China and Japan was known as ‘white
gold’ and Europe’s elite all wanted their own pieces. Collectors
filled their cabinets with rare and precious items and Augustus’s
collection quickly became the finest in the world.

In 1710, Augustus founded the Meissen Porcelain Manufactory
— the first producer of hard-paste porcelain outside of China
and Japan. The Meissen potters pushed technology to its limits,
resulting in the museum’s extraordinary, fragile collection of
animals in pure white translucent porcelain.

More than 450 life-size animals including monkeys, birds and
bears are on display in the Zwinger today along with Augustus’s
Chinese and Japanese collections.

The Meissen Porcelain Manufactory now has 300 years of
tradition and craftsmanship on its side, and still exports its hand-
made, hand-painted pieces throughout the world. Craft workers
today maintain this unique skill in the vast buildings a few miles
from Dresden. You can take a tour, learn the secrets of the craft
and see the finest pieces of the present as well as the past. You can
even paint your own piece of Meissen porcelain, have it fired it in
a traditional kiln, then send it to your home.

TIME FOR FUN

Crossing the Elbe to Neustadt we return to the town centre
and discover a rather different atmosphere around Alaunstrasse
and Louisenstrasse. In the charming, busy streets of this hip
neighbourhood you’ll discover a vibrant concentration of bars,
clubs and restaurants which come alive in the evenings and at
weekends to a backing of techno, rock or hip-hop.

But if you prefer something a little more peaceful, the Biergartens
(beer gardens) along the river are perfect for relaxing with a cool
glass of beer while mingling with the locals. Here you can enjoy
the view that inspired Canaletto to paint the city’s domes and
belltowers. Today, restored to their former glory, they are reflected
in the tranquil water of the river.

Japanese Imari ware from 1700, part of the Porzellansammlung (porcelain collection) in Zwinger Palace.
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SERBAM—ERHMRRWREIE (Porzellansammiung) —BIERBHNEMBFHHEFESE, WENER, BHAERLHBRERR, EEA—ETHANLTERINT 152
AHEZR (ETE) . WEIEZRE TIEHRE 18 L H~NRBENER, WNERITFRXINEEERIZHE (EEMER) . / The royal porcelain collection — the
Porzellansammlung - includes rare pieces from China and Japan such as these “Dragoon” vases. Augustus the Strong had such a passion for porcelain that
he traded a whole regiment of soldiers for 152 Chinese porcelain vases (bottom right). The museum also displays the finest examples of 18th-century Meissen
porcelain, like this extraordinary menagerie (left and right).
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SWEHRB, XLERBMRAAFIHG, FARAENEKRE (L) . KENER. EEPERE 70 A MER (B9) . TIERMTHERMLER, SHERBIEM 1 FT#H
BieahiEbiaiE, EREa, FBEIFILHITMM. / A fascinating visit to the Meissen Porcelain Manufactory. The pieces are still made individually and entirely by
hand from the purest kaolin (top left), feldspar and quartz. The archive holds 700,000 moulds (centre right). Each piece is hand-painted from a vast selection of
10,000 colours, either in underglaze or onglaze painting.
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(Residenzschloss) HEHHIINEIITT, PAPRERBIDEERHHINE, BTN
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A stroll along the paved
street of the Alstadt

Within a few yards of Hotel Taschenbergpalais Kempinski you can find all
the major monuments of the Alstadt, the hotel included. Walk along

the imposing facade of the Residenzschloss (Dresden Castle) and you come
to a network of small, paved streets with pretty pastel-coloured fagades.
Take a stroll and discover these must-see places.



EREAEZAE (The Frauenkirch) BEEF 1743 £, BIUITEIRN—FERERHE., BRKAIMFTAE-T/R (George Bihr) 53
Higit F— P ABANEERRRNET, HEREETEERRTRGTELEE, BXERHIIREEKIE, / The Frauenkirch —
*= Lutheran church of Our Lady of Dresden — was completed in 1743. Its architect, George Bphr, gave it a typically
Baroque raised dome. Rising elegantly above the Dresden skyline, it makes the church a powerful emblem of the city.
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Bruhlsche terrasse

This 600-metre promenade lined with outstanding Baroque and
Neoclassical buildings looks out across the Elbe. It was designed by
Count Heinrich von Briihl, Minister of State under Augustus the Strong.
Briihl designed a garden, a library, a gallery, a belvedere and a palace.
Then the Kunstakademie (Academy of Fine Art) was built, with its
remarkable lemon-squeezer dome. Take the grand staircase, where 19th-
century high society liked to see and be seen, for a splendid open view of
the Elbe and Dresden’s north bank.

AN = 1:%/—"4"

RImA 7 K&

1709 4F, SHFEEE 5+ DY S H N/RZEE I 5R ) £ B TR
MRS AHE B T RIAR /R B . IX B2 B9 v i A AR
FME, NWEZ=EHRE. BEEFTER, BUBHT ISR — R
LR ETEYIE, B e 5V BY) Je. (Mathematisch-
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/winger

In 1709 Augustus the Strong, admirer of Louis XIV
and Versailles, gave his city the Zwinger. A masterpiece
of Baroque architecture with pavilions, galleries and
gardens, it is now a magnificent museum complex. Visit
the Mathematisch-Physikalischer Salon (historic clocks
and scientific instruments), the Old Masters’ Gallery
(with paintings by Botticelli, Titian and Veronese as well
as Raphael’s famous Sistine Madonna) and the splendid
Porzellansammlung porcelain collection.
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The Frauenkirche

The Frauenkirche was considered the country’s finest Lutheran church.
Bombed in 1943, it lay in ruins for decades. Its faithful reconstruction
after Germany’s reunification symbolises the city’s renewal. Rebuilding
was completed in the autumn of 2005. Inside, admire the Baroque altar
and organ, the rich ornaments and the impressive dome with its figurative
paintings.

JHEEE /R EE R The Stallhof

WEE /RS B IR 4L R R 0 2t L 0T 0 2 72 R XU 22 M The arcades of the palace Stallhof, or stable yard, are a
I AR A SR AR EITE T2 Hk, 5 fine example of Dresden’s Italian influences. The rich

Sh, —EARNEHLIME BRSO 4 ) BRI — R AR

decoration has been made by the Italian sgraffito technique.
Don’t miss the intricate Fiirstenzug frieze on the outside

Kl (Fiirstenzug). {’Fﬂﬂﬁﬁ\i%j{ﬂ@%%ﬁ?}*ﬁ:, TSR B wall. Renowned as the world’s largest porcelain artwork, it
T 1127 £ 1904 FRIFE RN 35 MGRia®, Ml shows a mounted procession of the 35 men who governed

HPR T —SCHERFATIME, D A\ E AP aN 4 Saxony between 1127 and 1904.
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The Semperoper

Music is at the heart of Dresden life and the Semperoper has always
played a central role in German opera. Most of Richard Strauss’s operas
and several of Richard Wagner’s early successes premiered here. The list
of lead soloists and conductors associated with the Semperoper reads like
a Who’s Who of the music world over recent centuries. Music lovers
come from all over Germany and Europe for the performances.
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Pfunds Molkerei

The Pfunds brothers’ dairy shop in the Outer Neustadt is
famous for its hand-painted tiles dating from 1892. In 1997
it entered the Guinness World Records as “the world’s most
beautiful dairy shop”. Pop in to enjoy a glass of fresh milk
or a cheese platter, or buy some of the region’s speciality
cheeses.

B AR AETE Summer nightlife

AR LS, ] DAged 5 AL A ve O isE Ry, FER T As the sun goes down it’s time to cross the Elbe to Neustadt where the
T — B 41 X B PR A R 08 & ST B — M e, B laid-back ambience of Dresden’s trendy neighbourhood is perfect on

SEMEIN RIS, A AR (Kunsthofpassage) HEELEERAISMS summer evenings. Take. a sFroll around the fashlonablfa shops and .al_ong
the Kunsthofpassage with its arty facades, before enjoying a delicious

—EEY, WRE-REDNME, A REAERR meal in one of the many small restaurants.




i 22 Hpilif v HC Dresden city centre

S ALl e B R R TS R IR, DA BT On the Elbe’s left bank is the Alstadt
(14 75 R FETETE ) BT e (old town), famed for its monuments.

On its right is the vibrant Neustadt (new town),

REAERT WA TH, TENE, (RURHEEMIF with its restaurants, bars, clubs and shops.

BRUHLSCHE TERRASSE

NEUSTADT

SEMPEROPER
FRAUVENKIRCHE

RERRT jggg 000 000 0OE RN L ORE IR 0B g gy i
i TR TR TR T

HOTEL TASCHENBERGPALAIS KEMPINSKI

KULTURPALAST
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Hotel Taschenbergpalais
Kempinski Dresden:
The return of an icon

Regally holding its place in Dresden’s breathtaking historic Old
Town, amongst famous landmarks such as the Frauenkirche,
Zwinger Palace and the Semperoper, stands the recently and
impressively renovated Taschenbergpalais. Built in 1705 by
Augustus the Strong and gifted to his mistress, Anna Constantia,
Countess of Cosel, its beauty and grace fired the artistic passions of
the many notable people who lived there.

In 1995, this magnificent property was reborn as Hotel
Taschenbergpalais Kempinski — Saxony’s first five-star luxury
hotel. The latest chapter in its history began in January 2023 when
it closed its doors to guests and renovation work started. It was
essential that the redesign should embrace the rich history of the
Taschenbergpalais, its royal connections, and its significance to
the unique setting. Also, Dresden is a city of contrasts, seamlessly
blending classical and modern; vibrancy and tranquillity; past and
future and these characteristics have been carefully incorporated
in the new look.

Great care has been taken to ensure the property meets the demands
of a modern five-star hotel while honouring the legacy of Augustus
the Strong and his descendants. High-quality, sustainable materials
have been used in every area and its allergy-friendly construction
set a benchmark in meeting the present and future needs of a
luxury property. The spacious lobby has been redesigned to create
a luxurious, sophisticated living room: a space for relaxation and
for meeting friends or business colleagues. Flooded with natural
light, the lobby has direct access to the courtyard, where guests
can enjoy the baroque beauty and tranquillity of this regal outside
space. And the palace’s first resident, the Countess of Cosel,
keeps an ever-watchful eye over proceedings from the numerous
artworks that represent her likeness.

ROOMS AND SUITES

The hotel’s 180 redesigned rooms and 31 suites feature superb
craftsmanship and the finest materials, together with elegant
bespoke furniture and fabrics which reflect both the palace’s
history and the hotel’s bright future. Some of the rooms have views
over historic Dresden and the city's breathtaking landmarks.

Impeccably designed with exquisite details and commanding
architectural features, the Royal Suite is the ultimate in refined
luxury. This impressive 380 sq m (4,090 sq ft) suite features

spacious living and dining rooms and a fully equipped kitchen.
Its private wellness facilities include a sauna, massage room, and
a steam shower.

DINING OPTIONS

Guests can choose from a relaxing patisserie and lounge, a
sophisticated fish restaurant which incorporates a sushi and
oyster bar, and restaurant Das Palais which offers modern and
uncomplicated cuisine, together with classic dishes, adapted to
each season. Inspired by the Oak Room in New York, Bar 1705,
named after the year the Taschenbergpalais was built, celebrates
1920s cocktail culture with innovative takes on classic favourites
prepared by the talented and knowledgeable bar team.

WELLNESS AND YOGA

In the well-appointed, peaceful wellness area, the focus is on
rejuvenating the senses and restoring inner harmony through a
comprehensive range of treatments, from relaxing massages to
revitalising facials. There are also yoga classes that cater to all
abilities from beginners to advanced.

EVENTS AND CELEBRATIONS

With its selection of elegant function rooms, including a
ballroom, the hotel is the perfect venue for any special occasion,
from weddings and exclusive dinners to cocktail receptions and
conferences. The meeting spaces are ideal for small groups, while
the ballroom can host up to 500 people and is equipped with a
versatile lighting system which transforms it seamlessly from a
conference room into a space for celebrations.

The renovation has breathed new life into this historic property
with a focus on innovation and sustainability while also embracing
its history. Nowhere is this more evident than at the entrance,
where two statues of a young, seemingly modern couple make a
bold statement. Take a closer look and you’ll discover that these
figures are a contemporary interpretation of the couple who are
intrinsic to the property’s history — Augustus the Strong and Anna
Constantina.

And so, the fascinating story of Hotel Taschenbergpalais
Kempinski continues, confirming its position as an enduring icon
in the city of Dresden.
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T EEPE 180 EEREM 31 EERZSITEMLIT, RABENIZURERNKANAY, IRATE—IREFENTE, LE: XKERFABRASHEEIABEIFRE
YREAR, REFERAE, BEEHGEAERSHR—EBme, fREFHS. ERESEANFEL. TE: EFARENE—IE AR RINETH—EH &=, H2
BHTREHERENEA. / Facing page: Superb craftsmanship, together with bespoke furniture and fabrics, have transformed the hotel’s 180 redesigned rooms
and 31 suites into luxurious yet comfortable spaces. Top: With its magnificent staircase, and bold contemporary art, the lobby is a luxurious living room. Close
to the hotel’s patisserie, it's the perfect spot to relax with friends over coffee and delicious pastries. Bottom: A painting showing the Taschenbergpalais’s first
resident, Anna Constantia, Augustus the Strong's beloved mistress.




Kastenmeiers &[TRNFSMEEILERRRNRMZFHIREEARENES, M Das Palais T NRENKINZMOGNEE. Amalie I RBESREREMFEARH S,
W EAEFENHEENRA, EF—IESE—ERNTFE, / The sushi and oyster bar, located within Kastenmeiers Restaurant, creates artistically presented
dishes using the finest ingredients while Das Palais offers uncomplicated cuisine featuring modern and classic tastes. Amalie patisserie serves deliciously temp-
ting pastries throughout the day. Facing page: Cosy up in one of the lobby’s comfortable corners and enjoy a drink or a sumptuous afternoon tea.
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03 | REWARDING LOYALTY

LIVE LOCAL

A KEMPINSKI DISCOVERY experience gives you
an insight into your destination that you won’t get from
even the best guidebook. To tempt you, we've chosen
some of the most luxurious, unusual, and memorable
experiences available. In Doha, get a unique perspective
of this ancient region by floating serenely above it in a
hot air balloon. While in Spain, enjoy 18 holes in the
blissful peace of a private golf course. Learn to play

the harp in Bangkok or get up close and personal with
a volcano in Indonesia. Staying in Munich? Enjoy a
luxury sightseeing and gourmet dining experience by
limousine and private plane.

Wherever you travel, you'll discover your destination
from a different angle with KEMPINSKI
DISCOVERY.



P AR NIRRT HL R FE
‘X1l (Krakatoa Volcano)
TSRS AR

TEXILEMES— W EIL, L, “Hl
EHTHERRZIR” IS TIX—HR
LB Z ik, BATHAERHATH L, &
B SEEREFNE R, IKEREER
PO PG 5 A M AN, 2F2 3.5
AN, AT DAUTREL S I XU, 1E% L,
JER] PA—JARE H ), — 0= 2R A A
G FRAVIR G, BEHEIERINA—FERI X
o BESE, FAPRAE SRR B2 7e- W hL
WEFE (Anak Krakatoa) KL, MAREIFGATE
W2 iRe BATTNIEHIE TR EAERATIE L,
I H B LRI FWEREE, FRIETERA
Tar bR S8 B I BN R AR, SR R AR

Experience Krakatoa
Volcano by private boat

HOTEL INDONESIA
KEMPINSKI JAKARTA

It’s not every day you get to approach the
crater of an active volcano, but on this exclusive
expedition, that’s exactly what’s in store for
KEMPINSKI DISCOVERY members in
Jakarta. The adventure begins before sunrise
when you’ll be collected from the hotel in a
luxurious vehicle. Make yourself comfortable
for a scenic 3.5-hour drive along Indonesia’s
west coast to the beach resort of Anyer. Watch
the sun rise and enjoy breakfast and refreshing
drinks as you discover the landscape beyond
Jakarta. Afterwards, you’ll travel by boat to
the start of your trek to the crater of Anak

BE Y
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. . Krakatoa. Expert guides will accompany you
1= J ) ES i
RO DN EE K LA HHESE T 5 U on this accessible, easy hike along safe paths.

JRTERRET, IRESEAE R B AKOES, &R They will explain how the area was formed
DAFE T LR AR i 7, 252 TR Sl following the volcanic eruption that destroyed
W, P, BOMEL—RIAEHER  the surrounding island. After exploring this
BIT NGRS T8, IR EKIZ2EK  fascinating area of stunning natural beauty,
A MG GEE, 5y, T4 E cool off with a refreshing swim in crystal-

WERE, EE] DAE IR B g8 mkix —  clear waters. Lunch awaits at a f:harming .local
restaurant where you can enjoy traditional

T BRI IRR 2 iR, . . . : .
dishes. Your car will arrive early in the evening
to take you back to the hotel so you can sit back
and enjoy the scenery while reflecting on your
memories of this once-in-a-lifetime adventure.

——

iz ERY VIP K5
REBNENENSES

MHBEERRIZAEIE, X3 VIP ZIREHFERBRBINEE, ER, BT EAIEEH
PRI -0 B RS SR R SRR BRI BB H1ES (Augsburg Airport), fEAREE, —Z2 Tecnam
P2012 RN KWL B BIX & ORE, £ WWLE, HERS ANRAEE LERMTEE,
THIEAE SR IR B R, — B AN SR I KOS IR (3 KRS 28 Je B G s+, I©F
ERFACEEE S B /R IN e TE/RILTE/ MR, R —uiFefI T4 K2 Soprabolzano, #EKAE
TN 1908 K EHMEIET (Michelin-starred Restaurant 1908)% F HH 3 5 3% 25 57 /R
(Stephan Zippl) FHLERNUEESR., T, Er]AEE—EE LWRER S, FEERA]
VO BT R RIS £ KHUE (Hangar 7). fEARE, B¥E BING5HE 5 TR A U N #F
I, AL ZARMBRNTDRG. &5, BT REIEEFEEGERREERBEE, %4
XA NHEEN VIP ZiRiE E— A 5EERa] s,

A high-flying VIP experience

HOTEL VIER JAHRESZEITEN KEMPINSKI MUNICH

Combining gourmet dining with stunning sightseeing from a different angle, this VIP journey
is the ultimate in luxury. In the morning, a majestic chauffeur-driven Mercedes Maybach
limousine will take you to Augsburg Airport where you’ll board a private Tecnam P2012
aircraft. As you fly over spectacular scenery, you’ll be served champagne and appetisers.
Look out for beautiful Neuschwanstein Castle, with its fairytale turrets, and the small city
of Bolzano — the capital of South T'yrol in Northern Italy. Next stop is Soprabolzano, and
the acclaimed Michelin-starred Restaurant 1908 to enjoy Chef Stephan Zippl’s nine-course
tasting menu. Following an afternoon browsing the town’s luxurious boutiques, you’ll be
taken to Salzburg and Hangar 7 where technology, art and entertainment combine under
an incredible glass and steel construction. Your day ends with a luxurious drive back to the
hotel in the Maybach, and many memories of an incredible VIP day.
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La Zagaleta Z2— T BMNE M EEX, LIEED/RILH
(Marbella) #ARZRN LM Z B, HHBE A GRKER
Y, “UEHEHRRZIK 2 OEENSERIXES N 18
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—k, SNDLYHE, —BITE, ARSI NS 5
&, SRERRERI A AR RN, X IR R AR,
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Tee off in style
KEMPINSKI HOTEL BAHIA ESTEPONA

Set within wooded hills above Marbella, La Zagaleta is an
exclusive, gated residential area with its own private golf courses.
And KEMPINSKI DISCOVERY members have an exceptional
opportunity to play the stunning 18-hole championship-level New
Course. Opened in 2005, the course blends in beautifully with
its breathtaking surroundings. On the way round you’ll discover
unforgettable sights as well as challenging obstacles. Because this is a
private course, there are no queues, and your golf times will be booked
for you with a buggy provided as part of the experience. After you've
played your final shot on the 18th, it’s time to retire to the peaceful
clubhouse to enjoy the view from its thatched terrace which overlooks
the greens and lakes, and out to the sea.



360 JEW SRS Take in a 360-degree view

ZIPHS TS EZANRNEEE MARSA MALAZ KEMPINSKI
THE PEARL, DOHA
A IREREIFAEIK 610 K (2,000 ) i ,
B"]%é, DL FF A 18 75 20470 & B4 4R 1 gee .Qatar as you ve never seen 1t before —
B, X2 R oating 610 metres (2,000 feet) above sea

level in a hot air balloon. In this adventure
e N = M g2
ARIRULEAREL™ ZZHIR . SRR RIS of a lifetime, you’ll witness the spectacular

Mo RENX—FE, FRETDREZIEZNE  Gastness of the natural landscape below. Only
ELHRRRTE . RVERIY KITIIAIN 45 from this privileged vantage point can you fully
orEh, EZAIAI 6 N, ZEBOFEIIRE  comprehend the awe-inspiring geography of
PRI REIR IR SS A RS . Ak EHVSER, 8%  this ancient region. The flight takes 45 minutes
BZALEGO M EE, MA—FEMFML  and can accommodate up to six people. The
W4 A AL ET RS0, s ki  package includes transfers to and from take-

seh R LT S S A1 H A b 1k off and landing sites, as well as refreshments.
% ’ a Few things can match the sense of freedom

you’ll feel on a balloon ride, nor the wonder
of experiencing the landscape from this
completely different perspective. It’s where
tranquillity and exhilaration meet.

RahEE5% Strike a chord

EXETHREERE SIAM KEMPINSKI HOTEL BANGKOK

U BE G 1 R AT DOB IS ATERT 3,500 4F, 2HHE FEHEHRSE  With a history that can be traced back to 3,500 BCE, the harp is one of
T, EEA, 2ENTAIASHIE &2V ZER > ———  the world’s oldest musical instruments. In Bangkok, members can learn
Tong Juan Wang % HHIM/INRHERR, 2F2 828X — FRbI RS, to play this enigmatic instrument with a two-hour lesson from one of
FL RO R SRR, KRS g‘;fel’sﬁ"?f’;.lff fg“m}llpeffgmi“’ Tong Juan Wang, Ater jomne
— N . the Shanghai Film Symphony Orchestra at the tender age of 17, Ms
E‘%Klﬂ.ﬁ\fﬁﬁ"]@ﬁo RE 17 DH, #ﬁlﬁbﬂ)\?l:@%%}%ﬁ Wang performed in locations around the world and is now a skilled
(Shanghai Film Symphony Orchestra), ${EH 5 & s, i harpist with a diverse repertoire which includes classical music as well
FR M — R SEESRERTE S, ATDAPIA— IS IX — IR g, as contemporary tunes. One of the hotel’s luxuriously elegant suites
RS, R DTEEL 2 AR AEZ PR BT makes the perfect setting for this unique experience for two people.
x®, REE, BEY, Ed—MEIERNTE, And following your lesson, you’ll be served a sumptuous afternoon
tea, complete with champagne and premium teas, accompanied by
Ms Wang’s captivating playing. What more tranquil way to spend an

afternoon?




BARREEESNEPETHNREFEFHEEHINE, UERSE, FRAEERER. / Home-made buttered persimmons, delicately embellished with
flower petals by Chef Tian at Jinkailou Chinese Restaurant, Kempinski Hotel Nanjing.
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04 | ICONIC DESTINATION

A TASTE OF CHINA

China is undergoing rapid, far-reaching change, but the tie with food
traditions is a cornerstone of Chinese identity. Each region has a different
food culture based on local ingredients and centuries old recipes passed
down through the generations. Recently, seven Kempinski hotels
celebrated this diversity with a united menu.
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ATUBEZATEPENBEINSHE, REEMETHEEEIESHNENIEE, BMESERTIM—F S, / Chefs and influencers from seven cities collaborated

to highlight the finesse and diversity of Chinese cuisine, celebrating the unique character of each destination.
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deven cities. Seven chefs. Seven
dishes. A culinary tour of China.

“To the people, food is heaven,” says an old Chinese proverb.
And the diversity of Chinese cuisine means that everyone will
find their perfect match. In November 2023, to highlight the
diversity of Chinese cuisine, the chefs of seven Kempinski hotels
took the traditional dishes of their city, adding their own flavours
and inventiveness to create a limited time tasting menu available
in each city. Then each hotel invited a local influencer (known in
China as Key Opinion Leaders, or KOLs) to taste the dishes and
to share their thoughts and experiences. Our gourmet tour starts
in Chengdu.

STOP 1: CHENGDU, SICHUAN PROVINCE

Sichuan cuisine is world famous for its spiciness, but its flavours
are also some of the most complex. Many dishes make use of
chili and Sichuan pepper for that burning sensation in the mouth.
“Chengdu people generally head to a small restaurant after work
for a bowl of Dandan soup," influencer Sun Duoduo tells us. “Its
main ingredient is spicy Douban sauce, and it embodies Chengdu’s
culture." Chef Chi, at Harmony Chinese Restaurant in Kempinski
Hotel Chengdu, decided to use the spicy, sweet and sour, peanut
flavours of Kung Pao sauce to create irresistible Kung Pao prawn
balls. It’s a delicious dish with a traditional sauce at its base.

STOP 2: GUIYANG, GUIZHOU PROVINCE

In contrast to the heat of Sichuan dishes, neighbouring Guizhou’s
cuisine is hot and sour. The unique acidic taste, typical of this
cuisine, comes from fermented grains and vegetables. Our
influencer for this region, Yu Fanglin, loves Guizhou cooking
— particularly fried food. However, rice has been grown here
for thousands of years and Guiyang is best known for its sticky
variety, used notably for Weilu — a Guiyang speciality. Chef
Chen of the Dragon Palace restaurant in Kempinski Hotel Guiyang
carefully prepares lard and chillies mixed with both sticky and
ordinary Japonica rice. Guiyang sticky rice has a rich spicy, sour
and savoury taste, and the more you chew, the more the flavour
comes through.

STOP 3: XIAMEN, FUJIAN PROVINCE

Our next stop is Xiamen, a major seaport on the southern coast
of China. Here, local food traditions have been influenced by
Southeast Asia, including condiments such as satay sauce. The
coastal location also means plenty of fish and seafood which
is always fresh and tasty because it is caught using traditional
inshore methods. Duck stewed with mature ginger is a typical
Xiamen dish which, as well as tasting delicious, is thought to have
medicinal properties. Qian Rujun, Executive Chef at Kempinski
Hotel Xiamen, has reinterpreted it with a modern twist while
retaining its traditional flavours. When it’s time for something
sweet, Xiamen radio host and influencer PangPang likes nothing
better than Bei Zai cakes. He eats them with sugar, peanut butter,
coriander and thin slices of sweet and sour radish.

STOP 4: HANGZHOU, ZHEJIANG PROVINCE

Heading northward along the coast we arrive at the city of
Hangzhou, where the light, mild-flavoured cuisine makes ample
use of freshwater fish. Chef Chen at Zi Chen Chinese Restaurant
in Kempinski Hotel Hangzhou, loves Cantonese cuisine as well
as traditional local dishes and believes that both styles of cooking
complement each other. The dish he created for the challenge
combines a rich broth, delicate river bass fillets and fragrant, golden
crusty rice which highlights the tenderness of the fish. The region
is also famous for Longjing green tea which Hangzhou influencer
Lu Chao loves. “It’s more than a type of tea,” he says. “It embodies
the calm, quiet lifestyle of Hangzhou.”

STOP 5: NANJING, JIANGSU PROVINCE

North of Shanghai lies Nanjing city. Its cuisine is delicate and
fragrant, with slightly sweet aromas. The food is often cooked
on a low flame and braised, making it tender and crisp. Water is
ever present here, thanks to the Yangtze and Qinhuai rivers and
the region’s many lakes, so many dishes involve freshwater fish.
Seasonality is another key aspect of Nanjing culinary traditions, as
is artistic, colourful presentation. At Jinkailou Chinese Restaurant
in Kempinski Hotel Nanjing, some of Chef Tian’s dishes are works
of art. His water chestnuts in meat jelly are like little crystal cubes.

STOP 6: JINAN, SHANDONG PROVINCE

Unlike Nanjing, where the food is gently cooked, Jinan likes its
food bao (fried over a high flame), chao (briefly shallow-fried)
or zha (fried in deep, hot fat). Chef Zhou at the Spring Palace
restaurant in Kempinski Hotel Jinan likes to do things differently
and the dish he created for the seven city menu is particularly
delicious and stylish. He simmered beef ribs for 90 minutes, and
gradually reducing the liquid means that it penetrates the meat so
that under the knife, the juice flows out along with a lasting aroma.
Jinan is also known for its fragrant clear soup as well as abundant
fish and seafood. Influencer Mo Mo Ru is particularly fond of hot
and sour sea cucumber soup, known for its high nutritional value.

STOP 7: BEIJING, CAPITAL OF CHINA

Influencer Chadwick enjoys exploring the city's traditional
neighbourhoods, the hutongs. “It always fascinates me, the way
the hutongs have preserved the city’s hidden history,” he says.
That’s where he finds the essence of Beijing cuisine. Examples
are Muxu pork and mutton fried with green onions, two ancestral
specialities of the hutongs. At Michelin-starred Jia restaurant in
NUO Hotel Beijing, classic family recipes are served using simple
ingredients, cooked with style.

China’s traditional cuisines are perfectly suited to the modern
approach of gourmet restaurant chefs, who draw on an inexhaustible
repertoire of centuries-old recipes based on a multitude of
ingredients from land and sea. Taste your way around the country
and you're sure to find a personal favourite!






“VIRBIFFRRIRT EANRERE SR, ERE—MPRIFNES, BREBRNXEETHOXUERST, ” MANSISHE, WH: BEAKZHNEEE —XEEREIZH
XEEBANAE, / “Sichuan’s spicy cuisine reflects the fiery spirit of Chengdu people. It’s like a unique language telling the story of our city's
culture", says influencer Sun Duoduo. Facing page: Dandan noodles with pork, a recipe that has a long history in the region.










BEiES27 (WHR) ML Mo Mo Rui WRE, “XERWNAMIEEEZREZ™E, EEARBRESENSES, FENKEMTX—REHRERN 7P ENGHERR! 7 /
Spicy and sour sea cucumber soup (facing page) is a favourite of influencer Mo Mo Rui. "This dish demands a very strict selection of raw materials, with the sea
cucumbers coming from a very specific area of the coast. It's Jinan in a bowl!"




BB EEPEFRRIF—REAEFEML Shi Paopao, T : SAHFIZRRAVIINF4-BERAEHECIRIE R T —# i E, / Nanjing influencer Shi Paopao is pictured
wearing a cheongsam, a classic item in China’s sartorial culture. Facing page: Pepper and sesame gives a unique autumnal flavour to the crisp
texture of beef shank.







RERUERHENSFEENEMH KRR ER-EE (Enrico Meyer) iZAERINKIG, WEE—ERAERENAE#ITESE, /Enrico Meyer, Painter & Varnisher at Hotel
Vier Jahreszeiten Kempinski Munich is able to exercise his creative license while retouching a painting in one of the hotel’s presidential suites.
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05 | ESSENTIALLY KEMPINSKI

BEAUTIFUL
PERFORMANCES: A
DAY IN THE LIFE OF
A KEMPINSKI HOTEL

Have you ever wondered what goes on behind the curtain at a

Kempinski hotel? Every day an ensemble of dedicated individuals
works tirelessly to set the scene for our discerning guests, performing
time-honoured tasks and rhythms replicated around the world, across
cultures and time zones. From the housekeepers and decorators to
the kitchen artists and electrical technicians, these unsung heroes
orchestrate every seemingly effortless moment at each Kempinski hotel.
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HFYABGIT, REEmER 2, {2 Sittawat Nopwaritpol {22
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S#HR-BB/RDZ (MAHIR YILMAZ)

BEFORE BREAKFAST

As sunrise illuminates the Chao Phraya River, Florist Sittawat
Nopwaritpol walks into the lobby of Siam Kempinski Hotel
Bangkok to inspect a colourful masterpiece of lemon yellow and
deep violet flowers. After 14 years at the hotel, Khun Bird, as he is
known to colleagues, is a master of his craft, carefully removing old
petals, refreshing the water and adding new blooms to each radiant
bunch. In Berlin, Mario Weidner, Head Florist at Hotel Adlon
Kempinski Berlin, is browsing the wholesale markets seeking
beautiful blossoms that capture the spirit of the season.

At Kempinski Hotel Barbaros Bay Bodrum, Chief Gardener Mahir
Yilmaz inspects the manicured gardens and makes a plan for the
day ahead: creative enhancements, routine pruning and seasonal
tasks that keep the gardens looking their best. By 7:30, Ellen
Theresa Onyame, Electrical Technician at Kempinski Hotel Gold
Coast City Accra, begins her rounds, inspecting every light bulb,
circuit breaker and electrical panel in Galleria Mall. Enrico Meyer,
Painter & Varnisher at Hotel Vier Jahreszeiten Kempinski Munich,
checks in with the technical department to find out which guest
rooms require a fresh coat.

In Mexico, Verbnica Andrea Carvajal Pech, Housekeeping
Supervisor at Kempinski Hotel Canctn starts her rounds. Unseen
behind closed doors, a legion of housekeepers begins the daily
routine carried out at hotels around the world to make each room
look Kempinski-fresh. Crisp bed linen is tucked tightly under
mattresses, fluffy towels are hung in bathrooms and minibars are
restocked with tempting treats, while flowers are refreshed, fruit
bowls arranged and surfaces polished. Spick and span, the room is
ready for another unforgettable stay.
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MORNING ROUTINES

Stephan Interthal, Area General Manager, Kempinski Hotel
Corvinus Budapest, greets his colleagues and guests as he walks
through the lobby. As the most senior colleague on the property, he
is responsible for orchestrating the entire performance and making
every guest feel welcome. No two days are alike, but having been
a hotelier since 1979, very few things could rattle this experienced
professional.

In Dresden, Vasyl Rudolf, Back of House Manager at Hotel
Taschenbergpalais Kempinski Dresden begins to organise the
day’s schedule, liaising with the food and beverage team and other
departments to ensure everything is running smoothly. This is the
engine shed of the entire operation: the fast-moving legs of the
elegant swan that glides effortlessly across the surface of the lake.

In Berlin, Mario Weidner is assembling several large new flower
arrangements destined for the Winter Garden. Later, he will
prepare special bouquets for guests celebrating a wedding
anniversary, going out of his way to ensure expectations are
exceeded. He recalls how HRH Queen Elizabeth II loved yellow
flowers and how he made sure her suite was filled with blooms on
royal visits.

At 12:00, Kempinski Hotel Ishtar Dead Sea Kitchen Artist Pasan
Chamudika begins his shift. From fruit and ice to chocolate and
butter, this gifted individual can turn everyday items into works
of art, combining different colours and textures to bring his ideas
to life. Today he is putting the finishing touches to an intricate
Arc de Triomphe design, demanding intense focus, patience and
precision.
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MID-AFTERNOON
MAINTENANCE

In the early afternoon, Ellen Theresa Onyame is carrying out
maintenance on a suite, assessing all the lights, sockets and other
electricals to make sure they are functioning correctly. There’s
always something to be done in Accra’s most prestigious address.
Meanwhile, Mustafa Kocabal, Security Officer at Ciragan Palace
Kempinski Istanbul is inspecting the gates and patrolling the
perimeter on the banks of the Bosphorus. He anticipates a quiet
day, but part of his job is to anticipate the unexpected, so he is
always alert to unforeseen challenges - watchful yet unflappable.

At 15:00, Dicky Hartono, Bar Manager at Firefly in Sindhorn
Kempinski Hotel Bangkok, prepares for a busy night ahead.
Having checked the schedule for details of any special events, he
returns calls from suppliers, checks on stock levels and places an
order for extra herbs and fruit; essentials for his legendary G&Ts.

After a busy morning applying a fresh coat of paint to several
guestrooms and one of the hotel’s 150 exterior window frames,
Enrico Meyer begins the painstaking process of repairing scratches
on a two-metre canvas in the hotel corridor. Exercising his creative
license, the artist channels Munich’s long artistic history and
breathes new life into the artwork.
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WHEN NIGHT FALLS

As the shadows grow long in the gardens of Bodrum, colleagues
around the world begin to clean their tools and workstations.
Veroénica Andrea Carvajal Pech has finished her inspections and
sends her report to the technical department noting a scuff in one
of the suites that needs attention. For Vasyl Rudolf, the day’s tasks
have been successfully completed and tomorrow’s plan finalised.
For both of them teamwork, collaboration and a job well done are
the source of pride and contentment.

Around 19:00, Stephan Interthal takes a call from the head of
a large international delegation expected the following day.
Preparations complete, he does the rounds and checks in with
as many colleagues as he can: inspiring and motivating his team
as a good leader should. The pleasant hum of conversation and
laughter drifts from the hotel’s bars and restaurants and he heads
home, confident that he leaves his beloved hotel in good hands.

Later, at 2:00, after a busy night at Firefly, Dicky Hartono sends
his daily report before shutting down his computer and turning
out the lights. On his way out, he bids goodnight to the Night
Manager, who knows better than anyone that no matter where you
are in the world, a hotel never sleeps, it only rests. In a few hours,
the curtain will rise again, thanks to the tireless work of the unsung
heroes of Kempinski.
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Salvaje R ER LERRRZIR, EXE, AFERNEREATLHNESFEERIRNMIFTTHIEMFALE, / Salvaje takes diners on a journey of culinary discovery,

where heartfelt dishes rooted in Japanese gastronomy are elevated with local flavours and a generous pinch of theatre.
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06 | GOURMET SPIRIT

A WALK ON
THE WILD SIDE

From the heart of Panama City to the east coast of Saudi Arabia, Salvaje
has taken the world of Robata Grill gastronomy by storm. Breaking
the rules and challenging traditions, founder Fermin Azkue folds flair
and drama into time-honoured Japanese dishes, made with the finest
ingredients and infused with local flavours unique to each destination.
True to its Latin roots, Salvaje is wild dining at its finest.

Salvaje Al Khobar &[T
R 4EiTE
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4 £ 5 %5 (Nigiri) £ Salvaje fa =R LT FZ AR, / Nigiri are transformed into works of art on a detectable Salvaje sampler platter.
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Finesse, flavour and flair

at Salvaje Al Khobar

BY JOE MORTIMER

Even a sliver of tuna can be elevated to an art form in the hands
of a master chef. A handful of ordinary ingredients transformed
into a great symphony of flavour; forged by time-honoured
techniques and unexpected retellings. This is the philosophy at
Salvaje, the edgy restaurant concept that elevates traditional
Japanese gastronomy with boundless imagination and exquisite
local produce, served in atmospheric dining rooms where theatre
and showmanship complement the drama unfolding in every dish.

Conceived to challenge expectations and break with the formality
of traditional Japanese dining, Salvaje, which means ‘wild’ in
Spanish, is one of Latin America’s most successful and disruptive
culinary concepts. Born amid the razzle-dazzle of Panama City
in 2018, what started as one man’s vision is now a global empire
hungry for more, with restaurants in Bogot4, Madrid, Barcelona,
Dubai, Miami and Guatemala City, as well as an outpost at
Kempinski Al Othman Hotel Al Khobar, which opened in October
2022.

Of all the culinary concoctions forged by Chef Fermin Azkue
during his journey to stardom, which began in the kitchens of his
native Venezuela at the age of 15, Salvaje itself is perhaps his most
successful recipe, a show-stopping medley of fine fare, wild ideas
and exotic ingredients that takes diners on a culinary journey to
the wild side of Japanese culinary culture.

This is no ordinary omakase experience. Here you can expect
opulence and indulgence in every bite, with dishes like Salvaje’s
signature truffled mushroom dumplings, stuffed with the decadent
umami flavours of Maitake mushrooms and brushed with rich
demi-glace and truffle cream; or grilled and smoked short ribs,
cooked over applewood on the robata grill for 12 hours for a
divinely smoky flavour.

Desserts are just as succulent: ichigo and cream is an ode to all
things divine, a medley of white chocolate cream, coffee and
chocolate brittle, raspberry gel and raspberry sorbet; while cacao

dessert brings things to a close with a flourish of Venezuelan
chocolate with silky mousse, passion fruit gel and cake.

Though signature Salvaje creations can be found in its every
restaurant, no two restaurants are the same. Chefs in each
Salvaje kitchen are challenged to find local flavours that bring a
new twist to Japanese dishes and come up with unique creations
that complement the quintessential Salvaje style. The result is a
melodic medley of complementary contrasts — sweet and sour,
crunchy and soft, hot and cold, playful yet sincere — capturing the
essence of each destination in every bite.

At Salvaje Al Khobar, Head Chef Emil Sterling blends in distinct
flavours from the culinary cauldrons of the Middle East, where
an apothecary of exotic spices opens a new chapter to the Salvaje
story. This year, he gave traditional Arabic baklawa (layers of
fine filo stuffed with nuts and bathed in sticky syrup, a popular
treat during the Holy Month of Ramadan) the Salvaje treatment,
replacing the filo with wonton wrapper, using salted caramel
pistachio for the filling and bathing it in sweet/sour yuzu juice,
served with a creamy quenelle of pistachio ice cream.

The brand’s Bilbao-born head bartender Borja Goikoetxea has
infused the drinks list with the same love and attention, using
Japanese ingredients like yuzu and matcha to create cocktails that
complement and contrast with the food; and tapping into his study
of neuroscience to better understand the relationship between
flavour and emotion.

In the kitchen, timing is everything. For Fermin Azkue, Salvaje
was timed to perfection. Launched two years before the world
went into lockdown, leaving diners around the world hungry for
fun, flavour and new experiences, the brand was able to emerge
and bounce back stronger than ever, equipped with the perfect
recipe to blow away the blues and take diners for a culinary walk
on the wild side.
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¥T: Salvaje BTF 2018 FEBEDHEERE, HREZNNERNIGHIETZEA-FIZE (Fermin Azkue) #l3iI, / Top: Salvaje now has outposts around the world
including the spectacular SLVJ Madrid Vel6zquez in the city’s upmarket Salamanca neighbourhood. Bottom: Salvaje’s truffled mushroom dumplings deliver an
explosion of umami flavours. Facing page: Salvaje made its global debut in Panam6 City in 2018, founded by visionary Venezuelan Chef Fermun Azkue.
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L ]
¥
L

BRI REZ(E: FTHI{H2Z7E (ARABIC NIGHTS)

A A IXEEE R A BAMIE R E TR Z2ERETS
IR F R H VR SE R, DRSS, £
FSC O 2K EL DRI R i P 1% SR — ] 2 P

BYFEALSE : DNHERTAR A2 YO R AR R R RS B8, X IR 8 7
R AR RIS P B AIRMER 7o M DLERIR AR 4R, 243 Ak
SHRAT PR R s K, 6 LSRR INMHE, Ml IE e
HITEE 2 T IORERE, TERR ARG AR AR AFEBECIIME=H, DUR
WM NG, BREARE L IX AR M A I X TG EH S,
AR 24 ) S2 AL AT XU

FEEMRG: ERZIXTEERNE AN, EE22 R ANy
EAR R ER, WS RAETRIARER S, RS RMEvkE
IRk IR

FEEBEIBAME(E: SALVAJE 1BREIEE V4] (SALVAJE BOOM)
AN X R — BG4 R 5 DV B R AR XK ) il &
X RAEBRAEAR RE], W EE R, R 5
AEREATHERGE, FERLAEE M Rh - 2

BITERC S : XIB IR RFEE NSRBI — & ANRER,
BISSRIEIANE, FATDAF BB N T, RIS T LT
BMEH T RENXKHAS, 1F Salvaje, FKMAEILRNNE
NBGHE 7 H AR NE T,  “Omakase” £ HIEHH
FHERE “—UIRGEIN” , mEATE AR AL HIETEE
BRAEA,

JRES : ST E A A R A AR R IE, kAR
IR, TR 0~ il 0 43 S e ) A6 MR S Ve, e L R e B
R4, (EREIE R — R EERARAT B4, AT DARG 5E L f & 44
AR

EEHBRER: IHEE 20k (SMOKY OCEAN)

Fap Ay IXERLAEA AR EM, BRES TR L
Rl H B R B E ¥ B, ASE B SA I E A
o, DREEMETY, FEHE BRI SE AR L3
DAF kA FE2EN, 2 WA BUAETE

BITFILE : ﬁﬁimﬁ#%%u%%mW%,“%ﬁﬁkmw
B, MMNAEEAZ—2, ARE T EHAZL)ZHENED WK,
1, BB HEL GG M E] 24, 25 H
AT R, BN T 2R B G2, QSRR R
RFFL, ABAIXEEAELE BB VRIS,

JEET: METUK S BRI, BRRMESRREOT, 11
FEURBINRSE, SR REE . RO R A o 45 ok =3
i, EEEGGE, ROV ERR T LA XUE, Wi
ey 00 L 0 B ey e ) A UEE 2] T 25%m¢m 1EIXTE
AIERERAL ZARS MR!



SALVAJE &8F | 73

LOCALLY INSPIRED: ARABIC NIGHTS

The Dish: This is an ode to Arabian ingredients: a medley
of silky white chocolate and tangerine-flavoured ganache,
drizzled with Saudi Arabian date coulis and served with
coffee ice cream and a crunchy nut crumble.

The Story: Coffee and dates are a quintessential part of
Saudi Arabian culture, which is rooted in the principles of
hospitality and generosity. Since the days of the Bedouin,
travellers would be greeted with coffee around the campfire.
Succulent dates are offered to friends and strangers as a token
of generosity and welcome, the perfect sweet complement to
the coffee. I experimented with these two iconic ingredients
to capture the culture and flavours of the destination.

The Experience: The fragrant kick of citrus and the welcome
crunch of the crumble are the first sensations when biting into
this luscious dessert, followed by the flavours of tangerine
and dates, then the chilled rush of coffee ice cream.

KITCHEN COLLABORATION: SALVAJE BOOM

The Dish: A meaty medley combining classic flavours with
a hint of Arabia: beef tenderloin grilled over charcoal for a
smoky flavour, with smoked cauliflower whipped into a soft
puree, served with a slightly sweet date semi-glace.

The Story: This is a lesson in a flavour-packed improvisation,
made after a guest asked for something special. Starting with
the tenderloin, we were able to visualise the best flavour
combinations based on the available ingredients. At Salvaje,
we want our guests to feel as though they have their own
personal chef. Omakase literally means “leave it up to the
chef” in Japanese, and our guests trust us to do just that.

The Experience: Succulent grilled tenderloin infused with
smoky flavour is elevated by the sublime, slightly sweet
richness of the demi-glace and the earthy umami of the
cauliflower puree, a fantastically dynamic ingredient that
enhances the flavour of every other element on the plate.

CHEF’ S SIGNATURE: SMOKY OCEAN

The Dish: Presented under a smoke-filled crystal dome, this is
culinary theatre supported by a cast of textures and flavours.
Grilled white fish is served in an aromatic coconut sauce with
Brussels sprouts and a fermented garlic coulis.

The Story: This dish makes me proud because of its element
of surprise. You have to taste it for yourself and see how it
evolves. In the kitchen, I always try to find what makes chefs
unique and harness their hidden talents. Food is all about
sensations. If you are happy when you cook, those emotions
will be transferred into your food.

The Experience: A plume of smoke erupts when the dome is
lifted, tantalising the nostrils and activating the taste buds.
The succulent grilled fish is soft and creamy in the garlic
coulis, while the coconut adds a tropical sensation brightened
with a fresh lime infusion and a few drops of smoked mint oil:
edible art on a plate!

Salvaje Al Khobar BJEEIRAKR-ASHIEERXEMS T LR A SRS R BVFRAANRINEMIEERE#HITRGMEN. / Salvaje Al Khobar Head Chef Emil

Sterling puts the finishing touches to a beautiful dish that blends classic Japanese flavours with exotic Saudi Arabian ingredients.
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07 | TRAVEL TIPS

HOW TO BRING JOY
TO YOUR JOURNEY

Wherever in the world your adventure takes you, it’s not just the
destination that matters. The journey is equally important. It’s about
arriving feeling cool, calm, collected and comfortable. Follow our tips
and tricks to make it effortlessly smooth and serene, whether your trip
is business or pleasure. From packing little luxuries to help you unwind,
through to inspiring ideas to make the most of your travel time, we’ll get
your voyage of discovery off to the most splendid start.
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TIP #1

| PACK FOR

THE JOURNEY

If you want to glide carefree through the airport, though it may sound
predictable and lacking in spontaneity, preparation really does help. A
little bit of consideration can save time, effort and stress, particularly
when it comes to your carry-on luggage.

Packing a few select luxuries can enhance your journey and make it less
tense and tiring. Noise-cancelling headphones or earplugs are essential
for blocking out interruptions, so you can remain in your own peaceful
bubble of tranquillity. A luxe blanket is always a good addition, both
for warmth in a cool airplane cabin or to roll up as a pillow. Pick a fabric
that feels sumptuous and cosy.

For another home comfort, cashmere socks bring a dash of indulgence,
or opt for compression socks. Kicking your shoes off and sliding into
dedicated travelling slippers is a great idea. Kempinski slippers, available
from hotels or our online Kempinski Boutique, are ideal as they come
complete with their own travel bag.

Think about bringing a pouch with spa or beauty pick-me-ups,
including facial mist and moisturising balm. Pocket-sized eye patches
and sheet face masks from 111Skin are great for counteracting signs of
tiredness, while Ferragamo body lotion from our hotels or Kempinski
Boutique will hydrate your skin.

Aromatherapy or essential oils can help with restfulness, anxiety or
jetlag — lavender, camomile and peppermint are excellent for creating
a serene atmosphere when travelling. Aromatherapy Associates come
highly recommended with their handy calming, relaxing and re-
energising products. There’s even a lavender-scented silk eye mask to
block out light and set the scene for a restful sleep.
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TIP #2

PICK UP SOME
PROVISIONS

Flying can be dehydrating, so keep your body topped up
with water by bringing a reusable bottle in your carry-on.
And, by all means, sample your favourite spirit or wine,
but try to have alcohol and caffeine in moderation to avoid
jetlag and improve your energy levels. Herbal teas are
a good option. It’s tempting to let good habits slide and
tuck into sugary or salty treats to pass the time — consider
N AY AY . . . .

~L A I\ bringing your favourite healthy snacks as an alternative.
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thankfully. Before boarding, you could treat yourself to a
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TIP #3

BE MINDFEUL OF YOUR TIME

It’s a good idea to consciously think about how you want to spend your travel time. Rather
than mindlessly scrolling your phone or halfheartedly watching a film, optimise it with
some self-care. Download a mindfulness meditation, play some soothing music, or listen
to an audiobook or inspiring podcast to reflect and recharge. Movement is important too,
so try some gentle stretches in your seat or walking in the aisle when possible.

FRUE A X, 2% 3 I 1A B 5 A0 Achieving deep sleep on flights is notoriously difficult. But if you're flying at night, try a
N2, XFEE BTN ZE, i, TETFZNZE simplified bedtime routine, such as changing into pyjamas or comfortable clothes that are
NRAEFHRAER, SEEMNMECRE NIRRT conducive to rest (or even just brushing your teeth). This will signal to your body that it’s
He, time to wind down. Before your trip, try to get early nights so sleep deprivation doesn’t

hit you as hard.

One of the most frustrating parts of the journey can be jetlag as circadian rhythms can
be thrown off when travelling across continents, but there are ways to combat it. Setting
your watch to your destination’s time zone when boarding, and trying to sleep and eat in
sync with that, can help you adjust. There are also lots of useful jetlag apps, which provide
bespoke timings and tips.
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TIP

PLAN YOUR
ARRIVAL

A little bit of planning goes a long way in making your journey
and your entire stay a success. Firstly, book your transfers in
advance to arrive at Kempinski in style. Depending on the
hotel, you can opt for a yacht, limo, helicopter or private boat
so, when you walk into our opulent hotel lobbies, your look
will be ultra chic adventurer. If you're celebrating something
special, why not arrange for a surprise to be waiting for your
loved one in your hotel room?

Remember, if you're a KEMPINSKI DISCOVERY member,
you’ll receive perks throughout your stay. It’s easy to register
online and some members will be eligible for benefits
including late check-outs, making your journey home even
more relaxed.
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TIP #5

MAKE THE MOST
OF YOUR _STAY

You're here! And from the second you arrive, you should be
able to embrace and enjoy every part of your trip.

If you own one of our Kempinski Residences you can have
everything ready and waiting just as you want it — with your
fridge pre-stocked and the temperature perfected.

And for hotel guests, wherever you are in our constellation of
Kempinski destinations, you’ll be well looked after. Our Lady
in Red is here to help with bookings for hotel restaurants, spa
treatments and beach cabanas. Meanwhile, the concierges are
local experts who can advise on theatre, events and shopping
to help design your ideal itinerary.

If you do succumb to jetlag, there’s no need to worry. Many
of our spas have jetlag treatments designed to balance body
and mind. These include back massages and dry floatation
sessions at Sindhorn Kempinski Hotel Bangkok, where your
body is wrapped in detoxifying oils and cocooned from
sensory input. The post-travel treatments are a glorious way
to reset and rejuvenate — these alone make the long journey
worthwhile!
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08 | TRAVEL INSPIRATIONS

MOMENTS
@KEMPINSKI

Afternoon tea at Hotel Adlon Kempinski Berlin looking out onto
the Brandenburg Gate. Culinary discoveries and early morning dips
in the pool at Siam Kempinski Hotel Bangkok. Two of our guests
share their special Kempinski moments and we hope they inspire you
to explore our world. And don’t forget to share your own @kempinski
moments with us on social media.
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BITREAMZEHNZR, BSSNNEESEZ - MREHAR, THEMBRZIA K, ALAT 8T TEBU BB i@k,
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TERTP e AR 6 70 5 UG fi@ﬁ’]ffﬁﬁ-‘bj(jﬁ%ﬁTﬁﬁﬂﬁ@}ﬁﬂ"lﬂﬁ%! / Swapping the charm of our home in Italy for the buzz
and energy of Bangkok was such a cool experience, especially since I got to do it with my favourite person. We were blown away by the
Mediterranean dinner crafted by ALAT}’s very talented Executive Chef, but the hotel’s chicken pad thai and milk tea quickly became our
staples! Thai massage was another highlight, and although I was caught off guard by how intense it was, the next day I felt like I'd pressed a
reset button on my whole body. For our next Kempinski moment, we’d love to experience island vibes at Kempinski Seychelles Resort — our
stay in Bangkok has set the bar really high!
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SEI)E, SR—IMIE e AEINERG: . / We've visited Berlin a few times, but this was our first stay at Hotel Adlon Kempinski and it really is
one-of-a-kind. I studied architecture, so waking up to views of the Brandenburg Gate, the city’s most famous landmark, was unforgettable.
And beautiful views were never far, whether we were enjoying breakfast in the Lorenz Adlon Esszimmer or afternoon tea in our suite! Just like
the city, the hotel has so much to explore and enjoy, from grand staircases to the striking elephant fountain in the lobby. Maybe the fountain
has inspired our travel plans, because for our next Kempinski moment, we’d love to go on an African adventure, to Olare Mara Kempinski.
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