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Jordy Navarra Varun Totlani

Chef and Owner, Toyo Eatery, Head Chef, Masque Restaurant,
Manila, The Philippines Mumbai, India
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Dr. David Wiley ‘

Lecturer, Macao University of Tourism
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Vicky Cheng 8Bk

Chef Owner, VEA and Wing Restauran

Moderator: Douglas Parkes
Editor of 100 Top Tables, South China Morning Post
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. . Susan Jun
Anto n | Eta Fernandes M an hao\ Ant' mo M aria M erone Academy Chair, Asi?ﬁ(ﬁl Best and World 50 Best Restaurants of r

Macanese Cuisine Iconic Chef & Culinary Instructor | Executive Chef & Co-owner, Estro \ HK, Macau & Taiwan 1 . "o
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Jack Sie

Director of Culinary Operations, City of Dream: . L Executive Director, Specialist Publications, South China Morning Post
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Raymond Vong Sl Ricardo Chaneton Shelley Tai

Owner, Henri's Gallery = Executive Chef & Co-owner, MON Founder, MIUS Hong Kong
» &

Jun Kimg s % %7, Norlhlsa Maeda ﬁIJEHﬂR Moderator: Cat Nelson
Executive Sc:u Chef, The Londoner Macao at Sands China 2 bt ¥ Executive Chef, Sus h K sho by Miyakawa & Teppanyaki Shou at Galaxy Macau™ Editor, PostMag, South China Morming Pos
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