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“There are
no failures.”

- 20 questions with Elim Chew,
founder of 77th Street and one
of Singapore’s most successful
female entrepreneurs

EXECUTIVE SET LUNCH at only $18+!
SPGG receives Alumni Service to SP Award
Interview with GM of Montigo Resorts

The Dynamic Spirit of the
Singapore Polytechnic
Graduates’ Guild

Introduce

a Member
and enjoy
$200
Member’s
Credit!
Get a friend to join us as an Ordinary,
Associate or a Corporate Member at
the current Entrance Fee and you will be
rewarded $200 in Member’s Credit for every
successful sign up!

Usage of Credit
The credit can be used to pay for your food and beverage* spending or your monthly subscription at the Guild. For corporate sign
ups, your incentive will correspond to the number of nominees appointed:

$200

for 1 nominee

$400

for 2 nomineeS

$600

for 3 nomineeS

Get In Touch!
Don’t wait, call us now at 6796 9988 / 9066 8818 to take your friend on a guided tour of SPGG! Alternatively, you can just email us
at joinus@spgg.org.sg the names and contact numbers of your friends whom you think may be interested in joining SPGG and we
will call them!
Type of Membership

Usual Entrance Fee

Reward for Introducer

$2,000

$200 Credit

$2,000 per nominee

$200 Credit for every nominee

Ordinary
Associate
Corporate (1 or more nominees)

Member-Gets-Member Promotion ends 31 December 2014.
*Applicable at The Restaurant, Poolside Café and Coffee Hub.
Terms and Conditions I All Life, Ordinary, Associate, Corporate Designated and Student Members are eligible for the MGM scheme.
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Dear Fellow Members,
As we enter into our new financial
year, I want to thank you for your
support and encouragement over
the past year. It was an eventful yet
rewarding year for SPGG.
The environment in which we
are operating in has increasingly
become more challenging and
competitive with escalating
costs and manpower shortages.
Nevertheless, your Ex-Co members
and the management team have
taken steps to implement new
initiatives in the new financial year
to ensure SPGG remains viable and
relevant in the graduate community
we serve. We have also started the
re-branding process so the Guild will
be more appealing to the younger
SP graduates.

Award of Recognition
For the first time in the history of
SPGG, our Alma Mater Singapore
Polytechnic officially recognized our
contributions to the SP graduate
and student communities. I was
very proud to be standing before

Patron

Mr. Chan Soo Sen

Honorary Members

Mr. Lim Chin Aik
Mr. Peter Chen
Dr. Khoo Kay Chai
Mr. Low Wong Fook
Mr. Tan Hang Cheong

over 700 distinguished guests and
alumni at the SP@60 Grand Alumni
Homecoming Dinner Celebration
and receiving the SP Service Award
from Principal/CEO, Mr. Tan Choon
Shian, on behalf of SPGG.
This was a monumental moment
that speaks volumes of the
contributions of our members, staff
and friends of SPGG.
Thank you, my Fellow Members, for
making SPGG proud.

Challenges Ahead
Back in 2011, I stressed that we
need to develop strategic blocks
towards fulfilling our revitalized
vision and mission, and to exercise
financial prudence by investing for
growth and to raise productivity
across our operations in the years
ahead. I still stand firm on this. As
a matter of fact, there is urgency
for us to embody these disciplines
into our organization without delay,
as challenges in recruiting new
members, escalating operating
costs, and the unpredictability of
the economic environment remains

as real threats to the growth and
stability of our Guild.
I’m certain we will hit a few bumps
along the way as we roll out the
re-branding process and implement
new initiatives. But, at the end of the
day, it will be all worthwhile as these
will bring about amazing service to
better serve our members.
In the process, we would have
created an environment that
encourages and supports
entrepreneurship, and cultivated the
spirit of giving amongst our member
community.
This is a crucial yet challenging
journey for all of us at SPGG. We are
unlikely to arrive at our destination
without you, my Fellow Members,
walking the journey side by side
with us.

Jimmy Lim
President
28th Executive Committee

The Executive Committee
President
Chairman, SPGG Endowment Fund
Mr. Jimmy Lim

Honorary Assistant General Secretary
Chairman, Lifestyle, Wellness & Youth
Mr. Raymond Tay

1st Vice President
Chairman, Special Projects (Outreach)
Dr. Khong Poh Wah

Honorary Assistant Treasurer
Chairman, Operations Facilities Management
Mr. Tham Choon Kin

2nd Vice President
Mr. Tay Choon Mong

Chairman, Corp Comm & Marketing
Mr. Gerald Ng

Honorary General Secretary
Mr. Wong Kian Keong

Chairman, Membership Strategic Planning
Mr. Henry Yeo

Honorary Treasurer
Chairman, Sports
Mr. Victor Lye

Chairman, Membership Service Quality
Mr. Jasmond Chua

Chairman, Food & Beverage
Mr. Low Ming Wah
Chairman, Entrepreneurship
Dr. Damian Tan

Singapore
Polytechnic
Graduates’
Guild

1

contents

14

Interview with Von Go,
CEO of Montigo Resorts

20

SP@60 Grand Alumni Home Coming
Dinner

7

Restaurant Executive Set Lunch at
$18+!

EditorS:
Marcus Chow
Thirukumaran
Contributors:
Seri Zainal
Aisyah Bagarib

Staff Directory

Whats Coming Up

General Manager Nesh Selvaraj
		 nesh@spgg.org.sg

03

3000 Facebook Likes Lucky Winners

04

Health and Gourmet

Finance Manager Stella Tan
		 stellatan@spgg.org.sg

05

The Poolside Cafe Weekday Set Menu

06

SPGG Member-Guest Fun Doubles Surprise
Drink Coffee. Read Books. Be Happy.

07

Going East @ The Restaurant

Body & Mind
08

Understanding Nutrition – Fats, Proteins and Carbohydrates

Cover Story
10

20 Questions with Elim Chew

Features
13

SPGG on TV

14

Von Go - An Artist of Hospitality

Travel & Living
16

A Little Piece of Heaven

Past Events
18

A Ladies’ Affair
Uncovering the intricacies of Katong & Joo Chiat

19

A trail into the unknown
Annual Bowling Championship

Special
20

SP@60 Grand Alumni Home Coming Dinner

F&B Manager Charlie Lee
		 charlielee@spgg.org.sg
	Marketing and
Communications
Manager

Marcus Chow
marcus@spgg.org.sg

	Membership
Development Manager

Vicki Ang
vicki@spgg.org.sg

Asst Operations
Manager
Banquet Sales
Manager

Shyam Rambini
shyam@spgg.org.sg
Azlan Md Noor
azlan@spgg.org.sg

For more Information and Advertising Enquiries:
Tel
6796 9996
Email
marcom@spgg.org.sg
Website
www.spgg.org.sg
Singapore Polytechnic Graduates’ Guild publishes
Fission quarterly. The Guild and the Design Agency
accept no responsibility for any unsolicited manuscripts,
illustrations or photographs. No part of this publication
may be reproduced and/or by any other means,
electronic, mechanical, photocopied, recorded or
otherwise, without prior written permission of the
publisher. The views and opinions expressed or implied
in this publication do not necessarily reflect those
of the publisher. Although every effort and care has
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3000 Facebook Likes

club directory

Lucky Winners

Front Office
Main line
Fax

6796 9988
6796 9989

Sports & Wellness Facilities
Bowling Alley
Tel
Daily

6796 9964
10:00am – 11:00pm

Spa Wellness Centre
Daily

7:30am – 10:00pm

(Closed every Tue, Thu and Sat for regular
cleaning of Spa Pools from 7:30 – 10am; Closed
every 1st Sun of the month from 8pm onwards
for routine maintenance works)
Swimming Pool
Daily

On behalf of

Elise Tan

7:30am – 10:00pm

(Closed every Tue, Thu and Sat for regular
cleaning from 7:30 – 10am)

GoPro Hero 3+
Black Edition

Gymnasium
Daily

7:30am – 9:30pm

(Closed every 1st Sun of the month from 8pm
onwards for routine maintenance works)

Deepali Gupta
Yun Xing

Shirley Yong
Fong Kam
Nick Mok

1TB Portable Hard Disk

Audio Technica Bijoue Jewel Speaker

Congratulations
to the following members who participated
in SPGG’s 43rd anniversary World Cup
Edition; Guess the Winner Contest

Kingsley Han
Mship no ST0497

Daniel Teo
Mship no ST0863

Vincent Tay
Mship no 9900055

Tennis Courts
Daily

8:00am – 10:00pm

Pool Room
Mon – Sat
Sun

10:00am – 10:00pm
Closed

Recreational Facilities
Jackpot Room
Tel
Daily

6796 9967
10:00am – 12:00am

Karaoke Hall
Daily

10:00am – 12:00am

Food & Beverage Outlets
The Restaurant
Tel

6796 9961

• Mon – Fri
Lunch
Dinner

12:00pm – 2:30pm
6:30pm – 9:30pm

• Sat, Sun & PH
Lunch
Dinner

11:30am – 2:30pm
6:30pm – 9:30pm

Poolside Café
Daily & PH
Last order at 9:30pm

11:00am – 10:00pm

Lustre Lounge
Mon – Thu
Fri – Sat

4:00pm – 1:00am
4:00pm – 2:00am

The Coffee Hub
Daily

8am - 8pm
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Timings

Head Coach: Mr Desmond Ho

WEEKLY

Adult Group

Every Sunday

Beginners

: 3pm - 4pm

Advanced

: 4pm - 5pm

: 11am - 12pm

Child below 3 yrs : 2pm - 3pm

Group Lessons
(4 sessions)
SPGG Member: $75 / month
Guest: $86 / month
Guest Registration :
$50 (one-time fee)

Private Lessons
(For SPGG Members only)
1 student $268 / month
2 students $311 / month

For enquiries, call 6796 9988 email to events@spgg.org.sg

Health and
Gourmet
Date: Thursday, 18 December 2014
Time: 9am – 4pm
SPGG MEMBERS
Adult @ $12, Children @ $7
NON-SPGG MEMBERS Adult @ $15, Children @ $10
Register at events@spgg.org.sg now!

Yakult Factory
• Learn the science behind Yakult and what its intended
purpose is
• Get up close to their cutting-edge, and surprisingly lean
manufacturing process. A truly eye-opening experience!
• Discover how the tens of thousands of empty Yakult bottles
are stored before they are bottled.
• Lastly, you may purchase the freshest supply of Yakult
straight from the factory!

Kikkoman Factory
• Learn how Kikkoman controls the fermentation process and
ensures its superior flavour of its soya sauce every time.
• Discover how different a Japanese soya sauce factory is from a
Chinese one. Hint: No pots are used :)
• Each participant will get a complimentary bottle of soya sauce.

Kwong Cheong Thye Sauce Factory
• Enhance your home cooking with superior sauces made for the
best gourmet kitchens!
• Cooking Demo: Learn how to cook using sauces and sample some
of the dishes you are taught how to cook!

whats coming up

Poolside Café has revamped its entire menu selection, serving home-made European and Western Fare exclusively.
We are also patiently waiting for our Halal Certification so that nobody gets left out!
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WEEKDAY SET MENU PROMOTION

@ $16.80

+

	Soup

+	Main course

Minestrone		
or		
Field of Mushroom		
			

+	Dessert	

+

Choice of:		
Mr Brownie		
Chicken Bolognaise, Fish & Chips,		
or		
Turkey Alfredo, Chopped Steak		 Buttermilk Waffles		
Burger or SPGG American Fried Rice		 (Served with ice cream)

Beverage
Coffee
or
Tea

Not available on Weekends & Public Holidays. Starting 15th Oct 2014. For Reservations and to view the full menu, visit www.spgg.org.sg.
1010 Dover Road, SPGG Clubhouse Level 1
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Fu
SPGG Member-Guest
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UB

Drink coffee

Read books

Surprise
8–9 November 2014
8am – 6pm

Entry Fee I Members: $30 I Guests: $40

(Fees inclusive of door gifts, dinner on Sunday and a
chance to win exciting prizes*!)

SPGG invites you to participate in our fun
social tournament! This Fun Doubles Surprise
is especially designed for tennis players who
enjoy the game, regardless of the level of play.
It will be a 2-days fun-filled days that will have
lots of prizes and gifts for everyone! It will also
be a day to meet more people with the same
level of play who share the passion for the
game. So come on down, put on your tennis
gear and have a tennis ball of a time with us!

Be happy
Enjoy a cup of coffee while chilling in the
quaint setting of The SPGG Coffee Hub.
See what books other members have
contributed and have a read. Perfect for a
quiet afternoon alone.
Be sure to try our local specialties!

Roti John

$5.00

m
Mee Soto Aya
$5.50

*Prize sponsored by:

For more information or to register, please call
Thiru at 6796 9996 or email events@spgg.org.sg

Operating Hours
Daily: 8am-8pm (last order at 7:30pm)

whats coming up

Going East
@ The Restaurant

The Restaurant has revamped its entire menu selection, serving Asian Fare exclusively.

Deep-fried Century Egg
with Pickled Ginger

Assam Curry Fish Head
Golden Crispy Fish Fillet
with Honey Cream Wasabi

Steamed Red Snapper with
Tom Yam Paste

Come on down on weekday afternoons for our

Executive Set Lunch at $18+!
Week 1

Week 2

Week 3

Week 4

Fragrant White Rice
Huai Shan Chicken Soup
Braised Pork Belly with Chinese
Sausage, Yam & Shiitake Mushroom
Wok-fried Kang Kong with Garlic
Dessert of the day
Coffee/Tea

Fragrant White Rice
Lotus Root & Spare Ribs Soup
Braised Chicken with Chinese
Mushroom, Chestnut & Lili Flower
Wok-fried String Bean with Garlic
Dessert of the day
Coffee/Tea

Fragrant White Rice
Tomato Egg Flower Pork Belly Soup
Steamed Salmon & Dory Roll with
Green Garlic & Shimeiji Mushroom
Seow Pai Chye with Oyster Sauce
Dessert of the day
Coffee/Tea

Fragrant White Rice
Old Cucumber with Dried Cuttlefish
Soup
Wok-fried Salmon Fillet with Ginger
Spring Onion Black Pepper Sauce
Braised Wa-Wa Vegetables with
Wolfberry
Dessert of the day
Coffee/Tea

To view the full menu, visit www.spgg.org.sg. For reservations, please call 6796 9961.
1010 Dover Road, SPGG Clubhouse Level 2

Try This!
You’ve probably dipped your fries into tons of sauces and dips. But
have you tried dipping this delectable potato snack into a milkshake?
Do it and be amazed how chocolatey goodness compliments the salty
taste of the fry (it’s kind of like salted caramel)!
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body & mind

Understanding
Nutrition
Fats, Proteins and
Carbohydrates

Fats are part of a healthy diet. The key is to make smart decisions
when it comes to choosing which fats and oils you are going to eat.
This means substituting saturated fats with unsaturated fats. Also,
opt for lighter oils when cooking.
Fats are essential for supplying the body with energy, and they
contain nine kilocalories per gram, twice that of carbohydrates
and proteins. Fats are required for the transportation of fat-soluble
vitamins around the body. These fat-soluble vitamins include
Vitamin A, D, E, K and Carotenoids.

body & mind

Fats are also the building blocks
for many tissues and membranes.
They play many roles such as the
protection of internal organs as well
as the formation of hormones.
The type of fat that you consume
makes a huge difference.
Fats come in three forms:
saturated, monounsaturated and
polyunsaturated. A diet that is high
in saturated fats, cholesterol and
trans fats have been associated with
numerous conditions including:
• Heart disease
• Heart attacks
• Stroke
• Chronic health problems
• Diabetes
• Obesity
Excessive fat intake of saturated fats
and trans fats are associated with
the greatest complications. Trans fats
are those fats that are solid at room
temperature. In a six-year study of
trans fat, monkeys on a low calorie
diet who obtained their calories from
trans fat still had weight gain. Trans
fat redistributes body fats moving
them towards the abdomen area
resulting in fatter tummies, One of
the best ways to limit the intake of
saturated fat is to limit the intake
of animal fat in the diet. Animal fats
include meats such as:

Cholesterol can be regulated by
watching the intake of eggs and
organ meats such as pork liver.
Polyunsaturated and
monounsaturated fats are better
choices. These can be found in canola
and olive oil. Incorporate these lighter
oils into your diet instead of using
fats such as lard to cook with. These
fats are liquid at room temperature.
They also have heart-protecting
qualities, unlike trans fats.

Fish also contains good fats. They
are a source of omega-3 fatty acids.
These have been found to help lower
cholesterol and to promote good health.
Dietary fat is available in both plant
and animal sources of food. The
Health Promotion Board recommends
that the intake of fat should be kept to
20 to 30 percent of calories with one
third or less of it being saturated fats.
Extremely low fat diets, however, are
not safe and have been known to lead
to fatigue, poor concentration and
metabolic disorders.

Proteins
Proteins are another source of fuel,
providing four kilocalories per gram.
Responsible for blood cell formation,
tissue repair and immune response,
it is essential for body growth and
maintenance.
Proteins too, come in multiple
forms. Complete proteins come
with all the essential amino acids
needed by our body. Great sources
of complete proteins come mainly
from animal-based foods, such as
meat, milk, poultry, fish and cheese.
Incomplete proteins lack one or more
of the essential proteins. Sources of
incomplete protein come from rice,
beans, nuts and soy products.
The main thing to take note of when
choosing your proteins is to pay
attention to the whole package,
as recommended by the Harvard
School of Public Health. While a
serving of steak provides 40 grams
of proteins along with it is 38 grams
of fats, salmon on the other hand
offers 34 grams of proteins with only
18 grams of fats. Make your choice
not simply based on the amount of
protein a food item provides, but its
overall health value.
Fish allows you to maximize protein
while keeping fat and calories low.
This is why fish is great for those
who are trying to lose weight and
enjoy a healthier diet. There are very
few foods capable of combining low
fat and low calories, and still have
high protein.
According to the Recommended
Daily Intake, proteins should make

up 10 to 35 percent of your calories
intake.

Carbohydrates
Carbohydrates are the primary
source of fuel we use. They are
found in a variety of foods including
fruits, vegetables, grains and dairy
products. However, they are not all
equally healthy, so it is important
that you choose wisely. For instance,
cookies and whole wheat bread are
both sources of carbohydrates, but
whole wheat bread is much healthier
than cookies.
Choose bread and cereals made
with whole grains. Avoid the highly
refined varieties. In addition to
cereals and breads, other good
sources of carbohydrates include
fruits, vegetables, legumes and peas.
Eat a large variety of carbohydrate
food sources to keep your diet
interesting.
Many people consume way too
much sugar and salt to supplement
their carbohydrate staples like
rice or bread. Limit the intake of
accompanying sugar as much as
possible. Consuming large amounts
of these low nutrient and high calorie
foods can make it difficult to stay
healthy without gaining weight. Salt
is important in nutrition, but many
people consume too much of it.
Excess salt causes water retention,
high blood pressure and other
conditions. Choose low sodium foods
and limit the use of the saltshaker.
When it comes to choosing
carbohydrates opt for sources with
a low glycemic index (GI). Glycemic
index is the measure of increase
in blood glucose level from the
consumption of carbohydrates.
Foods with high GI send sudden
spikes of glucose to your blood
stream, giving you a sugar rush.
However after the effects of the rush,
you will experience a dip in your
glucose level resulting in fatigue as
well as hunger. Low GI foods on the
other hand provide you with a slow
and steady source of glucose to last
you through longer periods without
making you feel bloated. Foods with
low GI include fruits, nuts, vegetables
and grains.

From HealthMatters.sg, a Singapore Health and Fitness blog that aims to help you lose weight, keep fit, and live healthy.
Visit HealthMatters.sg to get our free guide titled “Eat Your Way to Health – Secrets of a Healthy Diet”.
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cover story

20

questions
with

Elim
Chew

Fission caught up with
Elim Chew, founder of
Streetwear brand 77th Street,
and got a little glimpse into
the life of this entrepreneur
and what makes her tick.

cover story

What ignited the spark
in you to start a new
business venture?
When opportunities come along
and after going through essential
numbers and they seem right,
then I may further explore the
venture.

How do you find people
to bring into 77th Street
that truly care about the
organization the way you
do?
We never know until they start
working and will then know
by the fruits of their labour. At
that point, we can truly reward
them and the sense of bonding
strengthens.

What three pieces of
advice would you give
to students who want to
become entrepreneurs?
Do your homework thoroughly.
Also you must have a passion for
what you want to do. But passion
must also come with a dose of
pragmatism. Gain as much of
experiences as you can which will
help you discover your strength
and weaknesses but you will
grow and have what is needed to
get you ready for the journey you
will like to embark on. Never give
up. Setbacks and challenges are
part of learning and growth. Just
keep on keeping on.

If you had the chance to start your
career over again, what would you
do differently?
I will do the same thing except this time, I’ve got the
advantage of hindsight to avoid the mistakes I’ve made
and capitalise on the knowledge I have.

What would you say
are the top three
skills needed to be a
successful entrepreneur?
Passion for what you do. Able
to sniff out great opportunities.
Single minded purpose to
succeed.

What have been some of
your failures, and what
have you learned from
them?
There are no failures, mistakes
are lessons to be learnt. I have
made tons of them and yet learnt
how not to do it again. Mainly

during times when we start new
businesses. Learning the market,
customers and products, etc.
It is an on-going process and
you keep learning and growing
through them.

How long do you stick
with an idea before
giving up?
Until someone can prove that
my idea is wrong, then it is time
to let go.

How many hours do you
work a day on average?
Maybe 12 hrs.
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Describe/outline your
typical day?
Right now, I have a team that
runs the business well, so I have
no definite routine. Like any
company, we will have scheduled
meetings, but mainly I can do
many things I like to do. Like
getting involved in the social side.

How has being an
entrepreneur affected
your family life?
Not at all, I still have time for
family.

How do you generate
new ideas?
Meeting people and talking
to them. Sharing with them
thoughts and in return they share
theirs. This constant exchange
of listening and interacting,
sharpens your mind and causes
you to be open to many things. It
provokes your mind to think out
of the box.

What is your greatest
fear, and how do you
manage fear?

What are some of the
biggest mistakes you’ve
made?

I don’t want to think about
fears because why should I fear
something that has not happened
and scare the heck out of myself
instead of focusing on positives
like hope and happy events to
boost my mental strength? If I
don’t feel that positive I put on a
worship CD and I enjoy church.

Probably missed opportunities
that I should have got hold of.

How do you define
success?
Success means different things
to different people. For me, doing
well and doing good at the same
time for our community. Gives me
that satisfaction.

If you could talk to one
person from history, who
would it be and why?
Jesus. He is one incredible
historical individual that changed
the world.

What has been your
most satisfying moment
in business?
I can’t single out which is the
most satisfying moments as there
are many and I am very grateful
for everyone of them.
Our achievement, our team and
having customers that love and
support us.

Where do you see
yourself and your
business in 10 years?
20 years?
Continuing doing what I love and
seeing my businesses continue to
flourish.

Are you happy to see
more Asian brands
gaining international
recognition and
how does that keen
competition keep 77th
Street on its toes?
I am for more Asian brands
gaining international recognition.
I don’t see that as competition,
but as a motivation to improve
and keep abreast of things so as
not to get complacent.

Any final thoughts about
your experience being a
successful youth leader
and entrepreneur?
There is a saying,” A journey
of a thousand miles begins with
a single step”. Are you taking
that step until you complete the
entire journey?

What do you feel is the major difference
between entrepreneurs and those who
work for someone else?
Entrepreneurs are a crazy lot of people. Risk-takers.
A person under employment may not be that adventurous
in comparison as they are managing for someone else
which is their forte. Each has their place and they are
complementary for each other in order to succeed.

Enjoy a mailing address for your
business
Receive mails / parcels from postal
courier services on your behalf
Only for companies / Societies /
Associations
*

For enquiries, please
contact Ms Stella Tan
6796 9966 /
stellatan@spgg.org.sg

Register Your
Virtual Office
at SPGG for only
$90+ p.a.*
Application forms are now available at the Front Office

tv

SPGG on
SPGG is proud to
be featured as the
chosen location for a
recent drama shoot
for MediaCorp Suria.
The shoot was done
at several locations
including the Coffee
Hub. We would like to
thank all members and
guests for their kind
understanding during
the entire period of the
shoot.

Now I can work
wherever I like and
enjoy my cup of latté
at the same time!
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Von Go

artist

An

of Hospitality

We would not have easily guessed
that this humble, easy-going man
sitting in front of us was at the helm
of the luxurious all-villa five-star
Montigo Resorts located along the
coast of Nongsa, Batam, Indonesia.

Von Go or affectionately known as
Von among his colleagues - first
joined KOP in 2012 as the General
Manager of Singapore’s premier yacht
charter company, Aqua Voyage, the
nautical arm of KOP Hospitality. Back
then he was also heavily involved in
the pre-opening stages of Montigo
Resorts, Nongsa. Having more
than 14 years’ experience in the
hospitality industry, Von began his
career at the Hotel Baur au Lac in
Zurich, Switzerland where he did his
internship after completing his Post
Graduate Diploma in International
Hospitality Management from the
International College of Hospitality
Administration, “Cesar Ritz” in Brig,
Switzerland.
Trained in Mechanical Engineering,
Von, who also speaks fluent English,
Bahasa and Mandarin, was hungry
for a job that could give him the
satisfaction of making other people
happy. The decision to opt for the
hospitality industry was based on his
experiences taking up part-time jobs
in this line during his undergraduate
days in Taiwan. Also, this passionate
man admits he can’t imagine himself
going anywhere else. He has since
worked with international names such
as the Dusit Residence Dubai Marina,

The Ritz-Carlton Millenia Singapore
and Pangkor Laut Resort where he
was the Executive Assistant Manager
of Rooms Division.
According to Von, passion is
paramount in staying motivated. He
does not deny that in the hospitality
industry, the hours are long and
it takes a lot of energy to delight
guests. As such, he believes that
passion will differentiate the view
one takes on their job. The greatest
challenge working in this
industry is the fact that the
job is not always as nice as
it seems. Von admits that
family support is crucial
due to the commitments
required from their jobs
as striking a balance
between work and family
can sometimes prove to be
hard.
Stepping up as the General
Manager of Montigo
Resorts was something
Von never regretted.
In fact, he saw it as
an opportunity to
make improvements
that he would like
to see within the
resort. He believes
in persuasive
leadership. As
the man at the
top of things,
Von has no
qualms about

getting his hands dirty in handling
matters that affect the resort. He
also believes that it is important for
effective leaders to walk the talk. He
goes by the mantra that personality
and attitude is more important than
experience. This belief is also adopted
in the way Montigo Resorts Nongsa
handles its staff recruitment.

features

You can
never go wrong
with personality &
attitude when hiring
people.

Montigo Resorts, Nongsa was set
up with the ideal that guests can
enjoy themselves with family and
friends without having to leave the
comfort of the resort. Great efforts
were taken to create the familyfriendly environment within the resort
itself such as introducing the wellequipped OLO Kids’ Club. As the
children from Generation Y will be
the ones patronising the resort in the
future, it is important that they feel
comfortable right from the beginning.
In all of his years in the hospitality
industry, Von recalls his happiest
moments to be times when he
receives calls from ex-subordinates
thanking him for the guidance that
have catapulted them to the next
step in their careers. The warm and
friendly Von firmly believes that “their
success is my success”.

At the same time, Von still believes
in the importance of hospitalityrelated education in order to become
successful in this industry. While there
are some things textbooks can’t
teach, having a related educational
background helps to open the
window to the career and prospects
within the industry. Following that, it
is all about hard work, dedication and
experience. He was proud to share
the internship program that Montigo
Resorts Nongsa has in place. Interns
who have completed their education
are welcome to apply for full-time
positions within the resort. According
to Von, this creates a happy working
environment as the employees enjoy
working at the resort.

On a personal basis, Von feels that
there is still so much more that he
can do for Montigo Resorts, Nongsa.
And he is very much looking forward
to working towards the company’s
aim of being the best in the region.
He stands by the words of his late
father - “If there’s an assignment that
you’ve promised to do, regardless
whether you were forced to accept
it or not, the moment you promised
to do it, you must do it to the best of
your ability.”
Comparing Bintan with Batam, Von
explained that the two locations have
different ball games. Citing the Lagoi
Bay area as an example, he explained
further that the area is a resort by
itself. While it is self-sufficient, guests
are not able to learn much about local
culture there. However, local kampong
visits are part of the activities offered
at Montigo Resorts Nongsa. This
becomes one of the unique selling
points for the resort.

In the near future, Von shared
that there are definitely plans for
expansion for Montigo Resorts in
key destinations around the world.
To kick off, 2016 will welcome a new
Montigo Resorts in Seminyak, Bali,
Indonesia. Set with the same goal in
mind, the family-oriented resort is set
to attract families who are looking to
spend quality time together. Plans are
also underway for an indoor ski resort
which promises snow all year round.
Aptly named, the Winterland Project,
this KOP initiative is expected to
open its doors in Shanghai, China in
2018. With so much to expect coming
our way soon, it is definitely worth
keeping a look out for
Montigo Resorts!

If there’s an
assignment that
you’ve promised to do,
regardless whether you
were forced to accept it
or not, the moment you
promised to do it, you
must do it to the best of
your ability.

It was indeed a valuable afternoon
spent talking to Von who spoke
enthusiastically about his life and
visions for Montigo Resorts, Nongsa.
We ended the afternoon with
Von’s parting message to aspiring
businessmen, “Businessmen today
especially the younger ones must
make the effort to see something that
they have started to the end. Do not
give up as there is always a way out.”

Quick Questions with Von Go, General Manager of Montigo Resorts Nongsa
Last hotel you stayed at –
Cozy hotel in Taipei. It was a
modern chic city hotel which
was not only conveniently
located but also had rooms
which were easy to maintain.

Your favourite food –
Kaya toast & half boiled
eggs. So far, the best I
had till today is the one
from Toastbox.

The one technology
item you can’t live
without – My mobile
phone.
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A Little
Piece of

Heaven
Quick

facts

•

Ferry rides are to be taken
from Tanah Merah Ferry Terminal

• The resort is about 10 to 15
minutes away from the
Nongsapura Ferry Terminal
• There is free Wi-Fi
throughout the entire resort.
•

Buggy service to take you
around the resort is just a phone
call away

• Feel free to ask staff for help –
they are always ready

with a smile

Can’t take my eyes off the view

Just by arriving at the driveway of the
main lobby of Montigo Resorts, Nongsa
you are immediately overcome by the
feeling that you have stepped into the
right place. Welcome refreshments and
cold towels awaited us as we settled
down on the sky blue couches in the
main lobby. Situated in a quiet corner
along the coast of Nongsa, Batam,
Indonesia, the resort has the right mix
of serenity and immaculate attention.

We were welcomed with the à la carte
breakfast at TADD’s while waiting
for our room to be ready. Typically,
à la carte breakfasts are served from
Mondays to Thursdays. Every Friday
through the weekends, buffet breakfast
is served to guests of the resort. Tadd’s
is located on the other side of the
resort with an undisrupted view of the
sea. The restaurant has all-day dining;
combining Asian and Western fare. If
you’re there on weekend evenings, you
can even hear the deejay spinning from
Tiigo Bar, one level below. Get ready to
be impressed by the excellent service
and food choices at the restaurant.
More importantly, eating by the sea
and pools makes the experience even
more pleasant!
If you walk around the resort, you will
also notice the presence of Montigo
Resort’s mascot - Prince Tilo, the most
stylishly-dressed chick around.

Where work is always a pleasure

If you are looking to hold a corporate
retreat or meeting, look no further.
Montigo Resorts, Nongsa will give you
the most personalised service with
minimal fuss. The meeting room was
very well set-up. Just walk out the door
and you will be treated to the sweeping
view of the Nongsa coastline. We were
wowed by their top-notch service
once again with the delectable line
of afternoon tea break snack items. It
seems no guest is too small to be given
attention to. Speak with anyone from
Montigo Resorts, Nongsa and leave
all the planning and worrying to them.
You will be in good hands.

Making every moment memorable

Montigo Resorts, Nongsa offers various
types of villas. Choose from Hilltop,
Hillside, Seafront or the Spa Villas

travel & living

to make your stay an enjoyable one.
Each villa comes with the amazing sky
terrace where you can simply lounge
and relax with family and friends. Be
mesmerized by the open-air master
bathroom featuring the oversized tub
and separate rain shower.

Located near the restaurants and
kids pool, the Olo Kids’ Club boasts
more amenities that any kid can ever
imagine having. Carefully dividing
the space, each room in level one is
equipped with a Sony Playstation
3, Xbox or Nintendo Wii. There are
shower and washroom facilities to
cater to the young ones. For the wet
and wild, there is also a mini pool
within the kids club. Level two holds a
play corner, a slide and even a mini-bar
counter where even the bar stools and
menus are designed especially for our
young friends. Parents can leave their
kids in this club without anything to
worry about.

The highlight of the villas has to be
the infinity pool. Have fun soaking in
the pool all day long while looking at
ferries make their way in and out of
the Nongsapura Ferry Terminal. Better
still, call room service and arrange for
a barbeque session on the terrace. Let
the chef do the cooking while you bask
in the quality time spent with family
and friends.
Alternatively, call for a buggy service
to arrange for a trip down to Pantai
Restaurant. Overlooking the sea, this
restaurant offers a whole new view of
the Nongsa beach at night. The natural
rustic interior will start stirring your
appetite. Opt to dine at the patio if you
feel like getting even closer to nature.
Don’t worry about mosquitoes, as there
really aren’t any at all! Try the Fish Maw
Soup, which has a distinct taste. Do not
miss the Steamed Garoupa with Nyonya
Style which reminded us a little of the
Assam fish back home. Our favourite
was the Cuttle Fish Chilli and Salt where
a unique combination of spicy and salty
brought a refreshing taste. And while
you’re there, do not miss the Prawn
Salted Egg! Pantai Restaurant serves
guests from 6pm to 10pm weekdays
and 6pm to 11pm on weekends.
For night owls, fret not about not having
anything to eat while spending time
swimming in the pool or while watching
the television, a separate menu is
available for orders from 11pm to 5am.

Every guest matters –
Especially the kids

At Montigo Resorts, Nongsa, no one
gets left behind. In their vision to be
a family-oriented resort, they have
certainly lived up to their promise.

scrub session due to our previous
experiences of the hassle involved.
However, everything about a holiday
in Montigo Resorts is promised to
be hassle-free especially the spa
treatment. The whole treatment was
done so comfortably that we were
considering other treatments. For the
massage enthusiasts, they even offer
a full 180 minutes’ worth of treatment
comprising of purely massage.
The wooden, traditional themed rooms
are available on a single or couple basis
with in-room shower facilities. For bigger
groups, there is even a room for 6 to
accommodate everyone so that no one
has to wait. These professionally trained
therapists will definitely leave you feeling
rejuvenated and wanting more.

Leave well

We left Montigo Resorts, Nongsa with a
smile and plan to come back in the near
future. It was definitely a reinvigorating
trip for all of us. A good choice for a short
holiday just a stone’s throw away from
Singapore.

Spa fit for a King

The Spa at Montigo Resorts, Nongsa
or also known as Montigo Spa, is an
experience of a lifetime. Set by the
beach, expect ultimate tranquillity as
you get a massage with the sound of
waves crashing in the background.
Bath rituals will be done separately
in the villa. Each session starts with a
discussion session with the therapist
on your personal preferences. The
Ladies Treat consisted of a 60-minute
deep tissue massage, 30-minute scrub
and 15-minute Ratus treatment. We
had some apprehension about the

So what are you waiting for?
Book a room at Montigo Resorts Nongsa
today and ask for your SPGG member’s
privileges!
Montigo Resorts Nongsa Singapore
Sales & Marketing Office
2 Shenton Way #12-02
SGX Centre Singapore 068804
Tel: (+65) 6533 7337
Email: info@montigoresorts.com
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A Ladies’ Affair
techniques for
early detection,
treatments
available and
highlighted
financial
assistance
schemes that are
available.

SPGG partnered with Synergy
Financial Advisers and Mary Chia to
hold a Women’s Womb, Wellness
and Wealth seminar on Saturday,
26 July 2014. A panel of invited
specialists gave insight and free
assessments on various topics.
One of them was Dr. Felicia Tan an Oncologist at Mount Elizabeth
- who spoke about Breast Cancer.
She addressed misconceptions,

Another topic
covered was
womb care. Did you know that a
large percentage of women have a
prolapsed uterus? The womb is one
of the most important yet commonly
neglected body parts. When the
ligaments and muscles that hold
up the womb become weak, it can
cause various complications such as
disrupted or blocked blood flow to
the bladder, bowels and ovaries.
Ms Yvette Chiang from Mary Chia
shared how an ovary massage can

help and enhance not only blood
flow, but fertility as well.
Ms Sabrina Gan from BlackRock
spoke about investment trends.
Mr Adrian Peh, CEO of Synergy
Financial Advisers gave valuable
insights on investments and
financial security. Synergy Financial
Advisers is a licensed financial
advisory firm committed to helping
clients improve their long-term
financial success. Their customized
programs are designed to help grow
and conserve clients’ wealth by
delivering an unprecedented level of
personalized service.
To end the event, participants were
allowed to receive a computerized
assessment of their actual body fat,
muscle and water mass.

Uncovering the intricacies of
Katong & Joo Chiat
The Brisk Walking Interest Group
made its way to Katong and Joo
Chiat on Saturday, 20 July 2014.
Sitting adjacent to the Geylang
district, the Katong/Joo Chiat
enclave has traditionally been the
preserve of the Peranakans.
Our first stop was the Kwan Im Thong
Hood Choo Temple. Devotees of the
temple believe they will be blessed
after visiting it, making it one of the
most visited temples in Singapore.
We learnt about the 24 filial piety
traits before moving on to our next
stop, the Eurasian Heritage Centre.
The Eurasian Heritage Centre
offered us fascinating insight into
the Eurasian culture, from music,
local celebrities and even language.

The community regular convenes
here for get-togethers and special
community projects like dance
classes and tasting sessions,
administered by the Eurasian
Association of Singapore.
We stopped by 328 Katong Laksa
for lunch, where we treated our

tastebuds to some delectable Laksa!
Following that, we stopped by some
of the more well-known shops and
bakeries in the area such as Rumah
Kim Choo and Rumah Bebe, where
we sampled and bought many
tasty pastries and saw traditional
Peranakan apparel.

Brisk Walking Interest group in front of one of Katong’s most famous Laksa stalls, 328 Laksa.

past events

A trail into the
unknown
Nobody sleeps more
soundly than the dead.
Or so they say.
On Saturday, 26 July 2014,
27 participants joined us
for Spook Night which
included a Horror Film
screening followed by
a night trail conducted
by Asia Paranormal
Investigators (API). It was
also the eve of the Hungry
Ghost Festival where the
gates of hell would open
and spirits of the dead
would wander among the
living for a month.

SPGG Annual Bowling Championship raced to an exciting
finish on Sunday, 28 September 2014. After an afternoon
of tough challenges, the participants were treated to
a sumptuous Victory Banquet before being presented
with their prized winnings which included SPGG F&B
Vouchers and trophies.
Our heartfelt
congratulations
to all the winners!

Once midnight struck, armed with torchlights, we started
to make our way to the first location known as Dead
Man Village. We were greeted by burning candles and
paper offerings from “chao du”, a salvation ritual and act
of compassion, specifically for lost and forgotten spirits
which was held earlier that night.
Participants walked through unlit trails, tombs and
abandoned houses. We also stopped to learn about Ang
Seah Im, who was a Chinese community leader with
businesses in mining, rice, rubber, trading. Seah Im Road
was named after him.
Next participants headed to Seah Im Road carpark, where
behind the thick forested foliage, lies a narrow tunnel
which led to a hidden World War II bunker. All of us who
dared to enter the now-gecko-breeding ground were
instructed to stand apart from each other in silence and
pitch-darkness while Mr Charles from API called out for
any spirits in the bunker to make their presence known by
touching any one of us.
We left the bunkers without any incident, however later that
night, we overheard a female participant incessantly asking
her friends to own up if they pranked her because she felt
something touching her legs multiple times. For someone
to sneak up behind her, we would have heard footsteps.
However, there wasn’t any and her friends insisted that they
didn’t move. I guess we’ll never know…

Category

Champion

2nd Place

3rd Place

Men’s Open

Lynal Low

Richard Ang

Sean Ang

Ladies’ Open

Syahidah
Bte Yahya

Susanna Chew

Priscilla Chua

Graded

Priscilla Chua

Lim Jia Jun
Andrew

Victor Lye

Senior

James Chua

Ng Tiong Lam

Alvin Chua

Youth

Alex Low

Joel Wee

Desiree Sim

Come and join us in

on Saturday, 29 Nov 2014 from 2-6pm at SPGG’s
Bowling Alley. All are welcome! Register your
attendance at bowling@spgg.org.sg
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SPecial

SP@60

Grand Alumni Home
Coming Dinner
More than 700 Singapore Polytechnic (SP) alumni, past and present SP staff came together at
the Grand Alumni Homecoming Dinner on campus to celebrate the 60th birthday of Singapore
Polytechnic; the first, single alumni homecoming event to be held in SP’s history.
SP also paid tribute to the
distinguished contributions of 41
SP graduates and two registered
societies to the polytechnic - one of
which was SPGG - who received the
Alumni Service to SP Award.
Mr Jimmy Lim, President of
SPGG, was present to receive the
award on behalf of SPGG: “For
the first time in the history of
SPGG, our Alma Mater Singapore
Polytechnic officially recognized our
contributions to the SP graduate
and student communities. I was
very proud to be standing before
over 700 distinguished guests and
alumni at the SP@60 Grand Alumni
Homecoming Dinner Celebration and
receiving the SP Service Award from
Principal/CEO, Mr. Tan Choon
Shian, on behalf of SPGG.

Mr Lim receiving the Alumni Service to SP award for his own contributions.

This was a monumental moment that
speaks volumes of the contributions
of our members, staff and friends
of SPGG. Thank you, my Fellow
Members, for making SPGG proud.”

Mr Lim receiving the Alumni Service to SP Award on behalf of SPGG.

You Can Have Your 5-Star Celebration Here!

• REGISTRY OF MARRIAGE • WEDDING • ANNIVERSARY • BABY SHOWER
• BIRTHDAY • DINNER & DANCE • REUNION DINNER • SEMINAR
Be it a function for 20 or 200 pax, we can cater to your needs and make it a memorable occasion for you, your family and friends!

Rom /Wedding /
Anniversary Packages

Are you about to take that vow to be
committed forever to the person you love?
Or planning to recollect that memorable
moment with your loved ones on your
Anniversary Day?
If you are, let us help you make your
celebration a very special occasion with our
‘Journey of Love’ packages which begin from
$35.00++ per person for a buffet and $428++
for a sit down meal for 10.
Our menus are wide and varied – from
Chinese to Asian to International delights and you can always customise them to suit
your preference. Just give our banquet team
a call today to plan out your celebration!

Birthday / Class Reunion /
Dinner & Dance Events

Whether it is a birthday or class reunion for
30 persons or a company Dinner & Dance
for 200 people, we have the appropriate cosy
room to host your event!
Just let us know the party ingredients you
need and we will do all that is necessary to
make your dream occasion come alive!

Just Perfect For Your
Corporate Or Private Event!
• Seminars • Meetings
• Events • Dinner & Dance

You can either book our room or both the
room and our F&B products and services.

Seminar Packages available:
Half Day from $33++ per person
Full Day from $43++ per person
Full Day Room Rental
10-seater Meeting Room
20-seater Executive Boardroom
50-seater Poolside Event Room
50-seater Aster or Bluebell
180-seater Ballroom

$400
$500
$700
$800
$2,000

Rental Includes
• Use of the function room • welcome
Coffee & Tea • 1 flip chart with papers and
markers • writing materials • ice water
and mints • 1 PA audio sound system •
microphone • 1 LCD Projector with screen
• wireless internet access

For enquiries, please contact the Banquet team at banquet@spgg.org.sg | 6796 9988 | 9100 8889

