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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

BIRTHDAY / CLASS REUNION /
DINNER & DANCE EVENTS

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?

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!

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!

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

Dear Fellow Members,
As we leap into the year of the Goat
in 2015 and make strides forward, we
take with us the great memories and
important lessons that continuously
shape our being; and we ceaselessly
build on the foundations that have
made SPGG what it is today. The year
of the Goat represents a new start for
us all. In July, it will mark SPGG’s 44th
year since its inception, and brings
with it renewed focus and hope.
Having said this, SPGG faces
increasing challenges, such as rising
costs, a demographic shift and other
environmental distractions. However,
I am confident of the ability of our
members and those serving SPGG,
to maneuver us through and into
the future. We continue to strive for
excellence, and take encouragement
from the support and generosity of
our members, associates and friends.
We are determined and heartened by
the progress so far, and I look forward
to journeying with you for many more
years to come.
I am also happy to say, that the
SPGG Endowment Fund continues
to grow. It now stands at about
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1.2 million dollars. This means
that more students from humbler
circumstances, who might have
otherwise fallen through the cracks
of existing bursary schemes, will
receive financial aid to help them
through their Singapore Polytechnic
education. The hope is that this fund
will become a virtuous cycle of giving
and receiving, and that this grace
and gratitude becomes a hallmark of
the fund.
It is also my pleasure to announce
that we have recently co-opted Mr
Norman Tan into the 28th Executive
Committee. Mr Tan is a member of
the Lion’s Club, and he is motivated
to help expand SPGG’s social
contributions in the areas of social
activities and volunteerism.
I would like to take the opportunity
to thank all of you; fellow members,
associates and friends of SPGG, for
your support and contributions in
the last year. Without you, we cannot
possibly have accomplished what we
have set out to do. Thank you.

ourselves to making SPGG an even
better place for everyone.
I would like to also thank Singapore
Polytechnic, our alma mater, for
their continuous generosity and
encouragement. This symbiotic
relationship between SP and SPGG
remains immensely important to us,
so we look forward to strengthening
this bond.
In the coming months, we’ll be
looking to initiate several exciting
projects. So I hope to see you all at
SPGG.
With this, I wish everyone Happiness,
Good Health and Prosperity this
coming Lunar New Year!
Cheers!

We have always found inspiration
from your interminable support, and
will continue to do so as we commit

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
Co-op Member
Mr Norman Tan Kay Sin

Singapore
Polytechnic
Graduates’
Guild

contents
An afternoon with SP Alumnus,
Dato’ Ramesh

EDITORS:
MARCUS CHOW
SERI HIDAYU
CONTRIBUTORS:
AISYAH BAGARIB
THIRUKUMARAN

The Best Laid Plans

The Restaurant Chinese New Year
Lunch & Dinner

Whats Coming Up
04
09
18
19
24

Chinese New Year Lunch & Dinner
Science of Writing - Masterclass by Bertha Henson
Emcee Academy by The Flying Dutchman
Eat with your Heart
2015 SPGG Monthly Bowling Medal Competition
BIG Idea event

SPecial
06

When Giving is a Calling: An Afternoon with SP Alumnus,
Dato’ Ramesh

Cover Story
10

The Best Laid Plans

Feature
14

Master of the Journalism Class

Body & Mind
16

Why is it important to wear comfortable shoes?

Past Events
19
20
22

What Did the Darkness Teach You?
Style & Chic Party
SPGG Fun Doubles Surprise
On a Tour for Food Science

Staff Directory
General Manager

Mark James
mjames@spgg.org.sg

Finance Manager

Stella Tan
stellatan@spgg.org.sg

F&B Manager
Marketing and
Communications
Manager
Membership
Development Manager
Banquet Sales
Manager

Charlie Lee
charlielee@spgg.org.sg
Marcus Chow
marcus@spgg.org.sg
Vicki Ang
vicki@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
been taken to ensure the accuracy of the information
contained in this publication, neither the publisher nor
the employees of Singapore Polytechnic Graduates’
Guild can be held liable for any errors or omissions for
any consequences of reliance on this publication.
MCI (P) 183/04/2014
Fission welcomes contributions. Please address
scripts to
The Editor, Fission Magazine
Singapore Polytechnic Graduates’ Guild
1010 Dover Road, Singapore 139658

club directory

Festive

Operating Hours

Front Ofﬁce
Main line
Fax

6796 9988
6796 9989

Sports & Wellness Facilities
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LUNAR NEW YEAR EVE
The Admin Office and Jackpot Room will be closed. The
Front Office, Coffee Hub, Poolside Cafe and Bowling
Centre will operate till 1pm. The Restaurant will be
operating from 6pm for Dinner. The Lustre Lounge will
operate from 9pm to 2am.

FE B

19
20

DAY 1 • LUNAR NEW YEAR
All outlets will be closed except Lustre
Lounge which will operate from 9pm to 2am.

FE B

FE B

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

Gymnasium
Daily

DAY 2 • LUNAR NEW YEAR
All outlets will be in operation as usual except the
Admin Office, Coffee Hub and The Restaurant.
The Lustre Lounge will operate from 9pm to 2am.

21

DAY 3 • LUNAR NEW YEAR
All outlets will be in operation as usual
except the Admin Office.

FEB

7:30am – 10:00pm

(Closed every Tue, Thu and Sat for regular
cleaning from 7:30 – 10am)
7:30am – 9:30pm

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

TRY THIS!
How do you eat your scrambled
eggs? With pepper? Drizzled
in cheese? The next time you’re
eating it, try dripping a little
maple syrup all over it. Your
morning eggs would have been
instantly transformed into an
incredible yummy dessert!

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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whats coming up

Chinese New Year
Saturday, 21 February – T

10 pax

6 pax

per table

per table

$428.00++

$308.00++

Fa Cai Salmon Yu Sheng

Fa Cai Salmon Yu Sheng

Braised Shark’s Fin Soup with Crabmeat & Dried Scallop

Braised Shark’s Fin Soup with Crabmeat & Dried Scallop

Prosperity Steamed Seabass with Superior Soy Sauce

Prosperity Steamed Seabass with Superior Soy Sauce

Wealthy Golden Roast Crispy Honey Chicken

Wealthy Golden Roast Crispy Honey Chicken

Stir-fried Prawn Meat with Asparagus & Shimeiji Mushroom in
XO Sauce

Healthy Braised Broccoli with Chinese Mushroom
& Sea Scallop

Healthy Braised Broccoli with Chinese Mushroom
& Sea Scallop

Longevity Braised Udon Noodles with Prawn Meat

Longevity Braised Udon Noodles with Prawn Meat

Chinese Tea

Lucky Yam Paste with Gingko Nut

Lucky Yam Paste with Gingko Nut
Chinese Tea

4 pax

$208.00++
per table

Braised Shark’s Fin Soup with Crabmeat & Dried Scallop
Prosperity Steamed Seabass with Superior Soy Sauce
Wealthy Golden Roast Crispy Honey Chicken
Healthy Braised Broccoli with Chinese Mushroom
& Sea Scallop
Longevity Braised Udon Noodles with Prawn Meat
Lucky Yam Paste with Gingko Nut
Chinese Tea

whats coming up

ar Lunch & Dinner

Thursday, 5 March 2015

Fa Cai Salmon
Yu Sheng

2 pax

Monday, 9 February – Thursday, 5 March 2015

$108.00++

Small

per table

$22.80++
Medium

Braised Shark’s Fin Soup with Crabmeat &
Dried Scallop
Prosperity Steamed Seabass with Superior Soy Sauce

$33.80++
Large

Healthy Braised Broccoli with Chinese Mushroom
& Sea Scallop

$43.80++

Longevity Braised Udon Noodles with Prawn Meat

Sliced Salmon (150g)

Lucky Yam Paste with Gingko Nut

$15.00++

Chinese Tea

Chinese New Year’s Eve Reunion Dinner
Only on Wednesday, 18 February 2015

10 pax

$560.00++
per table

Fa Cai Salmon Yu Sheng
Braised Shark’s Fin Soup with Crabmeat & Dried Scallop
Prosperity Steamed Seabass with Superior Soy Sauce
Wealthy Baked Salted Herbal Chicken
Wisdom Stir-fried Prawn Meat with Celery & Walnut in XO Sauce
Traditional Roast Duck with Hoisin Sauce
Braised Sea Cucumber with Chinese Spinach, Mushroom in
Oyster Sauce
Wok-fried Longevity Noodles with Prawn Meat
Lucky Fresh Mango, Pomelo & Jack Fruit with Sago Cream
Chinese Tea

Service charge will be waived for members.
All prices stated are subject to GST. Members’ 15% discount is not applicable for the Chinese New Year Menu.
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SPecial

.... with the
title comes the
responsibility.

GI ING
IS A CALLING

WHEN

This year, the SPGG Endowment Fund had the pleasure of welcoming
Dato’ Ramasamy Ramesh as one of our distinguished donors. Fission
got up-close and personal with this serial entrepreneur on giving back
to society, his life and entrepreneurial advice.

Giving Back to Society
Having come from a humble
background, Dato’ Ramasamy
Ramesh is fully aware of the financial
challenges faced by students who
fall through the cracks of existing
bursary schemes. For that, he felt
compelled to help as he does not
want others to experience the
hardship that he went through during
his polytechnic days. He graduated
with a diploma in Nautical Studies
from Singapore Polytechnic (SP) in
1976 and since then worked hard to
carve a name for himself.
“I never knew SPGG had a program
like that (SPGG Endowment Fund).
Basically, I think that’s a wonderful
thing to do. I generally do not give
out to associations and charities; I’d
rather undertake my own private
donations on a personal capacity. I
always had a calling to give back to
society but I wanted to do it in the
right way.”
His selfless giving has put hopes in
more SP students to be a step closer
to complete their diploma education.
Dato’ Ramesh believes that the SPGG
Endowment Fund is a good platform
to donate due to its integrity. He
encourages other philanthropists
to look into the SPGG Endowment
Fund structure and be comforted
by the fact that the money goes to
SP students. He hopes that more
donations will come for the SPGG
Endowment Fund and that greater
awareness can be reached starting
with SP’s alumni, “If they are out
there and they can be reached out

to, I think the SPGG Endowment
Fund has a huge group of potential
donors”.
And to all his future bursary
recipients, he hopes that “Whatever
disciplinary they take; my advice
to them is to enjoy and come out a
better person holistically.”

Being Conferred a Dato’
Dato’ Ramesh was recently conferred
the title of Dato’ by the Sultan of
Pahang, Malaysia. He was rather
hesitant initially to accept the
conferment.
“There are not many people with
the title of Dato’ in Singapore to
begin with. I had a lot of thinking
to do because with the title comes
the responsibility. You are now
expected to contribute to the
society - not only on the Malaysia
side but also the Singapore side. In
some instances, it has been (a heavy
responsibility) because politicians
are involved. And when they
recognize you as a Dato’, anything
you say can be misconstrued.
You have to be very
careful.”
When asked about
his family’s take
on the news
of his

I had
m
vision y own
thing of how
s sh
be do ould
ne.

conferment, Dato’ Ramesh admitted
that they were slightly concerned, “I’m
not one who likes to be in the limelight
too much and I fire off my mouth
quite a bit - quite opinionated in my
own thinking,” he said with a laugh.
“Towards the end, we were saying, it
could help a lot in doing social work
as well as in business circles. So in
that sense, yes, I accepted it.”

The Early Years
Dato’ Ramesh could not thank SP
enough for playing a part in shaping
the person he is today. “Coming from
humble beginnings, and being in a
certain social economic standing
with the rest of the SP students, kind

SPecial

of gave you a good grounding as to
what life is all about in Singapore.”
More importantly, SP taught him to
be eclectic – “to switch from one
situation to another”.
He recalled the days when he trained
with Singapore Airlines Engineering
Company. “Among the 20 odd
cadets, as we were called then, I
was the only one or maybe two that
came from underprivileged class.
The rest of them came from the
privileged class whose families were
high-flyers. Then the realization hits
you that there are families of that
nature in Singapore. And for you
to break into that kind of circle was
quite an eye-opener”.
Instead of letting that deter him, he
positively took it as a life education.
Being jovial and easy-going helped
him get through life as well. He used
the time spent at the engineering
company mixing with peers from all
walks of life and learning as much as
he could from them.

Becoming an Entrepreneur
For Dato’ Ramesh, his entrepreneurial
flair was not something that was
discovered early. Like any growing
economy, his first job was affected by
corporate restructuring in the 1980s.
In between waiting for his A level
results and university admission, he
worked for a company dealing with
defence aviation spaces and marine
safety. It was during this short stint
that he realized his true calling was
in marine safety. “I noted that life
boats and the launching appliances
on ships were not regulated. I found
that strange because the marine
industry was losing hundreds of
people a year in fatalities because
of training accidents and poor
maintenance of equipment. And I
could not understand that.”
“Subsequently I decided that
something needed to be done badly
and quickly to address this issue of
lifeboats and davit maintenance.”
Techno Fiber was set up with the
sole purpose of dealing with lifeboat
repairs and maintenance.
It was not an easy road for Dato’
Ramesh. He took his interest up

a notch by arranging a meeting
with the International Maritime
Organization (IMO) in London where
he tried to convince the committee
to improve the safety levels of
lifeboats and implement better safety
regulations in the industry. This was
one of the greatest challenges he
faced throughout his career.

There was no
turning back as there
was no option.

The Long Road to Success
Dato’ Ramesh’s mantra for all
businessmen: “Don’t accept failures.
You expect it but don’t accept it. Just
move on.”
He recalled his own sacrifices - gave
up his car, sold his home and moved
back to a HDB flat, settled his credit
card bills and cleared all his debts
before starting his first business.
“There was no turning back as there
was no option. I gave up being the
General Manager of a pretty big
company because I was not happy
doing what I was doing. I had my own
vision of how things should be done
and wanting to change the industry.”
To be a successful entrepreneur,
it is essential to be at the right place
at the right time. He admitted that
while he had foresight, some of his
“businesses were started too early
and the market wasn’t ready for
it yet.”
Fortunately for him,
he is not one to
carry the baggage
of failure. He sets
realistic goals for
himself and shared that
an entrepreneur must
be able to look ahead and move on
when things do not turn
out as desired.
According to Dato’ Ramesh, the
top attributes to be a successful
entrepreneur is simply the ability
to think out of the box, patience
and tenacity, and having a positive

attitude, especially in picking oneself
up from a failure. “I can’t think of any
entrepreneur who got it right the
first time round. You must be able to
go out and sell your ideas. You got to
be prepared to deal with issues that
may come up.”
And how does he define success?
“Strangely enough, most business
people do not view having wealth on
top of their list. I’m still in two minds
whether it’s nature or nurture.”
He quoted his enriching experience in
mentoring the students from his alma
mater, Bartley Secondary School
under its Entrepreneurship Program,
something he has been actively
doing for the past 6 years. He is a
firm believer that entrepreneurship
skills are something that needs to
be honed from a young age. There
are no shortcuts to be successful.
Therefore by starting out young, it
gives one ample time to face failures
and start all over again.
So is it nature or nurture for him? “In
this sense I think it is nurturing but
they must have the basic attributes
first one of which is the desire to
want to do it.”
His advice to budding entrepreneurs
– “Read widely on any possible
subject. There are opportunities out
there; it’s for you to have the vision,
the mindset and the determination to
want to do it.”
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Two new local
delights at
The Coffee Hub!
If you don’t already know, we have introduced two new local delights at
The Coffee Hub – Glorious Curry Chicken and Awesome Tahu Goreng!
Treat yourself to these delectable dishes while reading a book or two!
The perfect way to spend a quiet afternoon.

No MSG, made from scratch and freshly made
everyday! This comforting dish comes with ﬂuffy
toasted baguette.

$$
hu Goreng
a
T
e
om
Awes

Glorious Curry Chicken $$ 5.

4.80

50

Come enjoy our home-made chilli sauce,
drizzled over freshly prepared tahu.
Suitable for vegetarians.

For reservations, call 6796 9960 or email to banquet@spgg.org.sg

Science of Writing
MASTERCLASS BY BERTHA HENSON
Clear, simple and concise writing is the best way to get a message
across. Except that learning to do something is not that simple at all.
How do you break down jargon? How do you structure your sentences
such that you get your point across? How do you make sense of a whole
mass of information – and communicate to someone else?
This Masterclass will give you the tools and tips to improve your writing.
Whether it is speech writing or news writing, there are some basic concepts
that underpin good work. This 6 hour workshop will combine some practical
exercises as well as insights from good writers in the communication
business.

Who should attend?
• Professionals in Marketing / Corporate Communications
• Journalists
• Communication Students
• Schools that wish to train students
Non-SPGG member $3,000
in Media Literacy
SPGG Member
$1,800

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

EMCEE ACADEMY
by The Flying Dutchman
Whether you are an aspiring emcee or want to excel in engaging
an audience, let The Flying Dutchman take you on the ride to being
extraordinary. How fast are you at thinking on your feet? How do
you use humour at the right time and deal with an audience with
confidence and wit? Are you able to use your voice correctly and
handle the microphone with tact? It is easy to talk, and be good at it,
except that it’s not enough to be good, you need to be extraordinary!
This course will teach you the essentials to get started as an emcee,
audience engagement skills like humour, improvisation and story-telling.
More importantly, be mentored by the industry veteran who
will share from his vast experience as an entertainer.
8 sessions + 1 Exam + Graduation Night | 3 hours a session |
Classes held every Monday and Wednesday 7pm to 10pm
Fees

Non-SPGG member
SPGG Member

$998
$890

Venue No 71, Ayer Rajah Crescent, #07-19/20/21, Singapore 139951

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

BEST
Laid Plans
Radio personality
The Flying Dutchman
tells us how a lifetime of
building his businesses
has him very close to his
dream.

cover story

I go into businesses that I believe will
maintain my lifestyle during my retirement.
“I wouldn’t call myself an
entrepreneur... I would say I am
someone who is planning for his
retirement.”
This statement explains why
Mark Van Cuylenburg – better
known as The Flying Dutchman
– has his foot in a number of
businesses today. If you thought
Mark was just one of Singapore’s
most beloved DJs, you thought
wrong. The 58 year-old has for
years been running a successful
wedding agency and events
company under The Flying
Dutchman Pte Ltd.
“I’m 58 now, and 64 is the latest
that I want to be sitting on a
beach drinking piña coladas
– that’s my dream. I refuse to
change my lifestyle because I’m
retired. I go into businesses that I
believe, will maintain my lifestyle
during my retirement.”
He says it all started with The
Music Force, an events and
entertainment company which he
ran with two partners for 15 years
until they each decided they
wanted to do different things. “I
started in 1974… I was two years
out of school. I have no diploma,
no university degree. What I
know I learnt on the street.”
His first job which paid him four
dollars an hour was deejaying
in a club. “It was a nasi padang
restaurant by day, and club by

night. I was renting a room in
Newton circus. I used to walk to
work, then walk home. At four
dollars an hour I couldn’t afford
to take cabs but I was doing
what I wanted to do.”
Mark got his first big break
when he started deejaying at
Rediffusion. It wasn’t long before
he got noticed and was asked to
do the morning show with Joe
Augustine. “That’s when things
really started to fly.”
The rest, as they say, is history.
Tuesday, December 16 last year
was the anniversary of his 18
years on radio.
One of his latest projects?
A school for aspiring emcees,
aptly named Emcee Academy by
The Flying Dutchman.
“There are a lot of emcees in
Singapore, but there are only a
few good ones. We wanted to
up the bar – not just emcees, but
entertainers.”
He goes on to say that Emcee
Academy hopes to find people
whom they can help bring out
their best in, be it magic, dancing
and singing. Instead of an emcee
who makes announcements,
plays games, does a lucky draw
and goes home – you get an
emcee who can also sing. “More
of an entertainer than just an
emcee so we’re taking it to the
next level.”

“We deal with each member of
the class differently. Some people
don’t have those talents, so we
hone the emcee part of it. There
are some emcees who are funny,
there are others who are not. We
do have people who join us just
to build confidence, and have no
intentions of being an emcee.”
Finding your niche before going
into business is very important,
he says. “The most important
question you have to ask yourself
is this – who cares? Are there
people out there who are going
to want this?”
He explains that you need to find
something unique that people
want, and give it to them at the
quality and cost they want it at.
“Do your research. Find out what
needs to be different.”
This philosophy can be seen
put in practice with his wedding
planning agency, The Wedding
Entourage. “We try as far as
possible to stay away from
generic weddings. We’re very
thematic – we’ve done Lord of
the Rings with the justice of the
peace dressed as Gandalf.”
The Wedding Entourage does
not advertise, he says. People
come to them knowing what they
can do, what they charge and the
quality they will be getting.
They are not a mass wedding
planner doing seven to eight
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weddings a month, and instead
focus a lot on each particular
wedding. “The people we deal
with are very up-market so we
do focus very intently on what is
needed – we sit down for months
finding out as much as possible
about them. Planning can take
8 months or longer
longer.”
It helps that they
have an events
co
company,
and
a wedding
entourage.
“
“We
did a twod wedding
day
be
before,
with
16
1600
people
on each day. 11
vid cameras, 17
video
still cam
cameras. A mixer
board fo
for the videos
going up
u live. That
experti
expertise came from
the eve
events company.”
“We pu
put the two
togeth Which
together.
is somethi
something a lot of
wedding p
planners don’t
have – the
they just do
weddings.
weddings.”
The events company,
The Flying Dutchman
Pte Ltd, w
was started 12
years ago. From the
get-go, the
their aim was to
bring quali
quality to an event
at a fair pr
price. “There are
events com
companies which
don’
do
n t lilike
ke u
don’t
us because we
can
ca
n do tthe
he event $3000
to $4000 c
cheaper. But
we have se
set a profit
margin that
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we do
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With the events company, it’s
quality over quantity again. They
do a maximum of two events per
night. “I have a crew big enough
to handle two events. If we did
five and one of them goes wrong,
it doesn’t matter how well you
executed the other four because
the bad publicity from the one
has done you all the damage.”
“I got together with a guy named
Jasper and we started it together.
That’s when I realised that when
you can trust your partner, your
business can really do well. Now
after 12 years, I can pull back and
Jasper can look at the bigger
picture so I can do other things.”

Do your research.
Find out what needs to
be different.

Everything has to run on its own
when he reaches his retirement
age, he shares. He wants to be
hands off.
“Why? Because I’ve paid my
dues. When I started, I would pick
up the van, load up the sound
system from my boss’ house, set
up, change, emcee, tear down,
take it back to my boss’ house,
unload. All for a hundred bucks.
Try to find a DJ who will spin for
$150 today.”

years and most of them can’t
answer you.”
He asks the same question to
any prospective employee he
interviews. If they fail to answer
the question, they are not hired.
“You get people with university
degrees fresh out of school
coming to you and their reply is: I
don’t know, I’ll give this a try.”
His management philosophy
is simple – train your staff and
empower them. “I switch off my
phone at 10pm every night. So
they are empowered – anything
that goes wrong after that, they
deal with it. That’s when they’ll
have passion for what they do.”
“When you have managers who
micromanage, and want to know
every little thing they’re doing,
you’re wasting their time because
they don’t have the time to go
out there and get the business.”
Still, in spite of the great partners
and staff Mark works with, he is
not considering retirement until
a few years later. He still feels he
has a bit more education to do.
“Singaporeans are still a little
uptight. I hope I do a little bit to
push the boundaries and make
them a little less uptight. Humour
is not a big part of our lives. We
need to stop and smell the roses.”

Still, he wouldn’t change a thing.
It’s all that struggle which has
made him the man he is today.

The root of the problem, he
explains, lies in one word:
excellence. “You have to be
excellent. We chase it all the time
and our kids are taught to chase
it since they’re primary one.”

“If you don’t have the passion for
it, don’t do it. Ask most people
what they’re going to do in five

The same word could also be the
problem the entrepreneurship
scene is facing in Singapore, he

cover story

If you don’t
have the passion
for it, don’t do it.
feels. “We don’t accept failure.
Very few people give you a
second chance. Who are the
great failures in Singapore other
than Creative Technologies?
The belief is that you don’t get a
second chance.”

The ﬁrst story is that I was working at
Rediffusion – it was a Friday. And we had four
jocks, two of whom who fell ill and one who
was away on leave. I spent that whole weekend
running from studio to studio, 24 hours on
Friday and 24 hours on Saturday. At the end of
it all, the boss went: You’re Dutch, running from
studio to studio. We’re going to call you The
Flying Dutchman.
“The other story is I was born on a KLM ﬂight
in international airspace – and they used that
fact to coin The Flying Dutchman.”
“I will let you decide which is the truth.

There is a need to make it okay
to fail, he says. “It’s a passage and
you learn.”
His own greatest failure according
to him was his ego. “The whole ‘I
can never fail – I am too good for
this’. What I learnt from that was
a degree of humility.”

Perhaps that would explain why
he says his retirement years will
be spent paying his wife back.
“She gave up her own career to
bring up our kids.”

We ended the interview by asking
Mark how the Flying Dutchman
name came about. “There are two
stories ,” he laughs.
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Bertha admits she is in a very good
position now. “I wake up at 6am,
and I read and comment on the
news, be it on my Facebook page
or blog. Then I go for a swim… after
that it all depends what I have to
do, sometimes I have to prepare for
workshops or talks and twice a week
I teach. If people ask me what I’m
doing, I say I’m semi-retired.”
Things weren’t quite as relaxed
for her in 2013 though. The media
veteran founded the now-defunct
Breakfast Network (BN) in January
2013, an online site which provided
Singaporean news and views. BN
amassed fans fairly quickly, so much
so that she had to keep buying
more server space to support it.
Eventually, she decided to set up
a legal entity and pay for a proper
newsroom operation. As sole
shareholder, running the business
end of things was left up to her
while most of the writers involved
contributed articles pro bono.
It was closed down in December last
year after she and her editors rejected
registration requirements laid down
by the Media Development Authority
(MDA). On whether she would restart
BN, she says she is willing to bring her
name into it to make it work, but not
as a prime mover.
“If you really want to do something
like this, it has to be around the clock.
That year nearly killed me. Reading,
competing and assigning all on your
own. [It involved] a whole bunch
of disparate people whom you did
not pay, [so] a lot of cajoling [was
required] to get things done. I do
want to see a project like this succeed
if it’s in somebody else’s hands.”

The experience with BN came with
important lessons. A Unique Selling
Point (USP), she shares, is one of the
things every aspiring business owner
or entrepreneur needs to think about.
“What is your USP that other sites
do not give? We did have a formula
for Breakfast Network, but it took
a lot of time to come up with it.
Tone for example is a very big deal
– moderate but not boring. Different
ways of telling something, and
raising questions; because you’re not
a paid professional outfit, you should
not be answering questions.”
She highlights passion is important,
but acknowledges that passion
alone is not going to help you make
money. “So how do you make your
passion work for you?”
“When it’s journalism, it’s very hard.
Resign yourself to just be happy
sustaining yourself, or get help from
other people in the various ways of
making money. When people with
no business expertise start thinking
that they can just do it on their own,
that’s the big mistake. I do think
there is some merit in asking people
who are experts to help you.”
Her final piece of advice? Fail fast,
rather than fail slow.
“If you don’t have enough faith
in your product, shut down and
move on quickly. Do a stock-take
and restart. If you fail slow, you are
actually trying to work on the same
thing rather than have a drastic relook at everything and start again.
Failing should never be a
big problem.”

Resign
yourself to
just be happy
sustaining
yourself, or get
help from other
people in the
various ways
of making
money.
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body & mind

Why is it important to

wear
comfortable
shoes?

body & mind

Shoes not only
work for the feet
but also for the
whole body. Some
other possible
results of poor
fitting shoes are
bunions, corns and
calluses which are
the foot’s natural
response to try
and protect itself.
The American Podiatric Medical
Association says that the
average person takes 8,000 to
10,000 steps a day. This is the
equivalent of several kilometres
(KM). They all add up to about
185,000 KM in a lifetime. That’s
like walking around the world
four times. Our feet absorb
much of the impact of these
steps. While walking, the
pressure on the feet can exceed
our body weight. When running,
it can be 3 or 4 times your body
weight. Considering these facts
it is a wonder that most people
do not take much trouble to
try to understand why proper
footwear is important and what
to look for when choosing
footwear.

Therefore, we should always take
care to choose the correct type of
footwear to suit the occasion and
activity we are using them for.

Above all the shoes should fit
well, so it is important to get
your feet measured to ensure
the right size both in terms of
length and width. One place
where you can find trained shoe
fitters to help you with shoe
fitting and give advice on the
right shoes for your foot type is
Arch Angel, a unique Footwear
Concept Store that carries
stylish and comfortable shoes.
Here, you not only can have your
foot measured but you can also
have your foot scanned. The foot
scan takes less than 5 minutes
and gives an analysis of pressure
points in the foot.

Features to look out for include:
✓
✓
✓
✓

Cushioning and shock absorption
Support such as arch support
Straps to hold the foot securely
Heel height

Shoes help the wearer with
good mobility. Uncomfortable
and ill-fitting shoes create a
spontaneous need for the body
to compensate for the pain and
discomfort. This compensation
affects the way we walk and can
create unnecessary pressures in
the ankles, knees, hips and back.

SPGG members enjoy 10% discount for regular priced items for shoes only at all Arch Archangel outlets.
Visit www.spgg.org.sg to see what other merchant discounts you enjoy.
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whats coming up

Eat with your

Heart

8 - 14 FEBRUARY 2015

*Complimentary rose for orders on 14th February
Reservations Required

4 COURSE MEAL
@ $30.00+ PER PAX
Comes with one

Bite Amuse Bouche

SALAD
Garden Salmon Salad
(Avocado Mousse, Mixed Mesclun, Cured Salmon, Braised Fennel & Shallot)

SOUP
Applewood Tomato Soup
(Smoked Tomato Soup with Basil Cream)

ENTRÉE (CHOOSE 1)
Seabass En Papillote
(Seabass Baked In Parchment Paper, Mushroom, Artichoke, Asparagus, Prawn Creme)

Or
Scotch Fillet
(Grilled Ribeye Steak, Potato Puree, Asparagus, Shallot Sauce)

DESSERT
Pannacotta
(Vanilla Infused Custard Made With Cream, Served With Homemade Berries Compote)

Complimentary rose for orders on 14th Feb.
While stocks last.

Poolside Cafe • 1010 Dover Road Singapore 139658. SPGG Members’ 15% discount applies.
For reservations, please call Poolside Café at 6796 9960 or email banquet@spgg.org.sg.
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What Did the

Darkness Teach You?
seemed like a zinc roof. Just behind the
steps of the house was the sleeping area of
the living, which faced the resting place of
the dead, a tomb.
Fortunately, none of the participants
needed to look for the check points alone
as it was a group activity.
As night fell on 1 November 2014, a group
of about 30 SPGG members and friends
gathered, ready to explore the darkness
that awaits them. This was the Halloween
edition of the SPGG Spook Night event
series.
Ms Lena Tan, 28, said of her second
time with the Spook Night series, “I
enjoyed the first one, and didn’t mind
coming again. It was pretty good, and
it is also an education I thought my kid
should experience as we don’t get many
opportunities like these very often.”
This time round, participants had also
showed up as ghouls, spirits and zombies
and some of them had been cheeky
enough to hide in the bushes to scare the
rest of the participants as they made their
way out of Seah Im bunker.
“They really scared me for a moment”, Ms
Hoong, 30, said of her experience. “But
it was all in good fun – I was laughing at
myself after that.”
As part of the night adventure, everyone
was shuttled over to Bukit Brown. As
midnight approached, each person
was given a map, and checkpoints to
find. This was part of the itinerary, to
help participants understand better the
significance of the check points, such as
an old well, an old watering area, and a few
other locations. One of these places was a
care taker’s house -which had nothing like
the modern comforts of a HDB. It had old
creaking wooden floors, laid below what

As the night wore on, the participants
heard more and more stories about
each grave, some of which were directly
related to significant leaders of the
current government. As Mr Goh pointed
out, there were also descendants of noble
men and royalty which originated all the
way from China,
There was a lot of history within the
tombs, and each one had its own unique
story. The hunt for the check points
ended with a detour, due to a fallen tree
which cut off the initial planned route. As
the participants wondered into another
area, more history was unfolded and
eventually, they had to depart for their
final destination, at Kampong Lorong
Buangkok.

I really enjoyed it,
and I will be back for
the next one.

Kampong Lorong Buagkok was
established in 1956, and is now the
last surviving kampong on mainland
Singapore. This was also the place where
Jack Neo filmed “Where got Ghost”.
“I’ve learned a lot from this (night walk)”,
said Mr Chris Pereira, 52, “The Kampong
was also very interesting. It brought me
back some memories of my younger
days living in a Kampong, it’s a pity there
aren’t many such places left.”

2015 SPGG Monthly

Eligible SPGG members includes Ordinary,
Life, Associate, Student*, Corporate and
Term members.

Participation Fees
•

$40 for members of SPGG & Reciprocal
Clubs.

•

$38 for SPGG Bowling Section members.

2015 Schedule
Usually held on the 3rd Saturday afternoon of
the month
• Sat, 17 Jan
• Sat, 7 Feb
• Sat, 21 Mar
• Sat, 18 Apr
• Sat, 16 May
• Sat, 20 Jun

9 Pin Tap
3-6-9
Full Handicap
9 Pin Tap
3-6-9
Full Handicap

Month of July reserved for Annual Bowling
Championship
• Sat, 15 Aug
• Sat, 19 Sept
• Sat, 10 Oct
• Sat, 21 Nov

9 Pin Tap
3-6-9
Full HCP
Monthly Medal Grand Final

Terms and Conditions and more details at
www.spgg.org.sg/groups/bowlingsection
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STYLE&
CHICPARTY

Set against a Friday evening
backdrop, the SPGG Guild
house gleamed particularly
brighter on 14 November 2014,
a stark contrast to the darkness
of nightfall surrounding it.

SPGG had opened up its doors to
host the Style and Chic Party, a
poolside extravaganza organized to
reach out to Singapore Polytechnic
students and members of the public.

Vespa scooters, LED and high
beamed lights embellished the venue
and transformed the usually peaceful
Guild house into a high-octane party
venue.

past events

The night was filled with an exciting
line-up of activities, with Mediacorp’s
987FM DJ, Sonia Chew hosting the
event with style and flair. Exclusive
membership promotions, games,
lucky draws and contests made the
party that much more interesting and
fun for everyone involved. Samsung
Galaxy Tabs were given out to a few
lucky ones who signed up for an
SPGG membership that night.
SPGG members also joined in the
fun, with free flow Sapporo Premium
Beer, fun-filled photo booth prints
and the many prizes up for grabs.
Guests broke out in chorus along
with the music and especially when
the live band performed.
Our poolside was also converted
into a fashion runway. Verve Avenue,
the fashion label from Singapore
Polytechnic Entrepreneurship Living
Laboratory (SPELL), showcased
their latest fashion collection – The
Black Prestige. Spun out from
the fascination of glamour and
simplicity, the collection tells a story
of sophistication and upper class by

centring on colours such as black
and gold.
A special mention and thank you to
Sapporo Premium Beer for being our
generous official sponsor for the event.
And most of all, thank you to all of
you for being present and making
the party a blast! Your positive
energy benefits us all!

Guests broke out
in chorus along with the
music and especially
when the live band
performed.

We would also like to congratulate the following participants who submitted the top three entries sharing their fondest memories of
Singapore Polytechnic in SPGG’s month-long Unforgettable SP Memories Contest. They are: Vincent Lee Wee Peng, Seah Lay Kheng
and Eileen Lim who won a Samsung Galaxy Tab 3 Lite 7” Wiﬁ, 32” Panasonic TV and Samsung Galaxy Tab S 8.4” respectively.
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SPGG Fun Doubles Surprise
It was a rainy morning on Saturday, 8
November 2014 and the tournament
was in danger of being washed out.
Undaunted, the eight players in
group A turned up on time at 8am
and worked as a team to dry the
tennis courts together. Fortunately,
the weather held up for the event to
eventually be a success.

and played a best
of 3 sets tie-break.
The winners
would proceed
to the Main Event
and the first round
losers would
move on to the
Plate Event.

The format was designed such
that 16 players would be divided
into two groups of eight. Each player
in a group would partner everyone
else and the player who collected
the most games would win the
group stage. Group A was won by
Kane Yeo while Group B’s victor
was Leona Cosper.

As the sun shone
down on the
players, each of
them had to dig deep as they fought
hard to progress further. Eventually,
Ng Chee Choon and Leona captured
the Main Event when they defeated
Mei Zhang and Xavier Yeo 6-2
convincingly. In the Plate Event,
Mohammed Zahir and Chris Weirner
overcame Anita Liu and Sarah Kwan
in a tightly contested match.

In the afternoon, the players drew
lots to pick their respective partners

In the end, the 16 players left the
club with everyone being a winner.
They had won new friends, prizes
but more importantly, mutual
respect. The event drew players as
young as 10 years old and as elderly
as 62 years of age.

The above article was contributed by Kenneth Wayne Wong, SPGG member and professional tennis coach.

On a Tour for

Food Science
43 enthusiastic participants gathered for an expedition for the
mind and tummy on Thursday, 18 December 2014.

The EduTour started at Kwong
Cheong Thye Sauce Factory before
the group moved to the Yakult
Factory where they learnt about
good bacteria, bad bacteria and how
probiotics are beneficial for the body.
Fun fact: Yakult is sold in 33 countries
worldwide but Singapore is the only
Yakult factory that manufactures
assorted flavoured Yakult!
The tour ended at the Kikkoman
Factory where everyone observed
the manufacturing process of their
soy sauce which conforms to the
traditional brewing methods that
Kikkoman has developed over the
centuries.

BIG
Idea

Support your friends, Listen to the ideas
being pitched, Network with the panel of
judges or Simply gain entrepreneurial
knowledge. Whatever your reasons are, we
invite you to join us in this beneficial evening!
Hurry, limited seats!
To reserve a seat or to find out more visit

www.spgg.org.sg/bigideaevent.

30 April 2015

7pm to 10pm

SPGG Grand Ballroom

$7.00* per person

1010 Dover Road
(SP Gate 4)

*Please enquire at
events@spgg.org.sg for
bulk purchase of tickets
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What’s your

BIG IDEA?
Looking for
Investors?
Got a business
idea to pitch?

Join us in this event and have your ideas heard by a panel of
potential investors! Do not miss this opportunity!

Register NOW to submit your ideas!
Fee: $12 per submission*
Registration closes on 28 February 2015
Big Ideas must be submitted by 31 March 2015
Submit your Big Ideas in any format to
events@spgg.org.sg or call 6796 9983 for further details.
Follow us on www.spgg.org.sg/bigidea as we provide updates on the panel of potential investors.
Unleash the Entrepreneur in you.

*Selected Big Ideas must be presented during the actual event on 30 April 2015.
$95 registration fee applies for selected Big Ideas.

Spread the
good word and enjoy

$200 Member’s
Credit!

Refer a friend to join SPGG as an
Ordinary, Associate or a Corporate
member at the discounted
Entrance Fee and you will be
rewarded $200 in Credits for each
approved application!

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

200

$

FOR 1 NOMINEE

400

$

FOR 2 NOMINEES

600

$

FOR 3 NOMINEES

How to get in touch
Call Vicki at 6796 9988 for a guided tour around SPGG. Alternatively, you can just email us at joinus@spgg.org.sg with the names
and contact numbers of your friends whom you think may be interested in joining SPGG and we will give them a call! We will reward
you for every applicable signup.
Type of Membership
Ordinary Membership
Associate Membership
Corporate Membership

Usual Entrance Fee

Reward for Introducer

$2,000

$200 Credit

$2,000 per nominee

$200 Credit for every nominee

Promotion ends 31 March 2015.
* Applicable at The Restaurant, Poolside Café and Coffee Hub.
Terms and Conditions All Life, Ordinary, Associate, Corporate Designated and Student members are eligible for this Member-Gets-Member promotion scheme.

