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FOR IMMEDIATE RELEASE

2-STARS MICHELIN CHEFS WILLIAM MAHI AND JUNG SIK YIM
HOST A FOUR HANDS DINNER AT CITY OF DREAMS MANILA’S THE TASTING ROOM

Manila, April 8, 2016 — Diners at The Tasting Room at City of Dreams Manila are in for a
gastronomically-indulgent experience this evening as a tandem of 2-Michelin starred chefs
host a spectacular dinner: the restaurant’s chef de cuisine William Mahi collaborating with
Jung Sik Yim, at the “Four Hands Dinner: Aboard the Flavor Galleon” at Crown Towers
hotel's modern European restaurant. The one-night event is held in conjunction with the
Dinner with the Stars at Madrid Fusion Manila, the first and only Asian edition of the most
important international gastronomy congress in the world that gathers some of the most
distinguished names in the world of gastronomy. The renowned culinary genius chef Yim,
considered the “king of New Korean cuisine” is one of the international celebrity chefs
attending the congress on April 7-9.

Chef Jung Sik Yim

Chef Jung Sik Yim’s eponymous modern Korean restaurant Jungsik in Seoul is ranked No.
10 in San Pellegrino’s Asia’s 50 Best Restaurants 2016. His restaurant Jungsik in Tribeca,
New York received two Michelin stars this year and is known for the Five Senses
Satisfaction, a representation of hot, bitter, sweet, crunchy, and soft sensations of a popular
Korean dish made of pork belly called bossam.

The 33-year old chef has made waves for blazing the trail in introducing molecular
gastronomy to Korean dishes, applying avant-garde techniques and concepts to deviate
and deconstruct from the highly traditional textures, flavors, and compositions of the same.
His deconstruction of the bibim bap by reintroducing it as a salad and the classic kimchi
transforming it into a dressing, are examples of his artistic approach to revolutionizing
traditional culinary fare.

(more)
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Yim was born in South Korea and gained much of his experience under the Culinary
Institute of America (CIA) in New York. Before opening his award-winning restaurant in
Seoul in 2009, he trained at Nordic-styled Aquavit and David Bouley’s namesake restaurant
in New York, as well as two of Spain’s finest dining venues: Zuberoa and Akelarre.

Chef William Mahi

William Mabhi, the Chef de Cuisine of The Tasting Room, is recognized for his culinary style,
which he calls “Progressive and Alternative” that gravitates towards the original and the
unusual, with a sense of sharpness of taste. His use of traditional French techniques stems
from his Basque heritage which he combines with molecular gastronomy, evident in his
noteworthy dishes at The Tasting Room, such as the amuse-bouche of goat cheese, foie
gras lollipops, and limoncello jelly; his signature 52 Degree Egg — yolk poached sous vide
until it reaches 52 degrees on top of a potato mousse with Iberico ham and porcini; and
French Lamb Saddle perched on a wreath of smoked rosemary and thyme.

Mabhi, also 33, entered the culinary world in a five-star restaurant and, with a desire to
become a chef’'s apprentice, studied for a one year diploma in Centre de Formation
d’Apprentis (CFA) in Bayonne. He then worked as an apprentice in 1996 at a one Michelin
star restaurant, the Table des Fréres Ibarboure, and was named the Best Apprentice in
France two years later.

He worked in Paris and Lyon in 1-2 and 3 Michelin Star restaurants and rose from
apprentice to becoming a Sous Chef and subsequently, Chef de Cuisine in various
restaurants in Beirut, Shanghai and Istanbul. From 2013 to 2014, he was Consultant and
Chef de Cuisine at Spondi Restaurant, a 2 Michelin Star restaurant in Athens, which was
listed in San Pellegrino World’s 100 Best Restaurants in 2013.

Mabhi has received numerous other accolades, namely: Best European Restaurant in 2010
by Shanghai Travel and Leisure for LAN Club Shanghai, 2 Stars in the Michelin Guide for
(more)
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Spondi in 2014, and Running Chef of the Year award in China by the City Weekend
Magazine in 2011. Most recently, The Tasting Room was recognized as one of the Top 20
Best Restaurants in the Philippines by luxury lifestyle magazine Philippine Tatler.

Diners can expect no less than an exceptional culinary journey spanning Eastern and
Western influences through the “Four Hands Dinner” at The Tasting Room.

For reservations at The Tasting Room, guests can call 8008080 or e-mail
guestservices@cod-manila.com.

HitH
About City of Dreams Manila

City of Dreams Manila marks the formal entry of Melco Crown Entertainment into the
fast-growing and dynamic tourism industry in the Philippines. The integrated casino resort
at Entertainment City, Manila Bay, Manila, officially opened its doors to the public in
February 2015 and is operated by Melco Crown Philippines in alliance with SM Group’s
Belle Corporation.

The dynamic and innovative resort complex, located on an approximately 6.2-hectare site
at the gateway to Entertainment City, includes the ultimate in entertainment, hotel, retail
and dining and lifestyle experiences with aggregated gaming space, including VIP and
mass-market gaming facilities with up to approximately 380 gaming tables, 1,700 slot
machines and 1,700 electronic table games.

The integrated resort features three luxury hotel brands: Crown, Nobu and Hyatt, and
distinctive entertainment venues, including the family entertainment center DreamPlay, the
world’s first DreamWorks-themed interactive play space; CenterPlay, a live performance
central lounge inside the casino; and Chaos & Pangaea nightclubs situated at the Fortune
Egg, an architecturally-unique structure, with creative exterior lighting design and an iconic
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landmark of the Manila Bay area.

City of Dreams Manila delivers an unparalleled entertainment and hospitality experience to
the Philippines and is playing a key role in strengthening the depth and diversity of Manila’s
leisure, business and tourism offering, enhancing its growing position as one of Asia’s
premier leisure destinations. It has been developed to specifically meet the needs of the
large, rapidly growing and increasingly diverse audience of leisure and entertainment
seekers both in the Philippines and those visiting Manila from across the Asia region and
around the world.

About Melco Crown (Philippines) Resorts Corporation

Melco Crown (Philippines) Resorts Corporation, with its shares listed on the Philippine
Stock Exchange (PSE: MCP), is a subsidiary of Melco Crown Entertainment (SEHK: 6883;
NASDAQ: MPEL). It has developed City of Dreams Manila, a casino, hotel, retail and
entertainment integrated resort, which has three luxury hotels each with two towers,
numerous specialty restaurants and bars, gaming and retail facilities, exciting
entertainment venues including a family entertainment center, and a multi-level car park.
For more information about Melco Crown

For media enquiry, please contact:

Charisse Chuidian Romina Gervacio

Vice President, Public Relations Director, Public Relations
Tel: + 63 2 691 8819 Tel: +63 2 691 8818

or mobile +63 917 556 1815 or mobile +63 917 8519878

Email: CharisseChuidian@cod-manila.com Email: RominaGervacio@cod-manila.com
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