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Presents you

K E E P I N G  T H E  L . O . V. E  A L I V E
LABOUR. OPERATIONS. VENDORS. EXPANSION

The Enterprise Takeaway is back for the 3rd year. If you're in the F&B 
industry or thinking about it, how do you keep this love alive?

Find out on Thursday, 13 July 2017 at Connexion Conference 
& Event Centre, Nexus, Bangsar South

REGISTER NOW
BFM.MY/TAKEAWAY
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E N T E R P R I S E  TA K E AWAY

2017

The Enterprise Takeaway is back for the 3rd year!  
If you're in the F&B industry or thinking about it, 
how do you keep this love alive?

L is for the labour you have to keep 

motivated and inspired

O is for the operational issues and how 

you can keep things lean and mean

V is for the vendors and suppliers you 

have to have healthy relationships with

E is for plans to expand in Malaysia 

and the world!

W H Y  L . O. V. E ?

WHO SHOULD ATTEND?
Tapping into our passion for entrepreneurship, the BFM Enterprise Takeaway was 

created to provide F&B entrepreneurs and businesses answers to these questions. 

You will also have the opportunity to network with successful industry players, to 

glean insights and learning’s from the greatest movers and shakers in this business. 

Join us if you are a:

• Current and Aspiring Restaurateurs

• F&B Entrepreneurs

• Investors

• Senior Management of Food Service Providers

• Potential Franchisors and Franchisees

• Food Equipment Suppliers

• Restaurant/Retail Technology Suppliers

• Loyalty Programme Suppliers

• Merchant-Side Financial Services

• Regulators Involved in SME development

• Trade Development Organizations
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A G E N D A

2017

9.00am Welcome Note by Malek Ali

9.05am Speech by TM

9.15am The Star. Keeping The L.O.V.E. Alive.
These F&B veterans have been in the industry for a long time. Starting out 

their careers with the basics, how did they evolve from working for someone 

to starting their own businesses? From starting one to many restaurants or 

carving out a new path, what were their strategies in keeping the love alive in

a very challenging and fickle industry? Find out their formula to staying 

and thriving in the F&B game.

10.15am The People.
The perennial challenge in the industry; how do you attract the right people to 

work for you, how do you motivate them and how do you retain them?

Beyond financial incentives, what else can you do? And how do you help them 

instil pride and commitment into one of the most “unrewarding” customer-

facing jobs? Learn how to carve out a career roadmap for your workers, with 

tips from our panelists who’ve built enviable labour loyalty programmes 

in the industry.

Featured Speakers : 

Chef Kevin Cherkas, Cuca Restaurant, Bali

Chef Isadora Chai, Food Stylist & Restaurateur

Chef Margarita Forés, Asia’s Best Female Chef 2016 

Panelists : 

Chin Renyi, MyBurgerLab

Hisham Tan Abdullah, Malaysia Food
and Beverage Executives Association

Azhar Darbi, McDonald’s 

11.00am Coffee Break

Moderator : 

Audrey Raj 

Moderator : 

Richard Bradbury 



12.15pm Critique Session.

Proposed Members : 

Michael Woo, Cocoraw Enterprise

Eugene Ng, Yellow Apron

1.00pm Lunch & Networking

2.00pm The Vendors.
It’s about increasing profit margins at the end of the day.  Who we partner with 

can make all the difference in how profitable we are.  How do you source for 

the right suppliers? What are the alternatives? And how can we cut costs 

without cutting quality?

Proposed Panelists : 

Loi Tuan Ee, Holstein Milk

Jasen Lee, Degayo

Josh Green, Southern Rock Seafood
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Moderator : 

Audrey Raj 

Moderator : 

Richard Bradbury 

11.30am The Operations.
Like a graceful swan gliding across a lake, what lies beneath are legs paddling 

full steam ahead. The “unromantic” and realistic part of the business is that if 

one cog of the wheel is removed from the machinery, this results in a domino 

effect on the running of the business. Get tips and tricks on how to make 

your operations run as smooth as possible.

Proposed Panelists : 

John Wu, iETCO

Ben Gregoire, Creative Kitchen Planners (CKP)

Kent Chua, Rhombus
 

Moderator : 

Jeff Sandhu 

Evaluators : 

Chef Kevin Cherkas

Chef Isadora Chai

Ben Gregoire 



3.15pm The Expansion.

As the popular song goes, everybody wants to rule the world. But does 

expansion mean opening more outlets in Malaysia or the world? Is expansion 

even necessary? And if so, does expansion always require extra funding or 

are there other methods without losing the vision of the brand? One size

doesn’t fit all so what size should you be looking at and how do you 

evaluate the right direction?

Proposed Panelists : 

Mark Kenny Douglas, Mark’s Food Solutions

Chef Margarita Forés

Caroline Lai, All Tasty Ideas

4.00pm

4.30pm

Lucky Draw

End of Event, Coffee Break, Networking & Exhibition

A G E N D A
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Moderator : 

Audrey Raj 

2.45pm The Tech.

How is technology changing the face of F&B? And big data, how will it 

change or improve efficiency?  Can it help in food waste management? 

Can it forecast what customers want on a hot Sunday afternoon?  Is it an 

investment or a cost?  If it’s an investment, how much do you have to put in it? 

Let us tell you how soon you should be adopting new tech in your business

and what part of technology you should be looking at.

Speaker : 

Jonathan Weins, Dah Makan
Moderator : 

Jeff Sandhu 



Cuca Restaurant, Bali
Chef Kevin Cherkas

Chef Kevin Cherkas has an enviable track record developed

in some of the world's most outstanding Michelin-starred 

restaurants including Spain’s “El Bulli” and “Arzak” and 

New York’s “Daniel”. He co-founded restaurant Cuca in Bali 

in 2013 and has been praised for his tasty globally inspired,

locally sourced cuisine that has succeeded in establishing the 

restaurant as one of Asia’s favorite delicious destinations.

Chef Kevin has participated as the keynote presenter at 

international gastronomic events such as Madrid Fusion 

(both in Madrid and in Manila), Australian Hotel Association 

Conference in Perth and FHA Singapore. 

Asia’s Best Female Chef 2016
Chef Margarita Forés

In 1986, Margarita Forés flew to Italy for a six-month crash course 

on Italian cooking and language. She traveled to Florence,

Milan and Rome, soaking up as much as she could about the 

culture. This was the foundation of her culinary education, from 

which she has now made a successful empire out of in her 

country, the Philippines, including her restaurant chain, Cibo, 

champagne bar Lusso, farm-to-table restaurant Grace Park, and 

Alta in Ascott where she runs the hotel’s food and beverage 

operations. Her catering company Cibo di M Signature Caterer has 

been relied on to provide lavish banquets for celebrities and high 

profile personalities. In 2016, she was named Asia’s Best Female 

Chef by the Asia’s 50 Best Restaurants.

CEO, Dah Makan
Jonathan Weins

Jonathan Weins is the CEO of dahmakan.com, the food delivery 

startup set to revolutionise how we eat every day. Jonathan has 

raised VC funding from Y Combinator and investors from Asia, 

Europe and Silicon Valley. Prior to Dah Makan, he launched a 

regional food delivery marketplace in Hong Kong.

S P E A K E R S
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Food Stylist & Restaurateur
Chef Isadora Chai

Isadora Chai is the chef and owner of a group of F&B 

establishments: Bistro à Table, Antara Restaurant, Abacus Lounge 

and Anson Colonial Café. Having worked and trained under French 

chefs, Isadora established her niche restaurant Bistro à Table in 

2011, winning multiple awards and garnering international acco-

lades since then before opening her second anti-thesis Antara 

Restaurant, six years later. To date, both restaurants have garnered 

equally high accolades and reviews, making Isadora the only chef 

owner to master both East and West cuisines in deft skill and high 

standards in the fine dining scene. Abacus Lounge has recently 

been mentioned in the Singapore Michelin Guide as an 

outstanding bar in Malaysia to visit as well.

Mark’s Food Solutions
Mark Kenny Douglas

Mark Kenny’s passion for food and innovative thinking has led to 

the establishment of Mark’s Food Solutions; a professional food 

outsourcing partner for today’s F&B businesses. Mark’s philosophy 

in life is simple – “work for the passion, not for the money” - as he 

believes that if you love what you do, the money will follow.

Malaysian Food & Beverage 
Executives Association (MFBEA)

Hisham Tan Abdullah

An effective leader with strong strategic planning, communication 

and staff management skills, Hisham Tan has more than 20 years of 

experience in the food and beverage industry. At the forefront

of many success stories including the setting up of the International 

Food & Beverage Association (IFBA), Hisham also sits on the Board 

of Studies for many of the reputable Hospitality and Culinary 

schools in Malaysia, besides regularly consulting the government 

agencies on issues pertaining to Tourism, Services & Hospitality.

S P E A K E R S
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iETCO
John Wu

With 18-years of experience in energy efficiency, John Wu is 

passionate about using practical visibility to connect business 

people with their energy use. This helps motivate them to make 

deliberate choices to curb wastage and improve competitiveness. 

John takes time away from uncovering business needs to raise 

his young family.

MyBurgerLab
Chin Renyi

Renyi is the cofounder+Creative Director of myBurgerLab and 

also founder of Good Food Alliance, a coalition of restaurants 

owners in KL/PJ. His role in myBurgerLab shifts between product 

development, operations, marketing and branding. He is an 

engineer by education but an educator and hospitality 

mentor at heart.

S P E A K E R S
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Holstein Milk
Loi Tuan Ee

In just 7 years, farmer and entrepreneur Loi Tuan Ee successfully 

built and scaled a dairy farm, consequently making the Farm Fresh 

brand the market leader in all-natural and fresh dairy products in 

Malaysia. A naturalist at heart, Loi’s path to Holstein Milk 

Company began when he immersed himself in agriculture. He 

eventually started rearing dairy goats to deal with the fruit waste, 

when it was then brought to his attention on how farmers were 

constantly overcharged by traders for their milk produce. Loi’s 

solidarity towards farmers coupled with his realization of the 

market opportunity within the dairy industry, compelled him to 

sell the rest of his previously owned businesses to focus solely

on the cattle dairy industry in 2008. 



CKP Hospitality Consultants
Ben Gregoire

Ben is a Canadian hospitality consultant that creates bespoke F&B 

concepts for new and developing hotels and restaurants, as well as 

manages concept planning and project management for 

commercial kitchen and bar projects. He recently relocated from 

Shanghai where he spent nine years working with CKP and 

Starwood Hotels. Ben speaks Mandarin, French and English and 

is a frequent traveller who has visited over 40 countries and is 

always looking out for the next best thing in F&B.

McDonalds
Azhar Dharbi

Azhar Darbi is currently the Senior Director of HR, Administration 

and Halal Affairs at Gerbang Alaf Restaurants Sdn Bhd (licensee of 

McDonald’s Malaysia).  He has more than twenty five years of 

experience in human resource management across various indus-

tries, i.e F&B, Education, Financial, Oil & Gas and Manufacturing. 

He has held senior management positions in several reputable 

Government Linked Companies (GLC) and private companies.

He has consulted corporations in the areas of Talent Management, 

Strategic Human Resource Planning, Business Process 

Reengineering and Organization Restructuring and more. 

S P E A K E R S
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Degayo Coffee Group
Jasen Lee

Jasen Lee, Co-Founder of Degayo Coffee Group, is actively involved 

in the F&B distribution industry for more than 10 years in the Asia 

Pacific market. He has held various key positions in the leading 

F&B distribution companies around the region. Jasen Lee is also a 

certified lead instructor by Specialty Coffee Association of America 

(SCAA).



Rhombus Connexion
Kent Chua

At 24, Chua left the promising career path in the finance world 

and paved his way into the vibrant F&B industry. He founded The 

Beer Factory in 2010 and subsequently Connexion Group in 2011 

which grew to an impressive annual turnover of RM48 million in 

2015. With his sharp business foresight, Connexion Group,

under his lead, joined the Rhombus Group, forming Rhombus 

Connexion. Within two years into inception, Rhombus 

Connexion now owns and operates 19 brands and over 40 outlets 

in South East Asia riding on their rapidly growing visionary 

platform for entrepreneurs in the F&B industry.

CocoRaw Enterprise
Michael Woo

Michael reluctantly co-founded Cocoraw last year but is now its 

second biggest believer. Ask him about it in person! He last 

identified himself as a consultant for a large MNC and an aspiring 

computer scientist.  When he is not nurturing the business, he can 

be found exercising his appetite at new food haunts and trying to 

lose all the extra calories on the badminton mat.

S P E A K E R S
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Southern Rock Seafood
Josh Green

Josh Green is owner and Chief Shucker at Southern Rock Seafood 

and SHUCKED Oyster Bars. Southern Rock (SRS) supplies live and 

chilled seafood from around the world to Malaysia’s top hotels 

and restaurants. Josh also chairs local charity Dignity & Services, 

helping young adults with learning difficulties to lead 

independent lives. 
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S P O N S O R S H I P  &  E X H I B I T I O N

2017

For sponsorship / exhibition opportunities, please contact:
Sonya Chee — Tel: +603-2035 5900 / Email: salesteam@bfm.my

For registration and / or all other enquiries, please contact:
Events Team — Tel: +603-2035 5900 x 3220 / Email: events@bfm.my

 

CO-SPONSOR (Maximum of 4)

The BFM Enterprise Takeaway 2017 is the perfect platform for vendors and service 
providers, serious about showcasing and promoting their product and service 

offerings to Malaysian businesses.

Participating partners and exhibitors will have the undivided attention of the 500 
delegates who are expected to attend the conference & exhibition.

Commercial spots

Online ad space on BFM homepage

   2 x Complimentary exhibition booths
   & 10 x conference passes

   Acknowledgement in event promotions on 
   radio, online homepage, press releases and 
   event marketing campaigns
   Prominent company listing on BFM event 
   website & all online event collaterals

   2 x Full page ad and company listing in
   event handbook
   Logo placement on event collaterals

   Onsite exposure to over 500 attendees

Logo placement on event backdrop

Product placement and exposure onsite

On-stage acknowledgement by facilitator

Post-event report

ASSOCIATE SPONSOR (Maximum of 8)

Commercial spots

   1 x Complimentary exhibition booths
   & 5 x conference passes

   Acknowledgement in event promotions on 
   radio, online homepage, press releases and 
   event marketing campaigns
   Prominent company listing on BFM event 
   website & all online event collaterals

   1 x Full page ad and company listing in
   event handbook

   Logo placement on event collaterals

   Onsite exposure to over 500 attendees

Logo placement on event backdrop

Product placement and exposure onsite

On-stage acknowledgement by facilitator

Post-event report
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REGULAR RATE : RM 200 / TICKET GROUP RATE - RM160 / TICKET

Each delegate must complete a separate admission form (including group registrations).

DR MR MRS MDM MS OTHERS

FULL NAME : _________________________________________ MOBILE : __________________

IC NUMBER :  ____________________________  EMAIL : _________________________________

COMPANY :    _____________________________________________________________________

SIGNATURE : _______________________________  DATE : _______________________________

ONLINE : http://www.bfm.my/takeaway
(via credit card / online banking)

CASH : Complete this form and fax to
+603-7629 7113 or email to events@bfm.my

FULL PAYMENT RECEIVED ON : ________________________  RECEIPT ISSUED : _____________________
• Full payment is required prior to the conference.     • We reserve the right to refuse admission if payment is not received on time.

Payment Terms: Following completion and return of the registration form, full payment is required within 5 working 
days from receipt of invoice. PLEASE NOTE; Payment must be received 2 weeks prior to the event. We reserve the 
right to refuse admission if payment is not received on time. Payment must be made in Malaysian Ringgit.
Cancellation / Substitution: Provided the total fee has been paid, substitutions are allowed 10 working days before 
the BFM Enterprise Takeaway 2017 commences. Otherwise, all bookings carry a 100% cancellation liability 
immediately after a completed registration form has been received by BFM Media Sdn Bhd. By completing this 
registration form, the delegate agrees that in case of dispute or cancellation of this contract, BFM Media Sdn Bhd will 
not be able to mitigate its losses for any less than 100% of the total contract value. If for any reason beyond its control, 
BFM Media Sdn Bhd decides to cancel or postpone the event, it will not be responsible for covering airfare, hotel or 
any other travel costs incurred by the Client. The onference fee will not be refunded, but can be credited to 
other products or services of BFM Media Sdn Bhd.
Copyright etc: All intellectual property rights in all materials produced or distributed by BFM Media Sdn Bhd in 
connection with this event is expressly reserved and any unauthorised duplication, publication or distribution is 
prohibited.
Important note: While every reasonable effort will be made to adhere to the advertised package, BFM Media Sdn Bhd 
reserves the right to change event dates, sites or location or alter the content and timing of the program or the speakers 
without penalty and in such situations, no refunds shall be made. In the event that BFM Media Sdn Bhd permanently 
cancels the event for any reason whatsoever (including, but not limited to any force majeure occurrence), the Client 
shall receive a credit note for the amount that the Client has paid to such permanently cancelled event, valid for 
up to one year to be used at other products or services of BFM Media Sdn Bhd.
Governing law: This Agreement shall be governed and construed in accordance with the law of Malaysia and the 
parties submit to the exclusive jurisdiction of the Malaysian Courts. However, only BFM Media Sdn Bhd is 
entitled to waive this right.

1. 

2. 

3.

4.

5.

BFM ENTERPRISE TAKEAWAY 2017
DATE : 13 July 2017 (Thursday)   
VENUE : Connexion Conference and Event Centre, 
Nexus, Bangsar South
Fee includes admission to all BFM Takeaway 2017 activities and Takeaway 
Showcase on 13 July 2017, conference materials and meals provided 
at the event. Fee does not include any travel expenses local or 
international, accommodation and other incidentals.

HOW TO REGISTER?
Register online at www.bfm.my/takeaway. For manual processing, 
please complete the registration form for each delegate and send it to us :
By Fax : +603-7629 7113
By Email : events@bfm.my 
By Mail : BFM Media Sdn Bhd 5.01 Wisma BU8, 
11 Lebuh Bandar Utama, 47800 Petaling Jaya, Selangor

FOR ENQUIRIES & GROUP ADMISSION
Please contact Dania Amani
Tel : +603-2035 5900 ext. 3220    Fax : +603-7629 7113
Email : events@bfm.my

Delegates may wish to note that all payments received are 
processed by BFM Media Sdn Bhd.

REGISTRATION DETAILS

Online admission (with payment by credit card) available at www.bfm.my/takeaway. 
Alternatively, complete this form and fax to +603-76297113 or email to events@bfm.my for manual processing.

CHEQUE

DELEGATE ADMISSION FEE (Please tick only one box)

DELEGATE INFORMATION (Please tick only one box)

METHODS OF PAYMENT (Please tick only one box)

ADMISSION DETAILS TERMS & CONDITIONS


