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About Tom Aikens

Tom Aikensis oneof the U K @reost acclaimedand inspirational British chefs Growingup in Norfolk,
with afatherworkingin thewineindustryanda childhoodspentgardening@ndcookingwith hismother,Tom
learnthow to makeuseof thefreshesingredientgyuttingfood atthe centreof hislife from averyearlyage

As a child, Tom and his twin brother Rob would help their motherin the kitchenwith the preparatiorof
cakesbiscuitsjams,chutneysandhomecookedmealsusingfreshvegetablegickedfrom theirgardenT o md s
motherwaspassionatabouthomegrownproducewhichis whereTom learntfirst-handaboutthe different
typesof seasonalegetablethatwouldendupin thehomecookedmealgheyhelpedo prepare

Spendingnostholidaysn France,Tom begarto developarealflavourfor Frenchfood whichinspiredhim to
develophis cookingskillsfurther. Tom enrolledat the Norwich City CollegeHotel School,completingan
AdvancedCateringDiploma in 1989and then beganhis careerat MichelinstarredC a v a iniBatterses,
London He then movedonto The CapitalHotel workingunderPhilip Britten,followedby a chetdepartie
positionwith PierreKoffmann at La TanteClaireat a time whenthe restaurantwvasawardedwith its third
Michelinstar Tom laterworkedfor JoelRobuchonin ParisGérardBoyerin ReimsandPiedaTerreto name
afew It was in Pied-a-Terre that Tom becamethe youngest British chef everto be awarded two
Michelin stars, aged just 26. Tom currentlyholds a Michelin star at his flagshiprestaurantMuse in
London

Tom has beenon the London food scenefor almost 30 yearsnow, he hasamassead hugeamountof
experiencandknowledgen deliveringhe verybestin hisr rantsin the U.K and further afield. Tom
hascreatednanydifferentconceptsfrom thefast& casuato fine dining,deliveringall variationsof tasteand
conceptneeds He has masterednany cuisinesfrom British comfort food, health& wellnessio Asian
inspiredandMediterraneardaving run restaurantsall overthe world, from London to the Middle East
& Far East, Tom and his team can handle the diversity and complexity of any restaurantopening or
high-profile event
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Additional CareerMilestonesto Date

2000 Tom consultedCaroleBamfordon openinghefirst DaylesfordOrganicfarmshop

20030 2014 Tom Aikenshadoveradecad®f successyinningaMichelinstarandrising2 starin 2009

20069 2019 Althoughhiscareesstartedwithin fine dining, Tom diversifiedo the premiumcasuamarketopeninghefirst T o miGtshenin Chelsea

20150 2017 Tom consultedn theopeningof the SohoFarmhousdyom thekitchendesignyariousfood outletspickling& curingrooms.to the marketgarden
20120 2017 Consultancpartnershipn The Pawnin WanChai,HongKong

20150 2020 Pots,Pans& BoardsPubaiwasanalldaydining& casuasharingconcept

2018 Tom openedn the Edition hotel, Abu Dhabi (designedby lan Schragenyvith 3 mid to highenddining conceptof a steakconcepta Mediterraneanonceptandan alkday
healthandwellnessoncept

2020 Museopenedandwasreceivedvith tremendousicclaimreceivinga MichelinStarjust12 monthslater

2021 Tom opened healthfocused/casualiningconceptsn the QatarOlympic& SportsMuseumpPoha

2021 Tom openedapremiumcasuatestauranin the LanghanHotel, Jakarta

2022 Tom openedacontemporaryapanes& Westerrninfluencedliningconceptn the Editionhotel, Tokya

Tom hasalsowritten three books Cooking (2006, Fish (2008, and Easy (201}

TomA i k eiewsféod asthe greatconnector. hisunderstandingndapproacho socialmediasetshim apartfrom the majoritythe U K dog chefs,sharingafront row seato his
ownjourney Tom sharesllaspectsf hisculinaryjourneyandhisgenuindoveof food straighto theuserwith nofilter. T o mfdcsisis on usingthetransformativ@owerof food

to createsharedexperienceandmemoriesTheimpetusbehindhisl i toen@ismento thisindustryis acorebeliefthatd g r feod holdsustogetherandgivesusamazinginique
experienceateveryeveld

3
|&] @tomaikend 38Kfollowers k1 @tomaike3B4kfollowers @tomaiken3k followers
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This is also a key focus areain T o m@stauranis~or example MUSe‘hisi’ﬂagvsh

restauranin London,takesmostfood productsthatmlghtusuallwedlscafde(andthen -

useghemin otherimportantcomponent®f the menu,suchasstockssaucederments
& pickles,flavouredoils & marinadesThe leftover sourdoughbreadis used for

poppadonmsnacksherb stalksarefermentecandusedfor relish,andvegetablesuchas
leeksareroastecandusedn butter

Respectfor Craft

Long beforethe farm-to- tablemovemenbecaméashlona e
in the abattoirof DaylesfordFarmin orderto fully apprematdehetradltlonaltradeof
butchery As a masterof crafts from butcheryto breadmaking, Tom takeson the
traditionalwith renewedespectaindappreciatiorelevatingt to anewstandard

An ethosof simplicitypervadesis restaurantsyith thefocuson seasonandhome
madeingredientsT his strlppedbackapproacho cookln
histechniqgueandexecutiorof perfec1s|mpI|C|tyTom Aikensis
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urﬁess&who@%orta changen buying practicesthe situationof stock
demise s m ngeFishermemeedto knowwe aregoingto supportthemby
buylngdlfferentvaﬂetlesnf fish. Fishis beautlfulverytastyandexceptlonallgoodfor
you | tsinpleto cookandto prepareandtrying out differentspeciesvill bringmany
rewar dso : -

juageof Gratitude and Reciprocity

mguslingphilosophyis thatgreatfood connectsll Tom is alsoactivelyinvolvedin
charitywork he hasworkedcloselywith variouscharitiesncluding the GreatOrmond
StreeHospitalC h i | cCangpaghRoyalMarsderCanceiCampaigrandSchoolFood
Matters Tom is alsothe proud ambassaddior a homelessharity,Only A Pavement
Awaythatheworkscloselywith on fund raisingnitiative s
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Award Highlights

Muse, Belgravia, London

2021- Present: One StaMichelin Guide, Great Britain & Ireland 2024

2023: 5 AA RosettésAA Hospitality Awards

2023: Ranked2®@ ut of t he UK®&s 1 0dHar@keasst DI
2021: Best Gastronomic Experienidardens London Restaurant Award

2021: London Best Restaurant Deskgestaurant & Bar Design Awards

2020: 4 AA Rosett8AA Hospitality Awards

Edition Hotel, Abu Dhabi

2023: Best BreakfasiMarket Time Out Abu Dhabi Dining Awards

2023: Highly Commended Steakhe@ak RoomTime Out Abu Dhabi
Dining Awardy

2022: Best British Restaura@®ak Room (BBC Good Food ME)
2022Michelin Selected AwaddDak Room (Michelin Guide Abu Dhabi)
2022: Best Steakhou$@ak Room (Fact)

2022: Best Mediterraneahlba Terrace (Fact)

2022: Favourite Steakhousea k Room ( What 6s On)
2022: Highly Recommended BusinessL.uAdhb a Ter r ace ( Wl
2022: Favourite Healthy Restaurdmérket( Wh at 6 s On)
2022Best Mediterraneamlba Terrace (BBC Good Food ME)

2021: Best Steakhou$@ak Room (Fact)

2021: Best Mediterraneaklba Terrace (Fact)

2021: Best International Restauramarket (Fact)

2021: Favourite Steakhousea k Room ( What 6s On)
2021: Restaurantof the Yeaba k Room ( What 6s On)
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Award Highlights (cont od)

Edition Hotel, Abu Dhabi Tom Aikens, Chelsea, London

2021: Best Middle East Hotel Restaur@ak Room 2009: Rising twstar- Michelin Guide, Great Britain & Ireland

2020: Favourite Steakhou€ak Room (Fact) (one star since 2004)

2020: Restaurant of the Ye@ak Room (BBC Good Food ME) 2009: 5 AA Rosettes: Restaurant Guide

2020: Best British RestauiraOak Room (BBC Good Food ME) 20042012: 8/10 Good Food Guide

2020: Best Meat Restaurddbk Room (BBC Good Food ME) 2005: Hot el & Restaurant Rest aur ¢
2019 Best Breakfadtlarket 2019 (Best Breakfast) 2005 No. 8 : Il n Restaurant Magazi
2019: Best Steakhousg@ak Room (Time Out) 2005Decanter/LaurerPerrier Restaurant of the Year

2019: Best Mediterraneakiba Terrace (Fact) 2004Har dends Restaurant R®my Excel l

2019: Favourite Brune® | ba Terrace (What 6s Omd04Good Food Guide Restaurant of the Year
2019: Restaurant of the Ye®a k Room ( What 6s On) 2004Newcomer of the YeaateyAwards

2019: Best EuropeaAlba Terrace (Time Out) 2003BMW Square Meal Award Restaurant of the Year
2019: Best NewcomeDak Room (Fact)
2019: Favourite Steakhou€ea k Room ( What 6s On)

Pots, Pan & Boards, Dubai

20109: WDu bhai- Best Bi@akfastNominated
20109: WDubai- Best Bi@dish under 400 dirhaWinner
2019: Time Out DubaBest BreakfastWinner

2019: BBC Good foedBest Family Unannounced

2019: BBC Good foodBest British Unannounced

2019: Fact MagazinBest Britist® Unannounced

2018: Time Out DubaBest BreakfastHighly Commended
2018: BBC Good foodBest BreakfastWinner

2018: Fact Dining AwareBest British RestauranhtVinner



"Aikens 0 veryvisible in the kitchen @ is conjuring searinglygood food in a spacethat hasall the cossetingwelcome
of aneighbourhood bistro. Top-of-the-tree stuff, in fact".

Muse is pretentious, yes, but i ttliesort of pretentious| live for. Setme atablein P s e uGQbrer. | 0 fownd my
restaurantof the year.

0 Re me mb of dimes gastinspires Aikensto createa menu of genius. Muse opened10daysago, turns out to be

ravishing, there are just 25coversaltogether, the feel is intimate and relaxed We went for the 6 coursemenu, each

one proved truly a memorable experience,intricately accomplishedand beautifully presented,the intensity of the

tasteseasilyliving up to the poetic billing. Everyonewasa highlight , completelydelectable,andalas,t h e alm®asts
no spacehereto describethem otherthan briskly. The mealleft us feeling entirely, well, exhilaratedeven Muse is an

absolutetreat, the cooking is done with revelatoryfinesseand such artistry. Sostrange and fascinating to know what

oneistasting here sovividly andwith suchp | easur e o

0 Re s i dsgfaile ¢soyeswe are amused,a petite but perfectly formed room, that is half kitchen. Something
entirely unexpected happened,| smiled God | think | like this. The whole place has an atmosphereof almost
meditatively yogacalm, | haveneverseena smoother,nor more smiley setof cooks Without any shadowof a doubt,
i ttlesundred-acrewood of restaurants,a place wherethe wild things are. A placein short where something just a
tiny bit magic happens,soyou leavesmiling. Musesidiosyncratic trip isworth everyp e n n y 6

0 Iwasblown away by the seaurchin with peasand Mitsuba, then the grouper with white asparagus,ginger and
Kinjiso. Oh, andthat cherry dessertat the end (with its sweetenedtofu and peanuts)wasa stroke of genius.0

oThose able to tear their eyesawayfrom the urban cityscapeare rewardedwith the nature-inspired layersof Aikens
cuisine, which playfully mixes influencesfrom Japanand Britain .6
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0 Ai khesabvaysbeen passionateabout produce, and for his bucket list location we seeseasonaland locally sourcedingredients that resultsin a refined fusion menu; think delicate
flavoursof Japanwith a Westerninfluence that offersa dining experiencethat hits allthes e n s e s 0

"And next dooris The JadeRoom, alsonamedfor its greenvelvetbooths. | t thehh o t enbréupscalerestaurant,with a seasonaltasting menu boasting the unusualfusion of Japanese
cuisine with Michelin-starredchef Tom A i k eBnti8hsbackground. The star of the menu wasa deeplyumami cut of wagyubeef with maitake mushroomsand turnips, and a dessert
madefrom leesh the fermentedgoodnessleft overfrom sakeproductionfi that tastedamazinglylikec hees ecake 6

0 T o mscreateda contemporaryJapaneseWesternfusion with diverseand sophisticatedcooking techniques, praising the variability and richnessof expressionrootedini t 6

0 T o nmersuis compactbut packedwith flavoursomeWo nder s 6

0 P dogetherby British Michelin star chef Tom Aikens, the carefully curated selectionof dishesis brimming with unique and exciting flavour combinations, making it difficult to settle
on just one. Freshandfunky dishesyouw o nfidd anywheree | s e 0

0 A i khascreateda serene coastalMediterraneanstyle restaurantthat transcendsday-to-night, offering the finest locally sourcedcoffee,light lunchesand sharing platesto linger over
whilst bathing in thenaturals unl i ght 6

0 De c i @hiamvigner of our Best Steakhouseaward can be tricky. However, this year one place stood head and shoulders above the others. It is genuinely difficult to fault this
wonderful restaurantand overthe courseof all of our visits, it hasbeennothing shortof f | awl es s 0


https://www.countryandtownhouse.com/gbb/food-drink/michelin-star-chef-tom-aikens-on-his-new-tokyo-restaurant/
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https://www-vogue-co-jp.translate.goog/lifestyle/article/2022-09-06-edition-toranomon?_x_tr_sl=ja&_x_tr_tl=en&_x_tr_hl=en&_x_tr_pto=sc
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Muse, London

The diningspacas split overtwo floors of the characterfumewshousegachwith a fully
open plan theatrekitchen, giving everyonea chanceto seeTom and his kitchen team
orchestratéruly speciamomentsThe conceptgivesthe verybestof both Britishfood and
cocktailmakingwith agroundfloor barfor diningcustomersndthe 15t floor restaurantvith
anopenplankitchenfor guestgo dinein.

DesigneRebecc#&orner hascreatedhe inviting, luxuriousinterior,combiningan eclectic
mix of furniture andlightingwith exquisitdabrics,decadentlyich woodsandjeweltoned
marbles

The menusat Musehavebeeninspiredby nostalgiapivotalmomentsandkeypeoplefrom
T o np@sonalife andcareerMuseis a persaor personifigicerhas thesourad inspiratidior
acreatiagtist

Thereis a strongfocuson the style charmandsophisticatioof agreatbarcombinedwith a
verydistinctfood experiencéhat will offer a very personakerviceThe chefsmakeall the
unusuabnddelicioussignaturecocktailghat areservedo guestsastheyenjoythe startof
theirdiningexperiencwith snacksnspiredoy the seasons

The groundfloor will hostnot onlythe barbut a smallopenplankitchenwherethe pastry&
coldlardersectionwill be operatedrom, creatingurtherintrigueandatmosphere

Contemporaryn designwith a minimalist,cleanandfreshfeelto makecustomerdeel at

easeindcomfortablen the restauransurroundingdVith asmallteamto run the restaurant,
thefocusis on deliveringatruly memorablexperiencandjourneyfor the guests
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JadeRoom, Edition Hotel, Tokyo

A fusion of contemporaryapanesand Westerninfluencedseasonally
changinglishespreparedisingdiverseyetrefinedcookingtechniques

The premiereof The Tokyo EDITION, Toranomonrepresenta very
delicate balancingact betweenthe refined, elegant,simple and pure
approachof J a p auhtuiesstyleandtraditionsandE D1 T | @as<ios,
emotion,sophisticationperpetuakubversiorof the statusquo anddesire
to breakrulesto createsomethingentirelynewandthathasneverbeenseen
before

The JadeRoom offers a totally originalbespokemenuthat is broadand
diverse,giving a senseof the local flavoursof Japanwith thatis bold,
beautifully curated and well narrated As is customaryin Japan,the
restaurandlsooffersaprivatediningroom

Justastepout of JadeRoom,is GardenTerracesitting46Gt aboveground
overlookinghe city Openthroughoutthe summeiseasonGGardenTerrace
hasseasonallghangingreenerygreatinga serenandinvitingspacevhere
guestareshelteredrom the busypaceof citylife. GardenTerraceoffersa
menu of cocktailsand wines alongsidesharingsmall platesexclusively
curatedfor GardenTerraceaswell as The JadeR 0 0 mia<arteand4
coursanenus
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T o mdlse Langham Hotel, Jakarta

Locatedon the 62nhd floor of the hotel, the Europeanrestauranfeaturesitalian mosaic
flooring by SicisKnoll chairs)Jeathemupholsteredenchespld world chandelierandfloor to
ceilingwindows,showcasingpectaculariewsof J a k askytinefrora the SudirmarCentral
Busines®istrict

Thesstyleof cuisineatT o m®adé BritishandFrenchinfluencepreparedgimplyusingthe best
seasonaualityproducdrom keyareasroundhe globe

The Marroneopenkitchenshowcaseslivelyprocesslhe Himalayarsaltdry meatlockersage
the bestqualitybeef the woodfired grill layerscomplexityinto anysimpleflavour, the épicerie
like shelveeffer awidevarietyof charcuteri@andcheesealongwith wideselectionsf wine

0 AT o nitigs oducethenerdNearecelebratiitgvourncharmonisitagtandexturayorkingrith
thew o r desie@atimportedr dryagedo perfectiomhousealongvithpoultryandseasonsgafood
prepareshdcooked atheb o nvieioksa superionethaaf c 0 0 k- Tomdikeds

Tom hasintroducedEuropeamostalgido the Jakartaliningscenevith highlystyledala carte
Gueridonserviceof meatcarvingsburrataandvariousdessert€Champagneandcocktailsare
alsopresentedndpreparedor guestat thetable The burratatrolleyis stockedwith the finest
from Pugliesegompletewith freshgarnisheandaccompaniment®n weekendshereis roast
beefthatis carvedat the table therebyensuringa personalizetévelof culinaryservicdor the
guestsSeasonadeafoodtowersmadeup of the freshestseafoodsourcedfrom sustainable
fisheriesare changedaily or weeklydependenbn the availabilityof the freshestproduce,
whichis alsoafocaldishon the diningtable

T o malsefeaturesa mezzaninéoungethat overlooksthe restaurantvith circularsteelstairs
connectedo the cosywoodencladdedbar which specialisem the largestand mostvaried
whiskeyselectionn Jakarta
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Alice, The Langham Hotel, Jakarta

The Langham, Jakarta unveils the reimagined ALICE by Tom Alkaars: and welcoming
bistro, blending classic French with a modern twist, for breakfast, lunch and dinner. ALICE
Tom Aikens is a refined dining space that pays tribute to classic French bistro culture, shay
by Tombés culinary vision and wealth of e
in France witl3 star super chefs Joel Robuchon and Gerard Boyer where he learned the tri
art of French gastronomy , but also walking the streets of Paris eating in typical Parisian
Bistros.

It was the many times that Tom spent travelling around France as a child with his parents t
inspired the reimagined ALI CE, such as v
regions across France; enjoying long lunches; eating very local food; or when they stayed
their family home in the Auvergne which was surrounded by amazing local producers and
far mers, with many | ittle bistros and ca

In collaboration with Executive Chef Jeremy Joaditench native with an international
culinary backgroundChef Tom Aikens has brought to life an authentic yet contemporary tak
on the bistro experience. Together, they have crafted a menu that embodies the soul of Fr
gastronomy: simple, elegant, and full of character.

The a la carte menu features timeless favourites with a modern twist, executed with remar|
finesseHighlights includ&scalope Siumaal'Oseilleseared salmon served with a tangy
sorrel sauceand the rustic yet polishBthnquette\tesau Then the Plats du Joudaily

rotating specials inspired by the comforting heart of French home c&abim&oeuf
BourguignorCuisse de Car@dfiteesach dish is a nod to French heritage and seasonality,
prepared with warmth and precisbihe r est aur ant al so cont i i
most beloved traditions: Afternoon Teaw infused with an even more modern sensibility,
the experience pairs British refinement with French technique, offering freshly baked scont
delicate patisseries, and meticulously crafted sandwicaisction of Tom Aikens' bicultural
culinary heritage. 14



3-2-1 Café, Qatar Olympic & Sports Museum,
Doha

Convenientlyocatedon the third floor of the 3-2-1 QatarOlympicandSportsMuseum3-2-1
Caféputsafocuson nutritiousfood anddrink optionsto fuelv i s iemjoymerntd the galleries

Naua, Qatar Olympic & Sports Museum,
Doha

Locatedon the fourth floor of the MuseumNaug whichis the Arabicword for nucleusof the
seedpromoteanindful & healthyeating The menuoffersrefineddishesmadefrom high-quality
ingredientsThis premiumcasuakestauranis setto becomeD o h @rémierdestinationfor
dinerswho seekthe ultimatefusionof healthyanddelicioudood. The menusat Nauaarewith
healthandwellbeinatits heartwhereonlyethicallyandhealthconsciou$ood is found,sourced
bothlocallyandgloballyfrom suppliersvhoseproduces celebrated

-{ \/ » V o e T 'T_"»Z%//é;" ‘/" / ' i
3—2—ﬁafe == Uy L
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Nauaoffers fresh,deliciousand mindful dishesjfree from fadsandthe obvioustrends Guests
candine in a placeof calm,encapsulateth a uniquesettingwith menusshowcasinglobal
cuisine,harmonisingthe connectionbetweennature,nutritional importanceand experiential
cooking The clarityof flavourin the dishess achievedisingmoderncookingtechniquedyesh

produceandcreativgpassionatehefs
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Edition Hotel, Abu Dhabi

Thefirst EDITION hotelto openin the Middle East,a groundbreakinghotel broughtto life by
lan Schragerthe visionarybehind contemporaryjuxury as we know it, in collaborationwith
MarriottandTom with 3 differentconceptestaurant®f allvaryingaste styleandprice

Embracingthe needsand desiresof a new kind of world-travellerthat searches$or culinary
excellenceThe Abu Dhabi EDITION hasthe Oak Room, a traditionalEnglishoak panelled
steakrestaurantcelebratingvorld-classingredientsvith British rock 6 rfl@ir. Offering a wide
selectiorof steakgrom all overthe world,from Ibericoin NorthernSpain,JohnStonebeeffrom
Ireland, Wagyufrom Australia,Prime USDA beef from Americaand Kobe beef from Japan
Expecta classidbeef Tartar with watercrespickledshallotscarrotsand a parsleymayonnaise,
searedscallopawith piccalilliand curriedflavours,pickledbeetrootandhorseradisin the cured
salmonThe menualsoindulgesn usingmanyBritishingredient$rom treacleandMarmitein the
slowcookedshortrib of beef

Market restauranis inspiredby healthyeating,healthyliving and wellnesswith greatfresh
produce,different flavoursand methodsof cooking,from pickling, fermenting,brining and
curing,offeringunusuatastesandflavours Marketfocuseson Asianinfluencesandtastesrom

Korea and Japan Delicious salads,raw foods, Poké bowls, broths, vegan,pescatariarand
vegetariamurgersall servedn vegetabkvasedriochebuns,suchasspinactkaleandspirulina,
beetrootand cardamomand activatedcharcoabuns Thereis evena healthypizzawith a base
madefrom activatecthiaseedsindgratedcauliflower

Alba Terraceis basedn Mediterraneastylecookinginspiredirom the Southerrareaof France
in Provenceandthe coastatownsof Southerritaly with verylight, simplebut greattastingfood,

showcasingjualityproduce Expecttraditionalnomemadepastadishessuchas beef raguwith

truffle andgarlic,prawnandcourgetterisotto with pistachioa selectiorof greatpizzasa fresh
Mediterraneasaladf rawcourgettefennel fetaandpiquillopepperor blacklegchickencooked
in asaltcrustis alsoamust!
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Pots, Pans& Boards,Dubai

Tom openedan eagerlhawaitedsharingconceptservingrelaxedmealsin a casual
friendlyenvironmentvith small& largefamilytablesaswell stoolsalongthe kitchen
pass

The menuwasa mixtureof casuaEnglishMediterraneaandFrenchdisheswith a
homestyleofferingof sharingstartersmain coursesanddessertsAll disheswvere
cookedand presentedn a pot, a panor a board with largeearthenwarelishes,
grilledmeatsandsteakdgrom the pan,alongwith charcuteri@ndcuredfish served
directlyon the boardd henceheinspiratiorfor the name

The restauraninterior, designedy MichaelisBoyd Associates;arvedinspiration
from an old-fashioned ustic home kitchen,with a rangeof hangingcopperpots
andpanspld kitchenknivesandlargeheavycleaverstuckinto the wallsof antique
kitchentiles PP&B wasa home awayfrom home with a relaxingenvironment
abundantwith largecommunalsize sharingtablesmadefrom reclaimedwood,

suitablefor big familiesandlargegroupsof friends Therewerealsoareador the

individualdinersandsmallercrowdswith barstoolseat@longside marblekitchen
counterandrestauranareao witnesghe actionfrom the chefsin the openkitchen
plan

0 T keenceptbehindPots,PansandBoardsstemsrom myown nostalgiaf family
and homecookingin a bustlingand comforting environment Sharingfood with
friendsandfamilymeansomuchto me it bringspeopleclosertogetheandmakes

the whole aspectof dining and eatingout a truly enjoyableexperiencé - Tom
Aikens

Previous contract: 20152022 16







Event Catering by Tom Aikens

Tom has over 25 yearsd experience in the hospi t ahblconcgptsi Tondhasscatereg forfmary m
high-profile events and has also collaborated with other restaurants and resorts worldwide as part of a guest chef series.

Event Catering by Tom Aikens aims to provide a premium food and beverage catering service that we can tailor terdindost any el e d s .

Depending on the type or size of the event, we can either work directly with the client and/or collaborate with catersgrotiorgoroduction companies,
working with the very best teams in their respective fields to design expertly coordinated dining experiences and events.

Tom and his team strive to create and del i ver e awmepfthisestaarantsamagrivateshonoer
a unigue location, or at an external event worldwide.

No matter how big and elaborate, small and intimate, high end or casual, clients can expect to receive a trulgpesanalisgdesience.

Since Tom has mastered many cuisines, from British comfort food, health and wellness, to Asian inspired and Melaethenahitityne cater to almost any
clientds needs.

To enquire about an event or discuss inviting Tom to be a guest chef, please contdatitza@t@@taikens.co.o0kon07921335922
Clients include: Google, LinkedIn, Electrolux, SPACENK. Cartier, Prada, Dunhill, Audi, Mulberry, PatronDadaidlalaysia and many more.

View the full-length eventsbrochure HERE
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