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West 14th executive chef awarded prestigious culinary star
Clive Pereira scoops celebrated title at Leaders in Hospitality Awards 2016; adds
new accolade to Palm Jumeirah restaurant’s roster of achievements
The executive chef of West 14th steakhouse, Clive Pereira, has been named
Gastronomic Superstar at the inaugural Leaders in Hospitality Awards, on top of
an impressive shortlisted of talented chefs from around the some of the beating
several worthy candidates to clinch the title.
Pereira, who was recently appointed to the high profile role, was recognised for
his culinary talent, which included a total revamp of the menu at the popular
Manhattan style grill and bar. He triumphed over tough competition from fellow
professionals Suzi Massetti of Masso at The Palace Boutique Hotel, Bahrain and
Ryan Wadell, head chef at The Black Lion at Dubai’s H Hotel to win the accolade.
Judge Daniel During, principal and managing director, Thomas Klein International
said: “We had some fantastic candidates in this category but Pereira stood out for
his ability to deliver such a marked impact in a relatively short space of time. The
award was designed especially to recognise a culinary raising star who is
consistently challenging the norm and Pereira’s creative ideas for new dining
concepts and dishes that produced tangible results encapsulated everything the
judges were looking for.”
The annual award ceremony, hosted by Hotel News ME, took place at the St.
Regis Dubai on 19 April and was attended by more than 200 industry figures.
Overall, there were 19 categories covering all aspects of the hospitality industry.
“We received hundreds of nominations and the standard of the competition was
incredibly tough, which demonstrates the strength of the industry across the
Middle East at the moment. To beat such stiff competition shows how highly
regarded Clive is across the industry,” said Sophia Soltani of BNC Publishing,
organiser of the awards.

During his short tenure at West 14th, which is located at the Oceana Beach Club
on Palm Jumeirah and is under the management of the soon-to-open DUKES
Dubai hotel, Pereira has spearheaded a number of innovations that have resulted
in significant business growth.
Among his achievements include an additional 228 covers generated by the new
Friday BBQ Brunch; 42 new diners thanks to the introduction of the Sunday Roast
Beef Night promotion; and an amazing 705 additional covers at the Arabic
Saturday Brunch.
“The quality of food at West 14th has always been exceptional and being able to
put a personal stamp on what is already a hugely successful product is a
privilege. I am honoured to receive this award and look forward to taking the
restaurant to the next level in the coming months,” said Pereira.
Pereira previously worked with Michelin-starred chef Gary Rhodes and his new
menu is a celebration of high quality ingredients and classic preparations, with
mouthwatering dishes such as Wagyu beef cheek, T-bone steak, chicken and
mushroom pie, smoked salmon plate and Cornish crab cake. Dessert has also
been given an overhaul with new sweet delights including apple and rhubarb
crumble and lemon meringue pie.
Judged by an independent jury of high profile industry players, this year’s expert
panel included Daniel During, principal and managing director, Thomas Klein
International; Rabih Feghali, director, Roya International Hospitality and Leisure
Consultants; Ali Manzoor, associate partner, Knight Frank; Rupprecht Queitsch,
CEO and founder, INHOCO Group; Marianne Saulwick, industry liaison director,
Emirates Academy of Hospitality Management; Gaurav Sinha, founder and CEO,
Insignia Worldwide; and Filippo Sona, director and head of hotels MENA for
Colliers International.
Abdulla Bin Sulayem, CEO, Seven Tides, developer of DUKES Dubai,
commented: “This is the first accolade for West 14th under the management of the
DUKES Dubai team and we are proud of what Clive has achieved. His passion for
excellence mirrors the values of the DUKES brand and his endeavours will
provide the perfect inspiration to all of our management and staff as we near the
opening of Palm Jumeirah’s most unique luxury hotel.”
West 14th is open from 9am to midnight, seven days a week, and offers lunch
through to 3pm and dinner from 6pm. The contemporary, open-plan, loft-inspired
layout of the restaurant attracts diners looking for a stylish setting in which to
sample the best steaks from around the world, as well as seasonally inspired
dishes for those looking for something different. The bar element is popular in its
own right, known for its delicious cocktails and mocktails, plus amazing views,
complimented by a great selection of spirits, fresh mixers and shisha. Dining
tables fit from two to 16.
-Ends-

Photo caption:
1. John Massey Sales Director, Churchill China and Martin Koebke Managing
Directory of 1765 Gemini present Chef Clive with the Gastronomic
Superstar award
About DUKES Dubai
DUKES Dubai is set to add a distinctly English flavour to the city’s luxury
hospitality offering when it opens later in 2016. The property will bring 279
guestrooms and 227 hotel apartments to the hotel scene, together with worldclass leisure, conference and entertainment facilities including a stunning private
beach, indoor pool, outdoor infinity pool and state-of-the-art gym, along with five
food and beverage outlets including West 14th which is under the management of
DUKES Dubai.
DUKES Dubai is owned by Seven Tides, a privately owned internationally
oriented holding company based in Dubai and established in 2004. Currently
focusing on hospitality and real estate sectors, Seven Tides thinks progressively,
works creatively, partners strategically and acts quickly. The result is a current
portfolio of offerings from landmark hospitality acquisitions and commercial
buildings to residential towers and multi-use complexes in the gateway cities of
London and Dubai.
For more information, please visit www.seventides.com
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اﻟﻄﺎھﻲ اﻟﺘﻨﻔﯿﺬي ﻓﻲ ﻣﻄﻌﻢ "وﯾﺴﺖ  "14ﯾﺤﺼﻞ ﻋﻠﻰ ﺟﺎﺋﺰة
ﻣﺮﻣﻮﻗﺔ ﺗﻘﺪﯾﺮاً ﻷﺳﻠﻮﺑﮫ اﻟﻤﻤﯿﺰ
ﺣﺼﻞ ﻛﻠﯿﻒ ﺑﯿﺮﯾﺮا ،اﻟﻄﺎھﻲ اﻟﺘﻨﻔﯿﺬي ﻓﻲ ﻣﻄﻌﻢ "وﯾﺴﺖ  "14ﻓﻲ ﻧﺨﻠﺔ ﺟﻤﯿﺮا ﻋﻠﻰ ﺟﺎﺋﺰة "ﻧﺠﻢ ذواﻗﺔ
اﻟﻄﻌﺎم" اﻟﻤﻘﺪﻣﺔ ﺿﻤﻦ اﻟﺪورة اﻷوﻟﻰ ﻣﻦ ﺟﻮاﺋﺰ رواد اﻟﻀﯿﺎﻓﺔ  ،2016وذﻟﻚ ﺑﻌﺪ أن ﺗﻘﺪم ﻋﻠﻰ
ﻣﺠﻤﻮﻋﺔ ﻣﻦ أﺑﺮز اﻟﻄﮭﺎة اﻟﻤﺸﺎرﻛﯿﻦ ﻓﻲ اﻟﻤﺴﺎﺑﻘﺔ أﻣﺜﺎل ﺳﻮزي ﻣﺎﺳﯿﺘﻮ ﻣﻦ ﻣﻄﻌﻢ "ﻣﺎﺳﻮ" ﻓﻲ ﻓﻨﺪق "ذا
ﺑﺎﻻس ﺑﻮﺗﯿﻚ" اﻟﺒﺤﺮﯾﻦ ،وراﯾﺎن وادﯾﻞ اﻟﻄﺎھﻲ اﻟﺮﺋﯿﺲ ﻓﻲ ﻣﻄﻌﻢ "ذا ﺑﻼك ﻟﯿﻮن" ﻓﻲ ﻓﻨﺪق "إﺗﺶ"
دﺑﻲ.
وأﻗﯿﻢ ﺣﻔﻞ ﺗﻮزﯾﻊ اﻟﺠﻮاﺋﺰ اﻟﺬي اﺳﺘﻀﺎﻓﺘﮫ ﻣﺠﻠﺔ "ھﻮﺗﯿﻞ ﻧﯿﻮز" اﻟﺸﺮق اﻷوﺳﻂ ﻓﻲ ﻓﻨﺪق "ﺳﺎﻧﺖ
رﯾﺠﺲ" دﺑﻲ .وﺷﮭﺪ اﻟﺤﻔﻞ ﺗﻮزﯾﻊ اﻟﺠﻮاﺋﺰ ﺿﻤﻦ  19ﻓﺌﺔ ﻣﺨﺘﻠﻔﺔ ﺑﺤﻀﻮر أﻛﺜﺮ ﻣﻦ  200ﺷﺨﺼﯿﺔ
ﺑﺎرزة ﻓﻲ ﻗﻄﺎع اﻟﻀﯿﺎﻓﺔ.
وﻗﺎل داﻧﯿﺎل دورﯾﻨﻎ ،ﻋﻀﻮ ﻟﺠﻨﺔ ﺗﺤﻜﯿﻢ اﻟﺠﺎﺋﺰة ،واﻟﻤﺪﯾﺮ اﻟﺘﻨﻔﯿﺬي ﻟﺸﺮﻛﺔ "ﺗﻮﻣﺎس ﻛﻠﯿﻦ" اﻟﻌﺎﻟﻤﯿﺔ" :ﻟﻘﺪ
ﺷﮭﺪﻧﺎ ﻣﺸﺎرﻛﺔ ﻣﻤﯿﺰة ﻟﻌﺪة ﻣﺮﺷﺤﯿﻦ ﺿﻤﻦ ھﺬه اﻟﻔﺌﺔ ،وﻟﻜﻦ ﺑﯿﺮﯾﺮا أﺛﺒﺖ ﺗﻤﯿﺰ أطﺒﺎﻗﮫ وﺣﺴﻦ اﺳﺘﻐﻼﻟﮫ
ﻟﻠﻮﻗﺖ اﻟﻤﻤﻨﻮح .وﺗﮭﺪف ھﺬه اﻟﺠﺎﺋﺰة ﻟﺘﻜﺮﯾﻢ اﻟﻤﺘﻤﯿﺰﯾﻦ ﻓﻲ ﻣﺠﺎل اﻟﻄﮭﻲ وإﺑﺮاز ﻗﺪرﺗﮭﻢ ﻋﻠﻰ ﺗﺠﺎوز
ﺣﺪود اﻹﺑﺪاع ،وﻣﻦ ھﻨﺎ ﻓﻘﺪ أﺳﮭﻤﺖ اﻷﻓﻜﺎر اﻟﻤﺒﺪﻋﺔ ﻟﺒﯿﺮﯾﺮا ﻓﻲ ﺗﻘﺪﯾﻢ ﻣﻔﮭﻮم ﺟﺪﯾﺪ ﻟﺘﻨﺎول اﻟﻄﻌﺎم
وﺻﻨﺎﻋﺔ أطﺒﺎق ﻣﺘﻔﺮدة وﺣﺼﻮﻟﮫ ﻋﻠﻰ ھﺬه اﻟﺠﺎﺋﺰة".
وﻣﻦ ﺟﺎﻧﺒﮭﺎ ﻗﺎﻟﺖ ﺻﻮﻓﯿﺎ ﺳﻠﻄﺎﻧﻲ ﻣﻦ ﺷﺮﻛﺔ "ﺑﻲ إن ﺳﻲ ﻟﻠﻨﺸﺮ" اﻟﻤﺴﺆوﻟﺔ ﻋﻦ ﺗﻨﻈﯿﻢ ھﺬه اﻟﻔﻌﺎﻟﯿﺔ:
"ﺗﻠﻘﯿﻨﺎ اﻟﻤﺌﺎت ﻣﻦ اﻟﺘﺮﺷﯿﺤﺎت وﻛﺎن ﻣﺴﺘﻮى اﻟﺘﻨﺎﻓﺲ ﻗﻮﯾﺎ ً ﻟﻠﻐﺎﯾﺔ ،اﻷﻣﺮ اﻟﺬي ﯾﻌﻜﺲ ﻗﻮة ﻗﻄﺎع اﻟﻀﯿﺎﻓﺔ
ﻓﻲ اﻟﺸﺮق اﻷوﺳﻂ ﻓﻲ اﻟﻮﻗﺖ اﻟﺤﺎﻟﻲ .وﺳﺎھﻢ ﺗﻔﻮق ﺑﯿﺮﯾﺮا ﻋﻠﻰ ﻛﺎﻓﺔ اﻟﻤﺘﻨﺎﻓﺴﯿﻦ ﺑﺈﺛﺒﺎت ﺟﺪارﺗﮫ ﺑﮭﺬا
اﻟﺘﻜﺮﯾﻢ وﺗﻤﯿﺰه وإﺑﺪاﻋﮫ ﻓﻲ ﻋﻤﻠﮫ".
وﻋﻤﻞ ﺑﯿﺮﯾﺮا وﺧﻼل ﻓﺘﺮة ﻗﺼﯿﺮة ﻣﻦ اﻧﻀﻤﺎﻣﮫ ﻟﻠﻌﻤﻞ ﻓﻲ ﻣﻄﻌﻢ "وﯾﺴﺖ  "14اﻟﻮاﻗﻊ ﻓﻲ "أوﺷﯿﺎﻧﺎ
ﺑﯿﺘﺶ ﻛﻠﻮب" ﻓﻲ ﺟﺰﯾﺮة اﻟﻨﺨﻠﺔ ﺟﻤﯿﺮا ،واﻟﺬي ﯾﺪﯾﺮه ﻓﻨﺪق "دﯾﻮﻛﺲ دﺑﻲ" اﻟﻤﻘﺮر اﻓﺘﺘﺎﺣﮫ ﻗﺮﯾﺒﺎً ،ﻋﻠﻰ
ﺗﻘﺪﯾﻢ ﻣﺠﻤﻮﻋﺔ ﻣﻦ اﻻﺑﺘﻜﺎرات اﻟﻤﺘﻤﯿﺰة اﻟﺘﻲ أﺳﮭﻤﺖ ﻓﻲ ﺗﻌﺰﯾﺰ ﻧﻤﻮ وﻋﻤﻠﯿﺎت اﻟﻤﻄﻌﻢ ﻣﺜﻞ اﻹﺿﺎﻓﺎت
اﻟﺠﺪﯾﺪة ﻓﻲ أطﺒﺎق ﻏﺪاء ﻣﺸﺎوي اﻟﺠﻤﻌﺔ ،وﻋﺮوض ﻟﯿﻠﺔ ﻟﺤﻮم اﻟﺒﻘﺮ اﻟﻤﺸﻮﯾﺔ أﯾﺎم اﻷﺣﺪ ،وإﺿﺎﻓﺔ
ﻣﺬاﻗﺎت ﺷﮭﯿﺔ ﻟﻐﺪاء اﻟﻤﺄﻛﻮﻻت اﻟﻌﺮﺑﯿﺔ أﯾﺎم اﻟﺴﺒﺖ.

وﻗﺎل ﺑﯿﺮﯾﺮا" :ﻟﻄﺎﻟﻤﺎ ﺗﻤﯿﺰت ﻧﻮﻋﯿﺔ اﻟﻮﺟﺒﺎت اﻟﻤﻘﺪﻣﺔ ﻓﻲ ﻣﻄﻌﻢ "وﯾﺴﺖ  "14ﺑﺎﻟﺠﻮدة اﻟﻌﺎﻟﯿﺔ واﻟﺘﻤﯿﺰ
ﻓﻲ اﻟﻄﻌﻢ .وأﻧﺎ ﺳﻌﯿﺪ ﺑﺈﺿﺎﻓﺔ ﺑﺼﻤﺘﻲ اﻟﺸﺨﺼﯿﺔ ﻟﻘﺎﺋﻤﺔ ﻧﺎﺟﺤﺔ ﺑﺎﻟﻔﻌﻞ ﻣﻦ اﻟﻤﺄﻛﻮﻻت اﻟﻤﻘﺪﻣﺔ ،وﻓﺨﻮر
ﺑﺤﺼﻮﻟﻲ ﻋﻠﻰ ھﺬه اﻟﺠﺎﺋﺰة ،وأﺗﻄﻠﻊ ﻟﻠﻤﺴﺎھﻤﺔ ﻓﻲ ﺗﻄﻮﯾﺮ اﻟﻤﻄﻌﻢ ﻧﺤﻮ اﻟﻤﺰﯾﺪ ﻣﻦ اﻟﺘﻤﯿﺰ ﺧﻼل اﻟﺸﮭﻮر
اﻟﻘﺎدﻣﺔ".
وﻗﺎل ﻋﺒﺪﷲ ﺑﻦ ﺳﻠﯿﻢ ،اﻟﺮﺋﯿﺲ اﻟﺘﻨﻔﯿﺬي ﻟﺸﺮﻛﺔ "ﺳﯿﻔﻦ ﺗﺎﯾﺪز" اﻟﻤﻄﻮر ﻟﻔﻨﺪق "دﯾﻮﻛﺲ" دﺑﻲ" :ﺗﻤﺜﻞ ھﺬه
اﻟﺠﺎﺋﺰة اﻟﺘﻜﺮﯾﻢ اﻷول ﻟﻤﻄﻌﻢ "وﯾﺴﺖ  "14ﺗﺤﺖ إدارة ﻓﺮﯾﻖ ﻋﻤﻞ "دﯾﻮﻛﺲ دﺑﻲ" ،وﻧﺤﻦ ﻓﺨﻮرون
ﺑﺎﻣﺘﻼك أﺣﺪ أﺑﺮز اﻟﻄﮭﺎة ﻣﺜﻞ ﻛﻠﯿﻒ ﺑﯿﺮﯾﺮا ﻟﻘﯿﺎدة ﻋﻤﻠﯿﺎت ﻣﻄﻌﻤﻨﺎ ،ﺣﯿﺚ أن إﺑﺪاﻋﮫ ﻓﻲ اﻟﻄﮭﻲ وﺗﻤﯿﺰه
ﻓﻲ إﻋﺪاد أطﺒﺎﻗﮫ ﯾﺘﻤﺎﺷﻰ ﺑﺸﻜﻞ ﺗﺎم ﻣﻊ ﺗﻄﻠﻌﻨﺎ ﻟﺠﻌﻞ "دﯾﻮﻛﺲ دﺑﻲ" أﺣﺪ أﻓﺨﻢ اﻟﻮﺟﮭﺎت اﻟﻔﻨﺪﻗﯿﺔ ﻓﻲ
ﺟﺰﯾﺮة اﻟﻨﺨﻠﺔ ﺟﻤﯿﺮا".
وﻛﺎن ﺑﯿﺮﯾﺮا ﻗﺪ ﻋﻤﻞ ﻓﻲ اﻟﺴﺎﺑﻖ ﻣﻊ اﻟﻄﺎھﻲ اﻟﻌﺎﻟﻤﻲ ﻏﺎري رودﯾﺰ اﻟﻔﺎﺋﺰ ﺑﻨﺠﻤﺔ ﻣﯿﺸﻠﯿﻦ .وﺗﻀﻢ ﻗﺎﺋﻤﺔ
اﻟﻄﻌﺎم اﻟﺠﺪﯾﺪة اﻟﺘﻲ ﯾﻌﺪھﺎ ﻣﺠﻤﻮﻋﺔ ﻣﻦ اﻟﻤﻜﻮﻧﺎت اﻟﻜﻼﺳﯿﻜﯿﺔ ﻋﺎﻟﯿﺔ اﻟﺠﻮدة ﻣﺜﻞ أطﺒﺎق "واﻏﯿﻮ" ﻟﺤﻢ
اﻟﺒﻘﺮ ،وﻗﻄﻊ اﻟﻠﺤﻢ اﻟﻤﺸﻮي "ﺗﻲ ﺑﻮن" ،وﻓﻄﯿﺮة اﻟﺪﺟﺎج واﻟﻤﺸﺮوم ،واﻟﺴﻠﻤﻮن اﻟﻤﺪﺧﻦ ،وﻛﯿﻜﺔ ﺳﺮطﺎن
اﻟﺒﺤﺮ .ﻛﻤﺎ ﺗﻀﻢ أﺷﮭﺮ أطﺒﺎق اﻟﺤﻠﻮﯾﺎت اﻟﺘﻲ ﯾﻌﺪھﺎ ﻓﻄﯿﺮة اﻟﺘﻔﺎح وﻋﺸﺒﺔ اﻟﻮاﻧﺪ ،وﻓﻄﯿﺮة رﻏﻮة اﻟﻠﯿﻤﻮن.
وﺿﻤﺖ ﻟﺠﻨﺔ ﺗﺤﻜﯿﻢ اﻟﺠﺎﺋﺰة ﻋﺪداً ﻣﻦ اﻟﺸﺨﺼﯿﺎت اﻟﺒﺎرزة ﻓﻲ اﻟﻘﻄﺎع ﻣﺜﻞ داﻧﯿﺎل دورﯾﻨﻎ ،اﻟﻤﺪﯾﺮ
اﻟﺘﻨﻔﯿﺬي ﻟﺸﺮﻛﺔ "ﺗﻮﻣﺎس ﻛﻠﯿﻦ" اﻟﻌﺎﻟﻤﯿﺔ ،ورﺑﯿﻊ ﻓﻐﺎﻟﻲ ،ﻣﺪﯾﺮ ﺷﺮﻛﺔ روﯾﺎ اﻟﻌﺎﻟﻤﯿﺔ ﻟﻠﻀﯿﺎﻓﺔ
واﻻﺳﺘﺸﺎرات ،وﻋﻠﻲ ﻣﻨﻈﻮر ،اﻟﺸﺮﯾﻚ ﻓﻲ "ﻧﺎﯾﺖ ﻓﺮاﻧﻚ" ،وروﺑﺮﯾﺸﺖ ﻛﯿﺘﺶ ،اﻟﺮﺋﯿﺲ اﻟﺘﻨﻔﯿﺬي
وﻣﺆﺳﺲ "اﻧﮭﻮﻛﻮ ﺟﺮوب" ،وﻣﺎرﯾﺎن ﺳﻮﻟﻮﯾﻚ ،ﻣﺪﯾﺮة اﺗﺼﺎل اﻟﻘﻄﺎع ﻓﻲ أﻛﺎدﯾﻤﯿﺔ اﻹﻣﺎرات ﻹدارة
اﻟﻀﯿﺎﻓﺔ ،وﻏﻮراﻓﺎ ﺳﯿﻨﮭﺎ ،اﻟﻤﺆﺳﺲ واﻟﻤﺪﯾﺮ اﻟﺘﻨﻔﯿﺬي ﻟﺸﺮﻛﺔ "اﻧﺴﻐﻨﯿﺎ وورد واﯾﺪ" ،وﻓﻠﯿﺒﻮ ﺳﻮﻧﺎ ،اﻟﻤﺪﯾﺮ
ورﺋﯿﺲ اﻟﻔﻨﺎدق ﻟﻤﻨﻄﻘﺔ اﻟﺸﺮق اﻷوﺳﻂ وﺷﻤﺎل أﻓﺮﯾﻘﯿﺎ ﻓﻲ "ﻛﻮﻟﺮس" اﻟﻌﺎﻟﻤﯿﺔ.
ﯾﺬﻛﺮ أن ﻣﻄﻌﻢ "وﯾﺴﺖ  "14ﯾﻔﺘﺢ أﺑﻮاﺑﮫ ﯾﻮﻣﯿﺎ ً طﯿﻠﺔ أﯾﺎم اﻷﺳﺒﻮع ﻻﺳﺘﻘﺒﺎل ﺿﯿﻮﻓﮫ ﻣﻦ اﻟﺴﺎﻋﺔ اﻟﺘﺎﺳﻌﺔ
ﺻﺒﺎﺣﺎ ً ﺣﺘﻰ ﻣﻨﺘﺼﻒ اﻟﻠﯿﻞ .وﯾﺘﻤﯿﺰ اﻟﻤﻄﻌﻢ ﺑﺘﺼﻤﯿﻢ ﻋﺼﺮي ﺑﺪﯾﻊ وواﺳﻊ ﯾﺘﯿﺢ ﻟﻠﺒﺎﺣﺜﯿﻦ ﻋﻦ ﺗﻨﺎول
وﺟﺒﺔ ﺷﮭﯿﺔ ﻓﻲ أﺟﻮاء ﺗﺘﺴﻢ ﺑﺎﻷﻧﺎﻗﺔ واﻟﺮﻗﻲ ﺧﯿﺎرات واﺳﻌﺔ ﻣﻦ ﻗﺎﺋﻤﺔ طﻌﺎم ﻏﻨﯿﺔ ﺑﺄﺷﮭﻰ اﻷطﺒﺎق.
 اﻧﺘﮭﻰ –ﺗﻌﻠﯿﻖ اﻟﺼﻮرة :
ﻛﻠﯿﻒ ﺑﯿﺮﯾﺮا اﻟﻄﺎھﻲ اﻟﺘﻨﻔﯿﺬي ﻓﻲ ﻣﻄﻌﻢ "وﯾﺴﺖ  "14ﻓﻲ ﻧﺨﻠﺔ ﺟﻤﯿﺮا ﯾﺘﺴﻠﻢ ﺟﺎﺋﺰة " ﻧﺠﻢ ذواﻗﺔ
اﻟﻄﻌﺎم".
ﻟﻤﺤﺔ ﺣﻮل دﯾﻮﻛﺲ دﺑﻲ:
ﻣﻦ اﻟﻤﻨﺘﻈﺮ أن ﯾﻀﻔﻲ دﯾﻮﻛﺲ دﺑﻲ ﻧﻜﮭﺔ اﻧﺠﻠﯿﺰﯾﺔ ﻣﻤﯿﺰة ﻟﻠﻤﺸﮭﺪ اﻟﻔﻨﺪﻗﻲ اﻟﻔﺨﻢ ﻓﻲ دﺑﻲ ﻋﻨﺪ اﻓﺘﺘﺎﺣﮫ ﻓﻲ وﻗﺖ ﻻﺣﻖ ﻣﻦ
اﻟﻌﺎم اﻟﺤﺎﻟﻲ .ﯾﻀﻢ اﻟﻔﻨﺪق  279ﻏﺮﻓﺔ و 227ﺷﻘﺔ ﻓﻨﺪﻗﯿﺔ ﺑﺎﻹﺿﺎﻓﺔ إﻟﻰ ﻣﺮاﻓﻖ ﻋﺎﻟﻤﯿﺔ اﻟﻤﺴﺘﻮى ﻟﻠﺘﺮﻓﯿﮫ واﻟﻤﺆﺗﻤﺮات ﺑﻤﺎ
ﻓﯿﮭﺎ اﻟﺸﺎطﺊ اﻟﺨﺎص اﻟﻤﺪھﺶ وﺣﻮض اﻟﺴﺒﺎﺣﺔ اﻟﺪاﺧﻠﻲ وﺣﻮض اﻟﺴﺒﺎﺣﺔ اﻟﺨﺎرﺟﻲ ﺑﺪون ﺣﻮاف وﺻﺎﻟﺔ اﻟﻠﯿﺎﻗﺔ
اﻟﻤﺘﻄﻮرة ﻓﻀﻼً ﻋﻦ ﺧﻤﺲ ﻣﻄﺎﻋﻢ.
ﯾﺬﻛﺮ أن اﻟﻔﻨﺪق ﻣﻤﻠﻮك ﻟـ ﺳﯿﻔﻦ ﺗﺎﯾﺪز وھﻲ ﺷﺮﻛﺔ ﺧﺎﺻﺔ ﻗﺎﺑﻀﺔ ﻣﻘﺮھﺎ ﻓﻲ دﺑﻲ ﺑﺪوﻟﺔ اﻹﻣﺎرات اﻟﻌﺮﺑﯿﺔ اﻟﻤﺘﺤﺪة ،أﻧﺸﺌﺖ
ﻓﻲ ﻋﺎم  .2004ﺗﺮﻛﺰ اﻟﺸﺮﻛﺔ ﺣﺎﻟﯿﺎ ً ﻋﻠﻰ ﻗﻄﺎﻋﺎت اﻟﻀﯿﺎﻓﺔ واﻟﻌﻘﺎرات ،وﺗﮭﺪف إﻟﻰ ﺗﻌﺰﯾﺰ ﺗﻮاﺟﺪھﺎ واﻟﻌﻤﻞ ﺑﺮوح
اﻻﺑﺘﻜﺎر وﺧﻠﻖ ﺷﺮاﻛﺎت اﺳﺘﺮاﺗﯿﺠﯿﺔ واﻻﺳﺘﻔﺎدة ﻣﻦ اﻟﻔﺮص اﻟﻤﺘﺎﺣﺔ ﺑﺎﻟﺸﻜﻞ اﻷﻣﺜﻞ ﻟﺘﻌﺰﯾﺰ ﻣﺤﻔﻈﺘﮭﺎ اﻟﺤﺎﻟﯿﺔ اﻟﺘﻲ ﺗﺸﻤﻞ

ﻋﻤﻠﯿﺎت اﻻﺳﺘﺤﻮاذ ﻋﻠﻰ ﻓﻨﺎدق ﺗﺎرﯾﺨﯿﺔ وﻣﺒﺎن ﺗﺠﺎرﯾﺔ ﺑﺎﻹﺿﺎﻓﺔ إﻟﻰ اﻷﺑﺮاج اﻟﺴﻜﻨﯿﺔ واﻟﻤﺠﻤﻌﺎت ﻣﺘﻌﺪدة اﻻﺳﺘﺨﺪاﻣﺎت
ﻓﻲ ﻣﺪﯾﻨﺘﻲ ﻟﻨﺪن ودﺑﻲ.
وﻟﻤﺰﯾﺪ ﻣﻦ اﻟﻤﻌﻠﻮﻣﺎت ﯾﺮﺟﻰ زﯾﺎرة اﻟﻤﻮﻗﻊ اﻹﻟﻜﺘﺮوﻧﻲwww.seventides.com :

وﻟﻤﺰﯾﺪ ﻣﻦ اﻟﻤﻌﻠﻮﻣﺎت واﻻﺳﺘﻔﺴﺎرات اﻟﺼﺤﻔﯿﺔ ﯾﺮﺟﻰ اﻟﺘﻮاﺻﻞ ﻣﻊ:
ﺳﻠﯿﻢ ﺳﻄﺎس
ﻣﺴﺆول أول ﻋﻼﻗﺎت ﻋﺎﻣﺔ
اﻟﺒﺮﯾﺪ اﻹﻟﻜﺘﺮوﻧﻲsaleem@smc-pr.com :
رﻗﻢ اﻟﮭﺎﺗﻒ050 3687363 :
أﺣﻤﺪ ﻋﺒﺪ اﻟﺮازق
ﻣﻨﺴﻖ ﻋﻼﻗﺎت ﻋﺎﻣﺔ
اﻟﺒﺮﯾﺪ اﻹﻟﻜﺘﺮوﻧﻲahmad@smc-pr.com :
رﻗﻢ اﻟﮭﺎﺗﻒ056 8333075 :

ﺷﻤﺎل ﻟﻼﺗﺼﺎﻻت اﻟﺘﺴﻮﯾﻘﯿﺔ
ﻣﺪﯾﻨﺔ دﺑﻲ ﻟﻺﻋﻼم
دﺑﻲ – اﻹﻣﺎرات اﻟﻌﺮﺑﯿﺔ اﻟﻤﺘﺤﺪة
ھﺎﺗﻒ اﻟﻤﻜﺘﺐ971 4 3652711 :
اﻟﻤﻮﻗﻊ اﻻﻟﻜﺘﺮوﻧﻲwww.smc-pr.com :
ﯾﺮﺟﻰ ﻣﺘﺎﺑﻌﺘﻨﺎ ﻋﻠﻰ ﻗﻨﻮات اﻟﺘﻮاﺻﻞ اﻻﺟﺘﻤﺎﻋﻲ:

