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THE PENINSULA HONG KONG’S LEGENDARY FRENCH RESTAURANT WELCOMES BACK TWO OF ITS FORMER CHEFS FOR THE GADDI’S ALUMNI WEEKEND

Hong Kong’s original French fine dining restaurant, Gaddi’s at The Peninsula Hong Kong has been enchanting the taste buds of the city’s most discerning palates for more than 60 years. And the famed eatery pays tribute to its history of gastronomic excellence as it welcomes back two of its most popular former chefs to join forces with the current stars of the kitchen for a weekend of special events.

Taking place from Friday, 29 August until Sunday, 31 August 2014, the Gaddi’s Alumni Weekend sees former Gaddi’s chefs Daniel Lichtensteiger, who previously graced the restaurant from 1990 to 1994, and Philip Sedgwick, who helmed the kitchen from 1999 to 2004, returning to the site of past glories alongside current Gaddi’s Chef Rémi van Peteghem and Executive Pastry Chef Ludovic Douteau. Between them, the four culinary wizards will concoct a series of spellbinding dining experiences that combine signature dishes from the past and present to captivating effect.

The event begins with the Gaddi’s Chef’s Table Revisited lunch at 12:30 pm on Friday, 29 August. Priced at HK$ 798* per person, it features a four-course menu by Philip Sedgwick. From 7:30 pm that evening, chefs Lichtensteiger, Sedgwick and van Peteghem will team up to create a 10-course dinner menu that challenges each to interpret the same three ingredients in their own distinctive style. Guests will enjoy each chef’s take on duck liver, lobster and beef, as well as a dessert by Chef Douteau and a glass of Bollinger La Grande Année Champagne, all for HK$ 2,388*.
On Saturday, 30 August budding chefs will have the chance to learn from the masters while helping a good cause as Lichtensteiger, Sedgwick and van Peteghem host a Charity Cooking Class in the hotel’s Banquet Kitchen. 
*subject to 10% service charge 
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Priced at HK$2,888* per person, the informal and lighthearted event begins with a Champagne breakfast before the chefs demonstrate some of their techniques and encourage guests to try them out. This is followed by lunch in Gaddi’s private dining room, and presentation of a take-home souvenir. The event supports long-term partners and beneficiaries of The Peninsula Hong Kong’s food waste reduction programme, such as the Foodlink Foundation and Food Angel.

Also on Saturday, 30 August there will be a Gaddi’s Chef’s Table Revisited lunch at 12:30 pm, featuring a four-course menu by Daniel Lichtensteiger at the price of HK$ 798* per person. From 7:30 pm onwards, the chefs will prepare an eight-course wine dinner. The dinner comprises two courses each from the three chefs and two exquisite desserts, as well as a wine pairing with each course, priced at HK$ 3,388*.

Rounding off the three-day event in true Peninsula style on Sunday, 31 August, is the Gaddi’s Endless Champagne Brunch, which sees all of the chefs creating a variety of signature dishes along with free-flow Ruinart Blanc de Blancs. Priced at HK$1,080*, the brunch starts at 11:30 am, with last orders at 3:00 pm.

Most intriguingly, the three-day event allows guests to experience the culinary philosophy of four exceptional and individual chefs, and to better understand how each has contributed to the Gaddi’s story.

Daniel Lichtensteiger’s time at Gaddi’s was characterised by a combination of classical French and Nouvelle Cuisine using the finest ingredients imported from France and elsewhere. Having worked in his native Switzerland, Saudi Arabia and Hong Kong before joining Gaddi’s, he subsequently brought his talents to The Peninsula Manila, The Peninsula Beijing and The Peninsula Bangkok. His cooking style has since evolved into a more contemporary one, incorporating ingredients and flavours from around the world.
*subject to 10% service charge 
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Philip Sedgwick was already a veteran of several Michelin-starred restaurants when he joined Gaddi’s in 1999. Bringing the skills learned and perfected at Mosimann’s in London, Tantris in Munich, Der Teufel Hof and Al Portone in Switzerland, La Pergola and Relais le Jardin in Rome, and Le Grand Cascade in Paris, the British chef brought a bold and sensuous take on classical French fine dining to Gaddi’s, before leaving to give diners at The Peninsula Bangkok a taste of his symphonic cuisine.

The chef at Gaddi’s since 2012, Rémi van Peteghem brings a mastery of French cuisine and a penchant for healthy eating to the storied restaurant. Having learned and honed his craft at the likes of Le Grand Véfour, L’Arpège, Restaurant Lasserre and Le Sensing, all in Paris, van Peteghem draws influences from a variety of French regions, including Normandy and his native Brittany, combining them with a reverence for the best and freshest seasonal produce and a cooking style that focuses on letting the flavours of each ingredient shine.

Ludovic Douteau has been delighting sweet-toothed guests at The Peninsula Hong Kong since 2010 with his bewitching pastry creations. Overseeing pastry-making at all nine of the hotel’s restaurants and bars, including of course Gaddi’s, Douteau leads his team with the passion and élan of a conductor directing an orchestra. Trained at the Auberge de la Rivière in Brittany’s Île de Ré, he has previously worked at The Ritz Hotel, Hôtel Le Bristol, Le Meurice, the Four Seasons Hotel George V in Paris as well as Caprice at the Four Seasons Hong Kong, and his delicate creations are notable for their lightness of texture and use of ingredients that are less heavy than in traditional pastry recipes.
Combining these four outstanding talents with Gaddi’s peerless service, elegant atmosphere and timeless setting, Gaddi’s Alumni weekend promises to be an affair to remember.
- more -
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About The Hongkong and Shanghai Hotels, Limited (HSH) 
Incorporated in 1866 and listed on the Hong Kong Stock Exchange (00045), The Hongkong and Shanghai Hotels, Limited is the holding company of a group which is engaged in the ownership, development, and management of prestigious hotels and commercial and residential properties in key locations in Asia, the United States and Europe, as well as the provision of tourism and leisure, club management and other services. The Peninsula Hotels portfolio comprises The Peninsula Hong Kong, The Peninsula Shanghai, The Peninsula Beijing, The Peninsula Tokyo, The Peninsula New York, The Peninsula Chicago, The Peninsula Beverly Hills, The Peninsula Bangkok, The Peninsula Manila and The Peninsula Paris (expected opening in 2014). Projects under development include The Peninsula London and The Peninsula Yangon. The property portfolio of the group includes The Repulse Bay Complex, The Peak Tower, The Peak Tramways and St. John’s Building in Hong Kong; The Landmark in Ho Chi Minh City, Vietnam; the Thai Country Club in Bangkok, Thailand, and 21 avenue Kléber in Paris, France.
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