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& DAY IN THE LIFE | 28 A%

Sam Chong it fizx

HTI graduate with an Advanced Certificate in Sommelier Studies and a Certificate in Food and Beverage
Supervision, who is now assistant director of food and beverage at the New World Millennium Hong Kong

Hotel
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By Florence Tsui

I've been at

the New World
Millennium
Hong Kong
Hotel in Tsim
Sha Tsuifor 14
years, where |
startedoutasa
bartender

BEEURKPE
T EMRER
BETET145 -
HERZESEAE

BhIR B ERAREL

I currently oversee the
general operations of our
restaurants - Café East,
Ta0 Li, Ranzan, Sagano and
La Table French Brasserie
—-aswellasthe lounge and
bar, and other special-
event operations.

My day usually starts at
8am, when|comeinto
oversee the breakfast
buffet and then prepare
for our 9am meeting to
address all restaurants’
revenue, bookings and any
upcoming events. At Tlam,
we have a meeting with all
restaurant managers, when
we discuss any instructions
from management, or

if there are any special

VIP issues or complaints

from guests. Thisis also

a time when we discuss
equipment and identify
whether or not we need to
replenish anything.

I spend lunchtime between
noon and 2pm onthe floor
tooversee everything as
wellas greeting guests and
asking for feedback so that
we can build and maintain
relationships with our guests.
For me, connecting with
guestsis usually a very happy
time. In the afternoon, | have
meetings with suppliers

or perhaps other internal
meetings; this is also when

| conduct interviews with
potential team members as
wellas overseeing the training
of new employees.

After this, we prepare for
dinner and | also oversee
dinner service onthe
floor. This is usually my
favourite time of the day,
as | take care of the wine
lists and menu pricing, as
well as wine pairing. 'm a
sommielier, so usually this
isabusytimeformeas|
Can cater to our guests'
regirements and take care
of them. l also help organise
private wine dinners in the
Western restaurants.

Despite COVID-19, we're
doing our best. Whether

it's takeaway or making any
special arrangements, we
always try not to say noand
to cater to our guests to the
best of our ability.
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