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Boncafé International, 46 year old pioneer 
European-style Gourmet Coffee Roaster, is proud 
to announce the opening of a new coffee gallery 
and academy in Singapore. This new learning and training 
facility will showcase and teach all things coffee and opens its 
doors on 11 February 2008.

Located in the main Boncafé Roasting House at Pandan 
Loop, Coffee Gallery & Academy took seed as a place for 
one to learn about the end-to-end Coffee Journey or crop-
to-cup story, as well as a facility where Boncafé’s institutional 
customers can come to be trained on their coffee making or 
barista skills. This new facility will also make available coffee 
appreciation and barista courses to the public to sign up for. 

Being the pioneer in European-style coffee roasting since 
1962, Boncafé’s vision with the coffee gallery and academy is 
to promote the coffee story to all who love and partake of this 
brew everyday of their lives!

“We are launching this learning and training facility because 
we have always had the passion in the company to be good at 

what we do”, says Christian W. Huber, Managing Director of Boncafé. “We would like for this 
new gallery and academy to hold aspirational and hopefully inspirational meaning for those 
who come through it, a place where they can learn and train to be good at making coffee! 
Just as we aim to always produce good coffee for the connoisseur, so also those who would 
want to learn to make a good cup!”  continued Huber. 

“Many coffee drinkers are clearly familiar and attached to the brew they drink everyday, but 
we thought it’d be interesting for coffee lovers to understand the many processes that go 
into the whole crop-to-cup journey before they even have that shot of espresso in the cup” 
said Huber. [ see right box article for more info on the Gallery & Academy ]
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Boncafé Opens Coffee Gallery
& Academy in Singapore
New facility aims to take Coffee Lovers 
on the Crop-to-Cup Journey

Gallery

The Coffee Gallery has a green coffee 
section which showcases premium coffee 
beans that come from some of the best 
coffee-producing countries in the world 
– Latin America, Africa and Asia. 

The Gallery also has a shop-floor 
Roaster installed to demonstrate live 
roasting – ask any coffee aficionado 
and he’ll tell you it’s all in the freshness 
of the roast! – and Cupping which is 
the process of sampling and tasting for 
quality assurance, and taste profiling. 

Academy

The Coffee Academy is where training 
on appreciation and skills are conducted. 
Boncafé’s coffee baristas hold court 
here conducting Coffee Appreciation 
workshops, as well as coffee making and 
barista skills to institutional customers 
whose staff will need to know how to 
make that perfect cup of espresso! 

Also available for viewing is a selection 
of Egro and Rancilio coffee machines for 
those interested in either commercial/
foodservice and home-use coffee 
machines. 

To visit the Gallery & Academy or find 
out about Barista courses, please  
call: 6776 2216 between 8am to 5.30pm, 
Monday to Friday.

Be Energised

Vodka			   2/3 oz
Kahlua coffee liqueur  	 2/3 oz
Espresso			  2 shots

Cool down espresso, throw the ingredients 
into a shaker and shake thoroughly. 
Strain into a chilled martini glass.

Coconut Fantasy

Spiced rum		  3/4 oz
Coffee brandy		  1/2 oz
Espresso (cold)		  2 shots
Coconut milk		  1 oz 
Cream			   1 oz
Crushed Ice		  1 cup

Pour all ingredients into a blender with 
one cup of crushed ice. Blend until 
smooth. 

Pour into a wine glass, and serve. Concoctions

Orient Express

Smirnoff Vanilla Twist vodka	1 1/2 oz
Hazelnut liqueur		  1/2 oz 
Baileys Irish Cream	 1/2 oz
Espresso			  2 shots

Add Smirnoff vodka, hazelnut liqueur, 
Bailey’s, and espresso to the glass and 
mix thoroughly. 

Serve in a chilled martini glass.

Ring in and spice up 

your New Year with 

these Boncafé Coffee 

Cocktails!
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Boncafé, European-style gourmet coffee roaster 
in Singapore since 1962, will unveil its new 
marketing and advertising campaign in February 
2009 with new creatives developed by new 
advertising agency partner Meta Fusion. The  
work took about six months to develop with a 
3-way agency pitch.

The campaign (and you get sneak peeks here!) 
will break in February 2009 with 2 different sets of 
creatives, with the second set A Sitrring Sensation 
to be the mainstay of the campaign. 

“Boncafé is a long established brand and 
product in our market, and also in the region. 
This new campaign is to refresh the brand to 
all our customers in foodservice institutions as 

well as to reach out to consumers and lovers 
of gourmet coffee” says Aileene Thangaveloo, 
Regional Marketing Manager, Boncafé 
International. “Gourmet coffee and the lifestyle 
around it has exploded in the past 10 years or 
so, and Boncafé is in a great position to embrace 
this development simply because we have been 
in the forefront of it all 46 years ago! We are also 
able to share with people the whole crop-to-cup 
experience if they are keen to know, and in terms 
of the final product, how to make a perfect cup 
of Boncafé!” 

The new campaign will be featured in a variety 
of mainstream and lifestyle, food and beverage 
and trade media.

Boncafé embarks on new Marketing 
and Advertising Campaign for 2009

Délifrance, synonymous with a French cafe 
experience, offers up a comprehensive menu 
of wholesome cuisine to whet your appetite! 
Its team of experienced chefs and bakers are 
committed to continuously expanding the range 
of new and delicious menu items in response 
to the ever-changing consumers’ taste and 
expectations for good value gourmet meals.
Bistro Délifrance is the latest, most inviting fast 
casual all-day dining spot in town. You’ll enjoy 
its all-time favourites – from Lobster Bisque to 
Seafood Mornay, great pasta to juicy steaks, 
tantalizing pizza to delectable seafood. Luscious 
desserts like Cerises Jubilée, Crépe Suzette and 

Fondant de Chocolate are a must for those who 
like a little sweetness to the palate! Its wide 
selection of classic sandwiches and pastries are 
still on the menu of course!

Délifrance serves a wide range of authentic  
French treats, from legendary baguettes and 
croissants, to generously-filled, signature 
sandwiches and exquisite tarts, cakes and 
pastries. Along with your Délifrance favourites, be 
sure to take time out and complement your meal 
or pastry with gourmet Boncafé coffee prepared 
the traditional European way! Bon Appetit!
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Délifrance - serving up French 
cafe fare & great coffee! 
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Boncafé Fairtrade Coffee 
takes off in Hong Kong 
and China

Since the launch of 

Boncafé Fairtrade 

Coffee in Hong Kong 

earlier this year, 

there are now more 

than 20 customers 

in Hong Kong who 

sell or serve Boncafé 

Fairtrade Coffee, 

and another 2 in 

China, Shenzhen. 

The United Services 

Recreation Club, Hong Kong 

Sanatorium & Hospital Ltd, 

New World Department 

Store are some to note, 

promoting, selling and 

making available the coffee 

to its members, visitors, 

guests and shoppers. 

A charity activity called the 24 Hour Dinghy Race 2008 was also 

held by Hebe Haven Yacht Club.  The aim of this activity takes the 

same direction as Boncafé’s Fairtrade Coffee - to help the poor and 

marginalised. The organiser decided to serve Boncafé Fairtrade 

Coffee in order to raise more funds for the needy.

Coffee drinkers in China can now also buy Boncafé Fairtrade Coffee 

at  2 outlets of Ole Supermarket in Shenzhen.

Grand Millenium Hotel and 
Coffee Partner work together 
for Appreciation Workshop

Boncafé Thailand to 
Introduce “Petra”
Aiming to expand into Thailand’s 

growing home-brewing market, 

Boncafé Thailand is introducing 

“Petra”, a compact soft pod 

coffee machine with a hip and 

simple interface. Priced at under 

THB 10,000 range, the machine 

should help win price-driven 

instant-coffee drinkers over, and 

make them loyal fresh-coffee 

consumers. 

The first quarter of 2009 will see 

Boncafé Thailand preparing to 

launch this product fully into 

retail/B2C market, as well as 

B2B in the form of an in-room 

solution for hotels. Stay tuned 

for more!

Boncafé Middle East and 
Boncafé Thailand in Hyderabad
Boncafé Middle East and Boncafé Thailand jointly participated in a leading 

international showcase for the world’s two most popular beverages: Tea & 

Coffee World Cup. 

This annual event started out in 1994 and has become one of the most prominent 

events in the industry since then. Covering anything from bean or leaf to cup, 

the exhibition has attracted hundreds of B2B exhibitors and lots of visitors from 

around the globe.

Informative presentations, seminars, as well as making new contacts, Boncafé 

Thailand and Boncafé Middle East have also showcased its coffee pods, as well 

as domestic coffee pod machines like Petra and Ascaso.

Boncafé Thailand’s barista, Ms. Sutheera Puyathorn, impressed the crowd with 

her free-pouring latte art skills.

Coffee Fantasies to take 
home and bring to Life! 
Titled ‘Coffee Fantasies’, this chic-and-sexy coffee recipe 

book comes as a premium hardcover filled with 20 irresistible 

coffee cocktails and five all-time favourite non-alcoholic 

drinks. The book is a collaboration of Boncafé Thailand’s very 

own top barista, Ms. Sutheera Punyathorn, coffee teachers, 

and writers. 

The book features coffee knowledge, latte art-making 

methodology, as well as recommended cool coffee shops. 

Boncafé Thailand is preparing to publish this in the first 

quarter of 2009. It will be a gift for its blue-chip clients, and 

sold at English-language bookstores. 

The Grand Millennium Hotel in Kuala Lumpur and Boncafé Malaysia recently 

organised a Coffee Appreciation Workshop for friends, clients and media on 

18th and 19th October. Our barista Henri Koh was invited to conduct the 2-day 

workshop. An enlightening talk about coffee was given to the audience who 

were served a variety of coffee blends, paired with select pastries made by the 

hotel’s pastry chef.
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Boncafé Middle 
East appoints new 
Brand Development 
Executives
With ever-increasing hotel projects and development 
within the UAE, Boncafé Middle East have recently 
appointed two Brand Development Executives who will 
be responsible for targetting all the new projects and 
ensuring Boncafé’s continued position as a market leader 
within the region.

Ms Mandy Soiza joins the team after recently relocating to 
Dubai from her native London with a wealth of experience 
in customer sales after spending the last five years in a high 
volume sales role at Heathrow Airport London. Mandy’s 
exceptional communications skills and experience will 
enable her to build strong relationships with this vast 
Middle East hospitality market to develop the Boncafé 
brand even further. 

Ms Agnes Bokane has recently moved to Dubai from 
Budapest, where after graduating with a degree in Hotel 
Management she previously worked as a sales manager 
in a 5 star apartment hotel. Agnes joins the team with a 
wealth of knowledge of the hotel market and looks forward 
to gaining more experience in the coffee industry.

Ascaso Espresso 
machines
Liven up your bar, restaurant, office or kitchen 
with the exciting and colourful new additions to 
Boncafé’s coffee machine range – introducing the 
Ascaso Espresso machines.

Available in a wide range of models and colours 
they can be used with either coffee pods, or with 
an additional grinder for fresh coffee beans. All 
machines have steam and hot water with an easy 
to remove drip tray and water tank, so are the 
perfect choice for all coffee connoisseurs.

The Basic by Ascaso model is available in Black or 
White and using freshly ground coffee pods.

The Dream by Ascaso model is available in a 
wide range of colours using freshly ground coffee 
pods.
 
The Versatile by Ascaso is available in Polished 
Aluminium or Anthracite and can be used with 
freshly ground coffee or coffee 
pods.
 
All products are available 
from Boncafé Middle East 
LLC, P.O. Box 74044, Dubai, 
UAE, tel. +971-4-282-8742 
fax. +971-4-282-8743 
www.boncafeme.ae

Watch this space for these 
snazzy machines to be available 
in Singapore soon! 

Boncafé Middle East to launch new products in 2009
2009 will be an exciting time for Boncafé Middle East as some great new products will be 
making its way into the market. These products will be launched at the annual Gulf Food 
Exhibition at the World Trade Center, 23rd – 26th of February, Hall 3 stand A3-21.

ARS Carts
Boncafé is delighted to become the UAE 
distributor for ARS (Advanced Retail Systems) 
manufacturers of modular and retail carts, 
specifically designed to service the growing 
demand for portable and semi-permanent 
catering outlets.

Custom made with lockable storage, sign board, 
shelving, sink systems and removable extension 
tables, the carts are perfect for minimising space, 
franchise opportunities or any events where 
portable beverage systems are required.

The Dream by Ascaso 
The Versatile
 by Ascaso 

Boncafé Far East
gets the nod!
After a rigorous, detailed inspection and 

checks, Boncafé Far East operating out of 

Hong Kong, has just been awarded HACCP 

certification! Well done Boncafé Far East! 

HACCP certification is one that certifies 

the Food Safety Management System 

of a manufacturer as complying 

with the strict requirements for the 

provision of goods and services as 

detailed in the overall checks, and 

this certification is issued by ISC or 

International Standards Certifications 

Pty. Ltd.

 

And the good news continues… Boncafé Far East is also 

now Halal-certified! This certification is issued as a service 

to the Muslim Community worldwide, with checks and 

controls carried out by inpsectors verifying of ingredients, 

laboratory reports, production direction of manufacturing 

plants, products – having met criteria as required The 

Incorporated Trustees of The Islamic Community Fund of 

Hong Kong.  
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