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Venue: Armed Forces Officers Club & Hotel 
Tuesday, 16 February 2010, 1.30pm – 5.30pm 

 
                                    
 
TIME SCHEDULE 

1.30pm RRegis t ra t ion 
Cof fee & Tea Served 

2.00pm OOpening Address 
Thomas Norberg 
COO, Hospitality Division, Al Ghurair Investment LLC 
 

2.15pm 
 

Beyond Tea and Dates  in  the Lobby. Br inging Arabic  Hospi tal i ty  to  Li fe 
Thomas Norberg 
COO, Hospitality Division, Al Ghurair Investment LLC 
 

2.45pm 
 

Arabic  Hospi ta l i ty:  Beyond the dates and tea in  the lobby; In Search o f  T rue 
Arabic  Hospi ta l i ty 
Khulood Al Atiyat 
Cultural Presenter for Sheikh Mohammed Centre for Cultural Understanding 
 

3.15pm HHow to  make your brand mat te r in  the  Middle East :  E f fect ive Uses o f  
Advert is ing and Socia l  Media   
Emiel Van Wegen European Director, Synovate ViewsNet | Netherlands 
 

3.45pm COFFEE/ TEA BREAK (15 MINUTES) 

4.00pm SSourcing Local  Arabic  Products:  Does anything worthwhile  actual ly  grow 
here? 
Khalid Butti Al-Shamsi, Owner, Mazaraa Organic Products and 
Didier Gusching, Executive Chef, Kempinski Ajman 
 

4.30pm NNon-Alcoholic  Beverages: This  i s  no t  your Daddy’s Spark l ing Grape Juice.   
How to  c reate  a  award winning non-alcoholic  beverage l is t  tha t  no t  only 
sel ls ,  bu t  enhances the dining experience. 
Etienne Haro,  Intercontinental Hotel Group 
 

5.00pm TTas t ing of  75 di f fe rent  o rganic  f rui t s ,  vegetables ,  honey and Non-alchoholic  
beverages  
 

5.30pm END  
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Thomas  
Norberg 
 
Chief Operating Officer, Hospitality Division 
Al Ghurair Investment LLC | UAE 
 
 
 
 

 
Mr. Norberg has worked extensively in luxury hotels in North America, Africa and the 
Middle East. He is currently working with Al Ghurair Investment LLC to launch Nuzul 
Hotels and Resorts, a Sharia compliant brand of hotels in the gateway cities of the Middle 
East. He is also a partner of the only micro-brewery in the Middle East, Lebanon’s 961 
Beer. He has worked with both Fairmont, Ritz-Carlton and at New York’s famous  
Plaza Hotel. 
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BEYOND TEA AND DATES IN THE LOBBY 

BRINGING ARABIC HOSPITALITY TO LIFE  
Presented by: THOMAS NORBERG 
 

The Middle East is famous around the world for Arabic Hospitality.  So why is it so hard to find authentic 
examples of this hospitality in the United Arab Emirates?  Hotels and restaurants in the region have come to be 
dominated a European and Asia approach to hospitality as opposed to an Arabic approach. Beyond Tea and 
Dates in the lobby examines the issue both from a cultural as well as a financial perspective. It is important to 
provide travelers to the region authentic Arabic hospitality as a unique selling point for the industry as well as 
ensuring that its profitable. 

 
Notes: 
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Khulood  
Al Atiyat 
 
Manager of PR and Events and Cultural Presenter  
 

Sheikh Mohammed Centre for  
Cultural Understanding | UAE  
 
 
 
 

 
Articulate, eloquent and passionate about preserving her heritage and culture, Khulood Al 
Atiyat is a distinguished speaker who presents cultural programmes at corporate and 
individual levels. This award-winning presenter, who is also manager of public relations 
and events and cultural presenter at the Sheikh Mohammed Centre for Cultural 
Understanding. Participants will gain indispensable, insights at her Arabian hospitality 
industry forum presentation.  
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BEYOND TEA AND DATES IN THE LOBBY; 

IN SEARCH OF TRUE ARABIC HOSPITALITY 
Presented by: KHULOOD AL ATIYAT  
 
A presentation of the historical and cultural development of Arabic hospitality through the centuries. Explaining 
the meaning of this hospitality to the historical Arab as well as the modern Arab in addition describing the 
central role that Food and Beverage plays in creating this unique variety of hospitality.   Khulood is loaded with 
positive energy and her open-minded approach inspires and enriches your ability to understand and present 
Arabic Hospitality in a meaningful way.   

 
Notes: 
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Emiel 

Van Wegen 
 
European Director 
Synovate ViewsNet | Netherlands 
 
 
 

 
After studying international marketing management and business economics at the University of 
Groningen, Emiel Van Wegen started his market research career at Fortis Group, a mayor 
European financial service provider. During this period, he did an MBA at the University of 
Bradford in the UK. After four years, he left the financial sector to switch to the agency side. He 
is part of the online New Media Research task force for Synovate in EMEA. He is known for 
developing innovative online and panel research methods. 
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REACHING YOUR CUSTOMER IN THE MIDDLE EAST 
Presented by: EMIEL VAN WEGEN 

 

Reaching your customer in the Middle East is far more complicated then following a list of what not to do.  It is 
essential that Hotels and Restaurants realize that customers in the Middle East are fundamentally different in the 
way they react to marketing and advertising and how and when they decide to engage with a brand.  Further 
still, the Middle East is not a homogeneous market.  Each country within in the Middle East has its own 
emotional triggers and mediums of communication. This presentation will discuss how to advertise in the Middle 
East.  What are the best ways to get customers to engage with your brand and what level of engagement you 
can expect.  Finally, a discussion of the phenomena of Social Media, the current buzzword in the Sales and 
Marketing world that explores how Social Media works in the Middle East.  You may not walk out of this 
presentation with all the answers, but you will sure have a lot to think about. 

 
Notes: 
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Khalid Butti  
Al-Shamsi 
 
Owner 
Mazaraa Organic Products | UAE 
 
 
 

 
Khalid Butti Al-Shamsi is the owner of Mazaraa Organic Products which operates the first 
organically certified farm in the United Arab Emirates. On his expansive farm 15 kilometres 
east of Abu Dhabi International Airport, Mr. Al-Shamsi is literally growing fruits and 
vegetables and raising livestock from, and on, sand. According to the season, he is able 
to produce over 100 different types of fruits and vegetables. And with plans for a dairy in 
the near future, the sky is the limit for this local pioneer. 
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SOURCING LOCAL ARABIC PRODUCTS:  

DOES ANYTHING WORTHWHILE ACTUALLY GROW HERE? 
Presented by: KHALID BUTTI AL-SHAMSI AND DIDIER GUSCHING 

 

A presentation by two local pioneers who have proven against incredible odds that it is possible to grow and 
raise an incredible array of foodstuffs in the United Arab Emirates.  Taking two totally different approaches, 
Khalid Butti Al-Shamsi of Mazaraa Organic Products and Chef Didier Gusching from the Kempinski Ajman have 
made the impossible possible: sustainable, organically grown foods from the sands of the desert.  This two 
gentlemen will present their stories: one of a garden that started on the grounds of a hotel to make the pathway 
to the employee housing more attractive and the other as the dream of a Sheik to allow the people of UAE enjoy 
the pleasures of fresh, healthy organic food. This presentation will be followed by a tasting of over 50 different 
locally grown organic foods. 

 
Notes: 
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Didier  
Gusching 
 
Executive Chef 
Kempinski Hotel Ajman | UAE 
 
 
 
 

 
Chef Gusching is one of the premier champions of organic and sustainable food 
products in the United Arab Emirates. Best known for his work at the Jebel Ali 
International Resort where he pioneered a bio garden project to grow herbs and 
vegetables in a garden he designed and built on the hotel’s grounds. Chef Gusching is 
living proof that if you refuse to accept the status quo and keep pushing the boundaries 
of what is possible, you can make the impossible happen. 
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SOURCING LOCAL ARABIC PRODUCTS:  

DOES ANYTHING WORTHWHILE ACTUALLY GROW HERE? 
Presented by: KHALID BUTTI AL-SHAMSI AND DIDIER GUSCHING 

 

A presentation by two local pioneers who have proven against incredible odds that it is possible to grow and 
raise an incredible array of foodstuffs in the United Arab Emirates.  Taking two totally different approaches, 
Khalid Butti Al-Shamsi of Mazaraa Organic Products and Chef Didier Gusching from the Kempinski Ajman have 
made the impossible possible: sustainable, organically grown foods from the sands of the desert.  This two 
gentlemen will present their stories: one of a garden that started on the grounds of a hotel to make the pathway 
to the employee housing more attractive and the other as the dream of a Sheik to allow the people of UAE enjoy 
the pleasures of fresh, healthy organic food. This presentation will be followed by a tasting of over 50 different 
locally grown organic foods. 

 
Notes: 
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Etienne  
Haro 
 
Director Reflets par Pierre Gagnaire & Beverage 
Manager, InterContinental Hotel Group  
Pierre Gagnaire | UAE 
 
 
 

 
Etienne Haro is the face of Pierre Gagnaire in the United Arab Emirates. His restaurant 
was included on the prestigious San Pellegrino Top 100 restaurants in the world and has 
won numerous other local and regional awards. Mr Haro is also responsible for designing 
the beverage programme for InterContinental hotels in the Middle East. In addition, he is 
a leading beverage programme consultant and the worldwide ambassador for Emirates 
Airlines. 
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NON ALCOHOLIC BEVERAGES:  
THIS IS NOT YOUR DADDY’S SPARKLING GRAPE JUICE 

HOW TO CREATE AN AWARD WINNING NON-ALCOHOLIC 
BEVERAGE LIST THAT NOT ONLY SELLS BUT ENHANCES  
THE DINING EXPERIENCE 
Presented by: ETIENNE HARO  

 

Non-Alcoholic beverages can be a major source of profit as well as enhancing the overall 
dining experience if done well.  How to create a award-winning beverage list that focuses 
on the elements of cost, sourcing of product, menu lay-out, production as well as overall 
taste and appropriateness to the cuisine. Presentation to be followed by a tasting of new 
products.  

 
Notes: 

 
 
 

 

 

 

 

 

 

 
 

 
 

 
 
 

 


