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Slowly but surely, Singapore is moving up the rungs of 
the world glamour ladder, writes MELISSA LWEE 

S 
INCAPORE may well have earned Its place as 
one of the most globallsed clties in the world, 
but what is less well known is that It Is slowly 
Inching irs way up the glamour ladder as well. 

Iast year'~ Formula One was It$ first ma- 
Jor stab at hemming the Monaco of the Hast, 
and when the two intagrated resorts come on- 
stream, the cl*. rPlll up Its glamour cred. 

Meanwhile though. the gliierratl sel haven't been sWng 
quietly on the sldellnes in thek huboutin heeb -over the 
past decadn or so, the number of black-tie events held in 
Slngapre has bwn gmwhg stamlily and shorn little sign 
of slowing down despite the m n t  reeapslon. 

WMb the scale of such society balls has come down a 
or two, tbe interest has not. Lasf year saw at least 

60 black tle events -mostly larity or luxury product d t -  
ed. mmpard  to roughly half that number just 5ve years 
ago. The most hlgh-prollle ones Lnclude the annual SRT 
Ball thrown In aId ofthe Singapore Repertory Theatre and 
the Passion Ball thal beneflls the Food from Ihe Heart 
M t y  organbation that dlstrlbutes unsotd bread to the 
needy, both ofwhich are now staples in Singapore's sadal 
cslendsrs. 

"2006 to 2008 were really the boom yaan for balls.. 
says Gilbert Cheab, managhg dlrector of Singapore 
Tmkr, a well-known society magazine whfch Mr Cheab 
myti eoveTed at least 40 such events last year. 'We'ra talk- 
ing a bk? Is e a t  every few days and that's not a small 
number. 

The 'demand' is two-fold: One. there Is a growing 
number of people who sae the valua - born the glamour aa 

wen aa nehvorldng aagles- of such even* and two. c h i -  
ty and lwury brands which recognh Ihls growing Inter- 
est and are quick to levorage on it. 

The American Express Centurion Gala dinners are a 
good example. Last year's dinner not only boasted an ex- 
etuslve guest Ust of only the creme de la &me of Singa- 
pore. organher Olga Ileerlh a h  managed to briaglntmm- 
lonal designer EUe Saab in to gram the event - brandhg 
the d t  card In the most glamorous way possible. 

Marketing aslde. the bulk [roughly 90 per e r U  of the 
black-ff e events In Singapom are for charity. 

and purpore 
Says Tjln lee, managing d h a o r  of public rektlons and 
events company Mercury Marketing Communication. 
They present sodety with a channel to gLve back to the 
community and have L n  doing so. There Is more interest 
and awareness in these events. especially as medh cover- 
age of these events has  Incresged. 

"Also, wa noticed thal In the past, where mostly high 
sodety guests attanded the black-tle balls. there are more 
PMEBB interestad in attending, as they are supportive of 
&&table causes. 

'PNanthropy Is stlll falrly young In Singapore - we 
need to nurture (his culture of charitable giving by craat- 
lug more events chat will generate the publicity and +- 
our so as to aUract bdlvldual dsnors to a good cause. 

This explalad the success orcharity drtvss such as last 
year's Shgapore Wine Auction Gala D h e r  that managed 
to raise nearly $800.000 la aid of the Wva Foundatlon lor 
Children with Cancer. 

a h H  ot a tlnw: Cue.& at a SL RUNS b h k  a d  IW ball -8. &#mt sit-down dlrursrs are RO 
longer enough to saw fhe p e s t s  ai sodety baUs 

Sullan Tan-Wijaya, a senlor director at Savills who 
makes It a point to support charities. has similarly noticed 
that the Elnwd has evolved. There w e  still gwsts I see 
Ram a decade ago, and there are also UP and ~oming r 
younger sochUo<and businessmen. It's a good mix,' she 
save. 'I atso noticed that both the men and women are W I 
tt& more and mom lashionable. It's almost We a ~ d l y -  
wood red carpet event." 

To whIch Mr Cheah quips: 'We don't have many d e b -  
I 

rides here so the only way to prwlde our Is tb dress 
each other up.' Which uives yet a n o e r e a s o n  for the 
mgln p o p h t y  for thase bhk-t le  even&. 'Before the 
rise d t h e  societv balls. oeo~le had no occasions to wear . 
thetr beautiful c6thingBBhe iays. "When T o t k  srRrst start- I 
ed throwing balls 20-jears Go, we did it so that people I 
would have a chance to be photographed in thew evenlug 
best and tbh spurre4 them to buy new ClotKing as well to 
wear to the next event This kept our advertism hapy. - Thfs b-ess model has not changed over the ears Lkgonloer O h  Iserlis and 

H o m r .  despite the growing p o p ~ l y  o t d ~  LIS, d e H ~ e B ~ m ~ n g )  lhe cmturion 
the vool of r d a r  ball at!endees Is at most a mod& 400. 2008 l a b e l ;  and the Singapore M l e r  &rll Ibdwr) 
w M L  leads ti one thine: compelitlon. As a result, founder 
of events company 1 Werks Jereray Tan polnu out that he 
bas notlead that many of his clients who thmw these b d s  
have been uying to up the ante by making thek balls 
more spectacular. He saw "What used to be a simple, ele- 

am- 
, the on- h a t  haw it the hardest are those- 

The maia chalknge w4th charity balk h that you need 
to k d  creative ways to work with extremely r[ght budg- 
a'' explains Ms La%. ' U W  corporate black-tle events. 
the organken of charity balls haw a s o d d  responsIbiUty 
to keep msb low and in accordance with government 
fund-raising laws so as to be able to glve more to the 
cause. We have to work with h&b& lgbt budgets. yet 
entertah Singapore's most diaceming cmd sophlstlcated 
sddeQ sat.' 

telllag that to Ms IserUs who has been organking 
chichi mum for the k t  10 years. 'When 1 throw a chatl- 
ty ball. I work with the smdesl  budget possible,' she 
says. 'l've been ve htcky in that many organisations 
hsw been wllllng t J e t p  out with various events. For 
my upcoming Passion Ball, Capxa  Slngapore klndly 
helped out wlth the tocatlon and food and tufthama 
helped d t h  air tlckeis for the enlertalnment If you ma);e 
an ei?ort to ask around they wlll help, awn In thesa tough 
times. 

'Butd,  when people are payins so much money for a 
charlty ball, on top of dolng good they still want to have 

them the best entertainment while working 
is a cbdlenge, no doubt" 

But even with all his fanfare and dart here  are UIw 
like resmurabur MUlet Lu who actively shy away from lo- 
cal balls. Mr Lu. who used to attend black-tie even& at 
least nvice a month when he was Mvlng in Hong Kong, has 
lowered the frequency to a mere one or  two a year. 

'People don't dress up properly in Slngapore. Only 
about 50 per cent o l  the guests would actually be in 
black-tie. 1 Uke golng out h brmal wear, but when I see 
people not respectlng the dress mde. ft puts m OK' 

He adds that Stnna~ore's black-tle eveats lack the buez 

As Singapore MaoagBmenl Unlverslty's practice anso~t- 
ate professor of marketing Seshm Ramaswad points 
out: 'Singapore lacks celebrities ... who can command ad- 
uladon and foUowing.' 
Thus on Mr Lu's part, he tried -albeit unsuccessfuliy - 

to bring in supennodel Naomi Campbell hr his Formula 
One party at Prive t a g  year. 'There are some people Hl;a 
Nmmi whoJust walk In and the entlre room IIghts up," he 
explains. 'l'm defhltely goln to tr and brhg her in 
again this year. An lnvestmenttl to k made to give Sin- 
gapore that exIra bit of panache. 

Whlcb bega the question: What can be done to propel 
Singapore upwardn in the glamour game? 

'If you want a quick fix for converston to a glamornus 
place, you would have to lmwn the glamour. The F1 race 

gant &-down dinner i s  no longer enough to satisfy the 
r s t s .  Sets are now ?re elaborate and numy brlng In 

Ig international aas. 
True enough, Ms Lee's Mercury has created sets Irom 

ice palaces to aeroplane runways; Frank Clnmanl  - 
founder of Mestyle design and bulld company. Pide - im- 
ported a 24-piece swlng ensemble for hls St Regls Manhat- 
tan black aad whfte ball last New Year's Eve. and Mslserl- 
Is is bringing in a Clrque Du Soleil act for her upcornlug 
charity Passion Ball In April. 

&I do some of that. And & the resorts come up. mote 
alarnourous events might be hosted in the islend.' says Dr - 
Ramaswaml. 

- 
And there are hIgh hopes for the 1Rs. 
'A big problem now Is that after the balls. all the guests 

are dress& up but there's nowhere glamorous enoligh lor 
them to no and party ahenvards." saw Mr Cheah. 'I'm 
hoplng th IRs dl &I& that' 

- 
Thanklullv. the tRs look DOW to meet the challenne. 
Resorts fiorld at Senm.& WU boast a huge raG of 

venues Uke a 6.500 square metre Grand ballmom that wlll 
glve more event organisers choices lor thelr neat glam 
bash. In tum. Marina Bay Sands aims to add a towh of 
glamour to hlgb-sod* evens wltb the biggest ballroom 
In Asla. 

But mtll then, J d  orgsnhrs  wlll have to ralse the 
glamow stakes. St111 'it win, take Ume for us to reach the 
same level of glamour and vibrancy that Hon Kong or 
New York W. shm Mr CintamanL -~omoaretto n M -  

and glamour that &w with a b rand more cosmo I- b o w g  counates; Singapore Is ve wen positioned-in 
itan e C  like Hona Kom. The kL a stm- A- this evolutl- wows, so the &&nm is to make our " " * cuieure. 

" 
black-tie mtsts&re unique and b e t t e r b ~ ~  before.' 

E L "  
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