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MEDIA RELEASE 

 
A “WOW” MALAYSIAN EXPERIENCE! 

Kuala Lumpur Convention Centre Goes All Out to Impress MEA Delegates 
 

 
(r to l) Connie Paglianiti, Event Manager/Director, Eventcepts Pty Ltd, tries her hand at cooking the 

Malaysian snack, ‘pisang panggang’ or fried bananas, under the guidance of Kuala Lumpur 
Convention Centre (the Centre) chefs, Jamaluddin Zainal Abidin and Dzulkarnean Amiruddin 
during the site visit in the lead up to the Meetings & Events Australia (MEA) Annual National 

Conference 2014 held at the Centre. 
 

 

The famous ‘Trio of Dessert’ of Sarawak pineapple compote, coconut pandan delight and kaffir 
lime ice cream served individually in an ice cave at the Meetings & Events Australia (MEA) Gala 
Dinner and Awards Presentation during the MEA Annual National Conference 2014 held at the 

Kuala Lumpur Convention Centre. 
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KUALA LUMPUR, 4 June 2014 – It was a ‘truly Malaysian experience’ for the over 500 

industry professionals attending the Meetings & Events Australia (MEA) Annual National 

Conference 2014 at the Kuala Lumpur Convention Centre (the Centre) from 15 to 17 May 

2014. Held for the first time in Southeast Asia, and only the second time outside 

Australia, the Centre went all out to ensure delegates experienced the country’s rich 

culinary and cultural diversity. 

 

The Centre offered a “site inspection with a difference” as part of its Culinaria campaign 

activities. The interactive immersion included a showcase of the Centre’s facilities and 

the chance to learn skills such as cooking a local favourite, pisang panggang (fried 

bananas), and constructing a nasi lemak (rice dish cooked in coconut milk and screw 

pine leaves and served with anchovies, peanuts, egg, curry, vegetables and sambal 

belacan – a chili-based condiment made of shrimp paste). Attendees also learnt how to 

‘pull’ tea or teh tarik (hot milk tea beverage) and after a hearty tasting of the Malaysian 

treats, the session concluded with a ‘chopstick challenge’. 

 

During the conference, delegates were treated to the Centre’s unique and interactive 

Cultural Showcase, enabling everyone to try their hand at traditional arts and crafts 

such as batik painting, basket and songket weaving, wood carving, pewter smithing, 

henna painting, Chinese calligraphy and the gamelan (traditional Malay orchestra). 

 

For the grand finale gathering, the MEA Gala Dinner and Awards Presentation, the 

Centre’s award-winning culinary team served up a multicultural seven course banquet 

that included fusion dishes such as ‘Imperial Seafood Soup’ (double-boiled chicken soup 

with seafood served in a coconut shell); ‘Malay Heritage Chicken Percik’ (roasted chicken 

ballotine marinated with local spices) and ‘Red Emperor’ (steamed red snapper with 

superior soy sauce drizzled with cilantro infused oil). And leaving a lasting impression 

was the ‘Trio of Dessert’ of Sarawak pineapple compote, coconut pandan delight and 

kaffir lime ice cream served individually in an ice cave. 

 

“The service delivered by the Centre’s team for the meetings and especially the 

showcase Gala Dinner were of the highest standards. Malaysia has delivered an 

important message to the Australian MICE market, it's easy with great value for money to 

do business in KL,” said Jenifer Dwyer Slee, Director of Sales and Marketing, National 

Convention Centre, Canberra. 

 

“We are extremely proud to have been the venue of choice for MEA’s Annual National 

Conference 2014,” beamed Alan Pryor, the Centre’s General Manager. “The occasion 

provided the perfect platform to showcase our innovative and flexible offerings as well as 

Malaysia’s culinary and cultural diversity. 

 

“More important, the event allowed our Team Malaysia partners; Tourism Malaysia, 

Malaysia Airports Holdings Berhad, Malaysia Airlines, Kuala Lumpur City Hall and 

Malaysia Convention and Exhibition Bureau (MyCEB) and local business tourism players 

to engage, network and explore business opportunities with the international industry 

representatives.” 

 

~ end ~ 

 

 

 

http://www.klccconventioncentre.com/
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For further information, please contact: 

Kuzaimah Idris 
Communications Manager      
Kuala Lumpur Convention Centre    
Tel: +603 2333 2888      
Fax: +603 2333 2882       
Email: info@klccconventioncentre.com               
 
Charles Chaplin or Listiari Suyanto 
TQPR (Malaysia) Sdn Bhd 
Tel: +603 2092 4300 
Fax: +603 2092 5972 
Email: charlesc@tqpr.com or listiaris@tqpr.com 
 
NOTE TO EDITOR 
 
About the Kuala Lumpur Convention Centre 
The Kuala Lumpur Convention Centre (the Centre) is a component of the Kuala Lumpur 
City Centre (KLCC) and is managed and operated by Convex Malaysia Sdn Bhd, a joint-
venture company between KLCC (Holdings) Sdn Bhd and AEG Ogden Pty Ltd, Australia. 
 
A winner of numerous awards including the International Congress and Convention 
Association (ICCA) Best PR Award, rAWr (Recognising Award Winning Results) Awards 
2013 for ‘Purpose Built Convention & Exhibition Centre Award For Excellence’ in the 
Business Events category; Kuala Lumpur Mayor Universal Access Award 2013; Meeting 
Industry Marketing Awards (MIMA) 2012 for ‘Best Print Advertising Campaign (Gold)’ and 
the MICE Report Awards 2012 for ‘Best Convention Centre in Asia’; the Centre is a 
wholly-owned facility of Kuala Lumpur Convention Centre Sdn Bhd which in turn, is 
owned by KLCC (Holdings) Sdn Bhd, a wholly-owned subsidiary of Petroliam Nasional 
Berhad (PETRONAS). 
 
The Centre has ISO 9001, ISO 22000, ISO 14001 and OHSAS 18001 certifications, 
EarthCheck Bronze status (environment) and Hazard Analysis and Critical Control Points 
Certification (HACCP) recognition, the international food safety system for international 
convention facilities and five-star hotels. It is also the first in Asia to receive the ‘Gold’ 
AIPC Quality Standards certification.   
 
Comprising two auditoria (seating 3,000 and 500 respectively), 12,310 sqm of Exhibition 
Halls including a 2,600 sqm standalone marquee, a Grand Ballroom which seats 2,000 
diners, a Banquet Hall for 500, a Conference Hall for 1,800 and 20 other meeting rooms, 
the Centre provides 22,659 sqm of function space in the heart of Kuala Lumpur. 
 

~ end ~ 
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