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I N T R O D U C T I O N

Now into its 11th year, Indonesia 
Tatler Best Restaurants is 
Indonesia’s absolute authority 
on fine wining and dining.

Our editorial team, along with an
independent panel of food and 
wine experts, brings you unbiased 
reviews of the country’s most 
sophisticated restaurants.

INDONESIA TATLER BEST
RESTAURANTS IS THE 
NUMBER-ONE FINE-DINING 
RESTAURANT GUIDE IN THE 
COUNTRY,COVERING JAKARTA, 
BALI AND SURABAYA.



T H E  G U I D E

Indonesia Tatler Best Restaurants Signature 
Rating System gives you a quick assessment 
of each restaurant in four key areas:

Equally helpful, our evaluations of Why Go?, Tatler 
Tips, and Signature Dishes summarise of what your 
restaurant has to offer, as well as hints and tips on 
getting the best out of your establishment.

SETTING WINE

FOOD SERVICE
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INDONESIA TATLER
BEST RESTAURANTS 2015
Our 2015 edition will include details of our hand-picked 
Top Restaurants. An additional section will showcase 
services, products and people selected in the ”Best In” 
categories, such as wines, chefs, dishes and more.
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U
ntil this very moment, UNION, the brasserie, bakery, and bar from 
the creators of Loewy and celebrated young chefs Adhika Maxi 
and Karen Carlotta, has managed to keep itself abuzz among 
the city’s elites and foodies. Overlooking the serenity of Plaza 
Senayan courtyard, Union is always busy with patrons—it’s a place 

that never sleeps. Paying tribute to classic early 20th-century American 
bistros, UNION boasts iconic swing music, artistic posters, and colour tones 
from the 1920s.

Adhika Maxi, inspired by his stints working with culinary greats, such as 
Gordon Ramsay, managed to use creative ingredients, contemporary 
techniques, and his understanding of flavours to conjure dishes that 
are at once familiar, yet new and refined. And yes, we agree he does. 
Some of his creative creations that stand out from the menu include 
the Blackened Tasmanian Salmon Belly and Roasted Bone Marrow.  
 
The wait staffs are more than helpful and always welcome you with a smile.
The UNION bakery, centrally located within the restaurant, and equipped with 

UNION

For more information on the restaurant, please refer to page 198.

Paying tribute to classic early 20th-century 
American bistros, UNION boasts iconic swing music, 

artistic posters, and colour tones from the 1920s
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its very own private entrance, is led by no other than 
Chef Adhika Maxi’s beloved wife, Pastry Chef Karen 
Carlotta, who’s also a celebrated chef in Indonesia. 
Following a similar evolution to her husband, with roots 
in American standards, Karen managed to dazzle the city’s 
foodies with her Red Velvet Cake. Within months after it was 
introduced years ago, the cake became a sensation, and since then 
every bakery, café, and restaurant has tried to create their very own Red 
Velvet cake. Needless to say, this woman’s cake is still the finest of them all. 

Plaza Senayan Courtyard, Ground Floor
Jl. Asia Afrika No.8
+62 21 579 058 61-62
+62 361 300 7979

Karen Carlottapastry 
chef
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Indonesia’s sweet tooth is finally being 
tamed. With many new cafés, restaurants, 
and dessert shops consistently opening 
up, this nation definitely has a serious 
addiction to sugar and sweet treats. 

Pastry Chef Karen Carlotta has been the 
talk of the town since she introduced 
the classic southern Red Velvet cake to 
the public years ago. Karen’s continuous 
p a s s i o n a n d s u r p r i s i n g w o r k h ave 
reverberated across the city, and this why 
we think she deserves the Best Pastry 
Chef title this year. 

We asked Karen about how she started 
this profession. She answered, “I actually 
took Economics as a major in my college. 
I bake as a hobby.” However, it was her 
family and close friends that supported 
Karen all the way and the positive 
feedback they gave to Karen that made 
the beautiful chef even more interested in 
the culinary world.

Karen then added, “My creations are often 
reflections of my personal taste. I like 
foods that are daring and quite unique. 

Whenever I create something, I would 
always think about what I like.” 

To try some of her magical creations, you 
can go to the trendy restauran Union at 
Plaza Senayan. Her legendary creation, 
the Red Velvet cake, combines a modern 
approach, as Karen manages to tweak 
this dessert and transform it into one of 
Jakarta’s most favourite sweet treats. 
Her favourite dessert, in case you’re 
wondering, is a perfect marriage between 
champagne and ripe sweet juicy peach.

To date, Karen has still been on her 
maternity leave, taking care of her two 
sons. “Cooking for my sons is one of the 
biggest challenges I have ever had as 
a chef. Since they are relatively small, 
they are still so honest and true to their 
responses, which drives me to create 
something that they will eventually enjoy.” 
However, over time, the woman has 
also slowly introduced them to different 
textures and tastes. Who knows—we just 
can’t wait to watch the duo grow up and 
become our nation’s next top chefs. 
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U
ntil this very moment, UNION, the brasserie, bakery, and bar from 
the creators of Loewy and celebrated young chefs Adhika Maxi 
and Karen Carlotta, has managed to keep itself abuzz among 
the city’s elites and foodies. Overlooking the serenity of Plaza 
Senayan courtyard, Union is always busy with patrons—it’s a place 

that never sleeps. Paying tribute to classic early 20th-century American 
bistros, UNION boasts iconic swing music, artistic posters, and colour tones 
from the 1920s.

Adhika Maxi, inspired by his stints working with culinary greats, such as 
Gordon Ramsay, managed to use creative ingredients, contemporary 
techniques, and his understanding of flavours to conjure dishes that 
are at once familiar, yet new and refined. And yes, we agree he does. 
Some of his creative creations that stand out from the menu include 
the Blackened Tasmanian Salmon Belly and Roasted Bone Marrow.  
 
The wait staffs are more than helpful and always welcome you with a smile.
The UNION bakery, centrally located within the restaurant, and equipped with 
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For more information on the restaurant, please refer to page 198.
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artistic posters, and colour tones from the 1920s
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its very own private entrance, is led by no other than 
Chef Adhika Maxi’s beloved wife, Pastry Chef Karen 
Carlotta, who’s also a celebrated chef in Indonesia. 
Following a similar evolution to her husband, with roots 
in American standards, Karen managed to dazzle the city’s 
foodies with her Red Velvet Cake. Within months after it was 
introduced years ago, the cake became a sensation, and since then 
every bakery, café, and restaurant has tried to create their very own Red 
Velvet cake. Needless to say, this woman’s cake is still the finest of them all. 

Plaza Senayan Courtyard, Ground Floor
Jl. Asia Afrika No.8
+62 21 579 058 61-62
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R E A D E R  P R O F I L E  A N D  D I S T R I B U T I O N

More than 13 years after its debut in 2000, Indonesia Tatler continues to be the authoritative record of the lives of the city’s 
elite. Its roots can be traced back to more than 300 years in the past, when the first “Tatler” magazine appeared in England.
Indonesia Tatler Best Restaurants carries the Indonesia Tatler brand with pride and shares the same readers.

DISTRIBUTION / INDONESIA
Subscriptions      4,850
Five-star hotels & restaurants    12,600
Newsstands / bookstores in 7 cities 
 (J akarta, Bandung, Surabaya, Semarang, 
Medan, Yogyakarta & Bali)    22,800
Special promotions & events    5,800
VVIP & ambassadors     9,850
Advertiser / ad agencies     2,600
Airport lounges Jakarta, Surabaya & Bali  4,200
TOTAL       62,700

DISTRIBUTION / REGIONAL
Beijing       2,000
Hong  Kong       2,000
Macau       2,000
Malaysia       2,000
Philippine       2,000
Singapore       2,000
Taiwan       2,000
Thailand       2,000
TOTAL       16,000

READER PROFILE
• Average age: 25–50 years
• Average annual household income: Rp 1.2 billion
• Average time spent reading one issue: 1 hour
• Average house ownership: 100%
• Average number of readers per copy: 6.03 persons
• Average monthly credit card spend: Rp 50 million
• Car ownership: 100%
• Club membership: 71%
• University / post-graduate: 76%
• Professionals / senior executive / company owner: 82%

READER ENGAGEMENT
Overall, readers see Indonesia Tatler Best Restaurants as 
a must-read for guidance and information. The book has a 
12-month  shelf life and a high pass-along rate, putting its 
readership at an estimtated 100,000.

Indonesia Tatler Best Restaurants also benefits from 
regional distribution, with listings featured in the 
Singapore Tatler Regional Best Restaurants, for maximum 
exposure to advertisers.



M AT E R I A L  S P E C I F I C AT I O N

CTP PROCESS
Supply material in one of the below formats only:
• PDF file in high resolution (with fonts & images embedded)  
• InDesign CS5 file (with fonts in MAC format & images 
   embedded)  
• Illustrator CS5 file or below (with fonts outlined)  
• Photoshop file (with fonts rasterized) Note: Films will not be   
   accepted

Remarks
1.  All picture resolutions not less than 300 dpi
     (relatively scale 1:1).
2. Files to be saved as CMYK where possible in TIFF (Mac 
     version), JPEG, EPS (Mac version) or PSD format.
3. Printing colours are in CMYK unless for pantone colouring 
     system (special charges apply).
4. Digital colour proof (i.e. Epson) made by ISO 27L MUST be  
      provided to ensure colour quality. Laser printouts are not 
      acceptable.
5. Screen Line: 175 dpi for colour
6. The Publisher reserves the right to trim 10mm off each edge 
      to the trimmed page size. Type matter and illustrated material 
      not intended to bleed must be kept to this tolerance.
7. Perfect bound gutter spread saftely allowance: 6-7mm 
     on each side of gutter. No live matter should cross 
     the binding gutter.

ADVERTISEMENT MEASUREMENTS

DOUBLE PAGE SPREAD

SINGLE PAGE

BLEED SIZE (H) X (W)
240mm x 266mm

TRIMMED SIZE (H) X (W)
230mm x 256mm

TEXT AREA (H) X (W)
210mm x 108mm

BLEED SIZE (H) X (W)
240mm x 138mm

TRIMMED SIZE (H) X (W)
230mm x 128mm

TEXT AREA (H) X (W)
210mm x 108mm



Advertisement Inquiry:

lani.ferryandi@indonesiatatler.co.id

C O N TAC T



A B O U T  M O B I L I A R I  G R O U P

Founded more than 20 years ago by budding 
entrepreneur Millie Stephanie, Mobiliari Group 
started life as a custom publishing company—
the first of its kind in Indonesia.
 
From these humble beginnings, the company has 
grown into a regional publishing powerhouse, acquiring 
high-profile titles and becoming recognised as one of 
the most sought-after media partners in the region.
 
Focusing on high-end licensed consumer magazines, 
like brand-leader Indonesia Tatler, as well as custom 
publishing magazines (clients have included Mercedes-
Benz, UOB bank and other regional heavyweights), 
the company’s core values are quality, integrity and 
sophistication.
 
Mobiliari Group also specialises in organising events 
that reflect these values. Past successes have 
included Jakarta’s first contemporary art exhibition 
that combined both graphical and fashion-inspired 
art pieces, as well as events for prestigious names like 
Lamborghini, Lanvin, and Porsche. 

With new launches and acquisitions constantly in 
the pipeline and a programme of continuing media 
expansion, Mobiliari Group is led by an experienced 
management team.

Headquartered in Jakarta, Indonesia—one of the 
world's most economically dynamic locations—and 
with branch offices in Bali and Singapore, the company 
is also uniquely positioned for fast growth and 
continuing market dominance.


