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1.1 - Active Meeting Objectives
✓ Consistently deliver a high quality, unique product offering to all our Rosa Malacca clients.
1.2 - Concept Proposition

✓
✓
✓
✓
✓

An enhanced meeting experience product service delivery consistent alternative to no surprises!
F&B Active Foods alternative to conventional food offerings.
Superior connectivity and communication capability.
Increased delegate creativity & productivity with new & innovative lifestyle meeting room concept.
Solution oriented; services intended to meet & exceed customer expectations.

1.3 - Hardware Components
What is Active Foods?
Lifestyle active food is not the exclusive solution for meetings events at Rosa Malacca merely an optional
solution that Rosa Malacca has fully adopted. It’s a Healthier alternative to traditional meeting concepts for
morning and afternoon break, buffet or set lunch menus. The key objectives and main benefits of active
meetings food program is to help meeting guests maintain stable blood sugar levels resulting increase in
concentration and reduced fatigue.

Why Active Food?
The Food we eat affects how our brain function. This connection between mind and food was inspiration for
the development of active food. Research has shown that eating the right at the right times improves our
ability to learn and concentrate, promotes quicker reactions and even lowers stress levels-factors that can
all have an impact on the quality of a meeting. Meeting delegates often experience a “sugar Crash” after
lunch and this is often resolved by placing a bowl of sweets or candy on the table. However, this is only a
temporary solution and something that we would like to avoid by helping the delegates achieve more stable
blood sugar levels and by providing a delicious culinary experience throughout the day
Development of Active Foods?
Active food has been developed together with nutritionists in various countries over years. Our skilled chefs
have enjoyed the creative freedom to convey the essence of active food represents. The fundamentals
principles always remain the same from region to region and country to country a well-balanced and
sustainable diet for active lifestyle.

1.4 - Free Internet
✓ Free internet for delegates to stay connected on email, social networks and conduct research. In
conference room and all public areas 60MB capacity will be provided.
1.5 - Software Components

✓ Warm and Friendly service philosophy and a positive service attitude we live
everyday which is incorporated into every aspect of our Lifestyle Active meetings concept.
1.6 - 100% Satisfaction
✓ Our goal is 100% Satisfaction, which we guarantee. If a meeting customer is not satisfied
With something and s/he lets us know during the meeting, we’ll make it right!

Active Food
1.7 - Introduction
✓ Active Food is a concept developed to help maintain delegates’ concentration levels throughout the
day. It’s all about serving food that keeps blood sugar levels stable and supplies optimal nutrition for
the brain, providing benefits for both delegates and meeting organisers alike.
✓ Active Food is not the exclusive solution for meetings and events at Rosa Malacca, but an optional
solution.

✓ It is morning and afternoon breaks, buffet, and two courses lunch. The key objective and main benefit
of Active Food is to help meeting guests maintain stable blood sugar levels, resulting in increased
concentration and reduced fatigue.

✓ 1.8 - Why Active Food?
✓ The food we eat affects how our brains function. This connection between mind and food was the
inspiration for the development of Active Food. Research has shown that eating the right food at the right
time improves our ability to learn and concentrate, promotes quicker reactions and even lowers stress
levels – factors that can all have an impact on the quality of a meeting.

✓ Meeting delegates often experience a “sugar crash” after lunch and this is often resolved by placing a
bowl of sweets on the table. However, this is only a temporary solution and something that we would
like to avoid by helping delegates achieve more stable blood sugar levels and by providing a delicious
culinary experience throughout the day.

✓ 1.9 - How We Developed Active Foods?
✓ Active food has been developed together with nutritionists in various countries over years. Our skilled
chefs have enjoyed the creative freedom to convey the essence of active food represents.
✓ The fundamentals principles always remain the same from region to region and country to country a
well-balanced for a sustainable diet for active lifestyle.

2.0 - The Six Active Food Principles
✓ The Active Food concept is based on 6 basic principles that govern every aspect of the Active Food
experience. From the selection and sourcing of ingredients, to the timing and presentation of the
courses, every step of the process has been considered.
✓
✓
✓
✓
✓
✓

1. Lots of Fish, whole grain products, fruit and vegetables
2. Primarily fresh, locally sourced ingredients
3. Pure ingredients with minimal industrial processing
4. Less meats and always a maximum 10% fat content
5. Natural sweeteners and never more than 10% added sugar
6. Focus on the good taste and satisfying the senses

2.1 - Nutrients / Aspects That Optimize and Protect
Your Brain & Nutritional Data
Fatty fish, walnuts and linseed
✓ 50% of the brain is composed of fat, and a large portion of this is omega 3 fatty acids. Fatty fish,
walnuts and linseed are all good sources of omega-3Fatty acids, which
are essential components of brain cell membranes and important for the transfer of
brain impulses. Omega-3 fatty acids also have a part to play in the repair and formation of new brain
cells, in addition to protecting the brain from natural aging processes. New research
has also shown that a diet rich in omega-3 fatty acids appears to prevent
Alzheimer’s disease and can even be an effective treatment in the early stage of dementia.

2.1 - Nutrients / Aspects That Optimize and Protect
Your Brain & Nutritional Data
Whole grains
✓ Grain products are good sources of folic acid, thiamine, vitamin B6 and vitamin B12, which research
has demonstrated to improve memory. Wholegrain products (dark rye bread, wholegrain pasta, brown
rice, muesli, etc.) are a preferred alternatives to more
processed grain products. Along with starch, the
dietary fibre in these foods helps to maintain stable
blood sugar levels. Brain cells prefer a consistent
supply of energy, so by eating these foods, you are
giving your brain the best conditions to operate under.
The brain burns 120gm of glucose every day, and ideally,
this should come from coarse grain products, fruit and vegetables.

2.1 - Nutrients / Aspects That Optimize and Protect
Your Brain & Nutritional Data
Berries
✓ Blueberries and other dark blue berries (for example, aronia and acai) are especially rich in anthocyanins
am extremely powerful group of antioxidants that help to protect the body and brain from harmful
substances. A large amount of research has been
conducted demonstrating the positive impact that
blueberries can have. Tuft University in the USA, for example, conducted a study linking blueberries
to improved short term memory and slower brain cell breakdown the later being common in diseases
such as Alzheimer’s. Blueberries also sharpen eyesight, which is an important part of
how the brain gathers information.

2.1 - Nutrients / Aspects That Optimize and Protect
Your Brain & Nutritional Data
Eggs, meat and fish
✓ Acetylcholine is a substance found in large quantities
in egg yolks, and to a lesser extent, in vegetables,
peanuts, meat and soya beans. Acetylcholine is a
precursor to an important signalling substance in
the brain and nervous system. Research has shown
that acetylcholine may be involved in increasing
concentration levels, elevating the stress threshold
and reducing reaction times. Also enhancing alertness
levels is protein, which has a similar effect to caffeine,
but without the side effects. A chicken or fish fillet
served with only a green salad increases alertness as much as a couple of cups of coffee.

2.1 - Nutrients / Aspects That Optimize and Protect
Your Brain & Nutritional Data
Avocado and olive oil
✓ The monounsaturated fatty acids in avocados and
olives are also important for brain function. A great
deal of evidence indicates that soft, monounsaturated
fat can increase circulation and blood flow to the
brain, which means lower blood pressure and more
oxygen to the brain. This provides the brain with
better working conditions. Avocado also contains large
amounts of vitamin E, a powerful antioxidant that protects brain cells.

2.1 - Nutrients / Aspects That Optimize and Protect
Your Brain & Nutritional Data
Protein
✓ Lean, protein-rich foods prevent simple carbohydrates,
such as sugar, fizzy lemonade and potatoes, from
making us tired. Sugar and starch elevate the levels
of the neurotransmitter serotonin in the brain, which
relaxes us. Proteins inhibit this response, preventing
large amounts of serotonin from being released. Good sources: lean fish (for example, cod and
coalfish), chicken, turkey, skimmed and extra-low fat milk, lean beef, green lentils, soya beans,
cottage cheese, and low-fat yoghurt.

2.1 - Nutrients / Aspects That Optimize and Protect
Your Brain & Nutritional Data
Iron
✓ Carries oxygen in the blood, thereby ensuring a good supply of oxygen to the brain.
Good sources: liver, red/dark meat, dark rye bread
and other coarse wholegrain products, linseed and spinach.
Beta-carotene
✓ Protects the brain cells from premature aging.
Good sources: carrots, apricots, red peppers, spinach, curly kale and broccoli.

2.1 - Nutrients / Aspects That Optimize and Protect
Your Brain & Nutritional Data
Boron
✓ The trace mineral boron appears to affect the brain’s learning processes and memory.
Good sources: pears, apples, tomatoes, nuts, broccoli and pulses (beans and peas, for example).
Calcium
✓ An electrolyte that is important for the excitability
and function of our nerve and muscle cells. Our brain
requires it for a good transmission of nerve impulses
at the synapses. For a good take up of calcium from the food, enough vitamin D must exist.
Good sources: dairy goods, nuts, broccoli, legumes, greens and parsley.

2.1 - Nutrients / Aspects That Optimize and Protect
Your Brain & Nutritional Data
Plant oil
✓ Normally rich in unsaturated fatty acids, plant oils
enhance the suppleness of cell membranes in the brain
so that nerve impulses can be transmitted more easily.
Good sources: all plant oils, for example olive oil and rape seed oil.
Omega-3 fatty acids
✓ Important for optimum brain development. On top of being an excellent source of omega3, fish oil is comprised of unsaturated fat, which in contrast
to saturated fat from meat and dairy products,
helps nerve impulses travel faster by increasing the suppleness of brain cell membranes.
Good sources: fatty fish such as mackerel, salmon, trout, sardines, herring and tuna.

2.1 - Nutrients / Aspects That Optimize and Protect
Your Brain & Nutritional Data
Zinc
✓ Zinc is a trace element and a powerful antioxidant
necessary for normal brain function. It plays an essential role in maintaining the blood
brain barrier. This barrier prevents toxins in the blood from entering
the brain cells. Zinc also appears to have a preventive
and beneficial impact on Alzheimer’s disease. Good sources: oysters, wheat germ, liver, cheese,
nuts, meat, fish and coarse wholegrain products.

2.2 – Menu Essentials, The Components
Active Full Day Meeting Packages
Full Day package for meeting
Two coffee breaks and buffet lunch – A
Minimum 20-30 Participants
✓ A conference room of the appropriate size for the number of people booked
✓ Conference technology: overhead projector, screen, flip chart, pens, facilitator’s toolbox, High Speed Wi-Fi
in the conference room
✓ Morning coffee break: 2 Flavoured Wild water, Homemade Ice tea, freshly brewed filter coffee and tea,
warm milk and sugar, fruit smoothie, nuts and dehydrated fruits, freshly fruits, grilled tuna fish Sandwiches.
✓ Lunch: 3-course meal in the form of a warm buffet, 1 soup, 1 fish, 1 meat vegetarian dish, seasonal
vegetables, New potatoes. Salad bar with bread and Dessert bar 3 desserts 1 cheese, 1 fresh sliced fruit.
less than 20 Person set menu with prep-order.
✓ Afternoon coffee break: 1 flavour wild water, freshly brewed coffee and tea, freshly squeezed watermelon
juice, 3 snacks and 3 savoury dishes.
(including conference technology and room hire)
* From - RM138.00 per person
For groups of less than 20 people
We charge additional room hire fee of RM200.00

2.2 – Menu Essentials, The Components
Active Full Day Meeting Packages
Active Half Day Morning or Afternoon 4 hour - Meeting
1 coffee breaks and lunch – B
Minimum 20-30 participants
✓ A conference room of the appropriate size for the number of people booked
✓ Conference technology: overhead projector, screen, flip chart, pens, facilitator’s toolbox, High Speed Wi-Fi
in the conference room
✓ Morning or afternoon break: 1 flavoured wild water, freshly brewed coffee and tea, warm milk and sugar,
Homemade ice tea, 1 flavoured fruit smoothie, 2 types of nuts, 2 types hydrated fruits, fresh fruits, 1
savoury sandwich.
✓ Lunch: 1 soup, 1 fish, 1 meat, 1 vegetarian, mixed seasonal vegetables, New potatoes or steamed rice, salad
bar with bread, dessert bar 3 desserts, 1 cheese, fresh sliced fruit
✓ Beverages: 1 flavoured wild water, freshly brewed coffee and herbal tea, warm milk and sugar, freshly
squeezed fruit juice
(including conference technology and room hire)
* From - RM108 per person
For groups of less than 20 people
We charge additional room hire fee of RM200.00

2.2 – Menu Essentials, The Components
Active Full Day Meeting Packages
Half day package for 4 Hours - meeting with a Dinner – C
*Minimum 20-30 participants
✓ A conference room of the appropriate size for the number of people booked
✓ Conference technology: overhead, projector, screen, flip chart, pens, facilitator’s toolbox, High speed Wi-Fi
in the conference room
✓ Evening coffee break: 2 types of wild water, Homemade watermelon cocktail, freshly brewed coffee and
tea, warm milk and sugar, 2 types nuts, 2 types hydrated fruits 1 fresh sliced fruits, 1 savoury sandwich.
✓ Dinner: tailored 3-course meal in the form of a warm buffet or set menu, less than 20 Persons, set menu
with prep-order.

(including conference technology and room hire)
*From - RM128.00 per person
For groups of less than 20 people
We charge additional room hire fee of RM200.00

2.3 – Meeting Planner Active Tool Box
Tool Box
✓ Modern Lifestyle Meeting Room Facilities
✓ High Speed Wi-Fi – Internet
✓ Complimentary LCD Projector & Fixed Screen
✓ Flip Chart
✓ Rosa Brand Leather writing Pads & Paper
✓ Branded pencils
✓ Branded water, coaster, Highball Glassware
✓ Personalized Name Tags
✓ Mind Mapping White Board
✓ Access to Photocopier and business Centre services

Active Meeting stationery Kit
✓ Sticky notes, Paper clips,
✓ Writing Pens, (Red/Black)
✓ Marker Pens, (Various Colour)
✓ Highlighter Pen (various Colours)
✓ Stapler, Paper Punch, Whiteout
✓ A4 Paper

Meeting Planners - Space configuration
✓
✓
✓
✓
✓

Class Room – 45
Theatre – 80
Boardroom – 20
U-shape – 30
Cluster – 5 Round tables – 60

Enquiries

Rosa Hotel SDN BHD
212 Jalan Parameswara
75000 Melaka. Malaysia
+606 2819 888
+6012 206 1026

sales@rosa.com.my
info@rosa.com.my

