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Press release

SJIM receives highest culinary accolades from the MICHELIN Guide Hong Kong
Macau for 16 consecutive years

(Macau, 14 March 2024) Grand Lisboa Palace Resort Macau (“Grand Lisboa Palace™)
hosted the MICHELIN Guide Hong Kong Macau 2024 press conference today, and
SJM Resorts, S.A. (“SIM”) is honoured to earn the highest recognition for the 16th
consecutive year. In Macau, Robuchon au Dome at Grand Lisboa Macau (“Grand
Lisboa”) recaptured its three MICHELIN Star honour. The Chinese fine-dining
restaurant, The 8, is awarded two MICHELIN Stars this year, marking its 16th
consecutive year of distinction. In Hong Kong, L’Atelier de Joél Robuchon, under the
management of SJIM’s parent company Sociedade de Turismo e Diversdoes de Macau,
S.A. (“STDM?”), has also received three MICHELIN Stars for 13 consecutive years.

Ms. Daisy Ho, Managing Director of SJM, extended her gratitude to SIM’s culinary
team and expressed, “Apart from cultivating our own signature flair and culinary
excellence in wine and dining, we have always had another paramount mission in
mind—to advance Macau’s standing as a UNESCO-recognised Creative City of
Gastronomy. We aim to bring onboard the world’s leading chefs, nurture local F&B
talents, and firmly position Macau on the international culinary map as a gastronomic
haven.” She added, “To this end, SIM will not rest on our laurels but will innovate and
chart new frontiers. We have solid plans to introduce a plethora of new restaurants as
part of our commitment to Macau, adding depth and diversity to the Lisboa culinary
brand.”

SJM and its parent company, STDM, have a long history of setting the bar for Macau’s
gastronomy landscape. As early as 2001, the Group invited the collaboration of
internationally acclaimed Chef Joél Robuchon to introduce two French fine-dining
restaurants in Macau and Hong Kong. These establishments became instant successes
and revolutionised the city’s high-end restaurant scene. Since the launch of the first
edition of the “MICHELIN Guide Hong Kong Macau 2009”, Robuchon au Déme and
L’ Atelier de Jo€l Robuchon have consistently been on the coveted three MICHELIN
Stars list for 16 and 13 consecutive years respectively, attesting to their outstanding
standards. When the Grand Lisboa first opened in 2007, SJM debuted its own restaurant
brand “The 8,” showcasing the essence of Cantonese cuisine and the distinctive flavours
of Macau on the world stage. The restaurant has since maintained its starred status for
16 consecutive years.
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SJM’s Robuchon au Dome and The 8, together with L'Atelier de Joél Robuchon,
manage by SIM’s parent company STDM, have collectively retained Michelin stars for
years.
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Robuchon au Dome receives the coveted three star award for the 16th consecutlve year.
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The Chinese fine-dining restaurant, The 8, is awarded two MICHELIN Stars this year.



