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How Art of Hospitality Award winner Ultraviolet by

Paul Pairet marries taste with outstanding service
GIULIA SGARBI
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Ultraviolet by Paul Pairet - the avant-garde, multisensory, top-secret Shanghai restaurant by the
French chef of the same name — has added a new accolade to its list: the Art of Hospitality Award at
Asia’s 50 Best Restaurants 2018. We look beyond the awe and media buzz to understand how
hospitality is masterfully executed at this unique restaurant.

A meal at Ultraviolet by Paul Pairet is nothing short of a performance that triggers and stimulates all five
senses (and perhaps more) The creation of each dinner expenence — and even each dish — requires the
work of a full team, with every member working in unison to create a gastronomic choreography that
surprises, delights and satisfies at the same time
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It is pernaps the inner workings of the small restaurant — which seats only 10 people at a single table — that
epitomises the outstanding hospitality mastered at Ultraviolet. For diners, the experience starts when they

meet at Pairet's other Shanghai eatery Mr & Mrs Bund. before being blindly led to the secret location of Blog
Ultraviolet. But for the restaurant team, the process starts much earlier Category
Pairet’s vision begins with the food — there are three rotating menus, named UVA, UVB and UVC — and Events

from there, it propagates across all aspects of the dining experience. Pairet directs the entire production i
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while his team, including restaurant director Kim Quach-Oughlissi and head chef Greg Robinson, give their Interviews
input into how the food and flavours can be enhanced through various sensory stimuli, then expertly guide

3 Miscellaneous
each of the diners through the experience
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the winner of the Chefs' Choice Award in 2016. True hospitality is, at its

heart, attention to people, whether diners or peers — and Pairet has shown that he |

plenty to give, along

with creativity, flair and deliciousness
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