




						      12th October 2015

Dear Mr Mirchandani

	 I write to convey our warm greetings to all YEG members and their families on 
the joyous occasion of Deepawali. YEG has always been on the forefront of community 
engagement through its active schedule of events and interactions, bringing Indians 
in Hong Kong together. Its contributions are therefore immensely valuable. I wish for 
continued sucesses in all your endeavours.

	 With best regards,

						    

Mr . Deepak Mirchandani
President
Young Executive Group (YEG)
Hong Kong 
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Dear Members and Guests
 
Welcome to the annual YEG Diwali ball. We have a great evening lined up for all of you 
and I trust everybody will enjoy themselves. 

For all of us celebrating Diwali, the Festival of Lights reminds us that life’s joys are 
the simple pleasures that come from being with people we love and the sacred Diya 
reaffirms that light will triumph over darkness.  

Here in the Hong Kong, Diwali also reminds us that the SAR is home to many traditions, 
and that our diversity makes us stronger, which is why I’m extremely pleased to see 
people of different faiths come together tonight in this celebration. 

I’d like to take this opportunity to thank our Title Sponsors, Mr. Rusy M. Shroff, BBS, MBE 
and Mrs. Purviz R. Shroff for their continued and valued support and our Premium 
Sponsors listed below for their endorsements

BSI Bank
Credit Agricole
DBS Private Banking Ltd
Genting Resort World Casinos

I wish you and your families a blessed Diwali
 
 

Deepak M. Mirchandani
President 2015
YEG HK



tonight’s program

Cocktails

Opening act: The Great Gatsby 

Meal service 

Kanika kapoor 

Vishal & Shekhar 

Breakfast 

DJ Shadow



Purviz and I extend joyous greetings to members of the Young Executives Group, Hong 
Kong on the auspicious occasion of Diwali.

Diwali is an important Indian festival.  It is a source of hope, strength, enlightenment, 
revitalization and togetherness.  The flame of the Diya reminds us that light will always 
triumph over darkness, knowledge over ignorance, and righteousness over evil.

Our sincere appreciation to Mr. Deepak Mirchandani, President, and his committee 
members for organizing this gala dinner in celebration of this important festival.  We 
wish the YEG every success in the future.

Mr. Rusy M. Shroff, BBS, MBE and Mrs. Purviz R. Shroff



tonight’s artistes

Kanika Kapoor

Born and brought up in a Punjabi Khatri family in Lucknow, 

at the age of 12, Kapoor started to study classical music 

under musician Ganesh Prasad Mishra from Varanasi and was 

accompanied by him to classical concerts around India.

In 2012, Kapoor released the music video “Jugni Ji”, featuring 

Dr. Zeus. The track went on to become one of the biggest 

singles of 2012. Meet Bros Anjjan asked Kapoor to sing the song “Baby Doll” in Ragini 

MMS 2 (2014). The song won Mirchi Music Awards for the “Number One Song of the 

Year” award. The song received Stardust Awards for Best female singer.  The same year 

she collaborated again with Dr. Zeus along with Vishal-Shekhar for the song “Lovely” 

in Happy New Year which was picturised on Deepika Padukone. The soundtrack of the 

album also includes a Punjabi remix of the song titled “Kamli”. 

In the year 2015, she collaborated again with Meet Bros Anjjan for the song “Chittiyaan 

Kalaiyaan” in Roy and was the playback singer for Sunny Leone in the song “Desi Look” 

in the movie Ek Paheli Leela. She collaborated third time with Meet Bros Anjjan for the 

song “Nachan Farrate” for the movie All Is Well.





tonight’s artistes

Vishal–Shekhar

Vishal–Shekhar are a music 
directing duo consisting of 
Vishal Dadlani and Shekhar 
Ravjiani who have worked in 
Hindi, Telugu, Tamil and Marathi 
films. Their works include 
Jhankaar Beats, Dus, Bluffmaster, 
Om Shanti Om, Bachna Ae 
Haseeno, Dostana, Chintakayala 
Ravi, Anjaana Anjaani, Ra.One, 

Student of the Year, Chennai Express , Bang Bang! and Happy New Year’

The duo rose to prominence when they composed the score for the film Jhankaar Beats 
which included the song “Tu Aashiqui Hai”. They won the Filmfare RD Burman Award 
for New Music Talent for Jhankaar Beats. The music for the film Musafir combined 
techno music with Indian sounds.[citation needed] The score included “Saaki” and “Door 
Se Paas”. In 2005 they composed the scores for three films: Salaam Namaste, Dus and 
Bluffmaster.

Shekhar Ravjiani is a trained classical singer (under Ustad Niaz Ahmed Khan). He learned 
to play the accordion from his father, a music enthusiast, Hasmukh Ravjiani. Shekhar was 
a participant of Zee TV singing contest Sa Re Ga Ma Pa in 1997. He composed and sung 
Marathi songs “Saazni” in 2012 and “Saavli” (with Sunidhi Chauhan) in 2013.

Both Vishal and Shekhar appeared as judges in the reality singing show for children and 
teens, Indian Idol Junior, Season One, while only Vishal appeared in Season two. 





tonight’s artistes

EMCEE DANISH SAIT

Danish Sait is an Indian Radio Jockey, Anchor, and Comedian.  He 
currently works with Fever 104FM -Bangalore, and is now known as 
the No.1 “PRANKSTER”  With over10 Million + play outs on “Sound 
cloud”,he is synonymous to names like Asgar, Nagesh, Nagraj, John, 
Chacko, Abdullah, and Saleem. He is young, witty, multilingual, 
intelligent, and spontaneous. He is the Life of Live events and has 
been a speaker at TED X
Danish Sait currently works with Fever 104FM –Bangalore, and is 
easily one of the most popular radio jocks in the city. His claim 
to fame is the trending feature, “Supari”.  His pranks are viral on 
Soundcloud, Facebook, BBM, and Whatsapp.

Danish Sait has hosted several Corporate Shows, Press conference, 
Annual Awards, Annual Days, Product Launches and Weddings. His 

strongest skillset is his Quick wit, Improvisational skills, Spontaneity, Maturity, and a Sharp presence of mind 
and Command over languages. He can speak Hindi, English, Kanada, Telugu, Tamil, and Malayalam.

DJ Shadow

DJ Shadow has been awarded the Best DJ at Ahlan Best In 
Dubai 2013. Masala Awards 2012/2010 and World Top 
DJs 2012/2011.

Over the last few months. DJ Shadow has remixed officially 
for T-Series, Yash Raj Music & Speed Records for the tracks 
Tum Hi Ho & Sun Raha Hai Na Tu from Aashiqui ; Mere 
Dad Ka Mashup from Mere Dad Ki Maruti; This Party 
Getting Hot; Siftaan and Haye Mera Dil with Jazzy B, YoY o 
Honey Singh And Mafia Mundeer. 

DJ Shadow’s official album Tera Saath Hai Kitna Pyaara has released under Times Music all over India and 
under Musicbox in the Middle east in 2011. The album, which has also been featured on the worlds largest 
in –flight entertainment system of Emirates airlines.

With over 500,000 fans on facebook and 500 smash hit remixes DJ Shadow is taking over Dubai and 
the rest of the world with his beats.
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tonight’s Menu

Cream of wild mushrooms soup (V)
white truffle oil, shaved 24 months parmesan

Dessert sampler
vanilla panna cotta, red fruit compote | plum wine jelly, citrus fruit

chocolate crunch mousse | caramel apple croustade

Coffee or tea

Assorted praline

Non- Vegetarian Gourmet trio
tian of crabmeat and papaya, avruga caviar

Sliver leaf duck foie gras terrine, toasted brioche, 
vanilla-apple compote

smoked chicken breast, glazed black figs

Baked Chilean sea bass
red onion marmalade, asparagus, butter glazed baby 

carrot, polenta toast, basil puree, lobster sauce

or
Sesame-honey glazed chicken breast

wasabi crushed potato, broccolini, vine cherry tomato 
confit, red wine-teriyaki jus

Italian classic duet
sweet onion ravioli, baby spinach, parmesan veloute, pesto 

& aubergine and zucchini lasagna, basil tomato ragu

or
Subji miloni

(Mixed vegetables in spinach gravy)
saffron rice, garlic naan

Vegetarian Gourmet trio (no egg)
truffle honey roasted figs, almond flake

burrata, heirloom tomato crostini
poached asparagus, marinated artichoke






