




Uncle Don’s is a progressive chain of restaurants & bar specializing in
the development of affordable quality dining experiences throughout
Malaysia with additional diversified businesses associated with the
food & beverage and hospitality industry.

Founded and driven by experts in the industry, the group was
established on the 11th of September 2015 and now comprises 45 high
performance restaurants with many more exciting projects concurrently
under development.

Its brand slogan “Dine like a Don everyday” conveys the brand’s spirit
of affordable dining in the simplest of ways and is today recognized as
a leading brand for generating huge amounts of consumer traffic. It is
themed as a family styled restaurant suitable for bringing family and
friends together regardless of age. The very young and old are able to
dine like a Don everyday.







To consistently maintain good quality, we built our Central Kitchen in September 2018. Within its 20,000 sqft
parameter, fresh ingredients supplied daily are blended from scratch creating our own marinades under strict hygiene
and food safety standards of practice.

Strict practices include:
• Defined cold and dry storage areas
• Temperature controlled supply chain
• Typhoid inoculation and food handler’s certificate for all chefs and kitchen staffs
• Full and proper attires
• Drivers trained to handle shipments in temperature controlled refrigerated trucks



Training is imperative to our success and is reflected in the level of services and knowledge provided to out guests.

Regular training sessions are undertaken to increase the knowledge and upgrade the skills of team members to
enhance performance and competency levels.

Staffs are trained in all aspects from products, menus, restaurant features, service skills, customer service, complaint
handling to reservation techniques.

A comprehensive operating manual for managers and staffs are maintained and carried in each restaurant for the
staffs referencing and this is particularly used for the new recruits.





HAPA Awards Malaysia Series 2023 – 2024, The Awards for Resilience Winner

#1 Asean Restaurants & Service Excellence Winner 2023
at 3.0 Award Trends Summit 2023 in Jakarta, Indonesia

The BrandLaureate SMEs BestBrands Best Choice Award 2022 (F&B: Lifestyle - Dining Experiences)

The BrandLaureate SMEs BestBrands of the Decade Award 2020 (F&B: Restaurants & Bars)

The BrandLaureate SMEs BestBrands e-Branding Award 2020 (F&B: Casual Dining & Bars)

The BrandLaureate SMEs BestBrands e-Branding Award 2020 (Food: Chili & Tomato Sauce)

The BrandLaureate SMEs BestBrands Award 2018 – 2019 (F&B: Restaurants & Bars)

Superbrands Award 2021: Malaysia’s Choice

Des Prix Infinitus Media Leadership Excellence Awards 2020/2021

SME100 Award Fast Moving Companies 2020

SME100 Most Sustainable Brand Award 2020

Golden Bull Award 2020: Outstanding SME

2020 Certificate of Excellence by Sluurpy based on recommendations received

Best takeaway food in Subang Jaya by Restaurant Guru 2020

Best Casual Restaurant & Bar Chain (Malaysia) 
by Lux Life Magazine for Food & Drink Awards 2019

Most Successful Food & Beverage Enterprise (South East Asia)
by Lux Life Magazine for Food & Drink Awards 2019

Best Beer Bar 2018 by The Bar Awards KL

Best Neighbourhood Bar 2018 by Time Out KL Food & Drink Awards



CORPORATE SOCIAL RESPONSIBILITY

Corporate Social Responsibility is actioned throughout our operations to uphold the principles of sustainable
development.

We strive for sustainable development by continually creating positive impact on society, charitable organisations,
trade partners and staffs, respecting and preserving the environment whilst being economically viable.

The company actively participates and engages in events that assist the socially disadvantaged and children that are
under privileged.

We provide meals and school supplies including uniforms, books and other schooling accessories to support their
education.





IAN ONG
FOUNDER, CEO & DIRECTOR

CEO and founder of Uncle Don’s, Ian Ong graduated in 1992 from
University of London (External) with an award winning Second Class
(Upper) Honours and went on to complete his Certificate in Legal
Practice in 1993.

In 2001, after lecturing law for over 8 years, Ian embarked on his
career in the food & beverage industry. Through the years and armed
with a wealth experience, he launched Uncle Don’s in 2015 with a
perfected business model and under his leadership, guided the brand
to be recognized as a distinguished food & beverage group.

As the CEO and Director, Ian is regularly approached by Universities,
Colleges and the media for industry comment, advice, direction,
quotes and motivation speeches. He was conferred the prestigious
SEBA Award 2022 for Entrepreneur of the Year, the BrandLaureate SMEs
BrandLeadership Award 2022 for CEO of the Year, the BrandLaureate
SMEs Brand Builder of the Decade Award 2020, the BrandLaureate
BrandLeadership e-Branding Award 2020, the Des Prix Infinitus
Media’s Passionate Icon of the Year 2020-2021 and is also appointed as
Industry Advisory Panel for Taylor’s University’s School of Food Studies
and Gastronomy and Taylor’s Culinary Institute in 2022.



DON DANIEL THESEIRA
CO-FOUNDER & DIRECTOR

Born to a family of chefs, Don discovered his interest and passion for
culinary arts at the age of just 10.

After serving as apprentice for 2 years under his father, he would ply
his trade from 1979 to 1993 at The Dynasty Hotel (today known as
Singapore Marriott Tang Hotel) achieving sous chef status, before
moving on to The Royal Plaza On Scotts Singapore until 1997,
reporting directly to the Executive Chefs.

In 1997, Don mentored and trained chefs in Ecco Italian Ristorante,
an exquisite fine dining restaurant in Perth boasting 84 tables.

Don Daniel is popularly known as “Uncle Don” hence the name of
the brand was born. His immense 40-year culinary experience is
embedded in all aspects of kitchen practices today.



JAHNEL AGUARON
CO-FOUNDER & CHIEF OPERATIONS OFFICER

Jahnel Aguaron arrived from the Philippines in 2011 as a student and
duly completed her Diploma in Business Administration in 2013. As a
founding member and Chief Operations Officer of the group, her
contributions have been instrumental in the success and expansion of
the company.

She is tasked with overseeing all aspects including maintenance of
profitable operations, recruitment, training & development of staffs
and service standards for all outlets.

DAMAYANTHI VIVEGANANTHAN
FINANCIAL ACCOUNTANT

Awarded with Bachelor’s in Business Administration (Finance) in
1997, Damayanthi has accumulated a total of 27 years of experience
in the Financial industry. 2004 was the start of her initiation into the
F&B industry in Fine Gelato manufacturing under the wings of Lecka-
Lecka (M) Sdn Bhd. Having vast experiences in Banking sector, Real
Estate, Manufacturing and Logistics, led her to lead the Finance
department in a major logistics company since 2017. With a
progressive and keen interest in Financial matters, coupled with her
extensive knowledge and experience, Damayanthi is indeed a
valuable member of Uncle Don’s Group since 2021.



PERAKASH VISWINAZAN
OPERATIONS MANAGER FOR CENTRAL KITCHEN

Starting young, Perakash dedicated himself into the F&B industry
even before the completion of his Diploma in Hospitality
Management in 1994. Working his way up, Perakash has amassed
invaluable experiences locally and abroad. Starting of as a mere
beverage supervisor, Perakash fortified himself gradually to reach
greater heights in the F&B industry. After an exciting stint in Langkawi
under the umbrella of NAAM as a F&B Director, Perakash found
himself absorbed into the Uncle Don’s group as an Operations
Manager for the Central Kitchen.

BELINDA BARBARA THESEIRA
EXECUTIVE CHEF

Hailing form a family of food experts, Belinda is an experienced chef
who gained her knowledge under the guidance of her father, Uncle
Don himself. She graduated from University Utara Malaysia with a
Bachelors of Science in Economics and started her career as a
Primary School Educator. With her background in education along
with exceptional management and cooking skills, Belinda now
manages the operations of Uncle Don’s Central Kitchen.



BELINDA HO
HEAD OF SALES & MARKETING

Belinda has been in the quick-service restaurant industry for more than
20 years, starting with McDonald’s for 17 years, then a quick 21 months
in Texas Chicken, followed by 2 years in 4Fingers Crispy Chicken and
finally joining Uncle Don’s in 2023. With her vast experiences in Sales,
Marketing and even PR, Belinda plays a major role in yearly budget
projection and marketing calendar planning, sales performance, brand
management & positioning, advertising, new product development,
local store marketing, new store openings, image enhancements, digital
marketing as well as corporate marcomm for the group.

YONG YUEN FHOONG
HUMAN RESOURCE MANAGER

Group Human Resource Manager, YF Yong graduated from Singapore
University with Engineering background; but was offered a chance to be
in the HR field. She has accumulated a total of almost 20 years of
experiences in Human Resource Practice, assisting the companies that
she worked in to the development of their Human Capital. For her,
Human Capital is the one and only one “key ingredient” for a
successful company.







D’Atas Restaurant
108G, SS21/39, Damansara Utama,

47400 Petaling Jaya, Selangor
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