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“Creative

Diversi

A diverse and innovative cuisine
portfolio propels Creative Eateries to
a league of its own

llWe try to keep our fingers on the pulse of the
F&B scene in Singapore and our ears close to
the ground so that we can better observe gaps in the
market and try to fill it,” said Anthony Wong, CEO of
Creative Eateries. His company manages a wide portfolio
of brands, each with its own unique selling points. The
assortment of restaurants meets the demand for variety
in Singapore’s F&B scene and the group is successful in
keeping people interested.

With the growing popularity of Taiwanese culture in
Singapore, Creative Eateries launched Xi Men Ding, a
casual Taiwanese restaurant which marked their first foray
into the Chinese dining scene. Named after the famous
shopping and food mecca of Taiwan, the brand has two
restaurants at VivoCity and Raffles City Shopping Centre
and has recently been franchised to Jakarta, Indonesia in
the popular Senayan City. Xi Men Ding serves authentic
Taiwanese fare such as grilled fish roe, fried oysters
with vegetable and “san bei” chicken with basil among
many other Taiwanese home-style specialities. Helming
the restaurant is executive chef Terence Siew who was
groomed under Ao Ba Taiwanese Cuisine in Taipei.

“Authenticity remains at Xi Men Ding - despite the
diversity and myriad new flavours of Taiwanese cuisine
we have today. Heritage dishes are preserved in their
purest form. It is the taste of simplicity that we want our
customers to reminisce and savour,” Wong said.

Following Xi Men Ding, Creative Eateries launched
in April this year another Taiwanese brand, eat at taipei,
that has a bolder concept that emulates the street dining
subculture of Taiwan. Its menu offers a variety of classic

Xi Men Ding, Vivo(G

Taiwanese street delicacies found at iconic night market
attractions in Taiwan that are popular both amongst
locals and tourists alike.,

Favourites are vermicelli with oysters and pig’s
intestines, Tainan “coffin” toast, spicy braised beef
noodles, braised pork belly rice and more. The Taiwanese
bento culture inherited from the colonial days is also
one of the menu highlights, with the restaurant offering
diners a variety of Taiwanese delicacies at value-for-
money prices. Located alongside an ice skating rink in
JCube, this funky restaurant also indulges customers with
its trendy desserts, bubble teas and flavoured shaved ice.
eat at taipei’s second outlet is scheduled to open at the
new Chinatown Point by the end of this year.

The group’s continual regeneration of concepts keep
the local F&B scene vibrant and exciting. Wong had this
to say about his accomplishment: “The secret to staying
successful is simple - don't rest on your laurels, and
always try to be better than the next person as it makes
all the difference. | am constantly re-inventing and fine-
tuning the branding of some of our outlets. | also closely
monitor the performance of my brands based on our
financials so that I'm able to accurately pinpoint or
preempt weaknesses.”

Wong's discipline began with his background in
hospitality and F&B but was really honed when he
turned entrepreneur in 1992 with the first Hot Stones
Surf and Turf Restaurant in Holland Village. Setting the
trend at that time with his first concept that served
sizzling premium meat and seafood on volcanic rock,
Hot Stones infused the best of Western-style steak and
seafood in a pseudo Japanese teppanyaki style. Since
then, the group has diversified its offerings to Thai,
Japanese, Chinese and Western cuisines as well as a
catering division. With 18 brands spread across the
spectrum, including popular Bangkok Jam, Patara Fine
Thai Cuisine, Shabuya, Sho Teppan, Suki-Ya, Fremantle
Seafood Market and Vineyard at HortPark, the group
has also conceived fresh additions such as Boston
Seafood Shack, ROCKU Yakiniku and Xiao La Jiao. Just
recently, the group participated at the recent Epicurean
Star Award and walked away with the “Best Japanese
Restaurant” award for Tajimaya Yakiniku.

The catering division also has an excellent track
record, accommodating large-scale events like the
Singapore Airshow 2012, Singapore Biennale, Singapore
Arts Fest, 2009 APEC Summit, Singapore Grand Prix
and CommunicAsia. They have been the Esplanade’s
approved caterer since 2005, Singapore Expo's and
Singapore Indoor Stadium'’s official caterer since 2007
and 2009 respectively and are well poised to continue
to shake up Singapore’s dining scene with their resilient
stable of quality F&B restaurant brands.
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