
Foodservice Consultants Singapore 
(FSCS) provides highly credible 

consultancy on kitchen designs and 
Food & Beverage concept solutions. 
 
With over 25 years of hospitality 
experience as operators, FSCS  has 
acquired an impressive portfolio which 
includes top luxury hotels  worldwide and 

unique F&B startups in Asia. 
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Custom-made  
F&B Solutions 



Vision 
With a customer-oriented approach to hospitality consultancy 

and facility design, Foodservice Consultants Singapore (FSCS) 

strives to guide the client in achieving a profitable, sustainable 

and cost efficient business enterprise. In addition, we provide 

clients with the competitive advantage in an ever-changing F&B 

and hospitality industry. 

Mission 
FSCS embodies a dynamic blend of youthful exuberance 

and a wealth of experience in the hospitality industry. 

Capitalising on its core competencies in F&B consultancy 

and kitchen design, FSCS offers a comprehensive 

programme of services catering to the needs of its clients. 



The 

Team 

We are your Industry Specialists 

in Food &Beverage, Hospitality 

and Kitchen Design. 
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 Principal 

Project  

 Director 

Designers 

Project  

Executive 

Diverse Training  
and Background  
 
• Culinary 
• F&B Operations  
• Engineering 

• Interior Design 
• Architectural Design 
• Hospitality Management  

An inclusive  dynamics  
of  vast wealth in  
Food & Beverage Culture and 
Experience. 

Organization 

Associate 



 Principal 
Peter Knipp 

“There are three types of people; 

people who watch things happen, 

people who wondered what 

happened, and people who make 

it happen.” 

Based on his years of experience as a valued executive chef 
in well-known hotels, Peter A. Knipp has brought his expertise to 
start-up the business of offering foodservice consultations.  
 
His tenacity has led to the long years of success of FSCS.  



Assistant Project 

Director 

Kuek Wei Jun 

Wei Jun has worked with some of Singapore’s most 
prestigious establishments including Raffles Hotel, 
Singapore; and The Fullerton Singapore.  
 
Having been a member since the inception of FSCS, 

Wei Jun now specialises in Kitchen Design and some 
of his works include One°15 Marina, Singapore; Joël 
Robuchon in Resorts World Singapore; restaurants & 
bars  with the casino and hotel towers at prestigious 
Marina Bays Sands Singapore and all of the F&B 

venues at the Shangri La Hotel Bangalore, India  
 
As a member of the committee of the National 
Environment Agency (NEA) Singapore, Wei Jun works 
towards the goals of NEA as well as of his clients in 
design and development projects that he oversees.  

 
Some of these include The Oberoi and Trident Hotel, 
Hyderabad; The Sheraton Hotel, Chandigarh; Le 
Meridient Hotel, Dhaka, Grand Hotel Europe, St 
Petersburg, as well as Banyan Tree Resort, Angsana 
Hotel and Golf Course Clubhouse in Vietnam. 



Graduated with a diploma in Resort & Leisure 
Management, Vincent has since amassed years of 
operational hands on experience in the hospitality 
industry which has proved to be beneficial to the team. 

 
Post graduation, he kick started his career in 3PL logistics 
management in Menlo Worldwide. After learning the 
ropes, he went on to become an entrepreneur of 
various F&B related businesses. After a successful streak, 
he decided to return to F&B consultancy as he 

continues his lifelong journey of learning and growth. 
 
Vincent was a former intern at FSCS as well. He is 
currently responsible for the liaison and coordination of 
various projects.   Associate 

Vincent Poh 

 

 

 



 Designer 

 Jeffrey Pascual 

Jeffrey graduated from the Polytechnic University of 
the Philippines with a Bachelor of Science in 
Architecture. 
 
He was a top contributor in the field of foodservice 

equipment and facilities for Merit Stainless  Steel Inc.  
 
He rendered invaluable experiences designing 
diverse projects, handling Raffles Suites & Residences 
and Fairmont Hotel.  

 
Jeffrey is well-versed in 3D presentations and 
photorealistic rendering. With keen eye for detail and 
the techniques he has mastered, Jeffrey is a great 
addition to the design team. 



 Designer 

 Muhd Harris Osman 

Muhd Harris Osman graduated from NTC 3 in Building 
Drafting. With more than 10 years in the industry, 
Harris is a well experienced designer.  
 
He had over ten years experience with foodservice 

equipemnts design. 
 
He has contributed to major projects ranging from 
Colleges to Hotels such as NUS Angsana, NUS 
Tembusu, JW Marriott Medan, The Mezzanine etc. 

 
With years of experience in hand, Harris is a great 
addition to the team. 
 



Our  

Services 

We offer Integrated Food & 

Beverage Solutions and  a 

Comprehensive Suite of 

Consultancy services.   



 Who We Are 

 Industry Experience 

  Our team has earned over 30 
  years of hands-on operator 
  experience in hospitality and F&B 
  allowing us the advantage of 

  providing you pragmatic advice.  

A dynamic team that’s 
here to empower you and 
your hospitality business 
through professional 
consultancy services that 
offer quality and efficient 
turn-around solutions. 

 Technical Expertise 

  Our consultants are backed 
  with professional training in Culinary, 
  F&B Operations, Engineering, 
  Architectural Design, Interior Design, 

  Hospitality Management, Food Science 
  & Nutrition. 
    

 International Standards 

 We are proud to have worked 

  with some of the top luxury brands 

  worldwide. We ensure that quality      
international standards are met 
every time. 



 What We Do 

F&B Consultancy 

 

Kitchen Design 

If you’ve got a plan, we’ve 

got the professionals and 

expertise to advise you on all 

your hospitality needs.  As a 

one-stop solutions provider, 

our comprehensive offerings 

are designed to help your 

ideas come to life.   

 Concept Development 

 

Ideate 

Create 

Vivify 
 



 What We Do 

In concept development,  

we conduct in-depth 

strategic reviews of our 

client’s  ideas against 

its feasibility and the 

market environment,  

while establishing 

practical directions in 

design and operations.  

Concept 

Development 
 

•   Project & Feasibility Study 

•   Concept Brief & Recommendation 

•   Menu Recommendation 

•   Design Coordination 

•   OS&E Procurement Assistance 

•   Operational Consultancy 

•   Pre & Post Opening Assistance 

Typical Stages of Consultancy 



Project & 
Feasibility 

Study 

2 

3 

FSCS will perform extensive investigation on the viability and project the achievable success of 
the proposed project. Through in-depth discussions and interviews with the client, FSCS will 
identify and comprehend business requirements. In addition, through SWOT analysis, carry out a 
market assessment and secondary research to ensure effective decision making. 

1 

Conceptual 
Development 

Design 
Coordination 

4 

Menu 
Recommend-

ation 

5 
OS&E 

Recommend-
ation 

Among the multitude of possible restaurant and business concepts, FSCS will develop the 
ideal choice that takes into consideration the client’s requirements and market conditions. 

Keeping abreast of the latest trends in this competitive industry, FSCS will utilise its aptitude for 
identifying and analysing the market to unlock the potential of any F&B outlet. 

FSCS will offer a complete menu concept development program which involves the cuisine 
identification, menu design and pricing mix. The menu engineered will seek to the complement 
the outlet’s concept in terms of actual dishes, recipe costing, production coordination, quality 
control, presentation and plating. In addition, menu enhancements and test cooking will be 
offered upon request. 

With the objective of bringing a concept to reality, FSCS will define the operating specifications 
and identify the equipment required for operational needs. In consideration to the costs of 

these equipment, a budget evaluation will be carried out. In addition, a comparative analysis 
will present the client with recommended equipment and possible alternatives. 

At FSCS we take the coordinating work off your hands by ensuring that all parties; Client (you), 
Operator and Other Consultants (Architect, M&E, Interior Designer, Contractor etc.) are all 
working towards accomplishing the project objectives. 



F&B Consultancy 

• Food Menu Concept Development 
• Beverage and Wine Concept 

Development 
• Financial Projection Assistance 
• Operational Assessment and 

Review 
• Marketing & Resource 
• Human Resources Guidelines and 

Development 
• Audits & Analysis 

 

We offer industry specialist 

advice in terms of menu 

reviews, plating 

presentation, sensory 

acceptability, ingredient 

selection and portion sizing 

for optimal operations and 

returns. 

 

 What We Do 



Kitchen Design 

• Site Assessment & Project Studies  
• Zoning & Workflows  
• Design (various stages) 
• Tender stage 
• Review of Construction & Fitting-

Out Progress  
• Testing & Commissioning  
• Snagging 
• Handover 

 What We Do 

We aim provide kitchen 

designs and layouts 

that ensure optimum 

utilization of space 

while complying to 

best hygiene 

practices. 



KITCHEN DESIGN 

Sheraton, 

Chandigarh, India 

Elevation 

Drawings 

Sketch Up 

Winner of 2009 Architectural  

Heritage Awards (Cat A) 

For clearer perspective of space utility  

& workflow 
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Our  

Portfolio 

We’ve worked with an 

industrially diverse range of 

clientele worldwide. 



We’ve worked with a 

diverse range of clientele 
and are  
proud to have contributed 
to many international luxury 
brands. 

Hotels & Resorts 

Cafes, Restaurants, Cafeterias & Mixed Use 

Clubs & Theme Parks 



OUR INTERNATIONAL 

PRESENCE 

UAE 

Libya 

South 
Africa 

Africa, Middle East & Europe 

Singapore 

Indonesia 

Brunei 

Vietnam 

Asia 

India 

Myanmar 

Philippines 

China 

Taiwan 

Bangladesh 

Russia 

Macau 

Sri Lanka 

Iran 

Malaysia 



Hotels & Resorts 
Completed 

Kitchen Design 

Completed 

2008 to 2009  The Empire Hotel, Brunei   Redesign & Improvement Services for  
     F&B and Kitchen Facilities 
2008 to 2009  Conrad Hotel Dubai, U.A.E   Kitchen and Laundry Design Consultancy 
2008 to 2012  Crowne Plaza Semarang, Indonesia  Kitchen and Laundry Design Consultancy 
2011 to 2012  Marriott Hotel, Singapore   Kitchen Design Consultancy 
2011 to 2012  La Brasserie by Raymond Blanc Cape Town, S. Africa Kitchen Design Consultancy  
      (up to tender  stage) 
2011 to 2012  Banyan Tree Resort, Vietnam  Kitchen Design Consultancy 
2013 to 2014  Hotel Nikko, Jakarta   Kitchen Design Consultancy 

2013 to 2014  ITC Grand Dakshin, Chennai  Kitchen Design Consultancy 
2013 to 2014  ITC Maurya, New Delhi   Kitchen Design Consultancy 
2013 to 2014  Trident Hotel Hyderabad, India  Kitchen and Laundry Design Consultancy 
2013 to 2014  Jade Villa Nay Pyi Daw, Myanmar  Kitchen Design Consultancy 
2013 to 2014  Ruby Hall, Nay Pyi Daw, Myanmar  Kitchen Design Consultancy 
2013 to 2014  Anti:Dote Bar @ Fairmont Hotel, Singapore Kitchen Design Consultancy 
2013 to 2014  St Regis Seafood Restaurant Abu Dhabi, U.A.E Kitchen Design Consultancy 
2015 to 2016  Shangri-La Palace Road, Bangalore  Kitchen Design Consultancy 

2015 to 2016  Le Meridien, Dhaka, Bangladesh  Kitchen Design Consultancy 
2015 to 2016  French School, Singapore   Kitchen Design Consultancy 
2015 to 2016  Insead, Singapore   Kitchen Design Consultancy 
2013 to 2016  Jurong Hotel, Singapore   Kitchen Design Consultancy 
2015 to 2016  Grand Hotel Europe St. Petersburg, Russia Kitchen Design Consultancy 
2015 to 2016  Resorts World Sentosa, Singapore  Kitchen Rectification Works 
2015 to 2016  The Ritz-Carlton Dubai, U.A.E  Kitchen and Laundry Design Consultancy 

2015 to 2016  The Club At Marina Bay Sands, Singapore Kitchen Design Consultancy 
2011 to 2016  Westin Hotel The Rasuna Tower Jakarta, Indonesia Kitchen Design Consultancy 
2010 to 2016  Shangri-La Palm Retreat Hotel Bangolore, India Kitchen Design Consultancy 
 
 



Hotels & Resorts 
Current 

Current 

 

Ongoing Marriott Hotel Manila, Philippines   Kitchen Design Consultancy 

Ongoing Sheraton Hotel Manila, Philippines   Kitchen Design Consultancy 

On-hold Sheraton Hotel Kathmandu, Nepal   Kitchen Design Consultancy 

On-hold Trident Hotel, Mumbai, India   Kitchen Design Consultancy 

Ongoing Marriott Hotel Batam, Indonesia   Kitchen Design Consultancy 

Ongoing MGM Macau Square Eight Restaurant, Macau  Kitchen Design Consultancy 

Ongoing MGM Macau ABA & Olive Restaurant, Macau   Kitchen Design Consultancy 

Ongoing MGM L1 Rossio Restaurant, Macau    Kitchen Design Consultancy 

Ongoing MGM Employee Dining Room, Macau  Kitchen Design Consultancy 

On-hold Next Colombo Hotel, Sri Lanka   Kitchen Design Consultancy 

Ongoing Marina Bay Sands Singapore   Kitchen Design Consultancy 

Ongoing Waterfront Development Project, Sri Lanka  Kitchen And Laundry Design Consultancy 

Ongoing Marriott Hoi An Resort, Vietnam   Kitchen And Laundry Design Consultancy  

Ongoing Sheraton Danang Resort, Vietnam   Kitchen And Laundry Design Consultancy 

Ongoing The Datai Langkawi, Malaysia    Kitchen And Laundry Design Consultancy 

Ongoing Iran Mall Hotel, Tehran    Kitchen Design Consultancy 

Ongoing Crowne Plaza, Kota Kinabalu   Kitchen And Laundry Design Consultancy 

 



Hotels & Resorts 
F&B Consultancy 

Completed 

2002 to 2007  Sheraton Hotel Taipei, Taiwan F&B Concept Assessment & Redevelopment 

2003 to 2005  The Westin Beijing, China F&B Concept Consultancy 

2004 to 2004  Hotel Nikko Jakarta, Indonesia F&B Operations Assessment 

2004 to 2005  Meritus Mandarin, Singapore Re-alignment of F&B Concepts 

2005 to 2006  Sheraton Pudong Shanghai, China F&B Concept Consultancy 

2006 to 2006  Kerzner Capitaland, Singapore F&B Concept Consultancy 

2010 to 2010  Grandpark Orchard, Singapore F&B Concept Consultancy 

Ongoing  Bab Al Qasr Hotel &   F&B Concept Development, Kitchen & Laundry Design 

  Serviced Apartments Abu Dhabi  

 

 

F&B Concept Development and Kitchen Design 

 

Completed 

 

1997 to 2001  JW Marriott Jakarta, Indonesia F&B Concept Development and Kitchen Design 

1999 to 2000  The Fullerton Hotel, Singapore F&B Concept Development and Kitchen Design 

2003 to 2005  The Ritz-Carlton Jakarta, Indonesia F&B Concept Development, Kitchen & Laundry Design 

2007 to 2009  JW Marriott Medan, Indonesia F&B Concept Development, Kitchen and Bar Design 

 

Current 

 

Ongoing  Waterfront, Colombo  F&B Concept Development, Kitchen & Laundry Design 

On-hold  Next Hotel, Colombo  F&B Concept Development, Kitchen & Laundry Design 



F&B Consultancy 

Completed 
1997 to 1998 Fort Canning Country Club, Singapore Menu and Recipe Consultancy 
1998 to 1998 Shrooms, Singapore Menu and Recipe Consultancy 
1999 to 2001 Singapore Indoor Stadium, Singapore F&B Concept Redevelopment of existing site  

including tenant mix 

F&B Concept Development and Kitchen Design 

Completed 
2000 to 2001 Centro 360, Singapore F&B Concept Development and Kitchen Design 

2004 to 2004 Fashion TV Bar & Bistro Jakarta, Indonesia F&B Concept Development , Kitchen and Bar Design 

2008 to 2009 Pancious Pancake Restaurants  
Jakarta, Indonesia 

F&B Concept Development and Kitchen Design 

2013 to 2014 Yas Marina Euro-Lebanese Restaurant  
Abi Dhabi, U.A.E 

Kitchen Design Consultancy 

Cafes, Bars & Restaurants 



MICE, Industrial 

Facilities & Schools 
MICE 

Completed     National Guest House Nay Pyi Daw, Myanmar  Kitchen Design Consultancy 

 

INDUSTRIAL 

Completed 

1997 to 2001     Industrial Kitchen Kuala Lumpur, Malaysia  Kitchen Design Consultancy 

2006 to 2007     Choko Lo Central Production Facility New Delhi, India Kitchen Design Consultancy 

2008 to 2009     Pancious Pancake Central Production Kitchen, Indonesia Kitchen Design Consultancy 

2010 to 2011     Apple Staff Canteen, Singapore   Kitchen Design Consultancy 

2012 to 2013     Singapore Corporation of Rehabilitative Enterprises Kitchen Design Consultancy 
 

RESIDENTIAL & SCHOOLS 
 

Completed 

2010 to 2011     Jerudong International School, Brunei  Kitchen Design Consultancy 

2012 to 2012     Residential Kitchen Development   Kitchen Design Consultancy 

2012 to 2012    Stamford American International School, Singapore F&B Consultancy, Operations  

      Assessment and Advisory Services 

2012 to 2012     St Andrew’s School Rayong, Thailand  Kitchen Design Consultancy 

2012 to 2012     International School Ho Chi Minh City, Vietnam  F&B Consultancy, Operations  

      Assessment and Advisory Services 

2014 to 2015     Dulwich College, Singapore   Kitchen Design Consultancy 

2013 to 2015     INSEAD Campus, Singapore   Kitchen Design Consultancy 

2013 to 2016     Gems World Academy, Singapore   Kitchen Design Consultancy 

2014 to 2015     French School, Singapore   Kitchen Design Consultancy 

201 to 2014     Apple Canteen 2, Singapore   Kitchen Design Consultancy 

2015 to 2017     Google Majulah, Singapore    Kitchen Design Consultancy 
 

          



Clubs & Theme Parks 
Theme Parks 

Completed 

2002 to 2007        SaigoMax Theme Park, Vietnam    Kitchen Design Consultancy 

2004 to 2006         Night Safari, Singapore   Kitchen Design Consultancy 

2004 to 2008         Singapore Zoo, Singapore   Kitchen Design Consultancy 

 

 

2007 to 2008         Jurong Birdpark, Singapore   Kitchen Design Consultancy 

2009 to 2011         River Safari, Singapore   Kitchen Design Consultancy 

2009 to 2011         Universal Studios, Singapore   Kitchen Design Consultancy 

 

Clubs 

 

Completed 

2004 to 2004         Tanglin Club, Singapore   Kitchen Design Consultancy 

2005 to 2007         ONE°15 Marina Club Sentosa Cove, Singapore Kitchen Design Consultancy 

2006 to 2008         National University of Singapore, Singapore  Kitchen Design Consultancy 

         Alumni House Faculty Club    

2007 to 2008         National University of Singapore Society, Singapore Kitchen Design Consultancy 

         Bukit Timah Guild House,  

2007 to 2009         The Singapore Island Country Club (Bukit Location) Kitchen Design Consultancy 

2009 to 2011         The Singapore Island Country Club (Island Location) Kitchen Design Consultancy 

2014 to 2014         Tower Club, Singapore   F&B Kitchen Modification 

 

Current 

2015 onwards      The American Club, Singapore   Kitchen Design Consultancy 

2015 onwards      Legend Hill Golf Resort, Vietnam   Kitchen & Laundry Design Consultancy  



Our  

Projects 

No one really knows where 

ideas come from, they just 

appear. The challenge is 

pragmatic execution. At FSCS, 

we see your project through to 

completion in the most 

effective and efficient manner.  



L’Atelier de Joël Robuchon 
Resorts World Sentosa, Singapore 

Completed 

Kitchen Design Consultancy 



JW Marriott Medan  
Indonesia 

 

F&B Concept Development 

Kitchen Design and  Bar Design Consultancy  

Completed 



F&B Concept Development 
Design and  Development of Banquet  and Conference Facilities 

The Empire Hotel  
Brunei 

Completed 



Sheraton Taipei & Le Meridien Taipei 
Taiwan 

F&B Consultancy 

Operations Assessment and Advisory 

Completed 



Le Meridien Dhaka 

Bangladesh 

Kitchen Design Consultancy 

Completed 



Palace Road 
India 

Kitchen Design Consultancy 

 

Completed 



The Westin Jakarta,  

Rasuna Tower 
 

Indonesia 

Progress Installation Pictures 

On-going 



Kitchen Design Consultancy 

Grand Hotel Europe 
St. Petersburg, Russia 

On-going 



Kitchen Design Consultancy 

Apple Staff Cafeteria 
Singapore 
Completed 



Kitchen Design Consultancy 

INSEAD 
Singapore 

Completed 



Anti:dote cocktail bar, Fairmont Singapore 
Singapore 
Completed 

Kitchen Design Consultancy 



OTHER PROJECTS 
Overview 



OTHER PROJECTS 
Overview 



What Our 

Clients 

Have to  

Say 
We know we have truly 

delivered our best when our 

clients are proud and confident 

to open its doors to the public. 



Mandarin Orchard, Singapore 

 

Chef Shigeru Akashi 

Group Executive Chef 

Letting 

our work 

speak 



Pancious Pancake, Jakarta 

 

Ms Veronica Tjong  

Director 

Letting 

our work 

speak 



The Singapore Island Country Club 

 

Mr. Michael Chin 

Director of Project 

Letting 

our work 

speak 



Mount Nelson Hotel Cape Town  

 

Mr. Sandro Fabris 

Regional Managing Director of 

Orient Express 

Letting 

our work 

speak 



Food Axis 

 

Mr. Michel Lu 

Chief Executive Officer of 

Argentum Group 

Letting 

our work 

speak 



Resorts World Sentosa 

 

Mr. Edmund Toh 

Assistant Vice President 

F&B Culinary 

Letting 

our work 

speak 



National Enviroment Agency, 

Sinagpore 

Ms Tan Boon Teng 

Enviromental Health Department 

Letting 

our work 

speak 



Resorts World Sentosa 

 

Mr. Edmund Toh 

Assistant Vice President 

F&B Culinary 

Letting 

our work 

speak 



KUEK WEI JUN 
Assistant Project Director 

weijun.kuek@fscs.sg 
(65) 6377 6041 

PETER A. KNIPP 
PRINCIPAL  

electraglide1@mac.com 
(65) 9816 8400 

www.fscs.com.sg 
    Find us on Facebook  

Got an idea? 

We’ll make it happen. 


