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Rasel Catering — Established Brand

Catering to all tas

Rasel Catering takes pride in being a one-stop dining option for clients

by ahmad osman

RASEL Catering Singapore has moved up fast in
the rankings of winners of the annual Singapore
Prestige Brand Award (SPBA).

It was a SPBA Promising Brand last year when
it won its first ever award, which boosted the pro-
file of the company that was started in 1997 by
founders Alan Tan and Chris Loh.

This year, Rasel joins the SPBA group of estab-
lished local brands that are six to 30 years old.

The 2011 award honours, encourages and
supports efforts to develop and manage their
brand equity.

Mr Tan, whois also Rasel’s managing director,
says he is proud of this year’s award for the com-
pany, which is striving to be a catering icon.

He cites cost management, good food hygiene
and great service as key factors for Rasel’s growth
and 38 per cent increase in last year’s turnover of
$4 million.

Ms Loh, the co-founder and creative director,
describes Rasel as a modern caterer “taking care
of everything” for clients to have beautiful per-
fect memories of events and occasions.

This includes good food, venues, décor, colour,
and thematic Oriental, Peranakan, Roman, mas-
querade, fairy tale and casino set-ups.

“Rasel choreographs creativity inspired buf-
fet receptions,” Ms Loh says. “We can deliver any
theme right to your office.”

She notes that customers’ loyalty is enhanced
because of the high quality and stringent food hy-
giene standards.

“As a total dining solutions provider, we also
provide consultancy on food suitability and fea-
sibility of the set up,” she says. “We deliver a fuss-
free solution to our clients”

Clients set the budgets and requests for buffet
lunches, dinners, cocktail, tea and wedding re-
ceptions, barbeques, and kids’ parties that can be
based on various themes.

The standard menu ranges from $15 to $105 per
person. The price is from $50 per person for the
normal premium menu including thematic décor.

Signature dishes include traditional shep-
herd’s pie, assam penang laksa, Les Desserts Fluer
and the newly introduced satay bee hoon.

Rasel’s chefs try out different types of Asian
and Western spices to improve the taste and aro-
ma in different dishes.

The mixture of spices lifts the taste of dishes,
especially those in the clients’ own list of “must
haves” in the menu, Ms Loh says.

Rasel is the second catering company to get a
halal certificate from Muis, which is the Islamic
Religious Council of Singapore.

Rasel currently has 50 staff comprising con-
sultants, chefs, designers, service and opera-
tions employees. It is among the official caterers
for most of the museums here and the HortPark
eco garden.

The company’s designers look for new trends
to inspire them to create beautiful dishes and set
different moods at events, Ms Loh says.

“Qur chefs are continuously experimenting
with different spices and varied cooking meth-
ods to produce well-executed dishes,” she adds.

Mr Tan says: “With our vast experience in ca-
tering, our sales consultants can provide a macro
view of the entire programme and take care of
even the nitty-gritty to tie loose ends”

Expansion plans for Rasel include the possi-
bility of increasing the current staff to enhance
specialisation at every level, he adds.
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Rasel Catering aims

to provide clients with
beautiful memories,
says its managing
director Alan Tan (left),
seen here with creative
director Chris Loh.
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