


SINGAPORE
The Gateway to Southeast Asia

Business opportunities in Southeast Asia have increased 
dramatically, with the region boasting remarkable growth in the past 
decade and attracting record investments from around the world.

Strategic Location
Being within a six -hour radius of any Southeast Asian country, 
Singapore is the ideal hub from which you can access the region and its 
market. 

Strong Historical & Trade Connections
Puts your business on the fast track to understanding the nuances of 
operating in different parts of Southeast Asia. 

Wide network of more than 27 free trade agreements
Allows you to trade freely and easily with major economies in the world. 
Singapore -based businesses can also enjoy closer trade connections 
with key trading partners such as China through the Comprehensive 
and Progressive Agreement for Trans -Pacific Partnership (CPTPP) and 
Regional Comprehensive Economic Partnership (RCEP) FTAs. 

Best business city in the 
world
Business Traveller, Asia -Pacific Awards 2022

1st

Best in attracting and 
growing talent
INSEAD, The Global Talent Competitiveness 
Index 2022

2nd

Best MICE Destination
M&C Asia Stella Awards 2022

1st

Source: Economic Development Board Singapore, 2023













SIGEP Asia showcases the entire supply chain of 
Artisan Gelato and presents the peak in excellence 
and professionalism in the art of Pastry & Bakery .

The Chocolate  section will also bring together the 
best Italian and foreign manufacturers and 
chocolate production, machinery, equipment and 
accessories.

The exhibition will cover the entire Coffee & Tea 
supply chain, from specialty coffee beans and tea 
leaves to roasters, grinders and barista equipment, 
catering to a wide range of processing techniques 
and tasting.





Restaurant Asia 2024 , co-organised with the 
Restaurant Association of Singapore, is a key sourcing 
platform for the industry by the industry. It presents a 
dedicated showcase of restaurant, kitchen and 
culinary equipment , paving the way for the smart 
kitchen of the future which will revolutionise cooking, 
food management, and almost every aspect of the 
F&B industry. 

This event is the only F&B trade show for the 
industry, by the industry  and focuses on solutions for 
chefs and restaurateurs. It also features the specially -
curated RAS Leadership Symposium . 

Co-Organiser of
Restaurant Asia

Introducing the Liquor Pavilion :

Discover a world of refined tastes and 
sophisticated indulgence, nestled 
within the heart of Restaurant Asia. 
This pavilion invites you to immerse 
yourself in the captivating realm of 
premium spirits, curated to delight 
connoisseurs and enthusiasts alike.



It is gratifying to note that the show has 
grown and has more than doubled its size 
compared to the last edition. This, in some 
ways, can be attributed to the full 
resumption of economic activities in 
Singapore and the region but it also bears 
testimony to the fact that the industry and 
its members now look to Restaurant Asia 
as their platform to network with light -
minded professionals, trade and keep 
abreast of the latest development and 
trends of the industry.

Restaurant Asia will continue to showcase 
state -of -the -art technologies for the 
restaurant industry where transformation 
looms large. With more than 200 
companies and brands from 28 different 
countries on display, the show is set to lead 
the way for the kitchens of tomorrow, with 
smart technology and innovative solutions 
that will transform cooking, food 
management, payment solutions and both 
back -of -house and front of house 
operations.

Andrew Kwan
President

Restaurant Association of Singapore



8,000 sqm
gross exhibition area

over  265
participating brands
and companies
from 28  countries10,000

trade visitors &
consumers

earned media
exposure 
worth over

SGD 3mil

Event projections are combined statistics across SIGEP Asia and Restaurant Asia 2024.
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BOOK YOUR SPACE NOW!
Cost per sqm

Raw Space (min. 18sqm) SGD 550 EUR 395 USD 425

Basic Shell Scheme (min. 9sqm) SGD 645 EUR 465 USD 500

Smart Shell Scheme (min. 18sqm) SGD 760 EUR 547 USD 589

Luxury Shell Scheme (min. 18sqm) SGD 800 EUR 575 USD 618
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ENTITLEMENTS BASIC
Cost per sqm (min. 9sqm) SGD 645 EUR 465 USD 500

Aluminium system panels Silver

Fascia board with company name
and booth no. included

Needle -punched carpeting included

Pylon with graphic print sticker

Fluorescent lights 2 units

Long -arm spotlights

13amp / 230V power outlet 1 unit

Info counter with graphic logo print

Reception desk 1 unit

Round table 1 unit

Chrome folding chairs 2 units

White barstool

Easy armchair

Single -seater sofa

COMMS Coffee Table

Zigzag Brochure Rack

Wastepaper Basket 1 unit
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ENTITLEMENTS SMART
Cost per sqm (min. 18sqm) SGD 760 EUR 547 USD 589

Aluminium system panels Silver

Fascia board with company name
and booth no. included

Needle -punched carpeting

Pylon with graphic print sticker

Fluorescent lights 4 units

Long -arm spotlights 6 units

13amp / 230V power outlet 2 units

Info counter with graphic logo print 1 unit

Reception desk

Round table 2 units

Chrome folding chairs

White barstool 1 unit

Easy armchair 6 units

Single -seater sofa

COMMS Coffee Table

Zigzag Brochure Rack

Wastepaper Basket 2 units

With clear protective film 
during build up
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