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COMPANY PROFILE 
 
Established in 1986, Revada Food & Services Pte Ltd offers International Halal Fare which consists of a 
mix of Western, Asian & Local cuisines. 
 
We offer comprehensive event solution and provide customized catering solutions for all occasions. 
We provide supporting services such as venue sourcing, floral or balloon decoration, tables, chairs, 
tentage , equipment rental and other event essentials for on and off site catering. Our own in house 
pastries, mini fruit tartlet, cookies, éclairs, puffs and cakes, for Hi-teas or as an accompaniment to 
buffet spreads are readily available. 
 
From a simple party to events like wedding solemnization, dinner , company DND, Chinese sit down 
dinner , western course dinner, etc – Revada is definitely YOUR PREFERRED CHOICE !  
 
 
“ Offering spectacular food, dazzling presentation and consistent creativity, they specialize in working closely 
with their clients to make every event a unique and unforgettable gourmet celebration. Their custom menus suit 
events such as high-teas, buffet receptions, formal sit-down dinners and wedding receptions.” 
                   
    - Wedding & Lifestyle Volume 6, 2011 

 
 
In Year 2011, we moved from our old premises in Woodlands East Industrial Estate to our new 5,600 
sq feet state-of-the-art premises at FOODXCHANGE @ Admiralty. We revamped our website, 
reorganize our logistics department and new uniforms were also introduced. Our new premise 
enables us to conduct in-house trainings for our staffs, to achieve our aim of upgrading our skills so as 
to provide quality food & professional services to our valued customers.  
 
We enforce practices and measures to ensure food is produced under appropriately hygienic 
conditions through implementation of the HACCP system as food quality and safety is our top priority 
to our customers.  
 
We have been certified Hazard Analysis and Critical Control Control Point Based Food Management 
System : SAC HACCP DOC NO.2 under the scope of preparation, cooking and distribution of food for 
catering services. 
 
A Caterer under the Healthier Caterer Award under Health Promotion Board (HPB) since 2003 , we 
offer a choice of at least two healthier menus. 
 
We, at Revada, aspire to be your preferred choice by providing quality food & professional services, 
always. 
 



OUR ASPIRATION  OUR REASON FOR BEING 
To be your preferred choice by providing  To offer comprehensive event solution 
quality food & professional services.  and provide customized catering      

      solutions for all occasions 

 
 

OUR BELIEF 
If we don’t service our customer, someone else will. 

At Revada, we believe in our reason for being and we always strive to achieve and upgrade 
ourselves in providing quality food & professional services 

 
 

OUR QUALITY POLICY 
Revada Food & Services Pte Ltd is committed in enforcing practices and measures to ensure food  

is produced under appropriately hygienic conditions through implementation of the  
HACCP system as food quality and safety is our top priority to our customers. 

We will co-operate with the relevant authority to ensure our food safety system adheres 
to strict domestic and international requirements.  

 
 

OUR OBJECTIVES 
At Revada , we have adopted the Food Safety System (HACCP) in our state-of-art kitchen with the 

following food safety objectives to be achieved. 
 

1) Our food will meet the standard requirement set by the local authorities agency for 
microbiological level. The level is a key food safety issue and will directly influence our food 

safety and shelf life. 
  

2) We strive to minimize customer complaints, especially those related to food safety issue, to 
be not more than 3 cases per year. 

 
3) We are committed to comply with NEA’s food premise grading scheme to ensure that our food 

is prepared in a safe and clean environment 



THE REVADA JOURNEY 
 
1985 :   Revada Food Catering was founded by our Managing Director, Mr Tam Ngiap Chang. 
  We were then located at 173, Jalan Pelikat, Singapore 1953. 
 
 
 1995 :  Revada Food Catering began to cater to various boarding schools 
 
  1) 1995 – 2004 : RAFFLES INSITUTION BOARDING SCHOOL 
  2) 15th Dec 1999 – 30th Nov 2002 : NANYANG GIRLS’ HIGH SCHOOL BOARDING SCHOOL 
  3) 15th Dec 2002 – 14th Dec 2003  : ACS OLDHAM HALL 
 
 
1997 :  Revada Food Catering was renamed Revada Food Industries. 
             Moved to a 1620 sq feet Kitchen at 15 Woodlands East Industrial Estate. 
 
 
2000 :  Revada Food Industries was renamed to Revada Food & Services Pte Ltd on 26th Dec 2000 
 
 
2003 :  Acclaimed HACCP for Raffles Institution Boarding School Kitchen 
             Awarded “Healthier Caterer Award” by Health Promotion Board 
 
 
2007 :  Sponsored for Health Promotion Board’s Healthy Lifestyle Campaign 2007 
          :  Sponsored Meals for SHATEC Diploma In Hotel Management April 2005 B (DHM 0405B)’s 
             Convention & Exhibition Event – A Walk Down Memory Lane . 
             The amount raised was being donated to Children Cancer Foundation (Singapore) 
 
 
2008 :  Sponsored for National Day Parade Meals (NDP) 
              Gold Award Recipient List for Singapore Today Commemorative Magazine 
 
2009 :  Sponsored for National Day Parade Meals (NDP) 
 
 
2010 :  We moved to our new 5,600 sq feet state-of-the-art premises at FOODXCHANGE @ Admiralty 
 
 
2011 : Revada celebrates her Silver Jubilee – 25 years of Quality Food and Professional Services. 
          : Certified SAC HACCP DOC NO. 2 under the scope of preparation, cooking and distribution of food    
            for catering services. 



WE ALWAYS VALUE FEEDBACKS AND THEY MOTIVATES US !  
 
“ Offering spectacular food, dazzling presentation and consistent creativity, they specialize in working closely with 
their clients to make every event a unique and unforgettable gourmet celebration. Their custom menus suit events 
such as high-teas, buffet receptions, formal sit-down dinners and wedding receptions.” 
                            - Wedding & Lifestyle Volume 6, 2011 
 
 
“ We Sincerely appreciate , Revada Food & Services Pte Ltd, for your responsiveness and professionalism in 
maintaining a high standard of hygiene and cleanliness when providing your services at our premises. Our members 
have always been impressed by the quality of your food. 
               - Tang Chu Koui , Club manager . HOME TEAM NS JOM Clubhouse. 6 April 2009 
 
 
“ Throughout the entire event, the professionalism and commitment displayed by you and your staffs to ensure 
professionalism and commitment displayed by you and your staffs to ensure excellent customer service was truly 
commendable. It was a fruitful catering experience and would like to thank you for the remarkable services rendered 
and the delicious food serve that lead to the success of this significant event.  
                          - LTC Yuen Kum Leong , Chariman ,MIO Dining – in 2008 Committee. 09 May 2008 
 
 
 “ Your staff for the splendid dedication and excellent services rendered to us and our guests during the gala evening 
on 28th April 2008. It was indeed a successful evening for us. We acknowledged that your team has helped played 
their part to make the event a truly memorable as well as enjoyable for all who attended. Thank you once again and 
keep up your good works !  
                                - Edmond Kok , Chairman Organizing committee. 7 May 2008 
 
 
“ Our event was a success in part due to your assistance and professionalism . We hereby would like to congratulate 
you on a job extremely well done and thank you for services. Thank you once again for your support !” 
                    - Kenneth Tan , Chairman Organising Committee, GMX FY 2006 D&D 23 March 2007 
 
 
“ Revada Food & Services Pte Ltd and its staff have been receptive to suggestions and feedback from boarders, 
accommodating their requests as much as possible. Their response is quick and efficient, making the necessary 
adjustments where possible to ensure a smooth running operations. 
                              - Eric Goh. Executive Director . Oldham Hall . ACS Boarding School. 4/11/2003 
 
 
Revada have been innovative in providing excellent food & Services in our other organized functions, which has 
significantly  contributed to the success of our activities. Another area that makes Revada special is their receptive 
nature in handling any feedback from boarders as well as to make any changes when necessary. They are quick to 
respond to any urgent matters and are able to make very immediate rectifications or adjustments in order that that 
kitchen runs smoothly all the time. 
                                       -Chow Kia Men . Senior Boarding Master. Raffles Institution Boarding School 1 Nov 2003. 



WE TAKE PRIDE IN EVERY EVENT 
 
 ASEAN SUMMIT 2007 : 6 Meals Per Day , 1000 packet per meal 

 

 PAP AWARD CEREMONY 2007 @ UCC : 2 Meals Per Day, 1200 pax 
 

 TAO NAN SCHOOL 101 ANNIVERSARY DINNER : Chinese Sit Down Banquet, 55 Table 
 

 BARTLEY SECONDARY SCHOOL 20 ANNIVERSARY DIINNER : Chinese Sit Down Banquet, 50 Tables 
 

 RAFFLES INSTITUTION – FOUNDERS DAY : Buffet, 1000 pax 
 

 STANDARD CHARTERED MARATHON 2007 & 2008 : Packed Snacks, 3000 packet 
 

 ANGLISS SINGAPORE 60th ANNIVERSARY DINNER : Premium Dinner, 500 pax 
 

 OFFICIAL OPENING OF GAINCITY- CCK OUTLET : Buffet, 300 pax 
 

 WELCOME RECEPTION FOR FOREIGN PARTICIPANTS (ARMY HALF MARATHON) @ ARMY MUSEUM 
: Cocktail Reception, 200 pax 

 

 MIO DINE-IN IN 2008 (SAF) : Formal Western 4 Course Dinner, 300 pax 
 

 9 DIV DINE-IN (SAF) : Formal Western 4 Course Dinner, 660 pax 
 

 6 DIV DINE-IN (SAF) : Formal Western 4 Course Dinner, 300 pax 
 

 SAF ENGINEER FORMATION DAY  @ MARINA BAY PLATFORM :, 3500 pax 
 

 MAY DAY RALLY @ DOWNTOWN EAST : Buffet Breakfast & Lunch, 1000 pax 
 

 NTUC UNION LUNCH @ DOWNTOWN EAST : Formal Western 4 Course , 300 pax 
 

 NANYANG GIRLS’ CAMP @  DOWNTOWN EAST : 6 Meals Per Day , 500 pax 
 

 F1 PACKED MEALS TO POLICE DIVISIONS : 6 Meals Per Day , est. 500 packs per meal 
 

 YOG 2010 (PACKED MEALS TO POLICE DIVISIONS : 6 Meals Per Day , est. 500 packs per meal 
 

 PAP AWARD CEREMONY 2010 : Tea Reception, 1200 pax 
 

 SAF ARMY DINE-IN 2011 : Formal Western 4 Course Sit Down Dinner ,300 pax 
 

 REDESIGNING PEDAGOGY INTERNATIONAL CONFERENCE 2011 @ NIE : 4 Meals Per Day , 1500 pax 
 

 SINGAPORE POLICE FORCE GRADUATION PARADE : Dinner , 2560 pax 
 

 SINGAPORE POLICE FORCE WORKPLAN SEMINAR 2011 : Tea Reception & Lunch, 1500 pax 
 


