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for entertainment, and was sup-

posed to be the platform to 

showcase talented local acts. 

Unfortunately, Tan pulled out of 

the project in less than a year. 

Some of the restaurants closed, 

and were replaced by mass mar-

ket names such as Kenny Rogers. 

Tan cites reasons such as “being 

at the right place at the wrong 

time.” The mall had undergone 

months of renovation that 

blocked traffic to Centrestage, 

which in turn, led to losses. But, 

he added, “I believe Singapor-

eans are ready for such a dining 

concept. After all, they love the 

food courts.” He has since been 

approached by companies in 

Japan and other countries to 

start up similar projects. 

It seems that other countries 

are catching on to this ‘restau-

rant cluster’ idea. When Starhill 

Gallery, a luxury lifestyle shop-

ping gallery decked with high-

end tenants such as Louis Vuit-

ton, opened in the Marriot Hotel 

Kuala Lumpur in July last year, 

the basement level was dedi-

cated to dining pleasures. Tan Sri 

Francis Yeoh, managing director 

of YTL Corporation, had wanted 

a dining concept based on the 

village atmosphere. Danielle 

Pearce, general manager of 

Starhill Gallery explained, “We 

did not want little restaurants 

with four walls that cut people 

off from each other.” Feast Vil-

lage is a conglomerate of 13 

carefully selected restaurants: 

Shook! (multi-cuisine), Sentidos 

Tapas, Luk Yu Tea House, The 

Village Bar, Fisherman’s Cove 

(seafood), Enak, Tarbush Restau-

rant (Middle-Eastern), Pak Loh 

Chiu Chow Restaurant, The 

Bakery Moments (Norwegian), 

MyThai ( a Jim Thompson brand 

restaurant), Vansh (Thai), Koryo 

Won Korean Restaurant and 

Jake’s Charbroil Steaks. Based on 

the village model, renowned 

architect, Yuhkichi Kawai (previ-

ously from the Super Potato 

group), created a rustic and eth-

nic community out of the thir-

teen restaurants. 

To emphasize the cohesive 

nature of the village, transparent 

walls double as ambiguous bor-

ders, lending both an open con-

cept and a sense of togetherness. 

Neither are these restaurants 

neatly lined up next to each 

other, as one might normally find 

in a complex. A meandering path 

brings one through a maze-like 

experience, where each restau-

rant a guest chances upon be-

comes a pleasant discovery. Even 

floors between each corridor are 

lined with different textures, 

from cool, dark grey stone to hues 

of brown, green and other earth 

colors. As with other cluster con-

cepts, food from other restaurants 

are allowed – only here, the cli-

ents are presented a separate bill 

from each restaurant once the 

food is served. 

Response has been positive, 

drawing a well-heeled family 

crowd, and this diverse mix of 

choices has also drawn the busi-

ness clients from Ritz-Carlton 

and Marriott Hotels. So, much as 

there may be cynics who doubt 

the cluster concept, it looks like 

combining strengths may just be 

the way to go in the new century. 

As Pearce shared with confidence, 

“The idea is to develop a brand, 

and bring it worldwide.”

Jenny Tan is a Singapore-based freelance 
food and wine writer who contributes 
regularly to magazines like Asia Cuisine. 
She can be reached at theragdoll@
gmail.com.

Luk Yu Tea House, located in the upscale Starhill Gallery, caters to shoppers 
coming from stores like Louis Vuiton.




