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Suburbia 

Chef Odin  has more than 30 years’ of 

operational experience in the food and 

beverage (F&B) industry. He has a 

strong skill set and creativity in various 

food preparation methods, cuisine, 

presentation, recipe and theme creation; 

with a focus on contemporary European 

cuisine. Having underwent culinary 

exchange with three star Michelin hotel, 

Le Centenaire, France, he was also the 

executive chef of The Dynasty Hotel, 

Singapore in 1990 and The Parkview Hotel, Taiwan in 1999. Chef Odin is the Founder & 

creator of ABORIGINES, French-style cuisine with seasonal local ingredients. 

 

With his well rounded experience, Odin now leads a team of young chefs at Suburbia to 

craft a contemporary European menu, in order to cater to the targeted clientele of 

corporate executives, Sentosa Cove residents, tourists, golfers and hotel guests on 

Sentosa island. His strength lies in his ability to cater to various client requests – from 

private parties of 20 to a wedding dinner or corporate function of 300 pax. Guests can 

choose from existing menu packages or have one customized according to their needs - 

whether it is a standing cocktail, formal sit down dinner or buffet with live chef stations. 

 

 For those looking for a light meal, they can tuck into the delectable bar snacks and 

tapas like gorgonzola crepes, pumpkin mousse profiteroles, and baked escargots in filo 

pastry, to name a few. To pair with wines, don’t miss out on the specially created 

vineyard platters featuring a combination of gourmet cheeses and cold cuts. Chef Odin’s 

signature main course items include pan-seared Atlantic Black Cod, Rack of Lamb 

Provencal, and Crab Linguine. Of course, there will be the ubiquitous pastas and salads 

for a quick no-fuss meal here.  


