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Thomas Figovc was 

appointed Executive Chef 

of Rasa Sentosa Resort, 

Singapore in May 2007.  

He oversees the kitchen 

operations and menu 

planning for the resort’s 

banquet functions and F & 

B outlets � namely 

Barnacles Restaurant & 

Bar, Silver Shell Café and 

Trapizza. 

 

A native of Austria, Thomas’ passion for cooking began at the age of 18. He worked alongside his 

mother, who was an exceptional cook. He began his 14-year career as Commis de Cuisine in  

Austria and has worked in Germany, the Philippines, Berlin and Vienna. Prior to joining the resort, 

he was Executive Chef at the Shangri-La Hotel, New Delhi.  

 

In the course of his career, Thomas has bagged numerous culinary awards, as well as two gold 

medals in Europe. He has showcased his culinary skills at several high profile events such as the 

ASEAN conference in Manila for over 500 delegates and was the star on many German TV cooking 

shows. He has also prepared meals for the rich and famous such as Jacques Chirac, Imelda 

Marcos and Steven Spielberg. 

 

Chef Thomas believes that a palatable dish starts with the freshest ingredients. To him, cooking is 

an art and his secret lies in his attention to details.  

 


