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Market Challenges
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(Frozen Formed Sushi Rice)
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BRSO EIE (2 Days)

. 20265F1H22H - 23H | Grand Copthorne Waterfront Hotel (Singapore)
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"The texture is
surprisingly good...
like fresh rice."
(Hotel Chef)
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"No need for skilled
staff to make sushi."
(Restaurant Owner)
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"Good solution for
labor shortage."
(F&B Manager)
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2026.03
(Immediate Win)

2026 Mid-Year
(Expansion)

2027 Onwards
(Long-term)

Grand Copthorne
Hotel
Eawv 7 x Food Capitaly @

Japan FairlC TIEEREA « 70O
:E_:/ 3 \/Fﬁﬁtlﬁ\o

*BlER T, FRARIEICTOLTO FBHS

Millennium Hotels
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