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CHEF BOB SERVES UP SPECIAL CREATIONS AT SENTOSA’S GOOD OLD DAYS 

First-ever chef collaboration brings Singapore cuisine with a unique twist to Siloso Beach 
 

Singapore, 29 May 2025 – Good Old Days, a family-friendly halal food court next to Sentosa’s Beach 
Station and known for serving up tantalising Singaporean favourites at affordable prices, is teaming 
up with local chef and culinary host Chef Bob to present a seven-month-long showcase of his 
newest creations starting 28 May 2025 at Level 2 of Good Old Days. This partnership brings together 
Chef Bob’s passion for traditional flavours and Good Old Days’ take on everyday local cuisine, 
offering guests a taste of comfort and nostalgia with a bold, modern twist. The collaboration reflects 
a shared commitment to preserving and refreshing Singapore’s multicultural culinary identity.       
 
“As part of our SG60 celebrations, we are excited to team up with a well-loved local personality like 
Chef Bob,” says Buhdy Bok, Managing Director of Mount Faber Leisure Group. “This partnership lets 
us reintroduce the flavours Singaporeans grew up with—revitalised in new, exciting ways that 
resonate across ages and cultures. It’s a perfect fit for Good Old Days, where we make local food 
meaningful and accessible for everyone.” 
 
Known for his straightforward charm and viral wok hei cooking videos, Chef Bob sees food as both 
a cultural archive and a family legacy. “Without tradition, we lose our identity,” he shares. “Through 
this collaboration, I want to remind people, especially the younger generation, that these flavours 
are worth holding on to.” 

 
  



 

Wok Hei Meets Nostalgia: Three Dishes That Hit Home 
 

 
[From L to R] Nasi Lemak Goreng, Ginger Fish Horfun, Assam Pedas Pasta 

 
At the heart of this collaboration are three limited-time dishes, each telling a story of family, identity, 
and reinvention. Inspired by pivotal moments in Chef Bob’s culinary journey, the dishes trace his 
evolution—from his early days running a restaurant to life today as a father to a son who loves 
Western flavours. Each plate reflects his deep respect for tradition, but with thoughtful tweaks to 
welcome a wider audience. Whether it is the technique-driven transformation of nasi lemak, a 
comforting revival of an old classic, or a bold fusion of Malay spice and Italian form, these creations 
invite diners to connect with heritage in a way that feels fresh, relevant and satisfying. 
 
Chef Bob’s Nasi Lemak Goreng ($12.80) is a feat of technique and flavour. Unlike regular fried rice, 
nasi lemak rice’s higher fat content makes it challenging to fry without losing texture—highlighting 
the skill it takes to “goreng” it right. The dish, also featuring Chef Bob’s signature crispy turmeric 
chicken and finished with a perfectly fried sunny-side-up egg, is an aromatic wok-fired twist on a 
local classic. 
 
The Ginger Fish Horfun ($10.80) makes a special return by popular demand, after winning over fans 
during Chef Bob’s early culinary days. This limited-time dish features velvety rice noodles wok-
charred in dark soy sauce, topped with a rich egg gravy infused with ginger and garlic. A dash of 
Worcestershire sauce adds depth, while tender fish slices lend texture and balance. Comforting yet 
elevated, this nostalgic favourite is crafted to delight both loyal fans and first-time diners. 
 
Finally, the Assam Pedas Pasta ($12.80) delivers a creative East-meets-West flavour experience. 
Chef Bob swaps rice for pappardelle pasta, allowing the assam pedas sauce to cling to every 
ribbon. The dish is tossed with fresh prawns, garlic and Thai asparagus, and finished with laksa leaf 
and a splash of evaporated milk to round out the spice with a subtle lemak richness. It is a creative 
take on a traditional Malay staple, thoughtfully adapted for international palates. 
 
A Fresh Chapter for a Familiar Favourite 
This collaboration enhances Good Old Days’ appeal as a family destination for halal local food on 
Sentosa. Over the next seven months, diners have a chance to reconnect with their roots or discover 
them for the first time through bold new flavours created in collaboration with Chef Bob. Alongside 
these limited-time dishes, guests can continue to enjoy Good Old Days’ everyday menu of familiar 
local favourites starting from S$9.80, from hearty mains like Chicken Biryani and Good Old Days 
Noodles to child-approved options such as Mac & Cheese and Chicken Meatballs Spaghetti. 

 
Stay tuned to Mount Faber Leisure Group’s website for more information on Good Old Days. 
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About Good Old Days 
Located across Sentosa’s Beach Station, Good Old Days serves up tantalising Singaporean 
favourites. To reflect the melting pot culture of Singapore, the family-friendly halal menu showcases 
local delights such as Hainanese Chicken Rice, Chicken Biryani and chef recommended dishes like 
Good Old Days Noodle and Singapore Laksa. Kids’ menu options such as Chicken Meatballs 
Spaghetti and Mac & Cheese are also available, making it a delightful experience for the whole 
family. 
 
Address 
60 Siloso Beach, Singapore 098997 
 
Operating Hours 
10:00AM to 10:00PM daily (Last order at 9:00PM) 
 
About Chef Bob 
Shahrizal Salleh, better known as Chef Bob, is a celebrated Singaporean chef and television 
personality known for his vibrant personality and culinary mastery across Malay, Indian, Indonesian, 
and Spanish cuisines. A former hotel chef with stints at Grand Hyatt and Ritz-Carlton, he has cooked 
for royalty and global celebrities, and worked alongside acclaimed chefs including Masaharu 
Morimoto and Tetsuya Wakuda. A familiar face on Suria and Channel 5, Chef Bob is a culinary 
content creator, cookbook author, and co-founder of 9Yards Café & Bistro. 
 
About Mount Faber Leisure Group  
Mount Faber Leisure Group (MFLG) is one of Singapore’s leading operators of a suite of leisure and 
lifestyle services, including attractions, guided tours, event venues, souvenir and lifestyle outlets as 
well as F&B operations. The company’s portfolio of products and services include the Singapore 
Cable Car, SkyHelix Sentosa, Sentosa Island Bus Tour, Mount Faber Peak, Arbora @ Mount Faber 
Peak, Arbora Café @ Mount Faber Peak, Dusk @ Mount Faber Peak, The Mirabilis Bar @ Mount Faber 
Peak, Cable Car Gift Shop and Faber Licence. The company also operates the Central Beach 
Bazaar in Sentosa that includes Wings of Time Fireworks Symphony, Good Old Days, Food Kiosks at 
Central Beach Bazaar, and Sentosa Shop.  
 
Spanning across the hilltop at Mount Faber and Sentosa Island, MFLG’s products are linked by the 
Singapore Cable Car Sky Network of six stations on two main lines – the Mount Faber Line that 
connects mainland Singapore to the resort island of Sentosa, and the Sentosa Line that connects 
to the island’s western end at the Siloso Point. Its legal name remains as Mount Faber Leisure Group 
Pte Ltd, which is a wholly owned subsidiary of Sentosa Development Corporation and operates as 
an autonomous commercial arm. 
 
MFLG is also one of the 17 founding members of Singapore’s first carbon neutrality-driven business 
alliance, the Sentosa Carbon Neutral Network (SCNN), which was established in September 2021. 
The SCNN is a collective public-private effort to achieve Sentosa’s sustainability goals, including 
carbon neutrality by 2030. MFLG is also a member of the Carbon Pricing Leadership Coalition (CPLC) 
Singapore and a recipient of the LowCarbonSG Logo, awarded to companies that successfully 
measure and monitor their carbon footprints. 
 
Visit www.mountfaberleisure.com for more information. 
 

https://drive.google.com/drive/folders/1qcgjxshCsDUO6tXicrBwle8VObmyZSSj?usp=sharing
http://www.mountfaberleisure.com/
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