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2026 EVENT
HIGHLIGHTS

GELATO
WORLDCUP
ASIA
SELECTION

Asia’s top gelato
artisans will
compete at the
Gelato World Cup
Asia Selection with
the winning team
advancing to
represent the Asia
region at the 2028

Gelato World Cup in

Rimini, Italy.

BAKERY WORLD
CUP ASIA
SELECTION-BREAD
IN THE CITY

The 2026 Asia
Selection will spotlight
the region’s best
bakers, with winners
advancing to the
prestigious Bakery
World Championship
— Bread in the City
2027.

UIBC
CONGRESS

Held in conjunction with
SIGEP Asia & Restaurant
Asia 2026, the
International Union of
Bakers and
Confectioners (UIBC)
will unite industry
leaders, master bakers
and confectionery
experts to share
insights and celebrate
craftsmanship in
Bakery from across the

SINGAPORE
NATIONAL
COFFEE
COMPETITION

The Singapore
National Coffee
Championship
highlights the nation’s
vibrant coffee culture
with top baristas
competing across
four categories -
Barista, Brewers Cup,
Latte Art and Cup
Tasters.

COCO PAVILION
& JANICE
WONG

The Chocolate
pavilion brings
together pastry
Chefs, chocolate
masters and wiill
also feature our
Brand Ambassador
Janice Wong's
iconic Chocolate
Wall Art Installation.




PIZZA
EXPERIENCE

Led by our Brand
Ambassador Chef
Antonio Brancato
who is acclaimed for
creating the best
pizza in Singapore,
this exclusive session
will showcase the
artistry and tradition
of creating the best
Pizza in Singapore.

RAS
SYMPOSIUM

As co-organizer,
the Restaurant
Association of

Singapore will host
a symposium,
uniting industry
leaders and
offering networking
opportunities with
its members.

PANETTONE
MASTERCLASS

Conducted by
Maestro Giuseppe
Piffaretti, highlighting
the cultural heritage
and craftsmanship
of traditional Italian
Panettone.

SPECIALITY
COFFEE

Featuring Coffee
Value Assessment
& Cupping Sessions
conducted by
Bettr Academy,
certified by the
Speciality Coffee
Association,
designed for both
industry professionals
& coffee enthusiasts.

TECHNOLOGY
& INNOVATION
PAVILION

Showcasing
cutting-edge F&B
and hospitality
solutions, with experts
from leading brands
sharing insights on Al,
smart POS, food waste
management and
next-gen kitchen tech.

SIGEP
SESSIONS

Talks and demos
with the regions
most renowned

Chefs sharing
insights with
professionals

and amateurs.

NIGHTLIFE &
ENTERTAINMENT
PAVILION

Dedicated zone for
nightlife businesses,
featuring premium
wines and spirits and
technology. The zone
will also host the 2026
Buyers & Exhibitors
Networking Night.

BRAND
AMBASSADORS

Featuring top
Chefs in their
respective fields
and promoting
potential brand
sponsorships.

IFBA
ROUNDTABLE
3RD EDITION

The International
Food & Beverage
Association (IFBA)
returns with fresh,
industry-relevant
themes and valuable
networking
opportunities.

The IEG Visitor
Xperience includes
exclusive dining
deals and special
hotel rates across
Singapore, offering
added value to all
attendees.
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