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ABOUT US Established in 2010, Arteastiq Group is an integrated F&B brand developer, operator and franchisor 
which provides turnkey F&B solutions from brands development, interior design and creative 
consultancy to day-to-day restaurant operations. 

Our successful F&B and lifestyle brands include Arteastiq Boutique Tea House, Arteastiq Social 
Painting Studio, Cajun on Wheels and Paper Rice which are operated in Singapore and several other 
SEA territories.  

In 2018, all concepts are grouped under the Arteastiq Group in preparation for a more aggressive and 
strategic expansion. 



Our Team
Ivan Teo

Managing Director

As a child, Ivan had grown up practicing the Gongfu Tea Ceremony as part of his 

family's long tradition. While enjoying a plate of sweet lychees and sipping on tea, he 

accidentally dropped the round succulent fruit into his teacup. As he took a curious 

sip, he fell in love with the magical combination of the lush fruity elements of the 

lychee and the tender and earthy notes of the oolong tea. This curious combination is 

now the crowd flavor signature tea at Arteastiq and is available for all to enjoy. 

Being a passionate tea enthusiast, Ivan founded Arteastiq Boutique Tea House in 2010 

to fulfill his mission of introducing the finest and the most exquisite teas to Singapore. 

Combined with Ivan's expertise in interior design and creativity in brand building, 

Arteastiq was created as a swanky and luxurious boutique tea salon. After the 

establishment of Arteastiq, Ivan had continued to combine his creativity and passion in 

the Food & Beverage sector by developing various successful brands including, 

Arteastiq DePatio, Cajun on Wheels (SG, Indonesia & Sri Lanka), and Paper Rice 

(Singapore). In the past years, Ivan has become a mentor to struggling F&B owners 

under the Restaurant Association of Singapore (RAS)'s F&B Mentorship Programme.



Management Team 

Ng Yip Chean 

Executive Chef 

Chai Kian Fei 

Head of HR & Operations 

Miko Ng 

Head of Marcomm 

Chong Si Si

Head of Finance 

Sarah Tan 

Marketing Executive 



VISION
To be the global leader in F&B and hospitality 
industry.

MISSION
To pride ourselves in developing unique F&B and 
hospitality concepts with upheld values to provide 
service excellence that can be franchised 
internationally.

We believe in the benefit of prioritizing  the well being 
of our employees, partners and stakeholders.



Aim & Goals 



Operations & Capabilities:
Scaling the Value Chain

Outlet 
Management

Turnkey 
Franchise & 

Licensing

M&A & 
Investment

Creative 
Consultancy

New Concept 
Development

Multi-disciplinary approach to brand creation through interior design, turnkey project management, art direction & content 
curation to create wholistic brand experiences for all customers. Under Haire Living Group

Development of new concepts to cover unexplored market segments.

Identification & assessment of M&A targets.

Marketing of both in-house brands & third party brands (with Master 
Franchise rights) to prospective franchisees internationally.

Effective management of all day-to-day operations, hiring, procurement, staff training, 
marketing & new product development for in-house F&B/lifestyle brands.

Fully Integrated F&B 
Solution Provider

Central Kitchen
Centralised production of food & 
semi-products for distribution to 
outlets



Museo  
The Bund 5

Shanghai, China
2014

Arteastiq Boutique Tea House 
Mandarin Gallery  
Orchard Road, SG

2010

Museo
Quayside Isle

Sentosa Cove, SG

2013

Key Milestones



2016

Arteastiq Art Jam Café
Bahrain  

Middle East

20152015

Arteastiq Bistro Bar 
Plaza Singapura  

Orchard Road, SG

Cajun on Wheels 
Pasarbella  

Suntec City, SG

Key Milestones



2016

Cajun On Wheels 
Plaza Singapura  

Orchard Road, SG

2017

Cajun On Wheels 
Bullers Lane  

Colombo, Sri Lanka

2018

Cajun On Wheels  
Springhill 

Kemayoran  Jakarta, 
Indonesia

Key Milestones



20182018 2019

Paper Rice  
Changi City Point 

Changi, SG

Arteastiq Boutique Tea House
Jewel

Changi Airport, SG

Key Milestones

Arteastiq Boutique Tea House
Surabaya

Galaxy Mall



20202020 2021 onwards

(Revamp) 
Arteastiq DePatio 
Plaza Singapura 

Orchard Road, SG

(Revamp) 
Arteastiq Tea Lounge 

Mandarin Gallery 
Orchard Road, SG

Key Milestones

Global franchises of in-house & 
third party brands overseas 



Home Delivery Online Brands

Seafood Burgers       Bubble Tea       Vietnamese Sandwich         Pizza

Brands Overview

Seafood/Fast Food Restaurant

Tea Lounge (café)    Art Jam Lifestyle Store Pizzaria (café)

Vietnamese RestaurantArteastiq Merchandise



Strategic Goals

By 2024, Arteastiq Group aims to achieve 50 stores, of which 
30 are pure franchises.

Target group revenue is set at $15 million, to comprise of 3 key 
components:
• Store revenue from fully-owned stores
• Franchise fee
• Royalty fees

By 2024, Arteastiq Group aim to achieve a country of presence 
of 7, with the key cities identified as Kuala Lumpur (Malaysia), 
Ho Chi Minh (Vietnam), Tokyo (Japan), London (UK) and Paris 
(France), in addition to its current stores in Jakarta (Indonesia) 
and Colombo (Sri Lanka).   

By 2032, Arteastiq Group aims to achieve 1,000 iconic F&B and 
lifestyle stores internationally.



Roadmap for 2010 - 2022

2010 - 2017

2018

2019

2020

2023 - 2025

Development of 
in-house brands, 
strengthen know-hows 
& consolidate SOPs into 
IPs

Strengthening financial 
structure & building on 
investor relations

Recruitment of ground 
managers, training & 
structuring integral 
performance indicators

Building a middle 
management team

Development of new 
in-house brands

Marketing franchises of 
in-house & third party 
brands

Expanding strategic 
store presence in 
Singapore & the region

Strengthening & 
centralising internal 
monitoring systems for 
cost, revenue & 
marketing control

Expanding strategic 
store presence in 
Singapore & the region

M&A activities

Expanding the middle 
management team

Marketing franchises of 
in-house & third party 
brands

M&A activities

Securing strategic 
partners to strengthen 
aggressive expansion 
efforts

Establishing ERP system 
across outlets & 
franchises 

Establishment of 
Central Kitchen

Marketing franchises of 
in-house & third party 
brands overseas

IPO

Distribution & 
Wholesale of Food

Distribution & 
Wholesale of Food



Purpose of seeking external funding





Arteastiq 

The Concept 

Arteastiq is a tea house 

oasis that was established 

in 2010 and is a respite 

from the beat of the city. 

The name itself is a 

portmanteau of art and 

tea with the purpose of 

teasing your senses and 

tantalizing your taste buds. 

The premium tea lounge 

has an elegant ambiance 

with a comprehensive 

medley of artisanal tea 

selections for all occasions. 



The Brand
Arteastiq Tea Lounge's menu aims to pay 

homage to the vibrant spirit and soul of 

Singapore’s culinary history.

The Arteastiq brand was inspired by Singapore’s 

history – the ruling and dissolving of the British 

Colony, the Merger with Malaysia, and its 

Independence in 1965.

The massive inbound migration of different 

ethnicities during Singapore’s nation building 

period greatly influenced its modern culture.



Amongst these immigrants, is the Teo family, 

descendants of historical Chaozhou prefecture in 

Eastern Guangdong province who speak the Teochew 

dialect. Chaozhou is recognised by some as the 

“capital” of Gongfu Tea, a traditional tea ceremony 

involving the preparation and presentation of tea.

The youngest son in the Teo family, Ivan Teo, was 

exposed to the ceremony of Gong Fu Tea at a young 

age. He recalls a serendipitous incident in his 

childhood, where the lychee fruit he was consuming 

was accidently brewed together with Oolong tea. The 

refreshingly sweet and woody taste of that tea had 

since left a deep impression in him. As an 

entrepreneur, he was determined to recreate the 

taste and aroma. That is how the Jewel of Tea, 

Artastiq’s Signature Lychee Oolong Tea was created. 

Over time, Arteastiq’s tea menu grew to include an 

eclectic tea menu of over 70 tea variants.































Storefront







Bar



Art Jamming





Arteastiq 
Merchandise







Pearl 
Concoctions



Menu



Artisanal Made
Bubble Tea

















Arteastiq De Patio is a lush tropical 

garden cafe nestled within the heart of 

Plaza Singapura and provides the perfect 

location for casual and intimate dining.  

From warm hearty bowls of pasta to 

exquisite tea blends and to large 

charred-edged artisanal pizzas, Arteastiq 

DePatio’s extensive inviting menu will 

guarantee something special for 

everyone’s satisfaction.  

The Concept



Japanese-Italian Pizzas

Lovingly hand-stretched and topped off with the freshest 

quality ingredients.

Indulge in contemporary-Japanese pizzas like the Soy Garlic 

Wagyu Beef pizza and Burrata Parma ham Margherita pizza. 



Afternoon High Tea
Modern Japanese take on a high tea spread serving dainty 

fine sweets and relishing bite-sized savories. 

For savories, indulge in smoked salmon cream cheese 

roulade, kani salad in kueh pie tee, and ornately decorated 

open-faced sandwiches with parma ham, brie, and tomato. 

For sweets, enjoy luxurious bites hojicha choux pastry, 

shiratama dango with purple crumble, donut lollipops, and 

Macaroons. 

$48 for 2 people



Perfume E` Tea
Luxurious collection of delicately perfumed teas.

Our signature Lychee Oolong Tea is the absolute 

embodiment of a sunny summer day. Exquisitely served in 

a crystal perfume bottle and poured over plump and 

succulent lychees, expect to be rejuvenated by the 

naturally fruity and floral qualities of our tropical gem, 

Lychee. 



DePatio’s Signature Cha

Cha lovers will adore our premium grade De Cha 

series that’s the ideal pick-me-up treat.

Akin to the flavors of deep caramel, Arteastiq 

DePatio’s Signature Hojicha Espresso offers a natural 

sweetness, a deep roasted nuttiness and a gentle 

hint of smokiness. 



DePatio’s Signature 

Hojicha Series

Premium grade Hojicha series is the 

ideal pick-me-up treat. 

Akin to the flavors of deep caramel, our 

hojicha offers a natural sweetness, a 

deep roasted nuttiness and a gentle hint 

of smokiness. 



Wonderfully 
Fresh & Green Salads



Warm & Hearty 
Pasta Dishes 







The Concept 

Cajun on Wheels (C.O.W.) is a 
Singapore  homegrown 
seafood chain that provides  
the unique experience of 
enjoying  premium seafood in a 
wholesome and  
non-intimidating dining 
environment. 

In true American fashion, 
C.O.W. takes on  the spirit of 
the gourmet food truck,  
catering fresh and 
quintessentially  
Louisiana-style seafood cuisine 
with an  Asian twist.

 



The Menu 



The Dishes 



Competitive Price Points

With no service charge & GST, diners enjoy  price 
savings and a peace of mind.

Something For Every Seafood  Lover

C.O.W. serves seafood buckets, platters, ala  carte 
meals & burgers. With a diverse  menu offering 
seafood in every culinary  form and flavour 
possible, there is  something for every discerning 
seafood  lover.

Formula
For Success



Wholesome & Memorable  
Seafood Experience
For The Entire Family



Brand Story Well-Integrated  Into 
Store Interior



Authentic Cajun Taste  Adapted For The Asian 

Palate

Spicy Cheesy
Soil

Thai Red
Curry

Sambal

Chilli Egg

Cajun  
Cheese

Salted Egg  

Yolk

Singapore  
Chilli Crab



Media Features 



Milestones

 
2015

Suntec City Mall  
Singapore

 
2016

Plaza Singapura Mall  
Singapore

 

2017

Buller’s Lane,  
Colombo  
Sri Lanka

 
2018

Jakarta  
Indonesia

 

Onwards

More outlets 
to come  





Franchise Kit 



Paper Rice
Taste of Authentic Vietnam

Paper Rice takes diners through Vietnam’s rich gastronomic history, with its menu serving as a 
roadmap for exploring the country’s history, culture and soul.

Featuring Mekong specialities such as the Gà nướng đồng quê (Hand Pulled Spring Chicken) and 
the Cá chiên sốt me cay (Deep Fried Seabass with Spicy Tamarind Sauce), the menu also pays 
homage to the country’s regional diversity with a selection of pho bowls from North, Central and 
South Vietnam, as well as the traditional Vietnamese drip coffee and the Cà Phê Trúng, egg  
coffee originating from Hanoi.

Take a journey with us through one of the most flavourful, delicious and culturally 
complex  cuisine in the world.



Rice Vermicelli 

Sample Vietnam’s traditional rice 
vermicelli dish known for its  
complementary textures and 

light  flavours, accompanied by 
fresh  herbs, meats and sauces

Pho 

Explore the history of Vietnam  
through its national dish, the pho, 

a  silky rice noodle soup paired 
with  nutritious bone broth, which 

has  been simmered overnight.

Rice

The soul of a meal, we present the 
quintessential staple rice dishes of 
Vietnam which have been enjoyed 

in  Vietnamese households over  
generations.

   Vietnamese Staples 

Rolls 

Savoury, fresh starters 

to

complement every meal



Mekong Specials
Sail the Mekong River and sample its authentic speciality 
dishes  known for its more pronounced flavours and unique 
ingredients  only found in the region.

Featured (Left to Right) 

● Hand Pulled Spring Chicken
● Barbeque Meat Platter
● Deep Fried Seabass



No authentic Vietnamese meal is complete  
without a heady cup of Vietnamese drip coffee  
made with spoonfuls of dense, sticky sweet  
condensed milk.

Paper Rice’s rendition is made with 
quality  Perfetto coffee beans and 
condensed milk  imported from Australia.

Paper Rice is also the first Vietnamese 
restaurant  in Singapore to offer the Egg 
Coffee, an  irresistible Hanoi backstreet 
specialty.

Vietnamese Coffee 



Singapore’s First Vietnamese 

High Tea

An all-day dining destination, Paper Rice serves Singapore’s first  
Vietnamese High Tea Set, featuring traditional savoury and sweet 
Vietnamese delicacies in delectable, bite-sized portions. Served with  
your choice of Vietnamese coffee and artisanal teas, it is perfect for  an 
afternoon of relaxation.



Our Recipe For Success
Authentic Vietnamese flavours created with traditional recipes & 
quality ingredients

At Paper Rice, we pride ourselves for sticking with traditional  Vietnamese 
home recipes to replicate the robust, fresh flavours that  Vietnamese 
cuisine is known for. No expenses are spared – Original  ingredients such 
as Vietnamese coffee beans, condensed milk, and  the quintessential 
Saigon street beer are flown in to create an  authentic Vietnamese dining 
experience.



Wide variety of vegetarian & healthy dishes for the 

health-conscious

With a wide range of flavourful plant-based dishes, Paper Rice is 
the perfect dining destination for vegetarian, vegan and 
health-conscious  diners.



Presenting value through artful interior design & focus on a cosy ambience

Beyond its cuisine, Paper Rice’s strong Vietnamese influence also lends itself beautifully to its ambience, presenting a lavish, 
traditional but timeless interior characterised by naked cement walls, red brick patterns and dark wood furniture,  
interspersed with lush green hanging plants and delicately potted apricot blossom flowers.



Personable & Passionate Service makes  
for Happy Customers

Trained to please, Paper Rice boasts a  
strong service team which guarantees  
happy customers, excellent feedback and a 
high customer return rate.



Milestones

Established in Dec 2018,  our first 
outlet in Changi  City Point opened 
to  overwhelmingly positive  reviews 
from customers  which includes  
international tourists,  white collar 
professionals and families.

Changi City Point
#B1-26/27
Changi Business Park Central 1



Our Company Structure

Jacinta






