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Media Release – Xi Yan Singapore group appoint 
new Group Executive Chef & Head of Operations, 
Chef Heman. 
 
Singapore Jun 27th 2022. Continuing with its plans to open a series of new restaurant concepts in the next 12 
months, Xi Yan Group is pleased to announce that Heman Tan joins Xi Yan this month as group executive chef 
and Head of Operations. 
 
No stranger to the industry, Heman Tan has made his mark as a multi-talented chef who sees himself as much a 
seasoned ‘Iron Chef’ as an Ironman triathlete. Both aspects Tan is widely recognised and awarded; one leaning 
on the other towards excellence in his career.  
 
Heman’s experience with European fusion cuisine and even in packaged food is expected to be excellent value-
add to Xi Yan Group’s growth and development as a collection. 
 
“It is exciting to have Heman, with such varied experience and accomplishments, join our Singapore team. I am 
already looking forward to collaborating for our upcoming Anniversary celebrations in October.” Founding Chef 
Owner Jacky Yu, Xi Yan group.  
 
“We have been planning the roadmap to our enterprise’s growth and expansion. We are looking to more outlets, 
more new concepts.” says Thomas Choong, CEO, Xi Yan Singapore. “The time is perfect for Heman to join our 
team. Xi Yan Singapore is aiming for the next launch end-2022, with another soon thereafter in 2023. With 
Heman’s vast experience, we are excited at how his talent and skill will grow the business further.” 
 
Since the successful opening of the latest concept Zing at PLQ in December 2021, the Xi Yan team has been 
heartened by the warm reception to the casual dining restaurant and its new menu. The first visit made by most 
customers by word of mouth fast converting into a steady stream of loyal regulars is testament to achievement. It 
is also Xi Yan’s winning approach to how it has proven its mettle through decades of ups and downs in the F&B 
industry. 
 
“What motivates us is the challenge to evolve what we offer to changing consumer needs over time. We are 
driven by continuous and conscientious study of what works with our existing business while listening to our 
customers. This works with the large group of customers and stakeholders who are ever curious and passionate 
about food.”  said Choong. 
 
“I’m very excited to come onboard Xi Yan Group. Jacky Yu was ahead of his time in Contemporary Chinese 

cuisine. I remember my first taste of Xi Yan’s Xi Yan’s Greenhouse Tomatoes in Wasabi Sesame Sauce , the dish 
impressed me a lot, it was simply beautiful and of tasted excellent. Personally, I own several of Jacky Yu’s 
cookbooks and they have inspired me to look at Chinese food through a kaleidoscope, mixing sub-cultures of 
tastes. I share Xi Yan’s down-to-earth approach to culinary creativity. A memorable meal can be refined yet 
comforting. That’s what makes guests come back for more” says Chef Heman 
 
Chef Heman makes special note that this is the first F&B enterprise he joins that recognises culinary creativity 
synonymous to artistic creativity. This is apparent from fine art pieces, paintings and sculpture on display, down 
to the choice of ceramic plates and bowls used to serve on the table. To this end, Xi Yan Maxwell is looking 
forward to add to its display of artefacts some of Heman’s ceramic masterpieces, a trained and qualified 
Ceramicist himself.  
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Chef Heman will be launching his new and 6th book entitled “Cooking under soft pressue” on June 30h 2022 at Xi 
Yan Maxwell. We shall be presenting some dishes specially created in conjunction with the book launch and will 
introduce these collection dishes as part of Xi Yan’s Wanderlust – an exciting culinary journey of places in 
different parts of the world, taste, texture and flavours prepared by Chef Heman in the month of July at Xi Yan 
Maxwell. Details attached.  
 
“After two years of absence due to COVID, followers of Xi Yan, Jacky and Heman can look forward to Xi Yan’s 
17th Anniversary celebration in Oct 2022 where we shall launch a series of new dishes created collectively by 
Chef Jacky Yu, Heman Tan and our head chef at Maxwell, Chun-Jie Gu”, said Thomas Choong 

 
Contact :  
Thomas Choong , thomas@xiyan.com.sg  82281188 
Heman Tan, heman@xiyan.com.sg 91793086 
 
Attachments in Dropbox : 
 

1. Heman Tan profile 
 

2. Xi Yan Wanderlust Menu, background and description 
 
 
 
 

mailto:thomas@xiyan.com.sg
mailto:heman@xiyan.com.sg


 
 
Heman Tan Profile 
 

 
 
Background and F&B 

Chef Heman Tan is Group Executive chef and Head of Operations with the Xi Yan Singapore 
group of restaurants, which consists of Xi Yan Maxwell Chambers, Xi Yan Shaw and Zing 
@PLQ Residence. 

Chef Heman is well known locally and regionally as a man of many talents. In addition to 
having more than 35 years of culinary experience; he is also a competitive triathlete and a 
celebrated ceramist! A unique set of skills which underscore the man’s determination and 
creativity, traits that place him in good stead especially in the ultra-competitive F&B 
industry. 

Heman has come a long way from his early days as an humble R&D chef at Prima Foods, one 
of Singapore’s leading producers of pre-mixed pastes. He has also done his rounds in the 
catering industry responsible for preparing up to a few thousand meals a day when he was 
with ISS Catering (Singapore) and JR Foodstuff industries. 

Just before joining  Xi Yan, Chef Heman co-founded the Moonbow restaurant, a modern 
European with Asian influence dining concept. With extensive experience with American, 
Western and Local Asian cuisine, Heman is one to know of being dextrous at coming up with 
new menu ideas that leverage on diverse culture.  In recent times even creating food with a 
combination of fruits and alcoholic drinks. 

 
Achievements and Awards 
 
Heman was recently named by WGA World Gourmet Award 2022 the Western Cuisine Chef 
of the Year and also appointed as Brandt Singapore Brand ambassador. He represented 
Singapore and led teams to compete in International Culinary challenges and competition. 
He acted as team lead for 2014 FHA National Gourmet Team Challenge and Pattaya 
Culinary Challenge 2013, proceeding to win the Silver medal and National Team Gold 
Medal respectively. He has also led the National Team in Thailand’s International Culinary 



Cup 2010 (TICC 2010) competition and the Penang Culinary Challenge, emerging as overall 
champions both times.  

Cookbooks and Collaborations 

Heman participated in various culinary programs and demonstrations organized by big 
industry players like Nestle Professional, California Raisins, Singapore Food Festival, 50 plus 
Healthy Living, Asian Masters, The Health Promotion Board.  

In a cook book jointly published by Singapore Chef’s Association and California Raisins,  
some of Heman’s recipes were featured in the book  “Small Plates Big Flavours”  

In July 2016, he launched his first cook book “Iron Man Chef, Tough. Love. Driven by 
Hunger to make good food; One man’s journey to the kitchen” in collaboration with 
Employment and Employability Institute [e2i]. Most recently, he has completed his very own 
book, “The Iron Man Chef’s Guide To Life” Both English & Mandarin Version & “Ceramic & 
Culinary Arts” @ 31 August 2019 , which he shares his story in hope to inspire others.  

 
participation in  
 
Over a 10 year period, Heman was Executive Committee member of the Singapore Chef’s 
Association  member of an International Association of Gastronomy; Chaîne des 
Rôtisseurs, Sabre d'Or Singapore and the Certified Judge of World Association of 
Chefs’ Societies 
 
 
TV and Social Media 
 
Heman was involved in a few reality shows previously such as “Love On The Plate”, “As I 
hold Your Hand“, “The Four Celebrity Chefs” that was broadcast on Channel 8. He is also 
involved in charity move like cooking demonstrations or training such as, “Rose to the 
occasion”, “Dining behind bar” and “Chef with Hearts” that seek to help the different groups 
of community.  

In 2014 Heman and launched a Video series on Facebook, “The Iron Man Chef”, to offer 
culinary and health tips as well as motivational lessons. Following this, he was interviewed 
by the Sunday Times for an article “It Changes My Life” and awarded Gold in Aug 2015 for 
“SG 50 Most Inspired & Touching Life Story” by Lian He Zhao Bao.  

 


