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RISE Restaurant  
 
Introduction  
 
RISE Restaurant is Marina Bay Sands’ international buffet restaurant which offers an all-day 
scrumptious spread of culinary delights from various cuisines. Located at the beautiful Tower 1 lobby 
of Marina Bay Sands Hotel, RISE Restaurant serves the finest selection of dishes in an elegant and 
contemporary setting. 
 
Highlights of the buffet include a live western carving station, a live grill station, European and 
American dishes, Asian flavours featuring Chinese, Indian, Malay, Japanese and Singaporean 
cuisines, fresh seafood, as well as a selection of cheese with raw honey comb and accompaniments.  
 
To round up a perfect meal, guests will be delighted with the indulgent dessert bar featuring luscious 
sweet treats such as warm bread and butter pudding, house-made ice creams and sorbets, local 
desserts and a rich chocolate fondue tower with fresh fruits, marshmallows and cookies.  

 

RISE also offers special themed nights – Balik Kampung (Mondays), Seafood Night (Tuesdays), 
American Feast (Wednesdays), Backyard Barbecue (Thursdays), European Classics (Fridays), 
Singaporean Favourites (Saturdays) and Treasures of China (Sundays).  

 

As part of the integrated resort’s sustainability effort, over 50 types of fresh herbs grown at Marina 
Bay Sands’ herb garden are used in the dishes and mocktails served at the restaurant. Trimmings of 
the herbs are also reused as centerpieces in the dining room to reduce waste. In addition, ingredients 
at RISE are sourced from responsible farmers locally and regionally, and all seafood are certified by 
international organizations Marine Stewardship Council (MSC) and the Aquaculture Stewardship 
Council (ASC).  

 

The Team  
Brian Patrick Cleere 
As the Executive Director of Culinary at Marina Bay Sands, chef Brian Patrick Cleere is responsible 
for overseeing a 600-strong culinary team at the highly dynamic integrated resort (IR). Chef Brian is 
responsible for the extensive dining requirements of various groups of guests at the IR, including 
restaurants such as Club55 and RISE. He also creates menus, mentors culinary talent and oversees 
all 50 individual kitchens across property, ensuring they run seamlessly round-the-clock.  
 
Chef Brian brings over 35 years of global experience in the culinary world, having worked across 
restaurants and hotels in Australia, Belgium, France, Ireland, Japan, Middle East, Singapore, and 
Taiwan. Prior to joining Marina Bay Sands, the Irish chef was Vice President of Culinary at Galaxy 
Macau, Galaxy Entertainment Group in 2015, where he led a brigade of 750 chefs and stewards. The 
chef was also an award recipient at the 2014 World Gourmet Summit Awards of Excellence. 

 
Fast Facts on RISE 
 
 RISE Restaurant is located at Marina Bay Sands Hotel Tower 1, lobby level.  

 The restaurant seats 402 guests in the main dining area.   
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 RISE Restaurant is open seven days a week and the opening hours are:   

o Breakfast (6.30am – 11am)  

o Lunch (12pm – 2.30pm)  

o Dinner (6pm – 10.30pm)  

o All day a la carte dining (11am – 10.30pm) 
 

Breakfast Buffet 

(6:30am – 11am) 

Daily 

Adults: S$45++ per pax 

Children: S$22++ per pax 

Lunch Buffet 

(12pm – 2.30pm) 

Monday to Friday 

Adults: S$56++ per pax 

Children: S$25++ per pax  
 

Saturday and Sunday 

Adults: S$62++ per pax 

Children: S$25++ per pax 

 
Dinner Buffet 

(6pm – 10.30pm) 

Sunday to Thursday 
Adults: S$72++ per pax 

Children: S$38++ per pax  
 

Friday and Saturday 

Adults: S$80++ per pax 

Children: S$38++ per pax 

 For reservations, please call (65) 6688 5525 or rise@marinabaysands.com  
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