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SEASONOF WONDERS:
CELEBRATIONS IN THE PARK

Rekindle theestivesplendoumwithflavours othe seasarieaturinga newspicekissed
turkeywith double stuffinghefcurated menuandbuffes, yulethemedk i d s 6 andt i vi t i
an urbarspacationpackage all promising to spark joy thislidayseason

Singapore, October20B66 Ti s t he season for jubhAtHeatelt f e as
Fort Canningfestive splendour aboundsvascontinue to celebrate theost magical time of

the yeamwithtastes of tradition and twists on classics

From 1 November 201%0 1 January 202®ring adelicious sparkle tpour Christmagarties
with a medley ofyuletide goodieselebrateat The Salonover chefcuratedfestivefare and
delightful afternoon tea. On Christmas Deggd over télFC Grand Marqueevhere alorious
feas is set to unfoldgomplete with festive fun for the little ondebanites seeking alaging
retreatwill find luxuriousrespite from théustleof the citywith 0UrbanSpacatiordroom offet

Christmas Goodie®-Go | 1 November to 25 December 2019

Make holidaydining ande nt er t ai ning a <cinch wandfestvd he Sa

confectionaries
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Otah Roast Turkey

Spice up youfestivitiesvith T h e S @laf Rodse Turkeythe newestaddition toa trio of
locallyinspired flavoursThe bird of choicegets a festive refreskeaturingtwo deliciously

differentstuffing of savoury chicken Otah and spifiessed basmati rice.

The poultryis first given a good rglown with aromatics like fresh galangghongrass,
turmeric, ground cumin and ground coriandben seasoned overnidpatforeit isslowroasted

to a glorious brown.

At the core of the birdthe usual mackerel fishtah is replacedvith a homemadechicken

variationcoupled withchestnutstuffing This combination iglavouredwith Ch e fhéuse
blendedrempaffor a delectablgreamytexture andalittle kick to your taste buddasmati rice
scented witla heady mix of spicédls thefowl generouslywhile bits ofdried cranberry and
festivenutsaddtextural contrasA speciallyconcoctedAsianlemak gravgiveseach morseh

luscious finishmaking this bir@ winner at Christmas dinner.



o "y
S 2 7 -

Satay Roast Turkey and Salted Egg Roast Turkey

The Salon reprisethreeothersignaturdestsellers this year. 8atayRoast Turkeynd Salted
Egg Roasfurkey are bothSingaporénspired flavourghat remain firm favourites among
celebrarg Appealing to those who stay trugréalitionis our ClassidRoast Turkewithherbed
chestnut siffing served witlhoasted potatoes, seasonal vegetables, cranberry sanatieaid
jus Not to be missed ardelectabledakeaway itemiike Roasted Beef Striploind Honey
Baked Hamthatwill sate the appetite of meat lovers.
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Chempedek Yule Logzianduja Latte Yule Log, Berry Rouge Yule, l@ganaja Caramel Yule Log

Sweet holiday decadence comea quintet ofBlche de Noéthis plly seasonMakingtheir
debut aretantalisinglavoursof Ariaga Noire Yule LagBerry Rouge Yule LagChempedak
Yule Log Gianduja Latte Yule LogndGuanaja Caramel Yule Lagatare sure tgatisfy sweet
cravings and malexcellent gifts.

Christmas Goodie®-Go will be available for ordéromm 1 November 2019 to 25 December
2019 Collectionstarts frond November 204



Exclusively for selected credit cardholders and partaegsy 15% savings on ot
Christmas Goodie®-Go. Purchase a minimum of 2 gourmet roast items and recei'
additional 5% savings.

Pleaseefer toappendixor thefull list oftakeawas;.

For ordersand enquiries, pleassgpeak with us 65) 6799 8809 /6559 6796 or email
thesalon@hfcsingapore.com

4-Course Festive Speciplk8 November to 30 Decemb&019| Lunch and Dinner
(excluding 24 December dinner and 25 December lunch)

Perfect for celebratory gatherings with colleagues, friends and lovedtdhesdrry feass

kick off earlyat The Salomwith thoughtfullzurated meaJsnda touch of festivamagic.

Snow Crab Salad na’ Roasted Chestnun&dfé&Soup,; Paseared Norwegian Salmon

Our speciafour-coursecreationbegins withtSnow Crab Salad refreshingtarterserved with
baby romaine, mango, avocado, fresh herb, rye bread crouton and-gesgmeressing.
Follow through with soulsatisfyingRoastedChestnut & Fennel Souppped with a dollop of
cream.For mains, gk from the oceadresh PansearedNorwegianSalmonwith sautéed
vegetables, avocado salsa and saffron beurre dolémegratifyingly tende-four Sous Vide
Turkey Rouladsiith walnut parsley pesttuffingandsides ofoasted greens, pearl onsand
white truffle grav§end off withWarm Chocolate Fondant Cakeglivenedy a serving ofanilla
icecream

4-CourseFestive SpeciadThe Salon
Lunch | 12 noon to 3pm| S$48++ per person
Dinner| 6pm to 10.30pn | S$58++ per person


mailto:thesalon@hfcsingapore.com

Christmas Eve Dinner Buff& Christmas Daizunch Buffet] 24 & 25 December 28

Buffet fiends will find delight ia repertoireof sensational roasts, seasonal speciadtiels,
Christmasnspired sweetshowcasedt The Salon and HF@Grand Marquee the largest of its
kind ina hotel.

Christmas Eve and Day Buffet Highlights

Start off with delectable appetisers kenato Mozzarella Saladith Basil Oil and Balsamic
Pearéand Smoked Duck Salawith BabyPotat@sand Scallios Dive into the freshest bounty
of the ocean witlinlimited servingsf freshlyshuckedOysters New Zealand Greelpped
MusselsPacific White Clamand more, whilgualitycheeses)androlled sushiand aselection
of pastgoreparedala minutewill be sure to draw diners in.

At the carving station, our chefs dish out smoky huriReastedilk-fed Lamb Leg with Garlic
and Rosemargnd Roasted Tradltional Tom Turkey with Stuffihgok out for scrumptious
specialitiesuch asGrilled Barramundi with Lemongrass Beurre Bl#raisedBeef Shank with
Caramelized Baby Onisnand Leek Panseared Pravenwith Oniors Capsicurs and



