
 
 

SEASON OF WONDERS: 

CELEBRATIONS IN THE PARK 
Rekindle the festive splendour with flavours of the season, featuring a new spice-kissed 

turkey with double stuffing, chef-curated menus and buffets, yule-themed kidsõ activities, and  

an urban spa-cation package - all promising to spark joy this holiday season. 

 

      

 

 

 

 

 

 

  

 

Singapore, October 2019 ð ôTis the season for jubilant feastings and jovial gatherings. At Hotel 

Fort Canning, festive splendour abounds as we continue to celebrate the most magical time of 

the year with tastes of tradition and twists on classics. 

 

From 1 November 2019 to 1 January 2020, bring a delicious sparkle to your Christmas parties 

with a medley of yuletide goodies; celebrate at The Salon over chef-curated festive fare and 

delightful afternoon tea. On Christmas Day, head over to HFC Grand Marquee, where a glorious 

feast is set to unfold, complete with festive fun for the little ones. Urbanites seeking a relaxing 

retreat will find luxurious respite from the hustle of the city with òUrban Spa-cationó room offer.  

 

Christmas Goodies-to-Go | 1 November to 25 December 2019  

 

Make holiday dining and entertaining a cinch with The Salonõs seasonal roasts and festive 

confectionaries.  

 



 

Otah Roast Turkey 

 

Spice up your festivities with The Salonõs Otah Roast Turkey, the newest addition to a trio of 

locally-inspired flavours. The bird of choice gets a festive refresh, featuring two deliciously 

different stuffing of savoury chicken Otah and spice-infused basmati rice.  

 

The poultry is first given a good rub-down with aromatics like fresh galangal, lemongrass, 

turmeric, ground cumin and ground coriander, then seasoned overnight before it is slow-roasted 

to a glorious brown. 

 

At the core of the bird, the usual mackerel fish Otah is replaced with a homemade chicken 

variation coupled with chestnut stuffing. This combination is flavoured with Chefõs house 

blended rempah for a delectably creamy texture, and a little kick to your taste buds. Basmati rice 

scented with a heady mix of spices fills the fowl generously, while bits of dried cranberry and 

festive nuts add textural contrast. A specially-concocted Asian lemak gravy gives each morsel a 

luscious finish, making this bird a winner at Christmas dinner.  

 



  

Satay Roast Turkey and Salted Egg Roast Turkey 

 

The Salon reprises three other signature bestsellers this year. Its Satay Roast Turkey and Salted 

Egg Roast Turkey are both Singapore-inspired flavours that remain firm favourites among 

celebrants. Appealing to those who stay true to tradition is our Classic Roast Turkey with herbed 

chestnut stuffing, served with roasted potatoes, seasonal vegetables, cranberry sauce and natural 

jus. Not to be missed are delectable takeaway items like Roasted Beef Striploin and Honey 

Baked Ham that will sate the appetite of meat lovers. 

 

    

Chempedek Yule Log, Gianduja Latte Yule Log, Berry Rouge Yule Log, Guanaja Caramel Yule Log 

 

Sweet holiday decadence comes in a quintet of Bûche de Noël this jolly season. Making their 

debut are tantalising flavours of Ariaga Noire Yule Log, Berry Rouge Yule Log, Chempedak 

Yule Log, Gianduja Latte Yule Log, and Guanaja Caramel Yule Log, that are sure to satisfy sweet 

cravings and make excellent gifts.  

 

Christmas Goodies-to-Go will be available for order from 1 November 2019 to 25 December 

2019. Collection starts from 5 November 2019.  

 



 

 

 

 

Please refer to appendix for the full list of takeaways.  

 

For orders and enquiries, please speak with us at (65) 6799 8809 / 6559 6796 or email 

thesalon@hfcsingapore.com.  

  

 

4-Course Festive Specials | 18 November to 30 December 2019 | Lunch and Dinner  

(excluding 24 December dinner and 25 December lunch) 

 

Perfect for celebratory gatherings with colleagues, friends and loved ones, let the merry feasts 

kick off early at The Salon with thoughtfully-curated meals, and a touch of festive magic.  

 

  
Snow Crab Salad and Roasted Chestnut & Fennel Soup; Pan-seared Norwegian Salmon 

 

Our special four-course creation begins with Snow Crab Salad, a refreshing starter served with 

baby romaine, mango, avocado, fresh herb, rye bread crouton and sesame-ginger dressing. 

Follow through with a soul-satisfying Roasted Chestnut & Fennel Soup, topped with a dollop of 

cream. For mains, pick from the ocean-fresh Pan-seared Norwegian Salmon with sautéed 

vegetables, avocado salsa and saffron beurre blanc; or the gratifyingly tender 6-hour Sous Vide 

Turkey Roulade with walnut parsley pesto stuffing and sides of roasted greens, pearl onions and 

white truffle gravy. End off with Warm Chocolate Fondant Cake enlivened by a serving of vanilla 

ice cream.   

 

4-Course Festive Specials at The Salon  

Lunch  | 12 noon to 3pm | S$48++ per person 

Dinner | 6pm to 10.30pm | S$58++ per person  

Exclusively for selected credit cardholders and partners: Enjoy 15% savings on our 

Christmas Goodies-to-Go. Purchase a minimum of 2 gourmet roast items and receive an 

additional 5% savings. 
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Christmas Eve Dinner Buffet & Christmas Day Lunch Buffet | 24 & 25 December 2019 

Buffet fiends will find delight in a repertoire of sensational roasts, seasonal specialities, and 

Christmas-inspired sweets showcased at The Salon and HFC Grand Marquee - the largest of its 

kind in a hotel.  

 

  

Christmas Eve and Day Buffet Highlights 

 

Start off with delectable appetisers like Tomato Mozzarella Salad with Basil Oil and Balsamic 

Pearls and Smoked Duck Salad with Baby Potatoes and Scallions. Dive into the freshest bounty 

of the ocean with unlimited servings of freshly-shucked Oysters, New Zealand Green-lipped 

Mussels, Pacific White Clams and more, while quality cheeses, hand-rolled sushi, and a selection 

of pasta prepared à la minute will be sure to draw diners in.  

 

At the carving station, our chefs dish out smoky hunks of Roasted Milk-fed Lamb Leg with Garlic 

and Rosemary and Roasted Traditional Tom Turkey with Stuffing. Look out for scrumptious 

specialities such as Grilled Barramundi with Lemongrass Beurre Blanc, Braised Beef Shank with 

Caramelized Baby Onions and Leeks, Pan-seared Prawns with Onions, Capsicums and 


