
Dishes with a  on this menu contain ingredients of herbs, leafy vegetables or fish grown in our own 
sustainable and completely pesticides-free aquaponics farm right here within Fairmont Singapore & 
Swissôtel The Stamford. Read more on your farm-to-table experience here.

DID YOU KNOW?

SUNSET BBQ DINNER
31 May 2025, Saturday 

6pm to 10pm 

STARTERS
Summer Sausage Salad

Hawaiian Chicken Salad 

Grilled Watermelon & Feta

Nyonya Achar

88 per person  |  25 per child

+38 for 2 hours of free-flowing draft beer, house pour prosecco & wine

 (6 to 12 years old)

Please advise us of any special dietary requirements including potential reaction to allergens. 

Prices are subject to prevailing taxes and service charge. 

SALAD BAR 
Aquaponics Greens, Romaine Lettuce  

Cucumber, Onion, Carrot, Corn, Kidney Bean, Bacon Bits, Quinoa, Quail Egg

Dressing
 Caesar, Thousand Island, Balsamic, Extra Virgin Olive Oil

SEAFOOD 
Poached Prawn, Half Shell Scallop, Seafood Cocktail in Coconut 

Lemon, Ponzu Sauce, Hot Sauce, Yuzu  

ACCOR Plus members enjoy 10% off this menu



 SIGNATURE WAGYU BURGER 
Sriracha Chilli, Chimichurri,  

Onion Chutney,  
Heirloom Tomato Salsa, 

Pepper Coulis, Truffle Salt 

THE EIGHT WAGYU 
TOMAHAWK 

Homemade Chimichurri,  
Mandarin & Wine Gravy 

 GRILLED (BBQ PITS) 
Char-Grilled Octopus Tentacle 

Teriyaki Chicken  

Chinese Spiced Pork Belly 

Pork Snail Sausage & Sauerkraut 

Asian Spiced Tiger Prawn 

BBQ Mud Crab with Asian Spice 

Lamb Kebab 

Chilli Lady Finger 

Char-Boiled Cauliflower 

Honey Grilled Mantou 

HOT DISHES
Biryani Rice 

Hong Kong Fried Noodle 

Chinese Roasted Duck 

Beef Rendang 

Sambal Kang Kong 

Stir- Fried Mushroom & Vegetables

DESSERTS
Grand Cru Cocoa Mousse Tea Cake

Brilliant Rose Raspberry Choux Puff

Exotic Mango Fruit Almond Tart

Pomelo Lime Muscat Jelly

 Chocolate Bonbon

Macarons

Seasonal Fruit Platter

Sorbet & Gelato with Condiments

Please advise us of any special dietary requirements including potential reaction to allergens. 

Prices are subject to prevailing taxes and service charge. 

ASSORTED SAUCES
Mint Yoghurt, Roasted Bell Pepper 

Coulis, Teriyaki, Onion Chutney, Chilli 
Sambal, Green Hummus 

MUSTARD BAR
Cognac Mustard, Honey Mustard, 
Pommery “Moutarde de Meaux”, 

Pommery “Moutarde Royale”, 
Green Pepper Corn Mustard

CRISPY CORN TORTILLA 
Roasted Chicken

Assorted Condiments
Guacamole, Lemon, Chipotle Mayonnaise, Sour Cream, Cucumber,

Cabbage, Capsicum, Tomato Salsa


