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 YORK HOTEL PRESENTS A DECADENT SPREAD OF FESTIVE TAKEAWAY SPECIALS 

 TO CELEBRATE THE YULETIDE SEASON  

 

 
Festive takeaway specials from York Hotel 

From top right to left: Ratatouille; Oven-baked Tamarind Chicken; ‘Holly Jolly’ Vanilla and Chocolate-Banana Log Cake 

From bottom right to left: Salmon Wellington with Citrus Yoghurt Sauce; Smoked Pork Rib and Assorted Sausages 

 

SINGAPORE, September 30, 2022 — Kickstart the joyous Christmas season and warm reunions 

with delicious Christmas gourmet specials curated by York Hotel’s culinary team. Our immaculate 

festive offerings will delight all palates, from traditional treats to refined creations. Available for 

takeaway from December 1, 2022 to January 2, 2023, new highlights to this year’s festive menu 

include: 

 

Festive Treats Price 

‘Christmas Splendour’ Bundle S$228 net 

Smoked Pork Rib and Assorted Sausages  S$98 net 

Salmon Wellington with Citrus Yoghurt Sauce S$78 net 

‘Holly Jolly’ Vanilla and Chocolate-Banana Log Cake S$68 net 

Oven-baked Tamarind Chicken S$68 net 

 

For fuss-free family celebrations at home and office parties, York Hotel’s variety of flavourful Christmas 

treats is the perfect choice for your festive needs. 
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‘CHRISTMAS SPLENDOUR’ BUNDLE ($228 NET, SERVES 4 TO 5 PERSONS) 

 

Enjoy magical moments of the season and share warm reunions over an ensemble of holiday 

staples with a modern fusion touch! Highly recommended from the takeaway menu is our 

‘Christmas Splendour’ Bundle, a delightful bundle comprising some of this year’s new highlights.  

To start off, BBQ lovers will thrive on the satisfyingly delicious Smoked Pork Rib and Assorted 

Sausages paired with tasty sauces. 

Perfect for the festive meal is the Oven-baked Tamarind Chicken, a succulent whole-baked 

chicken infused in a tangy tamarind marinade and dry turmeric rub that permeates through every 

essence of the meat. Other highlights include Morel Mushroom Soup with Garlic Bread, 

Ratatouille, and Classic Potato Gratin.  

Festive treats from the bundle are available as à la carte item (please refer to the appendix for 

pricing details). 

SMOKED PORK RIB AND ASSORTED SAUSAGES ($98 NET, 1KG) 

 

Amp up the season of feasting with our lip-smacking Smoked Pork Rib and Assorted Sausages, 

a plate of pleasurable culinary delight for the feast. Served with Sauerkraut, dip the juicy pork rib 

and sausages in the flavourful Apple Yoghurt and Dijon Mustard sauce which gives a burst of 

flavour in every bite! This crowd-pleaser is sure to have everyone at the table vying for more.  

 

For an extra indulgence, order our Classic Potato Gratin at S$28 net, a thinly-sliced potato 

layered with rich cream, butter, and garlic mixture that is exceptionally gratifying! 

 

SALMON WELLINGTON WITH CITRUS YOGHURT SAUCE (S$78 NET) 

 

Another showstopper from this year’s menu is our Salmon Wellington with Citrus Yoghurt 

Sauce. This dish is delicious beyond words . Our chefs have spanned a tangy and fresh twist to 

the classic Beef Wellington. The beef has been replaced with the tender, juicy fillet of salmon, 

wrapped in a buttery and flaky puff pastry and baked to perfection. Drizzle with the special citrus 

yoghurt sauce for an additional depth of tanginess. 
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RATATOUILLE (S$28 NET) 

 

Bring one of our newest Christmas highlights, Ratatouille (a traditional French Provençal stewed 

vegetable dish), to your dinner table! A beautifully constructed ratatouille with sliced colorful 

vegetables makes a great entree or main course to any festive feast. Loaded with an abundance  

of thinly-sliced zucchini, brinjal, and tomato, roasted till tender in a rich tomato sauce seasoned 

with olive oil and fresh herbs. This crowd-pleasing healthy dish is sure to wow the gourmands with 

its depth of flavours and pleasurable taste. 

 

‘HOLLY JOLLY’ VANILLA AND CHOCOLATE-BANANA LOG CAKE (S$68 NET) 

 

An exciting addition to the festive menu, indulge in the sinfully delicious ‘Holly Jolly’ Vanilla and 

Chocolate-Banana Log Cake*, a showstopping sweet treat featuring aromatic  layers of fluffy 

chocolate sponge cake, decadent chocolate banana mousse, caramel banana, flanked by 

tempting crispy sweet feuilletine encased with white cream. *Only 100 pieces available for order, 

while stocks last. 

 

Add a sweet, fresh finish to the meal with a De Bortolli Pink Moscato, a medium sweet light-

bodied filled with fresh fruit aromas with strawberry and musk at S$88 net per bottle.   

York Hotel Singapore’s festive takeaway starts from December 1, 2022 to January 2, 2023 and 

is available for pick up from White Rose Café between 11.00 a.m. and 8.00 p.m. daily. An 

advanced order of three (3) working days is required .  

For more information on York Hotel’s festive takeaway, please visit https://bit.ly/361lGp0. To order, visit 

https://www.tablecheck.com/en/shops/york-hotel-white-rose-cafe/reserve  or call White Rose Café at (65) 

6737 0511. 

CREDIT CARD SPECIALS 

 

Citibank, DBS/ POSB, UOB, and HSBC cardmembers enjoy 20% off festive treats in a single receipt 

with full payment and orders received before 15 December 2022.  Enjoy 15% off festive treats from 16 

December 2022 to 2 January 2023. 

 

 

 

https://bit.ly/361lGp0
https://www.tablecheck.com/en/shops/york-hotel-white-rose-cafe/reserve


                                                                      
 
 
 

                                                                       

4 
 

 

 

*Prices quoted are based on weight before cooking. All prices are inclusive of prevailing Goods 

and Services Tax (GST). 

 
 
 
 
 
 

Festive Treats Serving Size Net Price 

   Honey-glazed Smoked Ham with Pineapple Sauce (Bone-in) 4 kg* S$258.00 

 
‘Christmas Splendour’ Bundle 

 
• Smoked Pork Rib and Assorted Sausages  
• Oven-baked Tamarind Chicken  
• Morel Mushroom Soup with Garlic Bread  
• Classic Potato Gratin  
• Ratatouille 

 

Serves 4 to 5 
persons S$228.00 

  
Roasted Turkey with Chestnut Stuffing, 
Green Apple Gravy, and Caramelised Onion Gravy 
 

5 kg* S$168.00 

Smoked Pork Rib and Assorted Sausages (New) 
(with Sauerkruat, Apple Yoghurt Sauce and Dijon Mustard 
Sauce)  

1 kg* S$98.00 

Salmon Wellington with Citrus Yoghurt Sauce (New) 
Serves 4 to 5 

persons 

 
S$78.00 

 

 
‘Holly Jolly’ Vanilla and Chocolate-Banana Log Cake (New) 
 

Serves 4 to 5 
persons S$68.00 

Oven-baked Tamarind Chicken (New) 1.8kg* S$68.00 

 
   Morel Mushroom Soup with Garlic Bread  
 

Serves 4 to 5 
person 

S$30.00 

 
Ratatouille (New) 

 

Serves 4 to 5 
persons S$28.00 

 
Classic Potato Gratin (New) 

 

 
Serves 4 to 5 

persons 
 

S$28.00 

 
York’s Signature Pies 

 
• Family Size Chicken Pie  

 

• Box of Regular Chicken Pies  
 
• Box of Mini Chicken Pies   

 
• Box of Curry Puffs  
 

 
 

 
8” / 24cm 

 
4 pieces 

 
4 pieces 

 
4 pieces 
 

 

 
      

S$78.00 
 

S$26.00 
 

S$20.00 
 

S$20.00 
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About York Hotel Singapore 

 
Nestled in the urban oasis of Mount Elizabeth and within walking distance to the heart of the retail and entertainment 

hub of Orchard Road, York Hotel Singapore is an upscale 4-star business hotel with 407 well-appointed rooms and 
suites designed to provide a truly exceptional accommodation experience. The Tower Block comprises 64 
nonsmoking rooms while the Annexed Block offers 343 rooms and suites. In addition, guests can enjoy multifarious 
facilities and amenities within the hotel. The hotel’s 8 well-equipped, function rooms are able to accommodate varying 
sizes of up to 450 guests for meetings, milestone celebrations and official events.  
 
At White Rose Café, savour masterfully executed gourmet specialities brimmed with distinctive local and international 
flavours as well as perennial Penang specialties from its popular Penang Hawkers’ Fare. Gourmands can also look 

forward to relish in familiar favourites from the ‘Treasured Flavors of Singapore’ daily a la carte buffet lunch 

menu which offers a treasure trove of delectable Singaporean classics as well as the restaurant’s highly popular Fish 
Head Curry. Unwind in the comfort and spaciousness of our Coffee Bar, a perfect oasis to enjoy a fresh brew and 
our signature chicken pie and curry puff. 
 
York Hotel is also honoured to be the recipient of SG Clean, Building and Construction Authority (BCA) Green Mark 
Gold Award, and Hotel Security Excellence Award. 
 
For more information or to plan an event at York Hotel Singapore, please visit www.yorkhotel.com.sg. 
 
Follow us at www.facebook.com/york-hotel-singapore and www.instagram.com/yorkhotelsg. 

 

 

For media enquiries, please contact: 
 

Joyce Yao  
Director of Marketing Communications  
York Hotel Singapore 
Tel: (65) 6830 1200 
Email: joyce.yao@yorkhotel.com.sg 

 
 
 

Min Tan  
Marketing Communications Executive 
York Hotel Singapore 
Tel: (65) 6830 1192 
Email: min.tan@yorkhotel.com.sg 

 

http://www.yorkhotel.com.sg/
mailto:joyce.yao@yorkhotel.c
mailto:min.tan@yorkhotel.c

