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The Joys of Christmas at The Fullerton Hotels Singapore 

Wrap up the year on a jubilant note with hearty feasts, Festive Afternoon Tea,  

artisanal creations for takeaway and more. 

 

SINGAPORE, 26 October 2022 – From 14 November 2022, The Fullerton Hotel Singapore and 

The Fullerton Bay Hotel Singapore will present a host of gourmet delights for heartwarming reunions, 

from golden roasts to artisanal Yule log cakes. In the glittering atmosphere of the iconic hotels – all 

decked up in classic red, green and gold – merry gatherings await with Thanksgiving feasts, Christmas 

dinners, Festive Afternoon Tea, and more. 

Anti-clockwise from top: The Fullerton’s festive specials, Festive Afternoon Tea,  
the limited edition ‘Christmas Carousel’ fruitcake 
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Festive Roasts, Yule Log Cakes and Festive Hamper 

14 November to 27 December 2022 

The Fullerton Cake Boutique 

  

The Fullerton’s house-made Festive Takeaways are available for purchase via shop.fullertonhotels.com 

and at The Fullerton Cake Boutique, located at both hotels. Customers can enjoy the Early Bird Special 

until 21 November 2022, at 20 percent off selected online pre-orders. Terms and conditions apply. 

 

Gourmet Roasts and Take-home Brunch 

The Fullerton culinary team spices up the season with new Asian-inspired creations: Roasted Turkey 

Masak Merah, served with fragrant blue pea flower ‘lemak’ basmati rice, emping crackers, sambal 

belacan and spiced tomato gravy; and Roasted Irish Duck with spicy kicap manis sauce, Brussels 

sprouts and roasted potatoes.  

 

Other new offerings this year include Roasted Pork Belly, Roasted Leg of Lamb and Slow-baked Sea Bass 

— each accompanied with all the trimmings. For an elaborate spread at home, the ‘Festive Brunch 

at Home’ feeds four with over 12 items including roasted spice and mustard rub premium beef, oven-

roasted turkey breast, and Christmas desserts. 

Roasted Turkey Masak Merah 

https://shop.fullertonhotels.com/
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Classic Fullerton signatures are also revisited, such as the traditional roast turkey, Champagne ham, and 

roasted Australian beef prime ribs with herbs. 

 

Yule Log Cakes and Christmas Bakes 

For a very special treat, Executive Pastry Chef Siddharth Prabhu has composed three limited edition 

creations, handcrafted to impress and delight the eyes and palate alike.  

 

The mailbox-shaped North Pole Log (S$188 

nett, limited to 100 orders) delivers a charming 

greeting that is both naughty and nice, with 

divinely rich Araguani 70% chocolate ganache, 

Gianduja crème, praline butter, crunchy 

Giresun hazelnut praline and feuilletine.  
 

 

Christmas Carousel 

North Pole Log 
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The Snowdrift Wild Forest Berries 

Crate (S$188 nett, limited to 100 orders) 

exudes the rustic beauty of the countryside 

with light vanilla chiffon and wild berries 

compote, scented with Madagascar vanilla 

bean and heaped with fresh Japanese 

strawberries, blackberries, raspberries and 

blueberries — contained sweetly in a 

Valrhona Dulcey chocolate ‘crate’.  

 

Rounding up the trio, the Christmas Carousel (S$288 nett, limited to 50 orders) is a show-stopping 

rendition of the classic rum fruitcake. Meticulously handcrafted to resemble a Christmas market’s merry-

go-round with a chocolate canopy and reindeer gallopers, it is completed with a luscious frosting of 

brandy crème. 

  

 

Alongside his artisanal creations, Chef Prabhu introduces two Yule log flavours as an ode to our heritage: 

Peranakan Medley (S$78 nett), comprising pandan chiffon, Gula Melaka, caramelised rice crisps and 

coconut crème with notes of mango, passionfruit and banana; and Tropical Noel (S$78 nett), ebullient 

with mango pomelo crème, orange almond joconde, caramelised pineapple and citrus crisp.  

 

Completing the collection is the Fullerton Signature Black Forest Yule Log Cake (S$80 nett), 

the annual bestseller crafted with Valrhona Guanaja crémeux, Morello sour cherry compote, dark 

chocolate ganache and chocolate sponge.  

Snowdrift Wild Forest Berries Crate 

From left: Peranakan Medley and Tropical Noel Yule Logs 
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Sticklers for tradition will be enticed by classic festive bakes: the Traditional Marzipan Stollen (S$58 

nett) and Classic Panettone (S$68 nett) — the quintessential Italian Christmas bread, handcrafted 

using a traditional method with festive spices, candied orange peel, raisins and lemon. The latter also 

receives a tropical treatment with the new Mango Passion Chocolate Panettone (S$68 nett). 

Single-serve Panettoncinos (S$16 nett) are also available in both flavours. 

 

The Golden Greetings Hamper  

 

Ideal for cherished kin and business associates alike, the Golden Greetings Hamper (S$398 nett) 

brims with holiday gifts. These include a house-made dark rum fruitcake, a bottle of The Fullerton Blend 

Pio Cesare Nebbiolo, Fullerton Grand Tea from TWG Tea and an assortment of coffee bags from Bacha 

Coffee, amongst other goodies for sharing. 

 

For enquiries, please call (65) 6877 8943 or email fullertonshop@fullertonhotels.com.  

 

See Appendix for full takeaway item list and pricings.  

Golden Greetings Hamper 

mailto:fullertonshop@fullertonhotels.com
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FESTIVE SET MENUS, BRUNCHES AND BUFFETS 

14 November to 23 December and 27 to 30 December 2022 

 

Curated for warm reunions throughout the season, this year’s festive menus will showcase flavours 

nostalgic and novel alike, with a choice for any palate or appetite. Seasonal highlights include carving 

stations with Guinness-braised beef short rib and roasted Silver Hill duck at Town Restaurant, and 

pan-seared Hokkaido scallops with caramelised endive and lobster reduction at La Brasserie. 

 

Town Restaurant Festive Lunch Buffet 

Monday to Saturday, 12.00 p.m. to 2.30 p.m.  

S$72* per adult, S$36* per child with chilled juices, coffee and tea 

 

Festive Sunday Brunch 

12.00 p.m. to 3.00 p.m. 

S$198* per adult with free-flowing Taittinger Brut champagne, house wines, Tiger draught, 

Bloody Mary, Gin & Tonic and Negroni 

S$148* per adult, S$74* per child with chilled juices, coffee and tea 

 

Festive Dinner Feast  

Thursday & Sunday, 6.30 p.m. to 10 p.m.  

From 24 November: Sunday to Thursday, 6.30 p.m. to 10 p.m.  

S$98* per adult, S$49* per child with chilled juices, coffee and tea 

 

Festive Barbecue Dinner Feast  

Friday & Saturday, 6.30 p.m. to 10 p.m.  

S$118* per adult, S$59* per child with chilled juices, coffee and tea  

 

The Courtyard Festive Set Lunch 

Monday to Friday, 12.00 p.m. to 2.30 p.m.  

2-course Set Menu: S$39* per person 

3-course Set Menu: S$50* per person 
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La Brasserie Festive Set Lunch 

Monday to Friday, 12.00 p.m. to 2.30 p.m.  

2-course Set Menu: S$48* per person 

3-course Set Menu: S$60* per person 

 

Festive Brunch by the Bay 

Saturday & Sunday, 12.30 p.m. to 3.30 p.m.  

S$208* per adult with free-flowing Taittinger Brut champagne, house wines, beers and 

signature Gin & Tonic  

S$178* per adult with free-flowing house wines, beers and signature Gin & Tonic 

S$148* per adult; S$74* per child^ with soft drinks and juices 

 

Festive Set Dinner 

Daily, 6.30 p.m. to 10.30 p.m.  

5-course Set Menu: S$138* per person 

 

The Landing Point Festive Set Lunch 

Monday to Friday, 12.00 p.m. to 2.30 p.m.  

2-course Set Menu: S$48* per person 

3-course Set Menu: S$60* per person 

 

 

*Prices subject to service charge and prevailing government taxes. ^Children aged 6 to 11 years old. 
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FESTIVE AFTERNOON TEA 

1 December 2022 to 1 January 2023 

Served at The Courtyard at The Fullerton Hotel Singapore and The Landing Point at The Fullerton 

Bay Hotel Singapore, Festive Afternoon Tea reimagines a wonderful Christmas feast in bite-sized treats.  

 

At The Courtyard, the savoury line-up includes Champagne ham with grilled pineapple and pistachio, 

and smoked haddock with Espelette pepper. For dessert, holiday staples like mini almond stollen and 

rum fruitcake star alongside indulgent pastries like Morello cherry chocolate log cake, Mont Blanc cassis 

tart and Key lime matcha tart.  

 

At The Landing Point, savoury highlights include smoked haddock topped with caviar and ibérico pork 

jowl rillettes with Nashi pear compote and Madagascar vanilla bean. The chorus of desserts evokes the 

charm of Christmas: Morello cherry with Araguani chocolate; pistachio vanilla briolette ‘Christmas Tree’; 

yuzu and blood orange ‘baubles’, and more. 

 

Staying true to the ritual, each set will be served with freshly baked scones, rich clotted cream and jam. 

For a touch of celebratory sparkle, guests can opt for a glass of champagne in addition to the selection 

of curated loose leaf TWG teas and coffees from Bacha Coffee. 

Festive Expressions Afternoon Tea at The Landing Point 
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For reservations, visit www.fullertonhotels.com/dining.  

 

The Courtyard 

Live harp performance 

from Thursday to Sunday. 

 

Festive Traditional Afternoon Tea 

Monday to Friday, 3.00 p.m. to 5.30 p.m.  

S$51* per adult; S$26* per child^   

Saturday and Sunday, 12.00 p.m. to 2.30 p.m. (1st seating);  

3.30 p.m. to 6.00 p.m. (2nd seating) 

S$56* per adult; S$28* per child^  

 

Pricing differs on the following special dates (S$60 per adult; S$30* per child^): 

• Christmas Eve, 24 December 2022  

12.00 p.m. to 2.30 p.m. (1st seating); 3.30 p.m. to 6.00 p.m. (2nd seating) 

• Christmas Day, 25 December 2022  

3.30 p.m. to 6.00 p.m.  

• New Year’s Eve, 31 December 2022 

12.00 p.m. to 2.30 p.m. 

• New Year’s Day, 1 January 2023 

12.00 p.m. to 2.30 p.m. (1st seating); 3.30 p.m. to 6.00 p.m. (2nd seating) 

Pre-payment is required for reservations on the above special dates. 

The Landing Point 

Live piano performance 

daily. 

 

Festive Expressions Afternoon Tea 

Monday to Friday, 3.00 p.m. to 5.30 p.m.  

S$60* per adult and S$30* per child^  

Saturday and Sunday, 12.00 p.m. to 2.30 p.m. (1st seating);  

3.30 p.m. to 6.00 p.m. (2nd seating) 

S$65* per adult and S$32.50* per child^ 

 

Pricing differs on the following special dates (S$68* per adult; S$34* per child^): 

• Christmas Eve, 24 December 2022  

12.00 p.m. to 2.00p.m. (1st seating); 3.00p.m. to 5.00 p.m. (2nd seating) 

• Christmas Day, 25 December 2022  

12.00 p.m. to 2.00 p.m. (1st seating); 3.00 p.m. to 5.00 p.m. (2nd seating) 

• New Year’s Eve, 31 December 2022 

12.00 p.m. to 2.00 p.m. (1st seating); 3.00 p.m. to 5.00 p.m. (2nd seating) 

• New Year’s Day, 1 January 2023 

12.00 p.m. to 2.30 p.m. (1st seating); 3.30 p.m. to 6.00 p.m. (2nd seating) 

Pre-payment is required for reservations on the above special dates. 

 

*Prices are inclusive of a one-time serving of afternoon tea items and a pot of tea or coffee. Prices subject to service charge and prevailing 

government taxes. ^Children aged 6 to 11 years old.  

http://www.fullertonhotels.com/dining
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CELEBRATE THANKSGIVING 

24 November 2022 

 

On Thanksgiving Day, Town Restaurant will be serving a bountiful Thanksgiving Dinner Feast, while 

La Brasserie will offer a more intimate experience with set menus for lunch and dinner. 

 

Town Restaurant Thanksgiving Dinner Feast 

6.30 p.m. to 10 p.m.  

S$128* per adult, S$64* per child with chilled juices, coffee and tea 

 

La Brasserie Thanksgiving Set Lunch 

12 p.m. to 2.30 p.m.  

2-course Set Menu: S$48* per person 

3-course Set Menu: S$60* per person 

 

Thanksgiving Set Dinner 

6 p.m. to 8 p.m. (1st seating); 8.30 p.m. to 10.30 p.m. (2nd seating) 

4-course Set Menu: S$108* per person 

 

 

*Prices subject to service charge and prevailing government taxes. Pre-payment is required for reservations. ^Children aged 6 to 11 

years old. 
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CHRISTMAS EVE AND DAY 

24 & 25 December 2022 

From jolly buffet feasts to elegant set dinners, guests can choose from a range of Christmas menus suited 

to different palates and celebration styles. Free-flowing champagne, wines and spirits will add to the 

bubbly cheer during the brunches and buffet dinners. 

 

Town Restaurant’s hearty buffets will be elevated with classic holiday fare like roast turkey and ham. 

On Christmas Day, save room for a special dessert: hot Christmas pudding with brandy sauce.  

 

Weaving traditional Christmas flavours into refined Chinese cuisine, Jade will be serving a set dinner 

with highlights like roasted honey-glazed turkey leg with thyme and a luxurious braised seafood broth, 

finished sweetly with rose-scented coconut ice, steamed preserved fruit layer cake and black sugar cake.   

 

La Brasserie’s set dinners and Christmas brunch will be served in its intimate European-style setting, 

replete with French specials such as Jerusalem artichoke velouté and sous vide venison tenderloin. 

 

Christmas Set Dinner at Jade 
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Town Restaurant Christmas Dinner Feast 

24 & 25 December 2022, 6.30 p.m. to 10.30 p.m.  

S$288* per adult including free-flowing Taittinger Brut champagne 

S$248* per adult including free-flowing house wines, beers, chilled juices, coffee and tea 

S$188* per adult, S$94* per child^ with chilled juices, coffee and tea 

 

Christmas Day Brunch  

25 December 2022, 12.30 p.m. to 3.30 p.m.  

S$355* with free-flowing Taittinger Brut champagne, house wines, Tiger draught, Bloody Mary, 

Gin & Tonic and Negroni 

S$275* per adult, S$130* per child^ (S$50* for every 2nd child^) with chilled juices, coffee and 

tea 

 

Jade Christmas Day Brunch 

25 December 2022, 12.00 p.m. to 3.00 p.m. 

S$128* per person 

Add on S$78* for free-flowing champagne and wines 

Add on $28* for free-flowing soft drinks and chilled juices 

 

Christmas Set Dinner  

24 & 25 December 2022, 6.30 p.m. to 10.30 p.m. 

5-course Set Menu: S$138* per person 

 

La Brasserie Christmas Set Dinner 

24 & 25 December 2022, 6.30 p.m. to 10.30 p.m. 

6-course Set Menu: S$198* per person 

 

Christmas Day Brunch 

25 December 2022, 12.30 p.m. to 3.30 p.m.  

S$278* per adult with free-flowing Taittinger Brut champagne, house wines, beers and signature 

Gin & Tonic  

S$238* per adult with free-flowing house wines, beers and signature Gin & Tonic 

S$178* per adult; S$89* per child^ with soft drinks and juices 

 

 

*Prices subject to service charge and prevailing government taxes. Pre-payment is required for reservations. ^Children aged 6 to 11 

years old. 
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Editor’s Note 
View our high-resolution images here. 
 
For media enquiries, please contact: 
 
Joy Francisco 
Marketing Communications Manager 
Tel: (65) 6877 8009 
Email: joy.francisco@fullertonhotels.com 
 
 
ABOUT THE FULLERTON HOTEL SINGAPORE 
 
The magnificent Fullerton Building is a grand neoclassical landmark built in 1928. Gazetted in December 
2015 as a National Monument, it was once home to Singapore’s General Post Office, the Exchange, 
Chamber of Commerce, and the prestigious Singapore Club. For nearly a century, it played a pivotal 
role in Singapore’s rich history. Today, The Fullerton Hotel Singapore has been transformed into a 
stunning 400-room heritage hotel in Singapore. The Fullerton Hotel Singapore is carefully designed to 
provide both business and leisure travellers with a sanctuary of serenity and comfort in which to retreat 
and rejuvenate. Located in the heart of the financial and arts districts, the hotel blends rich heritage with 
contemporary style and personalised service to offer guests a world-class accommodation experience. 
Epicureans can enjoy exquisite Chinese cuisine at Jade restaurant or a traditional afternoon tea in the 
sunlit atrium of The Courtyard. From Thursdays to Sundays, Town Restaurant serves a free-flowing 
dinner feast of international and hawker dishes, and on Sunday, a resplendent Brunch. Aside from the 
dining selections, guests can pamper themselves with treatments at The Fullerton Spa.  
 
The Fullerton Hotel Singapore is affiliated with Preferred Hotels & Resorts, which represents a global 
portfolio of independent hotels and independent hotel experiences.  
 
SOCIAL MEDIA LINKS: 
Facebook: The Fullerton Hotel Singapore 
Instagram: @fullertonhotelsg 
Hashtag: #FullertonHotelSingapore #FullertonSG #FullertonExperiences #FullertonStories 
 
ABOUT THE FULLERTON BAY HOTEL SINGAPORE  
 
The Fullerton Bay Hotel Singapore is a jewel-like addition to the sparkling Marina Bay waterfront, with 
breath-taking architecture and interiors that combine modernity and heritage. Seated on prime 
waterfront location in the Central Business District and arts and cultural precinct, the Hotel offers classic 
luxurious hospitality and service with rooms featuring 360-degree views of the Marina Bay and Singapore 
skyline. Step into a world of chic sophistication where The Fullerton Bay Hotel Singapore will set the 
tone for an indulgent lifestyle experience.  
 
The Fullerton Bay Hotel Singapore is affiliated with Preferred Hotels & Resorts, which represents a global 
portfolio of independent hotels and independent hotel experiences.  
  
SOCIAL MEDIA LINKS: 
Facebook: The Fullerton Bay Hotel Singapore 
Instagram: @fullertonbayhotelsg 
Hashtag: #FullertonBayHotel #FullertonBaySG #FullertonExperiences #FullertonStories 

https://fullertonhotels.sharepoint.com/:f:/s/MARCOM/Enh1xhguVZlOoPYOPuzouKABFZzf3V7jWBfsZt_8v3fY0Q?e=EhwFhw
mailto:joy.francisco@fullertonhotels.com
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OUR COMMITMENT TO CARE AND CLEANLINESS 
 
The Fullerton Hotel Singapore and The Fullerton Bay Hotel Singapore have implemented precautionary 
measures to ensure the safety of our guests. We are pleased to share that 100 percent of our Fullerton 
team has received the COVID-19 vaccination. Both hotels have been assessed and certified with the SG 
Clean quality mark, which endorses the high level of sanitisation and hygiene standards we have put in 
place to ensure a safe stay with us. All our hotels have received the prestigious SafeGuard Hygiene 
Excellence and Safety Label by Bureau Veritas (BV), a world leader in testing, inspection and certification 
services. Visit https://www.fullertonhotels.com/the-fullerton-hotels-and-resorts-commitment-to-care-
and-cleanliness for more information. 
  

https://www.fullertonhotels.com/the-fullerton-hotels-and-resorts-commitment-to-care-and-cleanliness
https://www.fullertonhotels.com/the-fullerton-hotels-and-resorts-commitment-to-care-and-cleanliness
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APPENDIX – FESTIVE TAKEAWAYS PRODUCT LIST AND PRICING 

 

GOLDEN ROASTS AND SAVOURY TRIMMINGS 

No.  DESCRIPTION SIZE PRICE (NETT) 

1 
Traditional Whole Roasted Turkey  
Dried Fruit and Herbs Bread Stuffing, Brussels Sprouts, Chicken Chipolatas, Glazed 

Chestnuts, Roasted Potatoes, Organic Corn Texture, Cranberry Sauce, Giblet Sauce 
6-7 kg  248  

2 
Roasted Turkey Masak Merah *New* 
Fragrant Blue Pea Flower Lemak Basmati Rice, Emping Crackers, Sambal Belacan, Spiced 

Tomato Gravy 
6-7 kg  238  

3a Champagne Ham 
Winter Fruit Compote, Roasted Butternut Squash, Braised Endives, Caramelised Pineapple, 

Granny Smith Apple Sauce, Truffle Jus 

6-7 kg  308  

3b  4-5 kg  238 

4 
Rosemary & Garlic Roasted Gundagai (Australia) Leg of Lamb *New* 
Brussels Sprouts, Roasted Potato Medley, Natural Jus, Mustard Selection 

2.8 kg  348  

5 
Roasted Pork Belly *New* 
Brussels Sprouts, Roasted Potato Medley, Mustard, Apple and Vanilla Sauce 

3 kg  178  

6 
Roasted Irish Duck *New* 
Brussels Sprouts, Roasted Potato Medley, House-made Spicy Kicap Manis Sauce 

2.5 kg  168  

7 
Slow-baked Sea Bass *New* 
Espelette Pepper, Brussels Sprouts, Braised Citrus Fennel, Chablis Sauce  

1.8 kg  118  

8 
Herb-roasted Australian Beef Prime Ribs  
Brussels Sprouts, Roasted Potato Medley, Demi-glace Sauce, Mustard Selection 

3 kg 308  

9 
Truffle Mac and Cheese  
Gruyère, Parmesan, Maccheroni, Shaved Black Truffle 

1 kg 85  

10 
Seasonal Vegetables 
Pumpkin, Brussels Sprouts, Roasted Potato Medley, Vichy Carrot, Salsify, Shallots 

1 kg 40 

11 

Festive Brunch at Home *New* 
 
Heirloom Tomato and Burrata Cheese   

House-made Basil and Macadamia Pesto, Marinated Olives, Maldon Sea Salt, Crushed Pepper  

Poached Seafood  

Fresh Sea Prawn, Green Mussel, Scallop, Squid, Shaved Fennel, Pearl Onion, Artichoke, 

Cucumber, Passion Fruit and Mango Dressing  

Grilled Turkey Panzanella  

Sourdough Croutons, Fresh Basil, Capsicum, Onion, Cucumber, Tomatoes, Red Wine 

Vinaigrette  

Charcuterie  

Prosciutto Ham, Beef Salami, Turkey Ham, Mortadella, Cornichons, Capers, Pickled Onion  

Roasted Spice and Mustard Rub Premium Beef  

Black Truffle Au Jus  

Portion 
for four 
persons 

528 
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Oven-roasted Boneless Turkey Breast 

Raisin Jus, Cranberry Sauce  

Baby Chicken Fricassée   

Cointreau-caramelised Pearl Onion, Chestnut, Herbs 

Pan-fried Barramundi Fillet 

Banana Shallot, Vanilla Cream  

Organic Wild Rice 

Pumpkin, Dried Cranberries, Chestnut, Pistachio, Avocado Oil  

Maple-caramelised Roasted Vegetables  

Brussels Sprout, Potato, Butternut Squash, Broccoli, Cauliflower, Garlic and Herbs Confit 

Tropical Medley Yule Log Cake  

Mango Pomelo Crème, Orange Almond Joconde, Caramelised Pineapple, Citrus Crisp 

Traditional Marzipan Stollen 

Classic Panettone 

 

 
ARTISANAL YULE LOGS AND FESTIVE BAKES 

No.  DESCRIPTION SIZE PRICE (NETT) 

1 

North Pole Log *Limited Edition* 
Araguani 70% Chocolate Ganache, Gianduja Crème, Praline Butter,  

Giresun Hazelnut Praline, Feuilletine 

Pre-order at least four days in advance. 

Whole  188  

2 

Snowdrift Wild Forest Berries Crate *Limited Edition* 
Vanilla Chiffon, Wild Berries Compote, Madagascar Vanilla Bean,  

Valrhona Dulcey Chocolate Basket, Fresh Mixed Berries 

Pre-order at least four days in advance. 

Whole  188  

3 
Christmas Carousel *Limited Edition* 
Christmas Rum Fruitcake, Brandy Crème Frosting 

Pre-order at least four days in advance. 
Whole  288  

4 
Fullerton Signature Black Forest Yule Log Cake  
Morello Sour Cherry Compote, Valrhona Guanaja 70% Chocolate Crémeux,  

Bitter Dark Ganache, Chocolate Chiffon  
Whole     80 

5 
Peranakan Medley Yule Log Cake *New* 
Pandan Chiffon, Coconut Crème with notes of Mango, Passion Fruit and Banana,  

Gula Melaka, Caramel Rice Crisp  
Whole     78  

6 
Tropical Noel Yule Log Cake *New* 
Mango Pomelo Crème, Orange Almond Joconde, Caramelised Pineapple, Citrus Crisp 

Whole     78  

7 
Classic Panettone  
Festive Spices, Raisins, Candied Orange Peel, Lemon 

Large      68  

8 
Classic Panettoncino  
Single-serve portion 

Small     16  
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9 
Mango Passion Chocolate Panettone *New* 
Valrhona Mango Passion Fruit Inspiration Chocolate, Madagascar Vanilla Bean,  

Candied Orange Peel, Lemon 
Large      68  

10 
Mango Passion Chocolate Panettoncino 
Single-serve portion 

Small     16  

11 Traditional Marzipan Stollen  Whole     58  

12 Fullerton Christmas Rum Fruitcake  Whole     38  

 
GIFT HAMPER 

No.  DESCRIPTION PRICE (NETT) 

1 

Golden Greetings Hamper 
Fullerton Christmas Rum Fruitcake (450g), Christmas Pralines in Seasons Greetings Box (9 pcs), 

Traditional Marzipan Stollen (500g), Fullerton Christmas Bear, Fullerton Cookies (160g),  

TWG Fullerton Grand Tea (50g tin), Bacha Coffee Explorer Coffee Taster (25 coffee bags x 

12g), The Fullerton Blend Pio Cesare Nebbiolo (750ml) 

 398  

 
[Early Bird Special] Enjoy up to 20 percent off selected online pre-orders at shop.fullertonhotels.com, until 21 November 
2022. Terms and conditions apply. 
 
Place pre-orders at least four days in advance.  
 


