YORK HOTEL

SINGAPORE

NATIONAL DAY DINING PLEASURES AT YORK HOTEL SINGAPORE
Bask in the celebration and feast on well-loved Singaporean favourites prepared a la minute
from ten live stations

York Hotel’s National Day Buffet Lunch

SINGAPORE, July 7, 2023 — Ahead of the nation’s 58th birthday on 9 August 2023, York Hotel
Singapore is excited to celebrate this momentous occasion with a lexicon of classic dishes that nod
to the flavours familiar to and synonymous with the ethnic groups in Singapore. Whether you crave
local dishes or revisiting the sunny island, the beauty of Singapore’s multitude of colourful cuisines
is one thing that brings people together. Our mouth-watering buffet extravaganza will let diners
indulge in the inner gourmand in them. A S$58* per adult and S$29* per child aged 7 to 11, nothing

beats a bottomless lunch buffet on this National Day holiday.

‘BEST OF SINGAPOREAN FAVOURITES’ NATIONAL DAY LUNCH BUFFET
August 9, 2023 112 p.m. to 3 p.m. | S$58* Per Adult, S$29* Per Child (7 to 11 Years of Age)

White Rose Café, a popular dining destination known for serving authentic local and Asian specialties
is the perfect venue to celebrate National Day. Start with tempting starters such Roti Prata with

Chicken Curry, Oyster Omelette with Bean Sprouts and Scallion, and Singapore Rojak.



No stranger to the hawker scene is the Assorted Deep-fried Ngoh Hiang with Bee Hoon, a popular
dish found in hawker stalls island-wide, this dish is an assortment of deep-fried goodness. Available
in our National Day lunch menu, diners can look forward to indulging in the savoury, moreish deep-
fried Fish Ngoh Hiang and Chicken Ngoh Hiang served with iconic ingredients such as prawn cracker,
bean curd, and fish balls complemented with fragrant Bee Hoon. Dip with the accompanying sweet

sauce and chilli sauce for an extra kick!

Another highlight from the menu is Deep-fried Tau Kwa Pau with Braised Duck. Featuring a blend of
sweet and savoury flavours, the fried Tau Kwa is crunchy on the outside, moist in the inside, and filled with

braised duck, fish cake, diced yam, and cucumber slathered in savoury braised duck gravy.

From the savouries, indulge freely on plates of Laksa Lemak, Fried Spiced Chicken, Mutton
Masala, Nasi Biryani with Shorba, Kachumber Salad, Sambal Goreng with Tempeh, Assam

Pedas, and more.

For a sweet finale, diners can expect a delicious line-up of desserts such as Red Bean Soup with
Lotus Seed and Dried Tangerine Peel, Coconut Gula Melaka Egg Tart, Chendol Pudding, and
Durian Pengat Profiterole, all befitting for the occasion. The buffet also offers unlimited flow of Teh
Tarik (Pulled Tea), Bandung (Rose Syrup mixed with Milk), Bird’s Nest drink, Kopi-O, and Teh-O.

(Please see Annex A for the menu).

For enquiries, please call White Rose Café at (65) 6737 0511 or reserve directly

https://www.tablecheck.com/en/york-hotel-white-rose-cafe/reserve/landing.

CREDIT CARD SPECIAL

With a minimum of two to dine, UOB card members enjoy 15% off the ‘Best of Singaporean Favourites’

National Day Lunch Buffet on August 9,2023.

GENERAL TERMS AND CONDITIONS

1. Offeris not valid in conjunction with any other promotions, discounts, or privileges

2. Offeris valid when payment is made using an UOB credit or debit card

3. Applicable for dine-in only

4. A non-refundable deposit of S$50 is required at the time of payment to guarantee the

reservation.


https://www.tablecheck.com/en/york-hotel-white-rose-cafe/reserve/landing

CHILD PRICING

Child aged six years and below dines free and must be accompanied by two paying adults. Maximum four
redemptions per table.
HiH



ANNEX A

NATION DAY SPECIAL:
‘BEST OF SINGAPOREAN FAVOURITES’ LUNCH BUFFET

Wednesday, 9 August 2023
12 p.m.to 3 p.m.

LIVE FROM THE SHOW KITCHEN

Assorted Deep-fried Ngoh Hiang with Bee Hoon
Hokkien Mee
Roti Prata with Chicken Curry
Oyster Egg Omelette with Bean Sprouts and Scallion

LOCAL FAVOURITE

. _ Singapore Rojak
Condiments: Cucumber, Chinese Turnip, Pineapple, Bean Sprouts, Tau Pok, Green Mango,
Jelly Fish,Century Egg, Chinese Fried Dough, Chilll Paste, Ginger Flower

FLAVOURS OF PERANAKAN

Laksa Lemak
Crab and Fish Maw Soup

ORIENTAL SPECIALS

Kong Bak Pau
(Braised Pork Belly Bun)
Deep-fried Tau Kwa Pau with Braised Duck, Fish Cake and Cucumber

MALAY SIGNATURES

Assam Pedas (Spicy Tamarind Barramundi Fish)
Sambal Goreng with Tempeh
Nasi Putih
Crispy Crackers

INDIAN CLASSICS

Fried Spiced Chicken
Mutton Masala
Kachumber Salad
Nasi Biryani with Shorba
Papadum

CLASSIC ‘TONG sUr

Red Bean Soup with Lotus Seed and Dried Tangerine Peel
Tau Suan with Chinese Fried Dough
Cheng Tng

DESSERT TEMPTATION

Coconut Gula Melaka Egg Tart
Mango Pomelo Sago
Chendol Pudding
Durian Pengat Profiterole
Assorted Fresh Fruits

Menu comes with unlimited flow of Teh Tarik (Pulled Tea), Bandung (Rose Milk Syrup), Bird Nest’s Drink,
Kopi-O, and Teh-O



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 Min Tan

Director of Marketing Communications Marketing Communications Executive
York Hotel Singapore York Hotel Singapore

Tel: (65) 6830 1200 Tel: (65) 6830 1219

Email: joyce.yao@yorkhotel.com.sg Email: min.tan@yorkhotel.com.sq
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