YORK HOTEL

SINGAPORE

A CELEBRATION AS SPECIAL AS MUM — LET LOVE BLOOM THIS MOTHER’S DAY
WITH A MOUTH-WATERING SEMI BUFFET LUNCH AND
A FUN D-I-Y CROCHET FLOWER BAR
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SINGAPORE, 3 APRIL, 2025 — Show your love and gratitude by treating Mum and the family to an
exceptional lunch at York Hotel Singapore. On 10 and 11 May 2025, White Rose Café presents a
delectable semi-buffet lunch paired with a fun DIY crochet flower activity — a thoughtful way to create

sweet memories. Because Mum deserves more than just a simple “thank you.”

MOTHER’S DAY APPRECIATION LUNCH AT WHITE ROSE CAFE

A cosy and intimate Mother’s Day Celebration Awaits at White Rose Cafe. A
special D-I-Y Crochet Flower Bar will be available from 12 p.m. to 3 p.m.

The celebration begins with a “Mix It Your Way!” salad bar, promoting wellness with fresh greens

such as Romaine Lettuce, Mesclun, Wild Rocket, and Kale. Guests can personalise their salads with



a delightful assortment of condiments, including edamame, trio of capsicum strips, Japanese
cucumber, cherry tomatoes, bacon bits, and more. Complete the creation with homemade dressings
- lemon vinaigrette, chimichurri, and Japanese sesame dressing, accompanied by artisanal bread

rolls.

For starters and soups, indulge in fusion-inspired creations such as Trio Potato Salad with Capers
and Acacia Honey Dressing, Nordic Smoked Salmon Nicoise and French Bean Salad, Roasted
Duck, Peach and Quinoa Salad, and Grilled Cauliflower with Gremolata. Warm up with comforting
bowls of Chef's Gingko Nut Pig’s Stomach Soup and Cream of Morel and Porcini Mushroom

Soup, both packed with satisfying flavours.

From the “Chef’s Specialties”, guests can savour a plethora of delicious dishes, served tableside,
must-order dishes include Seafood Cabbage with Oden, Lychee Shrimp Ball with Ebiko, Wasabi
Mayo and Bonito Flake, Nyonya Laksa, Chilli Crab Sauce with Deep-fried Mantou, Pork Bulgogi

Sliders, Braised Beef Brisket with Garlic Potato Puree, and Babi Pongteh Pau.

To end off, a decadent selection of desserts awaits. Highly recommended items are Mao Shan Wang
Portuguese Egg Tart, a Mother’s Day special twist to our signature Portuguese Egg Tarts, aromatic
and creamy Coconut and Chendol Panna Cotta, and the fudgy Double Chocolate Walnut Brownie
provide a sweet finale to the meal. Enjoy an unlimited flow of soft drinks, coffee, and tea, perfect way

to relax and unwind with the family.

White Rose Café’s Mother’s Day Appreciation Lunch is available on 10 and 11 May 2025 for lunch.
Time: 12 p.m.to 3 p.m.
Price: S$68* per adult, S$30* per child aged between 5 and 11 years of age

To view the menu, please refer to Appendix A. For reservation, please book via

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

*Prices are subject to 10% service charge and prevailing Goods and Services Tax (GST).

UOB CREDIT CARD PROMOTION

Exclusively for UOB cardmembers, Mum enjoys 50% off our Mother's Day Appreciation Lunch menu with

two paying adults on 10 and 11 May 2025. *Maximum 2 complimentary redemptions for every table of 4.

Editor’s Note:
For hi-resolution images, please download HERE.
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APPENDIX A

MOTHER’S DAY APPRECIATION LUNCH BUFFET
10 AND 11 MAY 2025
12P.MTO 3 P.M.

S$68* Per Adult | S$30* Per Child (5to 11 years of age)
D-1-Y CROCHET FLOWER BAR
“MIX IT YOUR WAY!” SALAD BAR

Vegetable
Romaine Lettuce, Mesclun, Wild Rocket, Kale
Choice of Condiments
Edamame, Trio of Capsicum Strips, Japanese Cucumber, Carrot, Cherry Tomato,
Gatrlic Croutons, Black Olive, Golden Raisins, Garbanzo Bean, Bacon Bits, Parmesan Cheese
Choice of Dressing
Lemon Vinaigrette, Chimichurri, Japanese Sesame Dressing, Balsamic Vinaigrette, Olive Oil

SELECTION OF ARTISANAL BREAD ROLL

With Butter
‘CULINARY KICKOFF’

Trio Potato Salad (with Capers, Acacia Honey Pommery Dressing)
Nordic Smoked Salmon Nigoise and French Bean Salad
Roasted Duck, Peach and Quinoa Salad
Heirloom Tomato Caprese Salad
Grilled Cauliflower with Gremolata

‘SOUP SENSATION’

Gingko Nut Pig’s Stomach Soup
Cream of Morel and Porcini Mushroom Soup

CHEF’S SPECIALTIES (SERVE TO TABLE)

Shakshuka Sous Vide Egg
Seafood Cabbage Roll with Oden
Lychee Shrimp Ball with Ebiko, Wasabi Mayo and Bonito Flake
Baby Abalone and Sliced Fish Noodle Soup
Nyonya Laksa

Chicken Katsu Curry Don

Chilli Crab Sauce with Deep-Fried Mantou
Chicken Dumplings with Peanut Sauce and Chilli Oil



CHEF’S SPECIALTIES (CONT’D)

Steamed Barramundi Assam Curry with Okra Tempura
Pork Bulgogi Kimchi Sliders
Braised Angus Beef Brisket with Garlic Potato Puree
Babi Pongteh Pau

SWEET TEMPTATIONS

Local Desserts and Fresh Fruits
Mao Shan Wang Portuguese Egg Tart
Coconut and Chendol Panna Cotta
Assorted Swiss Roll
Marble Cheese Cake
Strawberry Short Cake
Dark Chocolate Walnut Brownie
Assorted Macarons
Assorted Fresh Fruits

BEVERAGE
An Unlimited Flow of Soft Drinks, Coffee and Tea
UOB CREDIT CARD SPECIAL:

Mum enjoys 50% with two paying adults. This offer is valid for up to two (2) redemptions
per table of 4 diners.

*Prices are subject to a 10% service charge and prevailing Goods and Services Tax (GST)



About York Hotel Singapore

Nestled in the urban oasis of Mount Elizabeth and within walking distance 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 Annexe Block offers 343 rooms and suites.

Guests can enjoy multifarious facilities and amenities within the hotel. The hotel’s 8 well-equipped, function rooms
are able to accommodate 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 Flavours 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, the ideal spot to enjoy a fresh brew and our
signature chicken pie, curry puff and savoury tarts.

York Hotel is also honoured to be the recipient of the 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 on:
Facebook - www.facebook.com/york-hotel-singapore

Instagram - www.instagram.com/yorkhotelsg
Linkedin - https://www.linkedin.com/company/york-hotel-singapore/

For media enquiries, please contact:

Joyce Yao Chloe Ong

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

Tel: (65) 6830 1200 Tel: (65) 6830 1192

Email: joyce.yao@yorkhotel.com.sg Email: chloe.ong@yorkhotel.com.sg
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