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MEDIA RELEASE 

FOR IMMEDIATE RELEASE 
 

HONOUR MUM IN STYLE AT GOODWOOD PARK HOTEL 
THIS MOTHER’S DAY 

The iconic heritage hotel presents Mama Spikey – a designer cake layered with  
Mao Shan Wang durian cake and pandan as the perfect treat for mom! 

 

 
With Mama Spikey, every moment is made sweeter for mum 

 

Singapore, April 2026 – This Mother’s Day, Goodwood Park Hotel invites families to 

celebrate the occasion with heartfelt indulgence and memorable dining experiences across its 

iconic restaurants, offering everything from artfully handcrafted Mama Spikey durian cake, 

refined Sichuan and Cantonese cuisine with takeaway sets to hearty local favourites and 

indulgent buffets, perfect for bringing loved ones together. 

 
MAMA SPIKEY DESIGNER CAKE 
Available from 1 May - 9 August 2026 | Available for online pre-order or walk-in at The Deli  
 

Taking centre stage is the debut of the charming NEW Mama 

Spikey ($128 nett for takeaway, $117.45++ for dine-in). 

Thoughtfully crafted and layered with luscious Mao Shan Wang 

durian mousse, pandan pound cake, pandan cream and 

chocolate cream, Mama Spikey is a sweet tribute to all the love, 

care, and little moments that mums give so tirelessly every day. 

This charming designer cake is inspired by Spikey bear, the 

hotel’s famed plushie mascot cuddled up in an adorable durian 

https://thedeligoodwoodparkhotel.oddle.me/en_SG?productId=8aa6018a9c7c73e2019c927287e40098
https://thedeligoodwoodparkhotel.oddle.me/en_SG?productId=8a818d5177cb54940177ccee33997a6c
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shell ‘onesie’. Presented as the mother of the beloved character, Mama Spikey is a delightful 

new addition to the family and joins the hotel’s highly acclaimed annual Durian Fiesta 

alongside a line-up of many other fantastic and creative durian treats.  

 
AN ASIAN-INSPIRED LUNCH & DINNER BUFFET AT COFFEE LOUNGE 
Lunch: 12pm – 2.30pm; Dinner: 6pm – 10.30pm 
2, 3, 9 & 10 May 2026 | $92++ per person 

 

Treat mum to an indulgent feast at 

Coffee Lounge with an extensive 

Asian-inspired Mother's Day Lunch 

and Dinner Buffet.  

 

The buffet begins with a refreshing 

selection of chilled appetisers such 

as Lobster & Avocado Citrus Salad 

alongside a vibrant Soft Shell Crab 

Rojak from the ‘DIY station’. Seafood 

lovers may indulge in a generous 

spread on ice featuring Boston Lobster, Tiger Prawns and Black Mussels, before moving on 

to indulgent highlights like Truffle Beef Wellington with Gratinated Potato, Chili Crab Meat with 

Mantou, and Port Wine Braised Beef with Root Vegetables. 

 

A standout at Coffee Lounge, the beloved Taiwan Porridge Specials are also available on 

the buffet line, showcasing comforting dishes such as Braised Pork Belly in Dark Soya Sauce, 

Fried Chai Poh Omelette, and Dry-Braised Prawn Balls in Sichuan Style – familiar flavours 

that pair perfectly with the spread. 

 

Reservations for Coffee Lounge can be made online at 

www.goodwoodparkhotel.com/dining/coffee-lounge or guests can call 6730 1746. 

 

 

 

 

 

 

 

 

http://www.goodwoodparkhotel.com/dining/coffee-lounge
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A HEARTWARMING DINING EXPERIENCE AT MIN JIANG AND MIN JIANG DEMPSEY  
9 & 10 May 2026 
Set Lunch & Dinner Menu: From $108 per person, min. 2 persons 
Takeaway Menu: $768++, for 6 persons 
 
Embark on a refined culinary 

journey through Cantonese and 

Sichuan cuisine, expertly 

curated by Master Chefs Chan 

Hwan Kee (曾繁基) of Min Jiang 

(岷江川菜馆) and Goh Chee 

Kong (吴志光) of MICHELIN 

Guide-listed Min Jiang 

Dempsey (岷江登布西山). 

Guests can choose from a few 

thoughtfully crafted set menus, 

each showcasing bold flavours and refined techniques. 

 

At Min Jiang, highlights (pictured above) include the comforting Braised Fish Maw Soup with 

Fresh Crabmeat 蟹肉鱼鳔羹, alongside delicately prepared dishes such as Steamed Sea 

Perch Fillet with Olive Leaf and Black Bean 榄角豆豉蒸鱼扒, and Claypot Stewed Abalone 

with Sea Cucumber and Chestnut in Zhu Hou Sauce 诸侯酱鲍鱼海参栗子煲. Over at Min 

Jiang Dempsey, standout creations include Braised Fish Maw Soup with Crabmeat and Dried 

Scallops 红烧蟹肉干贝鱼鳔羹, Steamed Leopard Coral Grouper Fillet with Black Olives and 

Garlic in Superior Soya Sauce 榄角香蒜蒸东星斑鱼扒, and Stewed Noodles with King Prawns 

and Hon Shimeji Mushrooms 虾皇松菇捞面, each offering depth of flavour and refined 

balance. 

 

As a thoughtful touch, all set menus are accompanied by handcrafted buns: Flower Buns with 

Lotus Paste 赠送莲蓉花包 at Min Jiang and Longevity ‘Char Siew’ Buns 赠送精制寿桃 at Min 

Jiang Dempsey, symbolising sweetness and longevity for the occasion. 

 

NEW Takeaway Sets 
 
For those celebrating at home, a takeaway set for six persons ($768++) is also available, 

making it easy to enjoy a heartwarming feast with loved ones in the comfort of home. Dishes 

on the takeaway menu at Min Jiang include Braised Marble Goby Fish with Gluten Puff and 
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Garlic 蒜子豆根焖笋壳鱼 and Stir-fried Iberico Pork with Duo of Onion and Hong Kong ‘Kai 

Lan’ 双葱黑豚肉炒香港芥兰. At Min Jiang Dempsey, they include Crispy Silver Hill Duck 

served with Homemade Crêpes 香脆爱尔兰鸭 and Min Jiang Dempsey Takeaway Platter 岷

江五福盘. Selected dishes from the dine-in menu are also included. 

 

Reservations for Min Jiang can be made online at www.goodwoodparkhotel.com/dining/min-

jiang or guests can call 6730 1704. 

 

Reservations for Min Jiang Dempsey can be made online at 

www.goodwoodparkhotel.com/dining/min-jiang-dempsey or guests can call 6774 0122. 

 
AN ELEGANT ENGLISH AFTERNOON TEA BUFFET AT L’ESPRESSO 
1st seating: 12pm to 2.30pm; 2nd seating: 3pm to 5.30pm 
2 & 3 May 2026: $78++ per adult; $53++ per child 
9 & 10 May 2026: $98++ per adult; $58++ per child 
 
Diners may also opt for L’Espresso’s Mother’s Day English High Tea Buffet, perfect for 

leisurely afternoons to relax with mum. The spread features an elegant selection of dainty 

finger sandwiches such as Smoked Salmon with Horseradish Cream and Corned Beef with 

Portobello Mushroom & Truffle Aioli, alongside freshly baked scones served with clotted cream 

and house-made preserves. 

 

A variety of hot delights, including Baked Buffalo Chicken Mid Wings with Honey Sriracha 

Mayo, Mini Vasterbotten Cheese Bites, and Wild Mushroom & Cheese Pizza with White Truffle 

Oil, as well as a carving station featuring Baked Salmon Coulibiac with Horseradish Cream 

will tempt. To end on a sweet note, the dessert selection delights with treats such as 

Strawberry Crème Brûlée, Jasmine Peach Entremets and Assorted Chocolate Pralines, 

offering a refined and delightful way to toast the occasion. 

 

Reservations for L’Espresso can be made online at www.goodwoodparkhotel.com/dining/l-

espresso or guests can call 6730 1743. 

 
AN INDULGENT SET LUNCH AND DINNER AT GORDON GRILL  
2, 3, 9 & 10 May 2026 
4-Course Set Lunch: $98++ per person 
5-Course Set Dinner: $128++ per person 
 

For a refined celebration, Gordon Grill presents an elegant Mother’s Day 4-course lunch and 

5-course dinner, offering a sophisticated Western dining experience in a timeless setting. 

Established in 1963, Gordon Grill has built a strong reputation for serving some of the finest 

http://www.goodwoodparkhotel.com/dining/min-jiang
http://www.goodwoodparkhotel.com/dining/min-jiang
http://www.goodwoodparkhotel.com/dining/min-jiang-dempsey
http://www.goodwoodparkhotel.com/dining/l-espresso
http://www.goodwoodparkhotel.com/dining/l-espresso
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steaks and Continental cuisine in Singapore, offering a unique meat trolley experience 

reminiscent of old European grill rooms, and earning accolades in both the Tatler Best 

Restaurants Singapore Guide and the 2025 MICHELIN Guide Singapore. 

 

The thoughtfully curated menus begin with delicate starters such as Poached White 

Asparagus with Hollandaise or White Asparagus with Parma Ham, followed by decadent 

highlights like Lobster Thermidor or Choron Lobster. Guests can then savour hearty mains 

including Braised Australian Short Ribs with Red Wine Jus, or opt for lighter yet equally 

satisfying options such as Grilled Barramundi Fillet or Roasted Sea Perch Fillet with King 

Prawn. 

 

The dinner menu further elevates the experience with an additional course of Poultry 

Consommé with Morel Mushroom. To conclude, a beautifully plated Mango White Chocolate 

Mille Feuille with Soursop Sorbet offers a refreshing and indulgent finale – a fitting end to a 

memorable celebration in honour of mum. 

 

Reservations for Gordon Grill can be made online at 

www.goodwoodparkhotel.com/dining/gordon-grill or guests can call 6730 1744. 

 

ADDITIONAL PROMOTIONS 

 

For Online Purchases and at The Deli 

Discount  Item Period 

Enjoy 25% off • D24 Mousse Cake  

• Thorny King 

 

 

• Valid for pre-orders (either 

online or walk-in at The Deli) 

from 24 to 26 April 2026 

• Collection between 27 April to 

10 May 2026 only. 
Enjoy 15% off • MSW Mousse Cake 

• Mama Spikey 

• Mama Spikey + Mini D24 

Choco Bear Bundle 

 

Exclusively at Northpoint City Atrium Fair 

http://www.goodwoodparkhotel.com/dining/gordon-grill
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This year, the experience arrives closer to the heartlands as Goodwood Park Hotel brings its 

durian magic to Northpoint’s atrium fair from 20 April to 3 May 2026, offering fans the chance 

to enjoy their favourite creations right in their neighbourhood! 

 

Discount  Item Period 

Enjoy 25% off • D24 Mousse Cake  

• Thorny King 

 

 

• Valid for pre-orders at Goodwood 

Park Hotel’s booth at the 

Northpoint City Atrium Fair from 20 

April to 3 May 2026. 

• Collection at: 

o Goodwood Park Hotel’s 

booth at the Northpoint City 

Atrium Fair from 20 April to 

3 May 2026 

o The Deli from 20 April to 10 

May 2026.  

Enjoy 15% off • MSW Mousse Cake 

• Mama Spikey 

• Mama Spikey + Mini 

D24 Choco Bear 

Bundle 

 

 

- END - 
 
Prices stated are subject to 10% service charge and GST for dine-in, or indicated as ‘nett’ for takeaway (inclusive 
of GST). Digital images of food are available here. All information is correct at time of release. 
 

For media enquiries and assistance, please contact:  
Sixth Sense PR 
Clarissa Chen, PR Associate 
Tel: 6423 0096 HP: 9172 8310 
Email: clarissa@sixthsense.com.sg  

Noelle Tan, Director     
Tel: 6423 0096 HP: 9873 9631   
Email: noelle@sixthsense.com.sg 

 
Jewel Cha, PR Associate 
Tel: 6423 0096  HP: 8899 3955 
Email: jewel@sixthsense.com.sg  

 
Goodwood Park Hotel 
Sherrill Lee, Director of Marketing Communications 
Tel: 6730 171 
Email: sherrill.lee@goodwoodparkhotel.com  
 
Kyra Ng, Marketing Communications Executive 
Tel: 6730 1830 
Email: kyra.ng@goodwoodparkhotel.com 
 

Bernice Fong, Marketing Communications Manager 
Tel: 6730 1885  
Email: bernice.fong@goodwoodparkhotel.com  

 

 
 
 
 
 

https://drive.google.com/drive/folders/1cLAMnFblGtPOaKoTZOnKKF3Dd7P9AYr-?usp=sharing
mailto:clarissa@sixthsense.com.sg
mailto:noelle@sixthsense.com.sg
mailto:jewel@sixthsense.com.sg
mailto:sherrill.lee@goodwoodparkhotel.com
mailto:kyra.ng@goodwoodparkhotel.com
mailto:bernice.fong@goodwoodparkhotel.com
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GENERAL INFORMATION ON GOODWOOD PARK HOTEL 
 
Address  Goodwood Park Hotel, 22 Scotts Road, Singapore 228221 
Mainline  (65) 6737 7411 
Website  www.goodwoodparkhotel.com 
Facebook  facebook.com/GoodwoodParkHotel 
Instagram  @goodwoodparkhotelsg 
Hashtag   #goodwoodparkhotel 
LinkedIn  https://www.linkedin.com/company/goodwood-park-hotel 
 
Summary 
An icon on Scotts Road, Goodwood Park Hotel is housed in a uniquely designed building that dates 
back to 1900. Celebrating its 125th anniversary in 2025, the Hotel stands as a distinguished institution 
in hospitality circles, the Hotel is also one of the most reputable pioneers of the tourism industry. Much 
of her original beauty has been faithfully restored and her majestic air artfully accentuated with fluted 
columns, delicate woodworks, decorative plasterwork and graceful archways. Through the years, she 
has gained recognition for her exquisite elegance, legendary charm and tradition of excellence, with 
her Grand Tower gazetted a national monument in 1989. The Hotel has five distinctive restaurants, 
each providing a unique dining experience, along with a deli, a bar, two outdoor swimming pools and a 
fitness centre. The Hotel also gained its well-deserved recognition in the MICHELIN Guide Singapore 
2025, and attained GSTC certification in July 2025. 
 
FACT SHEET – COFFEE LOUNGE  
Address  Goodwood Park Hotel, 22 Scotts Road, Singapore 228221  
Reservations Tel (65) 6730 1746   
Email   coffee_lounge@goodwoodparkhotel.com  
Online reservations www.goodwoodparkhotel.com/dining  
 
Summary  
Since 1977, Coffee Lounge has been a favoured haunt of Singaporeans and tourists, who enjoy its 
authentic local fare and international favourites. Housed in the prominent Grand Tower wing of the hotel 
which was gazetted a national monument in 1989, it was revamped in 2007 and now welcomes guests 
to classic and contemporary surroundings with the same stellar cuisine and service that have garnered 
many fans over the years. Perennial favourites like the local high tea buffet and Taiwan Porridge remain. 
The local degustation menus were also introduced then and quickly became popular with many locals 
and foreigners alike. 
 
FACT SHEET – MIN JIANG  
Address  Goodwood Park Hotel, 22 Scotts Road, Singapore 228221  
Reservations Tel (65) 6730 1704 
Email   min_jiang@goodwoodparkhotel.com 
Online reservations www.goodwoodparkhotel.com/dining  
  
Summary  
Established in 1982 and named after the Min River of Sichuan, Min Jiang at Goodwood Park Hotel is a 
multi-award winning restaurant that presents a lavish dining concept in Cantonese and Sichuan 
cuisines. In addition to signatures, dim sum and barbecued specialities, the menus by Master Chef 
Chan Hwan Kee feature new creations showcasing inspired flavour combinations and renditions of 
classics. The restaurant’s sophisticated chinoiserie aesthetics, ambience of contemporary elegance 
and heartfelt service provide an idyllic setting for feasting pleasures on any occasion. 
 
FACT SHEET – MIN JIANG DEMPSEY  
Address  7A and 7B Dempsey Road, Singapore 249684 
Reservations Tel (65) 6774 0122 
Email   mjdempsey@goodwoodparkhotel.com 
Online reservations www.goodwoodparkhotel.com/dining  
  
Summary  
Min Jiang Dempsey continues the tradition of serving some of the best Chinese specialties to Singapore 
gourmands. The restaurant features extensive dining facilities, including a bar and alfresco space, and 

http://www.goodwoodparkhotel.com/
https://www.facebook.com/GoodwoodParkHotel
https://instagram.com/goodwoodparkhotelsg/
https://www.linkedin.com/company/goodwood-park-hotel
http://www.goodwoodparkhotel.com/dining


 

Page 8 of 8 | #goodwoodparkhotel 

 

a contemporary chinoiserie interior. Alongside signature and specialty favourites, Master Chef Goh 
Chee Kong, who has been with the restaurant since its opening, serves a menu showcasing Cantonese 
and Sichuan cuisines; with creations that conserve familiar flavours, but with contemporary 
presentations. With its prime lifestyle location, exquisite food and service, and chic ambience, Min Jiang 
Dempsey is the perfect setting for any occasion, and a destination for lovers of fine Chinese cuisine. 
 
FACT SHEET – L’ESPRESSO 
Address   Goodwood Park Hotel, 22 Scotts Road, Singapore 228221 
Reservations Tel  (65) 6730 1743 
Email     lespresso@goodwoodparkhotel.com 
Online reservations  www.goodwoodparkhotel.com/dining  
 
Summary 
Since its establishment in 1968, L’Espresso has earned a reputation as the destination for elegant 
teatime pursuits. In particular, the English Afternoon Tea – available daily at this cosy restaurant – is 
the main attraction with a dazzling assortment of dainty sandwiches, salads, savouries, pastries, 
desserts and traditional English scones.  

FACT SHEET – GORDON GRILL 

Address                          Goodwood Park Hotel, 22 Scotts Road, Singapore 228221  
Reservations Tel         (65) 6730 1744  
Email                               gordon_grill@goodwoodparkhotel.com  
Online reservations   www.goodwoodparkhotel.com/dining  

Summary 
MICHELIN-listed Gordon Grill has built a reputation for serving some of the finest steaks and refined 
Continental cuisine since its establishment in 1963. From the restaurant’s rich history of being part of 
the heritage hotel, the restaurant exudes an elegant and welcoming ambience with its timeless style of 
sophistication in its interiors. Gordon Grill offers a unique dining experience with a remarkable range of 
gourmet dishes and a meat trolley service reminiscent of old European grill rooms.  
 
 

 

mailto:lespresso@goodwoodparkhotel.com
http://www.goodwoodparkhotel.com/dining
http://www.goodwoodparkhotel.com/dining

