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York Hotel Singapore Offers a Myriad of Portuguese Egg Tarts Flavours 

Available for Pre-Order at White Rose Café 

 

SINGAPORE, May 19, 2023 – A longstanding favourite at York Hotel Singapore, the Portuguese Egg 

Tart takeaway selection showcases four distinctive creations by Executive Chef Ho Chan Fei. 

Available for pre-order, these freshly baked treats bring a little sweetness to everyday moments, 

whether shared or enjoyed on your own. 

A seasoned Chef, he specialises in classic European fare, local, and Western cuisine. His love for 

cooking and growing expertise also led him to expand his specialties to shortcrust pastries. From the 

classic Chicken Pie, Curry Puff, to a variety of Portuguese egg tarts, diners can bring a taste of these 

tasty treats home. 

The Portuguese egg tart also known as pastéis de nata, is a small, crisp, buttery, flaky puff pastry 

filled with a distinctive caramelised, crème brulée-like topping. Originally from Portugal, it landed in 

Macau over time and became the culinary symbol of this vibrant city. Known for serving the best 

Portuguese and Macau-style egg tarts, Macau became a must-visit city for Portuguese egg tart lovers. 

Inspired by the delicious taste of this iconic pastry during a family trip to Macau, Chef Fei researched 

and specially crafted this menu featuring the original flavour and three surprising twists to the original 

flavour - Coconut and Gula Melaka, Chocolate Banana, and Durian.  Each flavour gives a satisfying 

burst in every bite. 

Image for illustration purpose only. 
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Original Portuguese Egg Tart  

A distinctive caramelised, crème brulée-like topping nestled in crisp, buttery and flaky puff pastry. 

Coconut Gula Melaka Egg Tart  

No stranger and a favourite among the locals, the Coconut and Gula Melaka make a great combination 

when it comes to cakes and local desserts. This unique creation is reminiscent of the traditional 

Ondeh-Ondeh kueh. From the rustic fragrance to the caramelly richness of Coconut and Gula Melaka, 

this is truly irresistible!  

Chocolate Banana Egg Tart  

A sure crowd-pleaser and a must-order for Chocolate and Banana lovers, the combination of chocolate 

and banana filling perfectly contrasts the flaky pastry shell. Savour the soft and springy custard 

centered in a crust that melts smoothly in one’s mouth. 

Durian Egg Tart  

King of all fruits, the durian needs no introduction. An alluring treat for durian lovers, our culinary team 

has given the original Portuguese egg tart an intense and addictive twist. For the health conscious, 

we have reduced the sugar without comprising the taste of the premium fruit. Highly recommended! 

Sold as an assortment of flavours (a box of four featuring Original, Coconut Gula Melaka, Chocolate 

Banana, Durian) and individual flavours, available daily and for takeaway. 

Pricing: 

Best of Portuguese Egg Tarts Set  

 

 

Each set is priced at S$15 nett  

 

 

 

Original Portuguese Egg Tart (box of 4) 

 

Coconut Gula Melaka Egg Tart (box of 4) 

 

Chocolate Banana Egg Tart (box of 4) 

 

Durian Egg Tart (box of 4) 

 

Assortment of Egg Tarts (box of 4) 

(Original, Coconut Gula Melaka, Chocolate Banana, and 

Durian) 
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SPECIAL DEAL 

 

*DBS/POSB and UOB cardmembers enjoy 15% off our Portuguese Egg Tarts set (box of 4 pieces) 

with a minimum purchase of 2 sets or above. This offer is available till 31 December 2026 and is 

applicable for our Portuguese egg tart menu. 

 

Terms and conditions: 

• The prices stated are for takeaway and inclusive of prevailing government tax 

• Offer is not valid with any promotions or credit card privileges 

• Flavours are not interchangeable 

• Please allow 3 hours advance order from the date of order for self-collection 

• Full payment by credit/debit card or cash is required to guarantee the order 

 

YORK HOTEL’S HIGHLY POPULAR CHICKEN PIE AND CURRY PUFF 

   

 

In addition to the Portuguese egg tart menu, guests can also pre-order our classic Chicken Pies and 

Curry Puffs from our website. Freshly baked and divinely delicious, York Hotel’s Chicken Pies and 

Curry Puffs make a perfect midday respite.  

Pricing: 

Item Pricing 

Regular Chicken Pie (per piece) S$9 nett 

Mini Chicken Pie (per piece)  

S$5 nett                        Curry Puff (per piece) 

 

York Hotel’s Classic Chicken Pie York Hotel’s Classic Curry Puff 
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Terms and conditions: 

• Prices stated are for takeaway and inclusive of prevailing government tax 

• The offer is not valid with any promotions or credit card privileges 

• Please allow 3 hours advance order from the date of order for self-collection 

• Full payment by credit/debit card or cash is required to guarantee the order 

 

All orders can be placed on Tablecheck - https://bit.ly/42GjQVh or with the hotel directly. Orders 

must be placed three hours in advance, and self-collect at White Rose Café between 11 a.m. and  

8 p.m. 

For more information, please visit https://www.yorkhotel.com.sg/offers or call White Rose Café at 

(65) 6737 0511.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

### 

https://bit.ly/42GjQVh
https://www.yorkhotel.com.sg/offers
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About York Hotel Singapore 
 
Nestled in the tranquil enclave of Mount Elizabeth and within walking distance of Orchard Road’s vibrant retail 

and entertainment belt, 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 a range of facilities and amenities including comfortable accommodation, leisure offerings such 
as an outdoor pool and a fitness centre. The hotel also offers seven versatile event spaces suitable for meetings 
and social occasions, with flexible capacities of up to 300 guests. 
 

At White Rose Café, diners can savour masterfully executed gourmet specialties brimmed with distinctive local 
and Asian flavours as well as perennial Penang favourites from the 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. For a more relaxed interlude, the Coffee Bar provides a quiet setting to unwind 
over freshly brewed coffee and comforting house favourites such as the 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  
Director of Marketing Communications 
York Hotel Singapore 
Tel: (65) 6830 1200 
Email: joyce.yao@yorkhotel.com.sg 

 
 

 

 

 

 

Chloe Ong 
Marketing Communications Executive 
York Hotel Singapore 
Tel: (65) 6830 1192 
Email: chloe.ong@yorkhotel.com.sg 
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