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[Deals] Indulge in Exquisite Dining Experiences this Mother’s Day

Description

From the floral elegance of the afternoon tea to a delicious buffet brunch, look forward to curated
indulgences at Sofitel Singapore City Centre to spoil mom with.

This Mother’s Day, celebrate the extraordinary women in'your life with two exceptional dining
experiences at Sofitel Singapore City Centre: Asmonth-long botanical-themed afternoon tea from 27
April to 31 May 2024, and a celebratory buffet brunch of epic proportions happening only on 12 May
2024.

Petals & Leaves: A Floral Fantasy Afternoon Tea at 1864

An ode to springtime, 1864 presents a delightful floral-themed afternoon tea. Treat mom to a bouquet
in the form of an afternoon tea experience — what better way to pay tribute to mom with a bouquet that
she can slowly eat and luxuriate in? Look forward to sweets and savouries imbued with beautiful and
fragrant florals, where each bite takes you on a trip through a botanical garden. Standouts in the
desserts include the Lavender Chocolate

Cake, which is made from French Lavender. This creation brings guests through textural heaven as a
light, fluffy chocolate sponge encases a crunchy chocolate layer, topped with lavender cream and
chocolate-coated popping candy to introduce surprising crackles

with every bite. Equally enticing is the Hibiscus Chocolate Truffle Ball, made from high-quality
Sudanese hibiscus flowers delicately melded into white chocolate. Each ball contains a sour plum to
cut through the rich and creamy chocolate truffles while uplifting the taste. In the savouries section,
behold the Floral Manuka Honey Compound Butter, where blue pea flowers are folded together with
osmanthus and Manuka honey into butter and nestled into a waffle shell made with pesto that lightly
complements the compound butter without overpowering it.
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Hibiscus Chocolate Truffle Ball
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Floral Manuka Honey Compound Butter
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From 27 April to 31 May 2024, each set includes two cups of barista-made coffees, TWG teas or a
limited-time floral iced tea. Crafted from TWG’s No. 10 blend, the tea is a celebration of blooms,
boasting aromas of chamomile, heather and wild honey for a soothing afternoon indulgence. Stirred in
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with edible flowers, the tea captivates the palate and the senses. The afternoon tea set is available
from 2 pm to 5 pm and is priced at $118++ for 2 persons.

An Extravagant Mother’s Day Brunch at Racines

For Mom'’s big day, let her revel in the luxury of feasting to her heart’s content. Convey heartfelt
gratitude by pampering her to an unforgettable brunch experience curated with indulgence in mind —
with a vast selection of seafood, succulent meats, delectable local

hot dishes and a tantalising spread of over curated 15 desserts spanning decadent French pastries,
innovative cakes and traditional local treats.
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An Extravagant Mother’s Day Brunch at Racines

Highlights of the brunch include a live carving station featuring the Australian Tomahawk Steak, freshly
grilled Lobsters with Lemon Dill Sabayon, rich and flavourful Coq Au Vin with Champignons and
Shallots, succulent Salted Egg Prawns, and a dessert section boasting indulgences such as a dense
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and creamy Walnut Cheesecake, which is just lightly sweetened with maple syrup, and Caramel
Chocolate Cake, made with burnt orange-infused caramel.

To mark the occasion, each mother will be presented with a delicate rose stem, symbolising love and
appreciation, as well as a bowl of Hashima Chrysanthemum Goji Berry Ginseng Cold Soup,
meticulously brewed with nourishing ingredients, aromatic pandan leaves and orange peels.

Entertainment for the Kids

While adults savour their meals in tranquillity, children can revel in the excitement of a bouncy castle
available from 12.30 pm to 3.30 pm. Grip socks are advised. All children are encouraged to be
accompanied by adults.

Terms & Conditions: The safety and supervision of children using the bouncy castle remain the sole
responsibility of parents or guardians. Food, drinks, sharp objects, and other potentially hazardous
items are strictly prohibited inside the bouncy castle.

Priced at $128++ for adults and $64++ per child, the Mother's Day/Extravagant Brunch is available on
12 May 2024, from 12.30 pm to 3.30 pm.

For reservations and enquiries, guests canyvisit bit.ly/petals-leaves-24 for the Petals & Leaves
Afternoon Tea, or bit.ly/sscc-mothers=day-24 for Mother’'s Day Extravagant Brunch, call +65 6428 5000
or email HA152@sofitel.com¢ Rrices are subject to service charges and prevailing government taxes
unless otherwise stated. Menu items are subject to change depending on the availability of ingredients.
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Petals & Leaves

A Floral Fantasy

Afternoon Tea Experience \I

28 April to 31 May 2024 | 2pm to 5pm 1864
SWEET

Lavender Chocolate Cake

Lychee Rose Choux | 4.

Jasmine Créme Brilée with Mango
Chrysanthemum Jelly with Lemon Shooter
Hibiscus Chocolate Truffle Ball

Orange Scone with Osmanthus Jam

SAVOURY

' Pickled White Peach Lolli with Jasmine Tea
Calamari with Pineapple Salsa and Rose Gel \d
Floral Manuka Honey Compound B“ a‘

Gravlax Macaron with Cawjar
Truffle Duck Rinmﬁé.a};m« Potato &

Each set includes two cups of barista-made
coffee or TWG tea. Or opt for the
limited time-only floral iced tea!

Guests with food sllergies or spacial dietary
pleass inform our embasssdons of your Mmm TBE4.

'

L

Y o>

A Floral Fantasy Afternoon Tea Experience

.

For the latest deals and content, join our Telegram channel here today!
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