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Being constantly surrounded by the gentle
breeze and waters at Sentosa Cove
reminds us of this Chinese saying
风生水起 , which literally translates
to the rising waters and winds,
symbolising swift progress in life.
The idiom is typically recited during
the Lunar New Year when diners toss
yu sheng, an auspicious raw fish salad
eaten at the start of reunion meals to
usher in prosperity and blessings in the
year ahead.

HAWAIIAN VIBES

The new Ola Beach Club on Siloso Beach is the latest spot to let loose with family
and friends. It boasts a host of beachfront loungers and water sport activities
such as jetpacks, kayaking and banana boat rides. Ola, which means ‘life’ in
Hawaiian, exudes the laidback vibe of a sun-kissed island paradise and serves
up some of the best seafood and bistro bites to enjoy while soaking up the sun.
On weekends, resident DJ J.Alexander from the UK spins his vinyls to get the party
going, as guests enjoy expertly made cocktails by its in-house mixologists.

This year, as we welcome the Year
of the Rooster, we have put together
a series of Lunar New Year feasts
from around the island, filled with
propitious treasures and novel yu sheng
treats to please every palate.
We also bring you some of the latest
happenings from W Singapore - Sentosa
Cove and restaurants at Quayside Isle
to inspire your next night out.
As you reunite with your loved ones
this season, we wish you a wonderful
time of celebrations and an abundance
of good fortune in 2017!

Belladonnah Lim
The Editor

CRUISE CONTROL

The majestic Primetime is a fine beauty perfect for your next yachting getaway or
as a memorable venue for team-building events, product launches, board
meetings or VIP functions. Designed for long-distance cruising, the 64ft Lagoon
620 catamaran can operate under both sail and engine power, and is equipped
with extensive audio visual facilities, making it ideal for an exclusive corporate
event or a lively party on board.
The catamaran can accommodate up to 25 guests and is available for charter
from $7,588 ++.
For enquiries, call ONE°15 Luxury Yachting at 6305 9676 or email
sales@one15luxuryyachting.com.

AMARA SANCTUARY
Tel: 6825 3821
Welcome the Year of the Rooster with
takeaway festive treats and Prosperity Yu
Sheng (from $68 ++), and gift merchandise
presented in auspicious boxes. Host
a joyous reunion by feasting on their
8-course menus (from $888 ++ per table),
featuring Crispy Stuffed “Xi Shi” Chicken
and Poached Prawns in “Shao Xing” Wine.

BOUNTIFUL
FEASTS
CELEBRATE THE LUNAR NEW
YEAR WITH AN ABUNDANCE OF
AUSPICIOUS DELICACIES AND
NOVEL YU SHENG PLATTERS

FOREST 森
Resorts World Sentosa | Tel: 6577 7788
Helmed by local celebrity chef Sam Leong,
this one Michelin-starred restaurant is
renowned for its Signature Salmon Yu Sheng
comprising a medley of melon, pomelo,
apple, seaweed and carrot, served with
crispy white bait, salmon and homemade
yuzu honey lime dressing.
For the ultimate Lunar New Year feast,
the 6-course Luxury Celebration dinner
($888 ++ per person) presents opulent
dishes like Yu Sheng with Geoduck Clam,
Boston Lobster and Krystal Caviar, Doubleboiled Buddha Jumps Over the Wall with
abalone, fish maw, sea cucumber and
ginseng, 10-head Supreme Australian
Abalone and Charcoal-grilled Kagoshima
Wagyu Striploin topped with Seared
Foie Gras, culminating with Imperial Bird’s
Nest with Cream of Almond served in
a Thai coconut.

FENG SHUI INN
Resorts World Sentosa | Tel: 6577 6688
Toss to a golden start with the Longevity
‘Lo Hei’ with Tuna Sashimi, Quail Eggs,
Australian Black Truff le and Caviar ($118 ++),
alongside new specialities like Teochewstyle Chilled “Live” Prawns (from $38 ++)
and Deep-fried “Live” Boston Lobster Roll
with Purple Sweet Potato Sauce and Butter
Cream (from $58 ++).

BLUE LOTUS
Quayside Isle | Tel: 6339 0880
Starring 10 different herbs and vegetables,
Blue Lotus’ signature Tea-Smoked Norwegian
Salmon Yu Sheng ($68 ++/$88 ++) is an ode
to the Chinese idiom 十全十美, meaning
‘complete perfection’. The aromatic
yu sheng is crowned with nuts, salmon
skin and crispy silver bait, and drizzled
with spring onion-infused olive oil and
wild honey yuzu dressing.
Enjoy it as part of the restaurant’s reunion
set menus (from $68 ++ per person) or
with other new dishes like Claypot Herbal
Drunken Prawns and Steamed King Oysters
with Garlic & Shallots. Elevate your feast
with a complimentary Ibérico Suckling
Pig on weekdays, when you order the
Prosperity or Longevity menus for lunch
reunions of 20 persons or more.

Savour luxurious pen cai such as the
Classic Auspicious Treasure Pot ($468 ++)
and Premium Wealth Treasure Pot ($988 ++)
which brims with a bounty of top-end
delicacies for 10 persons. Feng Shui Inn
also offers Lunar New Year set menus
such as the 6-course Health & Longevity
Set ($88 ++ per person) which balances
nourishing and indulgent dishes such as
Double-boiled Pearl Clam Soup with Snow
Pear and Cordyceps Flower and Braised
German Pork Knuckle with Foie Gras.
Diners seeking a more sumptuous
selection will enjoy the 8-course Golden
Prosperity Set ($168 ++ per person),
starting with Ikan Parang ‘Lo Hei’ with
Sweet Corn and Spanish Premium Ham,
followed by Double-boiled Imperial Fish
Maw with Huai Shan and Braised 6-head
Fresh Abalone and Japanese Mushroom.

SENTOSA GOLF CLUB
Tel: 6275 0090
The club offers Lunar New Year lunch and
8-course dinner menus (from $588 ++ to
$788 ++ per table respectively) filled with
traditional specialities including Prosperity
Yu Sheng with Salmon or Yellowtail, Steamed
“Live” Soon Hock in XO Garlic Sauce and
Simmered Pig Trotters with Sea Cucumber.

WHAT’S NEW AT W?
FEAST AND FÊTE WITH THESE LATEST OFFERINGS AT W SINGAPORE - SENTOSA COVE.

SKIRT
Tel: 6808 7278
They call it ‘Tomahawk Tuesday’, the
day when carnivorous decadence takes
centrestage in the form of huge bone-in rib
steaks that tip the scales at over 1kg. The
tomahawks ($199++ per kg) are dry aged
for 30 days in Jack Daniels single barrel
whiskey, lending it a distinctive flavour
and aroma, satisfying up to four diners for
dinner, especially if coupled with starters
and desserts.

WOOBAR
Tel: 6808 7258
Afternoon tea treats take a boozy turn
when the sun dips down. Unwind into
the night with a quirky array of savoury
delights in the W Night Cap set, available
from 7pm onwards at $99++ for 2 persons.
Every first Wednesday of the month,
shake your bon bon to groovy beats from
the 70s and 80s in Boogie Woogie Night,
with free-flow of champagne from 7.30pm
to 9pm at $36 ++ and 50% off cocktails and
house spirits from 9pm to 12am.

MADE FOR TWO
TWO CHEFS
Quayside Isle | Tel: 6268 8633
The good folks at Two Chefs have rolled out a
special Valentine’s Day menu ($69++ per person) with
appetising choices like Pan-fried Black Cod with Scented
Potato Coquette, Avruga Caviar and Vichyssoise, Duo of Beef
and Duck Breast and Tagliafelle with Black Truffle Cream
Sauce and Wild Mushroom.

HOLIDAY JOY
25 and 26 November 2016 | Sentosa Cove Holiday Market

There were smiles all around as Sentosa Cove residents and members of the public basked in the festive cheer and bagged
plenty of artisanal gifts at the first ever holiday market at Sentosa Cove Village.
Little ones flocked to Santa for treats and had a ball of a time painting their very own Christmas baubles, playing carnival games
and lapping up freshly-popped popcorn. Excited cries of “Bingo!” were heard in the midst as participants eagerly awaited their
carded numbers to be called.
In the festive spirit of giving, there was also a Food Donation Drive in collaboration with Food from the Heart, where nonperishable food items were collected for distribution to the needy.
On the second day of the event, dazzling stilt walkers illuminated the scene, followed by the glittering flotilla of yachts setting
sail from the marina at the ONE°15 Boat Light Parade. For many, it was a perfect way to kickstart the festivities and set the
holiday season alight.

