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coveSay
s we prepare to bid farewell to 2012, we rejoice and reflect on the
many gains and successes in the year gone by, and look forward to
heralding new beginnings with bountiful opportunities in the year ahead.
This issue, we celebrate the launch of W Singapore in Sentosa Cove and
unveil the luxur y hotel’s unique offerings that promise a hip lifestyle
experience for urbanites and island lovers alike. Quayside Isle will soon
open its doors to showcase a vibrant array of dining options nestled against
a backdrop of luxuriant tropical landscaping and a stunning waterway.
Across the island, ESPA at Resorts World Sentosa is your newest destination
for a relaxing spa retreat.
We speak with a Cove resident who has designed an original and exclusive
living space with a spectacular underwater world within, and catch up with
another who shares her enthusiasm in forging friendships and bonds with
fellow residents.
In anticipation of the upcoming festive season, we explore the island’s
finest restaurants to uncover the best buffet spreads and feasts. For
those who prefer home parties, share the joy of Christmas and the New
Year by whipping up a delectable festive meal with recipes from the island’s
leading chefs. We also present a collection of the most exquisite and
precious tableware to create the perfect setting for your celebrations.
As the merriest time of the year draws near, here’s wishing you a bright
and delightful holiday season with your loved ones!

Belladonnah Lim
The Editor

cove living

ESSENTIAL NUMBERS
Sentosa Cove
Resort Management Office

Tel: 6275 9088 (Mon - Fri: 8.30am - 6pm)

S

undays are made
at the sentosa

Security Control Centre
(Cove Rangers)
Security Matters & Waterway Lock Control
Tel: 6277 5315 / 6 (24 hours)

Buggy Valet Service

Tel: 9642 3975
This complimentary service is available at
the following times:
• Mon - Fri: 3pm - 10.15pm
• Sat, Sun & Public Holidays: 12nn - 10.15pm
Residents planning a party are encouraged
to arrange for their guests to use the buggy
service. For buggy service required beyond
the above timings, arrangements can be
made three days in advance for a fee.

Sentosa Island Enquiries

1800-SENTOSA (7368 672)
Residents’ Portal

https://residence.sentosacove.com
• News and announcements
• Privileges and events
• Traffic camera for Sentosa Gateway
• Transport schedule
• Residents’ forms
• Guests’ entry

COVE HOMES		

Bespoke Manor
COVE PORTRAITS
Artist in Residence
COVE LIVING		
Wondrous Living Unveiled
			Vibrant Waterfront Dining
COVE MARINE
High Five
ISLAND SPY		
Holiday Playtime
COVE DIARY		
This Season’s Highlights
COVE SCENE		
Snapshots of Cove Events
COVE PERKS		
Exclusive Privileges

4
10
12
14
16
18
20
21
22

covet
Lavish Centrepiece
LUXE FACTOR		
Style Party
LUXE LIFE		
Exotic Indulgence
EPICURIOUS		
Cognac Cognition
			Gastronomic Celebrations
			Festive Flair
LUXE ESCAPES
Mystical Angkor
COVET			

23
24
26
28
30
32
35

Land Transport Authority

1800-CALL LTA (2255 582)
Emergency
Police			999 (toll-free)
Ambulance / Fire		
995 (toll-free)
Set against the backdrop of lush greenery and complete with panoramic
seaviews, Sunday Brunch at The Terrace features an impressive array of
sushi and sashimi, oysters and fresh seafood, a sizzling outdoor barbecue,
saccharine sweet desserts and free flow of champagne – is it any wonder that
Sundays spent at The Sentosa, A Beaufort Hotel are truly one of a kind?

Available only on Sundays from 12pm to 3pm
15% off Sunday Brunch for Cove residents. T&Cs apply.
S$108++ (non-alcoholic) or S$152++ (alcoholic) per adult
S$59++ per child (4 to 12 years)
2 Bukit Manis Road, Singapore 099891 Tel: +65 6371 1414 Fax: +65 6371 1417 www.thesentosa.com
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Let us know what you think of Cove Living and share your feedback or story
suggestions with us. We’d love to hear your travel stories and have you join us
in reviewing the latest dining and leisure hotspots. We also invite you to
showcase your beautiful home on the magazine and share more about your
favourite hobby, passion or collections. New to the Cove community? Tell us
more about yourself and we just might feature you in the magazine.
Feedback, editorial and advertising enquiries: cove_feedback@sentosa.com.sg
Editor: Belladonnah Lim
Coordinator: Kristina Tung
The information contained in this magazine is provided in good faith. While Sentosa Cove Resor t Management
(SCRM) makes reasonable effor t to ensure information in this magazine is up to date and accurate, SCRM
does not make any representation or give any warranty as to currency, accuracy, reliability or completeness of
any information in this publication. To the extent permitted by law, SCRM accepts no responsibility or liability for any
loss, damage or injur y suffered by the user consequent upon, or incidental to, the information in this magazine.
Information and images in the magazine may not be reproduced without permission from SCRM.
COVER PHOTO BY: Kenneth Ong
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coveHomes

Bespoke Manor
A sumptuous medley of colours, textures and exotic skins slowly captivate your sight as you move
through the open space of this thoughtfully curated house. As your eyes wander to admire the
crocodile-skinned armchair and gleaming black lacquer table in the centre of the living room, your
mind begins to wander where each of these unusual pieces might have originated.
Every article of furniture is a masterpiece in itself, each distinct in its own character. Yet not one
of these uniquely designed pieces overwhelms or steals the limelight away from the other. Rather,
each piece complements one another, composing a symphony that balances individuality with a
collective subtlety that unifies the entire décor of the room.
As we meet with homeowner Meera Singh, we soon discover that she custom designed many of
the furniture pieces that adorn her residence, working closely with a French designer who helped
to fulfil her vision of creating a truly unique interior that reflected her tastes and personality.
She reveals, “I love designing houses, and I wanted my home to be special and exclusive to me.
I realised that even if you purchase your furniture from the most renowned designers, there is a
chance that someone else might own the same item. Ironically, most of the furniture in my Cove
home is made in India, while most of the designer furniture in my house in India was imported
from Singapore!”
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Evidently, Meera’s quest for originality has paid
off given the one-of-a-kind furnishings manifested
throughout her abode. A metallic floral chandelier
hangs in front of a lacquer ar tpiece depicting a
whimsical quartet of maharajahs peering into the
living room. Plush velvet sofas accented with jeweltoned cushions flank a coffee table inlaid with
marble and wood patterns, while a chaise lounge
upholstered in Japanese-inspired fabric sits on the
other end of the room.
Adding a point of interest between the living and
dining areas is a distinctive table display embedded
with precious emerald hued stones, resting atop
teak deer legs plated in 24k gold. A bold fuchsia
print rug anchors the ebony table, complementing
the myriad of colours that saturate this small,
pivotal space.

coveHomes

coveHomes
Amid the fine detail that permeates the residence,
it is the basement that surprisingly fascinates,
where an astounding underwater world awaits.
A dramatic swimming pool stretches across the
spacious parlour, lined with two floor-to-ceiling
aquarium walls filled with marine fishes and corals.
This is where the Singh family entertains, where
a sleek billiard table takes centrestage against the
bubbling pool backdrop. Meera notes, “We installed
special glass panels to hold the weight of the water
and engaged a diver who services and maintains
the aquarium every month.”
Meera’s penchant for the exotic is also reflected in
this space, in the African ebony card table lavished
with camel bone and stingray skin, as well as
a stunning chest of crocodile leather drawers
embellished with turquoise-coloured precious
stones from Tibet. The bespoke bartop next to
the aquarium gleams with a mother-of-pearl finish,
inspired by an iridescent shell ash tray which
caught her eye on a trip to New Zealand.
Rising to the top of the dwelling, a lush and green
carpet of grass drapes across the roof to keep
the residence cool, one of the many eco-friendly
touches incorporated by the architect, who also
installed solar panels on the house. Her 19-yearold son, Anish, occupies the suite on the top floor,
while the master bedroom is situated on the second
floor. Meera beams, “We are delighted that the
architect has successfully brought nature into the
house. Every room opens up to a garden and we
love the open-concept home that he has created
for us.”

A subtle safari theme pervades the dining room, with intricate jungle prints embellishing the dining
chairs and barstools draped in crocodile leather. Above the table hangs a handcrafted brass lampshade,
against a statuesque mirror panel with a constellation centre, while a leopard print tray on the sideboard
adds a touch of panache.
A sculptural four-storey staircase leads you to explore the rest of the dwelling, swirling magnificently
through the house like a spine upholding its majestic stature. Meera and her husband were mesmerised
by a staircase they saw in Paris’ Louvre museum and shared a picture of it with their architect for
inspiration. She notes the painstaking work involved in creating this cantilevered stairway, “It took
six months to build, as every glass panel had to be individually cut, moulded and fitted according to
the curve of the stairway, and we had specialists flown in from the United States to assemble this
all together. During the process, some of the panels cracked, and had to be reconstructed but the
results are well worth it.”
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Artist
in REsidence

“I was ready for an adventure!” quips Cora, who
confesses that she only got her passport at the age
of 47 when she first travelled out of the United
States to Italy and Panama, before her maiden trip to
Asia when she relocated to Singapore. The spirited
woman, who exudes a youthful ball of energy, was
all set to rediscover life, but remained apprehensive
if she would be accustomed to the bright lights of
urban Singapore.

students. You can teach the same course to different
students and get different responses, so it’s always
fun for me,” she notes.

She shares, “Coming from a little town in Georgia,
we felt that living in the city might be too hectic
for the pace of life that we prefer, so we decided to
stay in Sentosa Cove and we absolutely love it. We
also appreciate the sense of community that we’ve
cultivated here, which can sometimes be difficult
if you live in the city.”
“I asked myself, what can we do as a community to
build community? When expatriate women relocate,
they try to rebuild the life they once had. For me,
I knew that I wanted to do it slowly, quietly and
purposefully, which is why it took me a while
before I picked up the brush again. I’m glad to have
found friends in Cove who were looking to make
new connections,” she says.
She started the Ladies of Sentosa gatherings in
March 2012, together with fellow resident and good
friend Bitte von Lueders, whom she met on a shuttle
bus just a week after she set foot on the island.
The monthly soirée at Harry’s Bar, held on the last
Thursday of every month, typically attracts anywhere
between 20 and 40 women, who gather for a fun
night of drinks and camaraderie.
Indeed, art and community are never too far away
from each other in Cora’s life . “When I was a
commissioned artist, I painted mostly for my clients.
Now that I’m here, art has become an avenue for
me to give back to my community.”

Art and community are two passions close to Cove resident Cora Waterhouse’s heart. The artist
moved to Singapore in December 2011, from the small town of La Grange, Georgia in the United States,
where she had spent the last 15 years of her life as a commissioned artist, mostly in the field of
portraiture. Together with her husband Rick, she resides in an oceanfront abode on The Coast.

COVE LIVING OCT - DEC 2012 10

PHOTOS: KENNETH ONG

Teaching art classes to Cove residents has helped
her to feel connected and make new friends.
While she has taught art to people of all ages,
she especially enjoys teaching adults because of
their level of engagement and the appreciation
she receives in return.
“My students teach me how to teach them, and
we all learn and progress from there. I develop my
art classes intuitively and collaboratively with my

She acknowledges that drawing is the fundamental
core of any art form, be it in sculpture, oil painting,
or watercolour. She muses, “I impart the skills to
become an artist, but not to be an artist, and these
skills enable you to pursue your creative idea. In
my drawing class, I teach students what to look
out for, such as lines, shapes and patterns, and
how to sort these visual clues and deposit them
into their own drawing in proper relationships.
To me, art is like a form of visual meditation. You
get to see what your mind is thinking and it’s
just an amazing manifestation of the thoughts in
your head.”
Get in touch with Cora at coraspondence@gmail.com to find out more
about the activities she organises and join in the fun.
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WONDROUS LIVING

3

UNVEILED

4

5

1
6

Injecting a hip dose of unfettered fun and energy to Sentosa Cove, the new W Singapore is an urban oasis of stylish
rooms and trendy jaunts, right on the pulse of fashionistas, hipsters and the most discerning travellers worldwide.

2

Adopting the idea of a dynamic cosmopolitan lifestyle mixed
with the island’s vibrant natural surroundings, Rockwell
Group, the New York-based design firm behind the 240-room
W Singapore and numerous other W properties, conceived
a glowing jungle that blurs the line between a modern citystate and a forest’s untamed nature.

7

W Singapore’s design features numerous elements from
nature, sassed up with a local touch, such as the Vanda Miss
Joaquim orchid motifs found on modern wood carvings and
prints around the hotel, drawing inspiration from Singapore’s
national flower.
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SKIRT, the W brand’s first contemporar y grill restaurant,
makes its debut serving the finest meats and freshest seafood
while The Kitchen Table, the all-day dining restaurant offers
an interactive experience with various ‘live’ food stations.
Every evening, the hotel’s resident DJ spins at W Lounge, in
between the lobby and WOO Bar, uplifting the mood with
soothing electronic beats that pulse throughout the hotel.

LEFT PAGE 1. The grandest of the hotel’s 240 guest rooms and suites, the WOW Suite is equipped with a fully-stocked bar for the flashiest parties
2. The Wonderful Room features vivid interiors complemented by floral prints THIS PAGE (CLOCKWISE FROM TOP LEFT) 3. Guests can
enjoy innovative cocktail concoctions at WOO Bar, which showcases Vanda Miss Joaquim orchid carvings in its seating booths 4. Gold embroidered
batik-inspired prints adorn the sofas in the hotel lobby 5. These Whisper Pods act as sound insulators to allow you to make a quiet phone call in
the lobby 6. The WET Pool Deck boasts a bar and a 1,300 square metre outdoor pool with 24 underwater speakers 7. Silver cutlery and leather
chandeliers hang from the ceiling at SKIRT restaurant
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PARADISO RESTAURANT & BAR
With its charming rustic-chic furnishings and elegant
iron-wrought décor, Paradiso, meaning ‘heaven’ in
Latin, features an open-kitchen concept offering
a cosy and intimate setting for those looking to
escape from the bustling city life. Inspired by the
intense flavours of Mediterranean and Spanish
cuisines, diners will enjoy the freshest catch from
the sea prepared with generous servings of grains,
herbs, beans and fresh fruit.

VIBRANT WATERFRONT DINING
With sweeping views of the marina, Quayside Isle presents a spectacular backdrop to an exciting array
of unique food & beverage concepts and specialty retail shops when it opens in November.
We highlight some of the trendiest wining and dining joints in this exclusive development.

BRUSSELS SPROUTS
Set up by Belgian celebrity chef Emmanuel Stroobant,
Brussels Sprouts is a casual bar & bistro that provides
the perfect setting to chill out and knock back a
few thirst-quenching Belgian beers. Stocking an
amazing 120 styles of beer ranging from the malty,
full-bodied varieties to the light and fruity types,
this tavern also serves a luscious menu of buckets
of mussels alongside an impressive selection of
delightful appetisers, snacks and main courses.

PICOTIN
A family-style dining joint, Picotin houses a pizzeria,
bar & bistro, serving wholesome and appetising
French and European specialities. Bask in the
wonderful company of friends and family, and
feast on a range of the restaurant’s signature
dishes from its comprehensive menu. For home
parties, freshly baked breads, cakes and pastries
are available for takeaway whilst an extensive
home delivery menu offers scrumptious ovenbaked pizzas and other gourmet treats.
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ONEº15 Marina Club recently marked a joyous milestone in
its development, celebrating its fifth anniversary since its
grand opening in September 2007. Founder and Chairman of
the club, Arthur Tay, fondly recounts, “It has been a very
rewarding five years. I still remember that it wasn’t too long
ago that we were out there marketing our memberships.
Now it’s all coming full circle at Sentosa Cove, with the
latest launch of W Hotel and Quayside Isle in time to
come. The vision has slowly but surely transformed into
a reality, and we are proud to be a part of it.”

Now that the club has reached its pinnacle in Singapore,
Arthur is setting his sights further ashore, with grand plans
to take the concept of ONEº15 to Korea. He is in the final
stages of inking a deal to build a marina club next to a
cruise centre in Busan, one of the busiest ports in the world.
“It is important to create connectivity and have a network
of marinas in Asia, so that we can attract more yachters to
Asian waters. What Europe and America have achieved,
I’m confident that we can emulate in the East, it just takes
leadership and wisdom,” he affirms.

While five years may not seem like a long time in the club’s
history, the scene was markedly different when it first
began. The gloss of country club memberships in Singapore
had long faded into the twilight and his detractors could
not fathom how this new club would enjoy a different
fate. However, Arthur believed otherwise. The yachting
enthusiast shares, “I knew I had a winner on hand when
we bid for this project. We had this fantastic opportunity
to set up a marina in the city, and in Sentosa no less, an
established leisure attraction on the cusp of renewal at
that time.”

An influential figure in Asia’s yachting scene, Arthur is also
Chairman of the Superyacht Singapore Association. He
notes, “Singapore’s yachting industry is still in an embryonic
stage and there isn’t much precedence we can look back
on.” He has made it his prerogative to generate buzz and
spearhead growth in an industry that he helped pioneer,
bringing in iconic events such as the Volvo Ocean Race, and
developing the Singapore Yacht Show, which is modelled
after the prestigious Monaco Yacht Show.

The club fully sold its 3,850 memberships in December 2007,
just two years after the launch of its membership drive.
Since then, it has bagged a string of accolades including
the Best Asian Marina 2012 in the Asia Boating Awards. It
is also recognised as a Five Gold Anchor marina.

While his love for sailing is evident, not all of his businesses
and interests are sea-faring in nature. Arthur is Chairman
and CEO of SUTL Global, a diversified company in consumer
goods, leisure and technology. He enthuses about his latest
project that is set to make waves in the coming years, “We
are looking to develop the Southern Islands as an exciting
leisure getaway. The design concept is in place and we’re
now working with the various government agencies to bring
this to fruition.”
When this affable businessman is not at work, he is enjoying
life with his family at home, teeing off at the golf course, or
setting sail on his Italian superyacht. The father of 8-year-old
twin girls recalls a sailing trip to Pasir Ris on the eastern tip
of Singapore, “It’s wonderful to be able to discover Singapore
from the sea. It offers you a different perspective.”
As passionate about business expansion as he is about living
life to the fullest, Arthur muses that his favourite holidays are
either up on the mountains or in the deep blue, be it skiing
the powdery slopes in Austria, or diving amidst a school of
manta rays in Bali. His next dream destination is the Galapagos
Islands, an archipelago of volcanic islands in South America
renowned for its astounding geography and wildlife.

High Five
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Closer to home, Arthur takes pleasure in relaxing in his
tranquil abode on Sentosa Cove. He says, “I don’t know why
anyone would want to live anywhere else. It’s so peaceful and
serene here. It’s a great place where you can spend quality
time with your loved ones and unwind after a stressful day.”
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HOLIDAY PLAYTIME
Fretting over activities for the kids as the year-end school holidays beckon? Check out some
of Sentosa’s most popular attractions that promise fun-filled times for the entire family.

ANGRY BIRDS ADVENTURE
109 Mount Faber Road • Tel: 6377 9688
www.singaporecablecar.com.sg/angrybirdsonmountfaber/

Enter the world of the Angr y Birds atop Mount Faber,
and get up close and personal with the iconic birds and
evil green pigs from the worldwide gaming phenomenon.
Interactive game stations, creative workshops and familyfriendly events will also bring much joy to adults and kids
alike. Whilst there, don’t forget to hop onboard the
world’s first Angry Birds themed cable car, complete with
full-size plush toys, décor and jingles for a smashinglygood riding experience!

NATURE EXPLORATION
Imbiah Lookout • Tel: 6736 8672
www.sentosa.com.sg/en/nature/sentosa-nature-discovery/

Did you know that Sentosa is home to eight different
types of habitats, including coastal rainforests, rocky
seashores and wetlands? Learn about the island’s
delicate eco-system at Sentosa’s Nature Discovery –
an interactive journey into wildlife and plant life on
the island and spot the endangered magpie robin,
insect-eating plants, migratory butterflies and up
to 30 ‘heritage’ trees along the way.

SEGWAY FUN RIDES
Beach Station • Tel: 9825 4066
www.segway-sentosa.com/

From introductory circuits to nature trails and
spine-tingling night experiences, the GoGreen
Segway® Eco Rides offers tours to experience
Sentosa, each perfectly catered to suit the likes
of riders. Beginners will learn to maneuver the
Personal Transporter on the Fun Ride experience
whilst seasoned riders may glide along the beaches
on the Guided Eco Adventure tour. Thrill seekers
will also enjoy the Gogreen After Dark – Haunting
of Blakang Mati journey through the island’s most
intriguing and mystifying spots.
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The trail is free to all visitors. Guided tours are
available at $8 per person.

coveDiary

coveScene

THIS SEASON’S HIGHLIGHTS

SUMMER CRUISING

Sentosa Spooktacular 2012
19, 20, 26, 27 & 28 Oct • 7pm-11pm
Fort Siloso • Price: $48
(Cove residents enjoy 15% off ticket prices upon presenting resident’s
access card. Tickets are available at Sentosa Ticketing Counters and via
www.spooktacular.com.sg)

Unravel the horrifying mysteries of Asian folklore this
Halloween. Be prepared for a hair-raising experience
as you venture into five spine-chilling trails where
terrifying encounters with tortured characters from
a haunted army camp, victims of the Ouija board and
other vengeful ghouls and ghastly spirits await.
Note: Minimum age of entry is 13 years. Participants under 15 must
be accompanied by an adult (aged 21 years and above).

Barclays Singapore Open 2012
8-11 Nov • Sentosa Golf Club • http://singaporeopen.barclaysgolf.com/

This November, the world’s finest golfers will once again compete for top honours
at the Barclays Singapore Open, one of Asia’s most prestigious golf tournaments.
Boasting marquee names such as Rory Mcilroy, Adam Scott and Phil Mickelson,
this year’s edition of Singapore’s national Open promises to be a memorable event
for avid golfing fans.
It was an afternoon of fun and excitement as more than 45 residents journeyed gleefully onboard the
luxurious Sunseeker Manhattan 64 and Princess V62 to Sisters’ Island at Sentosa Cove’s ‘Come Sail with Us’
event on 8 September.

ZoukOut 2012
7-8 Dec • Siloso Beach • www.zoukout.com

Singapore’s largest annual outdoor ravefest, ZoukOut
will take place over two nights on the sandy beaches
of Sentosa. Party-goers will revel in the electrifying
tunes by world famous DJs in Asia’s most exhilarating
dance music festival.

New Year’s Eve Party 2012

Following a scenic cruise around the Southern Islands, residents disembarked at Sisters’ Island where kids
ran and played merrily along the pristine beachfront whilst others enjoyed a picnic in the company of
close friends and family. The excursion concluded at an all-time high when the group set sail to Marina
Bay to marvel at the towering skyscrapers.

POTLUCK
PARTY
Over 40 residents from Seascape
prepared and shared a fare of local
delights and international favourites
over an enjoyable evening of friendly
banter on 11 August, mingling with
fellow Cove dwellers whilst tucking
into a spread of homemade dishes.

31 Dec • ONEº15 Marina Club

Usher in the New Year in the company of your
loved ones at an exclusive party at the marina!
Enjoy a lavish buffet spread of international and
local delicacies, and be entertained by ‘live’ band
performances that will heighten the festive spirit!
For event enquiries, please email to
cove_feedback@sentosa.com.sg.
PHOTO: ZOUK MANAGEMENT
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EXCLUSIVE PRIVILEGES
SKYLOFT ROOFTOP BAR AND RESTAURANT
43 Siloso Beach Walk, #05-01 iFly Singapore • Tel : 6270 0602

From now till 31 December, enjoy waiver of wine corkage charges on Tuesdays
(maximum of three bottles) and bring your own bottle of wine with every bottle
purchased from Wednesdays to Sundays.

THE LUXE LIFE BEGINS HERE

This offer is exclusive to Cove residents.

MÖVENPICK HERITAGE HOTEL SENTOSA
23 Beach View Sentosa • Tel: 6818 3388

15% off Best Available Rate on weekdays and
10% off Best Available Rate on Fridays and Saturdays
(Promotion name for Internet booking: Sentosa Cove Promo)

This offer is valid till 31 March 2013 and is subject to availability.
Blackout dates apply.

IL LIDO
27 Bukit Manis Road • Tel: 6866 1977

15% off total bill, including all set menus and beverages

Indulge in luscious Italian fare amidst picturesque views of the surrounding
greenery, and choose from a variety of succulent meats, fresh seafood and
delicious pastas. Reservations are required.

SENTOSA GOLF CLUB
27 Bukit Manis Road • Tel: 6275 0022

Golf Privileges

Enjoy $50 off Visitor Green Fees * on weekdays and Sundays (1pm-7pm) and 10%
off golf clinics at the Sentosa Golf Academy.
Dining Privileges

Waiver of 10% surcharge at the Golfers’ Terrace and 10% service charge at Wine
& Dine events including Sunday brunch at the Grand Salon.

Lavish Centrepiece
Embellish and illuminate your dinner table with
the dramatic and stunning candelabra from
Christofle, one of the world’s finest creators of
silver luxury lifestyle pieces. The most opulent
in the Arborescence collection designed by
eclectic French artist, Ora-Ito, the magnificent
1.2 metre high centrepiece resembles a silver
tree with its branch-like shapes inspired by the
aesthetic interaction between untamed nature
and elegant architectural lines. This limited
edition candelabra is available in a series of 20
signed and numbered pieces.

* Not valid on public holidays . A compulsor y $25 ++ buggy fee applies . To sign up, please obtain the
application form from the SCRM office and submit or fax the completed form to 6275 9087.

Enjoy these great privileges when you present your Sentosa Cove access cards. For full promotional details, terms and
conditions accompanying these offers, please visit https://residence.sentosacove.com.
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Wine Decanter
with Crystal

STYLE PARTY

B.Y Collection, Christofle

This festive season, gather your loved ones around the dinner table and play host to the
most memorable celebrations with these polished pieces that create a perfect setting for
the year-end revelr y.
Cosmic Series
Tableware from Legle
ToTT

Plates
IN various
designs
Franc Franc

Saint Honoré
Tableware
Grand Siècle Collection,
Haviland
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Lady Haviland Tableware

Personalised Flatware

Grand Siècle Collection, Haviland

Jardin d’Eden, Christofle
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Ultimate Hammam Ritual, a one-of-its-kind treatment available
only within the magnificent marbled confines of ESPA’s Hammam.
Derived from the Arabic word meaning ‘heat’, hammam treatments
are the age-old ritual of cleansing and purification within the
traditional bathhouses of Morocco and Turkey. At ESPA, guests
step into a heated room with a dome ceiling which allows natural
light to filter through, surrounded by marbled walls heated to
45ºC and mosaic-tiled seating. The temperature of the room is
maintained at 35ºC to ensure comfort during the treatment
which takes place on the grand marblestone slab in the centre
of the room.

exotic

INDULGENCE
Award-winning ESPA, renowned internationally for creating and managing the world’s best luxury spas
recently opened its Asian flagship at Resorts World Sentosa. A serene sanctuary spanning 10,000 square
metres of lush, tropical grounds, it houses Singapore’s first authentic Turkish Hammam,
the crown jewel in the island’s largest luxury spa.

Inspired by its exotic origins, the exclusive experience begins
with a thorough cleansing of the skin with a body scrub and foam
massage. Aromatic Sweet Orange and Rose Geranium mud mask
is then smoothly applied to nourish the skin. The hair is cleansed
and conditioned before an hour-long personalised massage
wraps up the revitalising session.
Other signature treatments include the ESPA Time, a two-hour
customised body indulgence and the Energy Balancing Body
Treatment, which uses nourishing essential oils and warm
volcanic stones to relieve muscular aches in the body.
Wellness enthusiasts will enjoy the Detox Ritual which combines
an Algae body wrap and massage using therapeutic oils that
improve circulation to accelerate the elimination of toxins and
excess fluid in the body, resulting in radiant skin.
Following the treatment, guests may retreat to the spacious
relaxation areas, including a sleep zone featuring 18 purposebuilt sleep pods with built-in music within.

Set against a backdrop of picturesque sea views and lush
greenery, the beautifully landscaped gardens, pools and
ponds within the spa grounds create an oasis of peace
and tranquility. Designed for total relaxation, ESPA offers
24 multi-functional treatment rooms, two private spa
suites overlooking the reflection pool and two luxurious
beach villas with scenic sea views. Guests may also unwind
in the outdoor vitality pools or Japanese-influenced
hot and cold Onsen pools with separate areas for men
and women.

In addition to a comprehensive menu of body treatments, facials
and massages, ESPA houses a nail studio, a fully-equipped gym,
yoga studio and Tangerine Spa Café, which offers healthy and
wholesome contemporary cuisine.

A rejuvenating experience awaits in the exquisite crystal
steam rooms covered in shimmering chocolate and gold
mosaic tiles, and adorned with amethyst crystals which
are believed to exude balancing energies for meditation.
Overlooking the vitality pools, the rock sauna is a haven
for guests to soothe their senses.
Amongst a repertoire of signature treatments performed
by experienced and skilled therapists, ESPA delivers the
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What distinguishes cognac from other spirits
like whisky?
Named after the town of Cognac in France, cognac is
made from grapes, while whisky is made from grain.
Strict Appellation d’origine Contrôlée laws govern
the use of the name ‘Cognac’, which states that
its production methods must meet certain legal
requirements. It must be made from specified grapes;
be twice distilled in copper pot stills; and aged for
at least two years in French oak barrels.
How do you judge an exceptional cognac versus
a good cognac?
An excellent cognac has balance and harmony in
its flavours, aromatic richness and an unparalleled
smoothness. An exceptional cognac is judged on its
length of flavours. The LOUIS XIII is renowned to
last one hour in the mouth.

Cognac Cognition
Pierrette Trichet, the only female Cellar Master in Cognac, makes her inaugural visit to Singapore to host
a Louis XIII Cognac Masterclass this November, providing both cognac aficionados and dilettantes the
rare oppor tunity to savour this centur y-old elixir. We chat with this legendar y four th generation Cellar
Master, who has spent the last thir ty years creating the finest cognacs at the House of Remy Mar tin.
Why is cognac gaining such popularity, especially amongst a younger audience?
Cognac is an extremely versatile drink. You can drink it neat, frozen, on ice or in cocktails, such as the
Sidecar. In particular, we are seeing an increasing demand for cognacs in the ultra-premium category, which
includes LOUIS XIII. In Singapore, consumers are very sophisticated and they appreciate the finest quality
in fashion, jewellery, cars and of course, in their drinks. The fact that LOUIS XIII is the best quality cognac
you can find today, I think, plays an important part in its demand both locally and globally.
LOUIS XIII is aged up to 100 years and supply is limited, with prices from $6,800 per bottle in Singapore.
Its rarity and scarcity may have also fuelled interest, coupled with its celebrity following including
trendsetters like Justin Timberlake, Beyonce and Jay Z.
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What is the finest cognac you have savoured?
It is the LOUIS XIII Rare Cask, which was bottled
from a single extraordinary cask from the family’s
own reserves. This one cask had a surprising touch of
extra strength, up from 40 to 43.8 degrees of alcohol
content, and a distinct profile and intensity that
I had never encountered before. A cask of such
quality cannot be predicted nor replicated by
human intervention, it is a product of nature which
cannot be fully explained. Having watched over the
cask for four years, I decided to present it as a special
edition in its own right. And so, the first edition of
Louis XIII Rare Cask was born in 2009, in 786
numbered decanters, designated ‘43.8’ for the
alcoholic strength that is the distinguishing mark
of the cask.

Where is Louis XIII available in Singapore?
LOUIS XIII is available at a highly selective range of
How should we approach, nose and appreciate hotels, restaurants and bars such as St. Regis, Raffles
the cognac?
Hotel, Marina Bay Sands, Cut Restaurant, Restaurant
I always say that you should approach the tasting of Guy Savoy and Les Amis. The limited editions of Rare
LOUIS XIII with restraint desire.
Cask, Black Pearl Magnum, Le Jeroboam and Tres
Vieille Age Inconnu have all been acquired by private
The first encounter of LOUIS XIII is one of sight. collectors. Some of these editions have surfaced
Perceive its colour, the rich gold tones and mahogany in auctions, so I believe there are still opportunities
hues, with the viscosity and brilliance of the spirit. to acquire them. As with the finest things in life,
you need to seek them out, and sometimes it is the
Then, invoke your sense of smell. Smell the glass from journey that is perhaps the important thing.
a distance and notice the incredible lift of aromas
and floral notes that the LOUIS XIII affords. After the
first nose, you are ready to come closer to the glass
to enjoy a different layer of aromas, as a real fruitiness
starts to express itself. At the third nose, inhale
deeper into the glass and experience all of the cognac’s
rich and harmonious scents of spices, nutmeg, fig,
sandalwood, Havana and frankincense.
Taking time for the different noses helps to prepare
the body and palate for the tasting experience. Wet
your lips to crush a drop of cognac in your mouth,
savouring the density, thickness and texture of the
cognac coating the palate.
Now your palate is prepared to take a proper sip and
discover the myriad of flavours that the cognac can
offer. LOUIS XIII is a blend of some 1,200 different
eaux-de-vie, comprising over 250 different aromas
and flavours, with so much to describe but impossible
to identify all at once.
Meet Pierrette Trichet in person at the LOUIS XIII Cognac Tasting Masterclass on 7 November, 7pm-9pm, at The Club on level 57 of Marina Bay Sands.
To register, email your full name, contact number to LOUIS.XIII@remyasia.com. Seats are available on a complimentary, first come, first served basis.
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GASTRONOMIC CELEBRATIONS
Embark on a culinary adventure of titillating flavours this Yuletide season. From lavish meals, decadent parties to jovial gatherings,
bask in the warm and cheery glow of Christmas and herald in the New Year amidst the company of your loved ones. Unwrap the
ultimate dining experiences with unique gourmet offerings or celebrate in the comfort of home with our masterchef series of festive
recipes and takeaways.

Shangri-La’s
Rasa Sentosa ResorT
101 Siloso Road • Tel: 6371 1966 •
fbreservation.sen@shangri-la.com

Set out on an epicurean journey of colossal proportions with its 78-metre buffet spread, the longest on the island
featuring over 100 specialities from three signature restaurants; Casserole, Silver Shell Cafe and 8 Noodles –
at the Dine On 3 of Shangri-La’s Rasa Sentosa Resort.
This year’s Christmas Eve buffet will present a seafood corner with an oyster bar and Boston lobsters, in addition
to ‘live’ carvings of a whole roast or ham. Accompanying this spread is a diverse offering of various cuisines such as
the Moroccan Chicken Bastilla and Singapore Chilli Crab. The dinner buffet is priced at $78 ++ per adult and $25 ++ per
child aged 6 to 12.
Special offer for Cove residents: Groups of four adult diners enjoy a complimentary takeaway Christmas log cake on Christmas Eve and New Year’s Eve.
Prior reservations required. Other terms and conditions apply.

THE JEWEL BOX AT MOUNT FABER

CAPELLA SINGAPORE
1 The Knolls • Tel: 6377 8888 • knolls.singapore@capellahotels.com/cassia.singapore@capellahotels.com

Celebrate a tropical Christmas at Capella Singapore, and enjoy specially crafted menus and mouthwatering buffets
that even the most discerning of gourmands will fall in love with. From 1 to 24 December, The Knolls offers a slew of
enticing Christmas delicacies including daily Christmas Afternoon Tea ($42 ++ ) featuring a delightful Christmas fruit
cake and even a gingerbread peacock, as well as Christmas set lunches ($58 ++ ) and dinners ($75 ++ ) that will bring a
festive cheer to your palate.
On Christmas day, families may enjoy a Mediterranean-influenced Christmas lunch, with a free-flow of wines and
champagne at The Knolls at $188 ++ per adult and $68 ++ per child. Herald the arrival of 2013 by dancing the night
away on a luminous glass dance floor at Singapore’s most exclusive and exquisite New Year’s Eve Party: Capella under
the Stars – Whispers of White Light ($588 ++ with free flow of premium wines and champagne).

109 Mount Faber Road • Tel: 6377 9688 •
customerservice@mountfaber.com.sg

From 1 December 2012 to 6 January 2013, The Jewel Box at Mount
Faber invites you to hop onboard the Singapore Cable Car for a magical
Christmas voyage to an enchanted Hilltop Christmas Celebration.
Indulge in festive dishes at The Jewel Box restaurants; Black Opal
for modern European fine dining cuisine, Empress Jade for luxurious
authentic Chinese spreads or dine under the stars at Sapphire or
Moonstone for a unique chill-out experience.

THE SENTOSA RESORT & SPA
2 Bukit Manis Road • Tel: 6371 1130 • thegarden@thesentosa.com

iL Lido
27 Bukit Manis Road • Tel: 6866 1977 • reservations@il-lido.com

This intimate dining enclave offers a sublime selection of
premium Italian dishes and winter flavours from Executive
Chef and owner Beppe De Vito. Feast on a myriad of
delightful dishes and relish the luscious Christmas Eve and
Christmas Day Dinner menus ($98 ++ ) that showcase the
restaurant’s most desirable culinary favourites.
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Amidst the merriment and revelry of the holiday season where
gratifying spreads of gourmet meals are aplenty, opt for a
healthier way of feasting with the ‘Conscious Dining’ experience
at The Garden. Relish wholesome contemporary cuisine on
Christmas Day including Smoked Eel with Beetroot, Raspberry,
Pink Radish, Rye Bread with Sour Cream, Mijinko or Goat Cheese,
and Chicken Roulade stuffed with Turkey Ham, Pistachio, Pumpkin
Puree and Grapes, amongst other dishes, specially prepared to
retain the ingredients’ natural goodness and flavours.
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FESTIVE FLAIR

Holiday dinners can prove a daunting task even for the
most consummate host. If you are thinking of dining in
this festive season without having to cook up a storm,
these recipes from culinar y maestros Chef Beppe De
Vito and Chef Joanne Chee will guide you in preparing
an impressive party spread.

Chef de Cuisine Joanne Chee •
Shangri-La’s Rasa Sentosa Resort
Grilled Beef Ribeye with Festive Stuffing

Executive Chef Beppe De Vito • iL Lido

Ingredients
Beef Ribeye 200g
Walnut 200g
Raisin 100g
Butter 50g
Rosemary 20g
Foie Gras 250g

Lobster Soup
Ingredients
Cooked female lobsters 2pcs
Butter 9tbsp
Carrots 2pcs, finely diced
Leeks 2pcs, chopped
Shallots 2pcs, chopped
Garlic cloves 2pcs, chopped

Orange zest 4strips
Black peppercorns 2tsp
Tomato paste 2tbsp
Thyme sprigs 8pcs
Tarragon sprigs 3pcs
Cognac 1/4cup

Flour 5tbsp
Hot fish stock 8cups
White wine 1/2cup
Thick cream 2/3cup
Salt and pepper to taste

• Remove and set aside the tomalley and roe from the lobsters. Heat 6 tablespoons of butter over medium-high temperature.
When the foam subsides, place the empty shells of the lobster (claws, tails and bodies), carrots, leeks, shallots, garlic, orange zest,
peppercorns, tomato paste, thyme and tarragon sprigs in a pot, and sauté with the melted butter with a sprinkling of salt.
Cook for 12 to 15 minutes or until the vegetables are completely soft.
• Pour the cognac into the centre of the pot. Light it and allow the flames to scorch the lobster shells slightly for 30 seconds,
before covering the lid to extinguish the flames. Open the lid and sprinkle two tablespoons of flour over the cognac. Allow
it to cook slightly, before stir-frying it with the other ingredients in the pot for a further three minutes.
• Add in the hot fish stock, white wine, tomalley and roe from the lobster, and reduce the heat to medium-low temperature
before bringing it to a simmer. Lower the heat further and allow the broth to simmer for another 40 minutes while stirring
occasionally. Using a fine sieve, strain the broth into another pot and mix in the thick cream over medium heat.
• Blend three tablespoons of butter and three tablespoons of flour until it forms a paste. Mix the paste, a teaspoon at a time,
with the broth. Cook the broth for at least another two minutes, and season with salt and pepper before serving.

Mustazzoli (Southern Italian Christmas cookies)
Ingredients
Cocoa powder 2tbsp
Lemon 1pc
Orange 1pc
Baking soda 1tbsp
Rum 1glass

Cloves 2pcs, powdered
Cinnamon 1stick, powdered
Bay leaves 5pcs, powdered
Milk to taste

Garlic 10g, chopped
Bacon 2strips
Balsamic vinegar 2tsp
Salt and pepper to taste

DIRECTIONS
Beef Ribeye

DIRECTIONS

Cookies
Flour 1kg
Sugar 400g
Almond powder 500g
Olive oil 100ml
Eggs 4pcs

Truffle mushroom 2pcs
Butter mushroom 50g
Flour 100g
Salt and black pepper 20g
Brandy 30ml
Baby romaine 100g

Icing
Sugar 750g
Cocoa powder 250g
Water 250g

• Season the beef ribeye with salt and pepper. Sear the meat on both sides in a hot pan for three minutes.
• Place in the oven for five minutes at 200ºC. Meat will be cooked with a tinge of pink on the inside. Prepare the stuffing (see below).
• Wash and dry the baby romaine and place into a bowl. Slice the bacon into small strips and sauté with garlic without using oil.
Toss the bacon bits with the baby romaine. Dress it up with balsamic vinegar.
• Place the stuffing onto the beef ribeye, and serve with baby romaine salad on a plate.

Festive Stuffing
•
•
•
•
•
•

Blend rough cuts of walnuts and raisins together. Chop the mushroom and rosemary into small pieces.
Sauté the mushroom and rosemary. Mix with butter, salt and pepper.
After five minutes, cool the mushroom and rosemary on a flat plate and remove excess water.
Blend foie gras and butter with the mushroom and rosemary to obtain an even texture.
Using cling wrap, roll the paste into a cylinder shape and freeze for five minutes.
Cut the stuffing into thick slices and powder each piece with flour, before searing on a hot pan for two minutes.

Christmas
Takeaway Specials!
LATITUDE Bistro • ONE˚15 Marina Club
Tel: 6305 6982 • bistro@one15marina.com
Complete your festive dining menu with an appetising selection of the most
delectable Yuletide gourmet choices with a local twist! Savour the succulent
Rendang Turkey, smoked Char Siew Ham and tropical Chempedak Logcake.

DIRECTIONS
Cookies

The JEWEL BOX AT MOUNT FABER

• Heat oil with lemon and orange peel. Add flour, sugar, cocoa powder and eggs. Mix the remaining ingredients (almond
powder, lemon and orange juice, baking soda, cinnamon, bay leaves, cloves and milk), until a soft dough is formed.
• Using a cookie cutter, shape the dough according to your preference and bake in an oven, pre-heated to 150ºC for 15 minutes.
After removing from the oven, allow the cookies to cool and decorate with icing.
Icing
• Boil the sugar, cocoa powder and water in a pot. Once the mixture thickens, set it aside to cool.

Here’s an impressive logcake that will intrigue your guests. The Manjari Chocolate
Cable Car Christmas logcake is a decadent blend of Grand Marnier and Manjari
chocolate ganache. The Jewel Box also offers a sumptuous variety of Christmas
roasts, such as turkey, lamb and ham, including a 150 Days Grain Fed Angus Beef
Sirloin with red wine sauce and festive vegetables.
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MYSTIC AL

Angkor

Deep in the forests of Cambodia’s Siem Reap province lies
one of the greatest archaeological wonders of the world –
Angkor – an ancient stone city that once thrived under the
mighty Khmer empire from the 9 th to 15 th century.
The fabled temples of Angkor are glorious manifestations
of Khmer rule, many with intricate carvings of historic tales
and mythical legends. Amongst the hundreds of temples
dotted around the province, we pay tribute to three of the
most majestic and well-trodden monuments in the Angkor
complex – Angkor Wat, Bayon and Ta Prohm.
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Angkor Wat

The most recognised with more than a thousand Cambodian
temples, the colossal Angkor Wat is the highlight of any visit
to the temples of Angkor and even appears on the nation’s
flag. Built as a spiritual home for the Hindu God Vishnu, the
12 th century temple is regally stacked like a three-tiered
pyramid, crowned with five lotus-shaped towers rising 65
metres into the heavens. Laden with intricate carvings and
bas-relief galleries that line the walls, the iconic symbol of
Cambodia is an architectural triumph that tells enduring
tales of the nation’s history.

Bayon

Featuring a multitude of serene and massive stone faces on most
of its 54 towers, Bayon is a symbolic representation of the finest in
classic Khmer art and architecture. Constructed in the 12 th century,
the temple is also known for two impressive sets of bas-reliefs
that adorn its walls, one of historical battles and the other of
revealing scenes of everyday life, which provide an insight into
the lives of the Khmer people.

Ta Prohm

Providing a spectacular backdrop for the action
blockbuster ‘Lara Croft: Tomb Raider’, Ta Prohm
captivates with its intimacy with nature. Unlike
most of the Angkor temples, Ta Prohm has been
left mostly unrestored and in the same condition
as it was when discovered by a group of French
archaeologists in the 20 th centur y. Set amidst
jungle surroundings, the awe-inspiring temple is
famed for the wondrous sight of towering trees
growing from the pedestals of the temple ruins.
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