
Festive
V E G E TA R I A N  S E T  D I N N E R  M E N U

1  a n d  2  J a n u a r y  2 0 2 2  |  $ 12 8 + +  p e r  p e r s o n

BUFFALO  MOZZARELL A  CHEESE  D

roasted eggplant  cav iar ,  he i r loom car rot ,  Swiss  chard ,
c r i spy  ka le ,  Brandywine  tomato ,

“ I l  Borgo De l ”  ba lsamico

PAN - SEARED  HOMEMADE  PUMPK IN  GNOCCHI   D

conf i t  and p ick led  butternut  squash ,  a rugu la  pesto ,
chantere l le  mushroom,  sage ,  Parmig iano -Reggiano

CHRISTMAS  PUDDING  D  
Brandy crème Angla ise ,  wa lnut  crumble ,  e lder f lower  poached pears ,

 Madagascar  van i l l a  ice  cream

GUERIDON SERVICE
art i san  chr is tmas  breads  |  French butter,  herbed ext ra  v i rg in  o l ive  o i l

“Janier ” cheese selection  D   | fruit compote, mixed nuts, dried fruits, grapes, crackers
Chr is tmas  cook ies  and past r ies  f rom around the  wor ld

D  Dairy       Contains Nuts       Contains Alcohol
All prices are subject to 10% service charge and 7% GST. | Please inform our restaurant staff of any food allergies or restrictions that you may have.

Capella Singapore supports sustainable products and uses them for the preparation of this menu



Festive
V E G E TA R I A N  S E T  L U N C H  M E N U

2 5  a n d  2 6  D e c e m b e r  2 0 21  |  $ 13 8 + +  p e r  p e r s o n

BUFFALO  MOZZARELL A  CHEESE  D

roasted eggplant  cav iar ,  he i r loom car rot ,  Swiss  chard ,
c r i spy  ka le ,  Brandywine  tomato ,

“ I l  Borgo De l ”  ba lsamico

CREAMY  CHESTNUT  VELOUTÉ   D

65°C egg yo lk ,  sautéed spr ing  on ion ,  porc in i  mushroom,
country  bread crouton

PAN - SEARED  HOMEMADE  PUMPK IN  GNOCCHI   D

conf i t  and p ick led  butternut  squash ,  a rugu la  pesto ,
chantere l le  mushroom,  sage ,  Parmig iano -Reggiano

CHRISTMAS  PUDDING  D  
Brandy crème Angla ise ,  wa lnut  crumble ,  e lder f lower  poached pears ,

 Madagascar  van i l l a  ice  cream

GUERIDON SERVICE
art i san  chr is tmas  breads  |  French butter,  herbed ext ra  v i rg in  o l ive  o i l

“Janier ” cheese selection  D   | fruit compote, mixed nuts, dried fruits, grapes, crackers
Chr is tmas  cook ies  and past r ies  f rom around the  wor ld

D  Dairy       Contains Nuts       Contains Alcohol
All prices are subject to 10% service charge and 7% GST. | Please inform our restaurant staff of any food allergies or restrictions that you may have.

Capella Singapore supports sustainable products and uses them for the preparation of this menu



Festive
V E G E TA R I A N  S E T  D I N N E R  M E N U

24  a n d  2 5  D e c e m b e r  2 0 21  |  $ 118 + +  p e r  p e r s o n

BUFFALO  MOZZARELL A  CHEESE  D

roasted eggplant  cav iar ,  he i r loom car rot ,  Swiss  chard ,
c r i spy  ka le ,  Brandywine  tomato ,

“ I l  Borgo De l ”  ba lsamico

CREAMY  CHESTNUT  VELOUTÉ   D

65°C egg yo lk ,  sautéed spr ing  on ion ,  porc in i  mushroom,
country  bread crouton

PAN - SEARED  HOMEMADE  PUMPK IN  GNOCCHI   D

conf i t  and p ick led  butternut  squash ,  a rugu la  pesto ,
chantere l le  mushroom,  sage ,  Parmig iano -Reggiano

CHRISTMAS  PUDDING  D  
Brandy crème Angla ise ,  wa lnut  crumble ,  e lder f lower  poached pears ,

 Madagascar  van i l l a  ice  cream

D  Dairy       Contains Nuts       Contains Alcohol
All prices are subject to 10% service charge and 7% GST. | Please inform our restaurant staff of any food allergies or restrictions that you may have.

Capella Singapore supports sustainable products and uses them for the preparation of this menu



Festive
V E G E TA R I A N  S E T  D I N N E R  M E N U

31  D e c e m b e r  2 0 21  |  $ 13 8 + +  p e r  p e r s o n

BUFFALO  MOZZARELL A  CHEESE  D

roasted eggplant  cav iar ,  he i r loom car rot ,  Swiss  chard ,
c r i spy  ka le ,  Brandywine  tomato ,

“ I l  Borgo De l ”  ba lsamico

CREAMY  CHESTNUT  VELOUTÉ   D

65°C egg yo lk ,  sautéed spr ing  on ion ,  porc in i  mushroom,
country  bread crouton

ROASTED  ORGANIC  WHITE  CABBAGE   D  
winter  b lack  t ru f f le ,  ce ler iac  mousse l ine ,  cand ied  wa lnut ,

Pedro  X imenez  sherry  v ina igret te

PAN - SEARED  HOMEMADE  PUMPK IN  GNOCCHI   D

conf i t  and p ick led  butternut  squash ,  a rugu la  pesto ,
chantere l le  mushroom,  sage ,  Parmig iano -Reggiano

CHRISTMAS  PUDDING  D  
Brandy crème Angla ise ,  wa lnut  crumble ,  e lder f lower  poached pears ,

 Madagascar  van i l l a  ice  cream

D  Dairy       Contains Nuts       Contains Alcohol
All prices are subject to 10% service charge and 7% GST. | Please inform our restaurant staff of any food allergies or restrictions that you may have.

Capella Singapore supports sustainable products and uses them for the preparation of this menu


