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Christmas at Home

FESTIVE ROASTS

KOREAN-STYLE ROAST TURKEY

$168+

TRADITIONAL ROAST TURKEY

ALMOND-CRUSTED KING SALMON

$178+

LEMONGRASS PINEAPPLE GLAZED HAM $138+

NONYA-INSPIRED BARBECUE BEEF RIBS

$158+

COFFEE "C" PLANT-BASED RIBS

$108+

BLACK PEPPER IBERICO RIBS

$88+

(approx. 6kg, serves 8 - 10 persons)
Brined for 24 hours, then marinated in a spicy, tangy and
sweet Korean red chilli miso paste (Gochujang) and roasted
to perfection. Served with a kimbap-stuffed turkey breast
with kimchi fried rice stuffing and seasonal greens.
(approx. 1.5kg, serves 4 - 6 persons)
Delicious baked New Zealand King Salmon with spiced
apricot sauce and roasted almond flakes. Served with
roasted vegetables and lemon dill sauce.

(approx. 1.2kg, serves 4 - 6 persons)
Sous-vide for 24 hours in a Peranakan spiced marinade and
slow roasted to perfection. Served with pandan rice cake,
house-made cashew nut sauce and seasonal greens.

KOREAN-STYLE ROLLED TURKEY BREAST $98+
(approx. 2.2kg, serves 4 - 6 persons)
Rolled turkey breast with kimchi fried rice stuffing, pickled
baby radish, carrots and seasonal greens.

$158+

(approx. 6kg, serves 8 - 10 persons)
Roast turkey with traditional bread stuffing. Served
with roasted ratte potatoes, seasonal greens, cranberry
sauce and giblet gravy.

(approx. 2.2kg, serves 4 - 6 persons)
Gammon ham glazed with house-made lemongrass and
pineapple sauce. Served with roasted ratte potatoes
and seasonal greens.

(approx. 1.2kg, serves 4 persons)
OmniMeat ribs glazed with housemade “kopi-c” sauce.
Served with roasted ratte potatoes and seasonal greens.

(approx. 1.5kg, serves 4 - 6 persons)
Juicy pork ribs glazed with house special black pepper sauce.
Served with roasted ratte potatoes and seasonal greens.

SWEET TREATS
Conclude your Christmas dining on the sweetest
note with a magically gastronomical selection.

BLACK
FOREST
TREE
CAKE
$88+

BUBUR
CHA CHA
LOG
CAKE
$75+

MARSHMALLOW
BERRIES
$75+ LOG CAKE

&

CHEESE CHARCUTERIE
COSY PLATTER

$90+

(serves up to 3 persons)
Slices of brie de meaux, gorgonzola dolce and
comté harmonie alongside smoked rosette salami,
truffle ham and prosciutto. Served with crispy
crackers, freshly baked bread, assorted grapes,
dried fruits, mixed nuts, sun-dried tomatoes,
house-made berry jam, dijon mustard, manuka
honey, butter and olive oil.

FAMILY PLATTER

$120+

(serves up to 5 persons)
Slices of brie de meaux, gorgonzola dolce, comté
harmonie and yuzu cream cheese sphere alongside
smoked rosette salami, truffle ham, prosciutto and
sesame-crusted ponzu tuna tataki. Served with
crispy crackers, freshly baked bread, assorted
grapes, dried fruits, mixed nuts, sun-dried
tomatoes, house-made berry jam, dijon mustard,
manuka honey, butter and olive oil.

FAMILY
BUNDLES

Let us take care of your feast
whilst you focus on decorating
for the party.
BUNDLE OF JOY

(serves up to 4 persons)

$158+

Choice of Black Pepper Iberico Pork Ribs or
Korean-Style Rolled Turkey Breast and Bubur
Cha Cha Log Cake.
HOLLY JOLLY
HOLIDAY BUNDLE

$238+

(serves up to 5 persons)

Nonya-Inspired Barbecue Beef Ribs, Cosy
Cheese & Charcuterie Platter and Marshmallow
Berries Log Cake.
SEASON'S SPECIAL
BUNDLE

(serves up to 6 persons)

$368+

Black Pepper Iberico Pork Ribs, Korean-Style
Rolled Turkey Breast, Cosy Cheese &
Charcuterie Platter and Black Forest Tree Cake.

FESTIVE Roasts & Sweet Treats

PRICE

KOREAN-STYLE ROAST TURKEY

$168+

ALMOND-CRUSTED KING SALMON

$178+

TRADITIONAL ROAST TURKEY

$158+

NONYA-INSPIRED BARBECUE BEEF SHORT RIBS

$158+

KOREAN-STYLE ROLLED TURKEY BREAST

$98+

COFFEE "C" PLANT-BASED RIBS

$108+

(approx. 6kg, serves 8 - 10 persons)
Brined for 24 hours, then marinated in a spicy, tangy and sweet Korean red chilli
miso paste (Gochujang) and roasted to perfection. Served with a kimbap-stuffed
turkey breast with kimchi fried rice stuffing and seasonal greens.
(approx. 1.5kg, serves 4 - 6 persons)
Delicious baked New Zealand King Salmon with spiced apricot sauce and roasted
almond flakes. Served with roasted vegetables and lemon dill sauce.
(approx. 6kg, serves 8 - 10 persons)
Roast turkey with traditional bread stuffing. Served with roasted ratte potatoes,
seasonal greens, cranberry sauce and giblet gravy.
(approx. 1.2kg, serves 4 - 6 persons)
Sous-vide for 24 hours in a Peranakan spiced marinade and slow roasted to
perfection. Served with pandan rice cake, house-made cashew nut sauce and
seasonal greens.
(approx. 2.2kg, serves 4 - 6 persons)
Rolled turkey breast with kimchi fried rice stuffing, pickled baby radish, carrots and
seasonal greens.
(approx. 1.2kg, serves 4 persons)
OmniMeat ribs glazed with housemade “kopi-c” sauce. Served with roasted ratte
potatoes and seasonal greens.

To order, scan the qr code or visit https://bit.ly/cp-estore-2021.

Prices are subject to prevailing government taxes. Orders to be placed at least 3
days in advance. Available for pre-orders from 1 Nov 2021 to 24 Dec 2021. Collection
is available from 1 Dec 2021 to 25 Dec 2021.

FESTIVE Roasts & Sweet Treats

PRICE

LEMONGRASS PINEAPPLE GLAZED GAMMON HAM

$138+

SIGNATURE BLACK PEPPER IBERICO PORK RIBS

$88+

BUBUR CHA CHA LOG CAKE

$75+

MARSHMALLOW BERRIES LOG CAKE

$75+

BLACK FOREST TREE CAKE

$88+

(approx. 2.2kg, serves 4 - 6 persons)
Gammon ham glazed with house-made lemongrass and pineapple sauce. Served
with roasted ratte potatoes and seasonal greens.
(approx. 1.5kg, serves 4 - 6 persons)
Juicy pork ribs glazed with house special black pepper sauce. Served with roasted
ratte potatoes and seasonal greens.
Locally-inspired yule log with light coconut mousse and taro and sweet potato
sponge cake, encased in a white chocolate shell topped with fresh coconut
sprinkles and pearly pink chocolate balls. A delightful Christmas treat the whole
family will love.
Decadent handcrafted Valrhona berry chocolate créme sponge cake layered with
sweet wild berry chocolate pudding and crispy feuilletine chocolate and wrapped in
vanilla bean marshmallow for a classic and luxurious treat for the palate.
The classic black forest cake undergoes a makeover and presented as a mesmerising
tree cake with an interactive ‘pull-me-up’ feature. Deliciously moist dark chocolate
fudge cake sits atop the tiered chocolate board design with Morello cherries and
redcurrant all around. The ultimate showstopper at your dinner party with a waterfall
of surprise.

To order, scan the qr code or visit https://bit.ly/cp-estore-2021.

Prices are subject to prevailing government taxes. Orders to be placed at least 3
days in advance. Available for pre-orders from 1 Nov 2021 to 24 Dec 2021. Collection
is available from 1 Dec 2021 to 25 Dec 2021.

FESTIVE Platters & Bundles

PRICE

COSY PLATTER

$90+

FAMILY PLATTER

$120+

BUNDLE OF JOY

$158+

HOLLY JOLLY HOLIDAY BUNDLE

$238+

SEASON'S SPECIAL BUNDLE

$368+

(serves up to 3 persons)
Slices of brie de meaux, gorgonzola dolce and comté harmonie alongside smoked
rosette salami, truffle ham and prosciutto. Served with crispy crackers, freshly
baked bread, assorted grapes, dried fruits, mixed nuts, sun-dried tomatoes, housemade berry jam, dijon mustard, manuka honey, butter and olive oil.
(serves for up to 5 persons)
Slices of brie de meaux, gorgonzola dolce, comté harmonie and yuzu cream cheese
sphere alongside smoked rosette salami, truffle ham, prosciutto and sesamecrusted ponzu tuna tataki. Served with crispy crackers, freshly baked bread,
assorted grapes, dried fruits, mixed nuts, sun-dried tomatoes, house-made berry
jam, dijon mustard, manuka honey, butter and olive oil.
(serves up to 4 persons)
Choice of Black Pepper Iberico Pork Ribs or Korean-Style Rolled Turkey Breast and
Bubur Cha Cha Log Cake.
(serves up to 5 persons)
Nonya-Inspired Barbecued Beef Ribs, Cosy Cheese & Charcuterie Platter and
Marshmallow Berries Log Cake.
(serves up to 6 persons)
Black Pepper Iberico Pork Ribs, Korean-Style Rolled Turkey Breast, Cosy Cheese &
Charcuterie Platter and Black Forest Tree Cake.

To order, scan the qr code or visit https://bit.ly/cp-estore-2021.

Prices are subject to prevailing government taxes. Orders to be placed at least 3
days in advance. Available for pre-orders from 1 Nov 2021 to 24 Dec 2021. Collection
is available from 1 Dec 2021 to 25 Dec 2021.

CROWNE PLAZA CHANGI AIRPORT
75 Airport Boulevard
Singapore 819664
+65 6823 5300 | sincp@ihg.com
CONTACT AZUR FESTIVE DINING
Phone: +65 6823 5354
WhatsApp: +65 9336 3125
Email: azur.cpca@ihg.com

