
W I N E ,  D I N E  &  J A Z Z
A special evening programme crafted with the finer pleasures  
in life. Start off with a sumptuous dinner with wine at Wakuda 
before heading up to the Residence Bar for complimentary 
desserts and a drink, smooth grooves and breathtaking views  
of the city enlivening each sip of the night. 



Aperitif

N. V. House of Arras
Brut Elite, Tasmania, Australia

Flan
Savoury Egg Custard with Grilled 
Japanese White Corn

Mix Salad
Red Onion, Soy Honey Vinaigrette

Wakuda Chicken Wings
Marinated & Fried Chicken

Sushi & Maki
Chef’s Selection

H O T E L  T O W E R  2 ,  L E V E L  5 5  |  S U N  –  T H U :  8 P M  –  1 2 A M 
F R I ,  S AT  &  E V E  O F  P H :  8 P M  –  1 A M
L I V E  M U S I C  F R O M  8 . 3 0 P M  D A I LY

D I N N E R  W I T H  W I N E  A T  W A K U D A

D E S S E R T  &  D R I N K S  A T  R E S I D E N C E  B A R

Prices are subject to 10% service charge and prevailing goods and services tax.  
所 有价 格 需 附 加 1 0 % 服 务 费 及 现 行 消 费 税 。

Choice of Main Course 

Grilled Ora King Salmon or 
Grilled Marinated Wagyu
Served with White Rice and Miso Soup

Choice of a Glass of Red  
or White Wine

2023 Domane Wachau
Gruner Veltliner “Federspiel”,  
Ried Kreuzberg, Austria

2021 Misha’s Vineyard
“Cantata” Pinot Noir, Central Otago,  
New Zealand

H O T E L  T O W E R  2 ,  L O B B Y  |  D A I LY,  7 P M  –  8 . 3 0 P M 
( D I N N E R  S E AT I N G S )

Dessert Platter
Chilli Padi Chocolate Tartelette 
Pandan Potpourri Verrine 
Bandung Chiffon Cake 

Choice of Drinks

Macallan Whiskey Flight 
Double Cask 12 Years Old,  
Double Cask 15 Years Old,  
Sherry Oak Cask 18 Years Old

Selection of  
House Champagne / Wine

Selection of Cocktail / Mocktail


