WHITE ROSE CAFÉ ROLLS OUT SIX HEARTY ASIAN RICE BOWLS,
PERFECT FOR A POWER MEAL FROM 1 JUNE TO 31 JULY 2018

SINGAPORE, April 13, 2018 - Famed for its iconic Penang street food promotions as well as
authentic local and Asian specialties, the culinary team of York Hotel Singapore ups the ante again
with a specially crafted menu – ‘Flavours of Asian Rice Bowls’. Inspired by popular gourmet
destinations in Asia such as Thailand, Indonesia and Taiwan, diners will have the opportunity to
savour these irresistible rice dishes packed with tasty ingredients from June 1 to July 31, 2018.
Targeting at the busy executives on the move, or those prefer a comforting and fuss-free meal, this
limited-time menu will delight diners with its harmony of flavours and delicious appearance. Choose
from Beef Donburi with Wafu Sauce; Braised Pork Rice; Minced Pork with Thai Basil;
Lemongrass Grilled Chicken; Sambal Ikan and Healthy ‘Vegan-licious’ Rice Bowl. Priced at
S$16* each, each dish is served with a fragrant vegetable broth as well as a choice of Ice-Kachang,
Chendol, Chng Tng or Chin Chow with Palm Seeds to sweeten the meal.
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The ‘Flavours of Asian Rice Bowls’ promotion is available at White Rose Café from June 1 to
July 31, 2018 for lunch and dinner.
Time:

11 a.m. to 2.30 p.m. (Lunch)
6.30 p.m. to 10 p.m. (Dinner)

Price:

S$16* per dish

CREDIT CARD SPECIAL

UOB credit and debit cardholders enjoy 10% off total bill off the ‘Flavours of Asian Rice Bowls’
promotion with a minimum spending of S$50 in a single receipt. Offer is valid from June 1 to 31
July, 2018.

For enquiries, please visit www.yorkhotel.com.sg or call White Rose Café at (65) 6737 0511.
*Prices are subject to 10% service charge and prevailing Goods and Services Tax (GST).

###
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ANNEX

1. BEEF DONBURI WITH WAFU SAUCE
The beef is grilled to perfection and drizzled with the flavourful wafu sauce. The black and white
sesame rice is topped with Onsen egg, shredded white cabbage with yuzu dressing, corn, and
Japanese pickles.

2. BRAISED PORK RICE
A classic Taiwanese dish, the pork belly is braised in thick sweet and savoury sauce. The
steamed fragrant rice is topped with braised egg, vegetables, and served with a piquant chilli
sauce for an extra punch!
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3. MINCED PORK WITH THAI BASIL
This classic Thai dish is stir-fried with ground pork and basil leaves, topped with a sunny-side up
egg and spicy long beans over steamed fragrant rice.

4. LEMONGRASS GRILLED CHICKEN
A distinctive Vietnamese dish, the chicken is marinated using lemongrass, lemon juice, soy
sauce, brown sugar, garlic, fish sauce, and grilled to tender perfection. Sunny-side up egg, and
pickled vegetables are served over steamed fragrant rice.
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5. SAMBAL IKAN
Crispy deep-fried red snapper fillet, spicy bean curd with tempeh, onion omelette and steamed
fragrant rice served with the deliciously crunchy achar and Sambal Chilli.

6. HEALTHY ‘VEGAN-LICIOUS’ RICE BOWL
A welcoming option for the health-conscious, deep-fried bean curd, sautéed mushrooms and a
beautiful assortment of kimchi, black fungus, corns and cucumbers are topped over the olive fried
rice for a delicious appearance. Homemade oriental sesame is drizzled over the rice for an aromatic
lift.
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About York Hotel Singapore
Nestled in the urban oasis of Mount Elizabeth and within walking distance to the heart of the retail and
entertainment hub of Orchard Road, York Hotel Singapore is an upscale 4-star business hotel with 407 wellappointed rooms and suites designed to provide a truly exceptional accommodation experience. The Tower
Block comprises 64 nonsmoking rooms while the Annexed Block offers 343 rooms and suites. In addition,
guests can enjoy multifarious facilities and amenities within the hotel. The hotel’s 8 well-equipped, function
rooms are able to accommodate varying sizes of up to 450 guests for meetings, milestone celebrations and
official events. Gourmands can look forward to a tempting array of dining selections in White Rose Café which
presents an ambrosial spread of Western, Asian cuisine as well as perennial Penang specialties from its
popular thrice-yearly Penang Hawkers’ Fare. The restaurant also serves its signature curry puffs, chicken pies
and gourmet blends. For more information or to plan an event at York Hotel Singapore, please visit
www.yorkhotel.com.sg.
Follow us at www.facebook.com/york-hotel-singapore and www.instagram.com/yorkhotelsg.

For media enquiries, please contact:
Joyce Yao
Marketing Communications Manager
York Hotel Singapore
Tel: (65) 6830 1200
Email: joyce.yao@yorkhotel.com.sg
Shawn Chen
Marketing Communications Executive
York Hotel Singapore
Tel: (65) 6830 1192
Email: shawn.chen@yorkhotel.com.sg
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