
1 November 2026 to 3 January 2027

FESTIVE MENU
At 165 metres above the city, 165 Sky Dining by Singapore Flyer sets the stage for an

unforgettable festive dining experience. Indulge in an exquisite culinary journey,
thoughtfully crafted to delight the senses, while Singapore’s glittering skyline unfolds
around you. With every course, raise a glass to the moments, memories and company

that make the season truly special.

Savour the spirit of the season, one exquisite bite at a time.



Please inform our team of any special dietary requirements or food allergies.

CHEF’S SIGNATURE MENU

Main Embrace

Amuse-bouche

Chef’s Selection of the Night

Artisan Bread Basket with Fresh Truffle Butter

Warm Brie Winter Black Truffle Salad
kale, apple, honey pearls, pecan nut, plum truffle dressing

First Encounter

Yumbah Aus Greenlips Abalone and Blue Mussel
smoked salmon, kaviari oscietre, pickled vegetable, fennel puree

Heart’s Temptation

Australian Wagyu Beef Sirloin Steak
mashed potato, vegetable medley, green peppercorn sauce

OR

Patagonian Toothfish and Boston Lobster
mashed potato, vegetable medley, vanilla sage

Raspberry Chocolate Pearl
oolong peach gelato, vanilla sauce

Selection of Nespresso Coffee or Gryphon Tea

Petit Fours

Sweet Finale

Toast to the festive season with a complimentary glass of premium champagne
on 24 - 25, 31 December 2026 and 1 January 2027! 



Please inform our team of any special dietary requirements or food allergies.

BOTANICAL MENU

Main Embrace

Amuse-bouche

Chef’s Selection of the Night

Artisan Bread Basket with Fresh Truffle Butter

Chilled Pumpkin with Honey Pomelo,
Crispy Brioche Bread with Plant-based Meat in Teriyaki Sauce,

Grilled Eggplant with Black Truffle and Mixed Mushrooms

First Encounter

Double-boiled Soup with Dried Velvet Mushrooms, Bamboo Fungus, and
Vegetarian Abalone

Velvet Whisper

Braised Chinese Cabbage Rolls and Crispy Vegetarian “Drumstick” 
served with spinach noodles and preserved mustard greens

Sweet Finale

Raspberry Chocolate Pearl
oolong peach gelato, vanilla sauce

Selection of Nespresso Coffee or Gryphon Tea

Petit Fours

Toast to the festive season with a complimentary glass of premium champagne
on 24 - 25, 31 December 2026 and 1 January 2027! 



Please inform our team of any special dietary requirements or food allergies.

CHILD MENU

Artisan Bread Basket with Fresh Truffle Butter

Cream of Hokkaido Corn

Breaded Cod Fish
with house tartar sauce and vegetable crudités

Dessert of the Day

Fruit Punch



Visit www.singaporeflyer.com for more information.

Bon Appétit!

Elevate Your Celebration

Mark your holiday gatherings and magical year-end moments with an
unforgettable experience in a private capsule, 165 metres above the city. For

enquiries and bookings, please email sales@singaporeflyer.com.
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