FOR IMMEDIATE RELEASE

A WORLD OF FLAVOURS AT PLATE
New Menus – Weekday Buffet Lunch at Carlton City Hotel Singapore

A newly refreshed menu of international and local delights at Plate
Singapore, 27

th

June 2018 – The lunch hour is a precious mid-day affair that deserves an equal spotlight as the weekend

dinner. Urbanites can rejoice even more as Plate elevates the humble meal with its popular Weekday Buffet Lunch from
Mondays to Fridays. The brand new menus will showcase an expansive selection of international and local dishes – the
perfect option for a corporate lunch meeting, gatherings amongst colleagues or an intimate meal for two.
Be welcomed by an array of fresh seafood on ice, including snow crabs, half-shell scallops, green lip mussels and tiger
prawns; or ease into the feast with a dedicated Japanese counter that boasts assorted sashimi (salmon, tuna and squid),
sushi, tempura (soft shell crab, prawn and vegetables) and chilled soba noodles. Follow it with generous servings of
appetisers such as Chargrilled Smoked Duck Salad with Chilli-Lime Dressing, Singapore Rojak, Gado Gado and Furikake
Salmon with Cold Ramen and Spring Salad. Fresh salads, soups (‘Bak Kut Teh’ with fried dough fritters or Double-boiled
Melon Soup) and a selection of breads offer diners a refreshing and light option before getting on to the main courses.
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Live stations dot the buffet line with Plate’s team of chefs preparing pasta, Singapore Laksa, Singapore Popiah or Kueh Pie
Tee à la minute. A carving counter features Grilled Beef Cheek, Chicken Shawarma in Tortilla Cups and Roast Duck Wraps.
Lunch gets even heartier with hot piping mains that excompasses a myriad of international and local dishes – Slow Braised
Beef Rendang, Singapore Fried Kway Teow, Hainanese Chicken Rice, Assam Mackerel Fish, Slow Roast Tandoori Lamb Leg
with Mango Chutney, Beef Cheef and Red Wine Stew, Barbecued Char Siew Pork Spareribs and Whole Roast Chicken.
No meal ends without a sweet touch; guests can take delight in assorted cakes and pastries, nonya kueh (Peranakan cakes)
and traditional local ice cream. The dessert counter also features the popular Signature Muah Chee (glutinous rice cake
coated with sweet peanut dust), freshly baked waffles with assorted condiments, chocolate fountain with a selection of fresh
fruit and confectionery, cut tropical fruits and a cheese board.
The new menus of the Weekday Buffet Lunch are available at Plate on 18

th

June 2018 onwards from Monday to Friday,

12.00pm to 2.30pm.
Adult:

$48++ per person, with free flow soda and juices.

Senior Citizens (55 years old and above) enjoy the Weekday Buffet Lunch at 50% off usual price.
Children between the ages of seven to 12 dine at 50% off adult prices.
Children six years old and below dine for free.

- End -
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For media enquiries, please contact:
Samantha Loh

Devon Kan

Marketing Executive

Assistant Marketing Manager

1 Gopeng Street, Singapore 078862

1 Gopeng Street, Singapore 078862

D (65) 6632 8821

D (65) 6632 8820

E samantha.loh@carltoncity.sg

E devon.kan@carltoncity.sg

Follow @CarltonCityHotelSG on social media.
Facebook.com/CarltonCityHotelSG

Instagram.com/CarltonCityHotelSG

Note to Editors
About Plate at Carlton City (Level 3)
Plate offers a dining experience that is creative, relaxed and engaging. Located on the same level as the swimming pool on
level three, the all-day dining restaurant is surrounded by lush greenery and bathed in natural daylight. A contemporary menu
offers generous portions of cuisine choices from local classics to all-time favourites from the grill. The restaurant also serves a
Weekday Buffet Lunch, a meat-centric semi-buffet dinner “Meat on Thursdays”, and its signature *Sea & Grill” Dinner Buffet on
Friday and Saturday evenings.
Seating Capacity: 130 (indoor), 16 (outdoor)
Opening Hours Daily: 6.30am to 11.00pm daily (Last order at 10.30pm)
Telephone: (65) 6632 8922 | Email: f&b@carltoncity.sg
About Carlton City Hotel Singapore
Carlton City Hotel Singapore is conveniently located on Gopeng Street off Tanjong Pagar Road, along the fringes of
Chinatown, Raffles Place and within the Central Business District. The hotel offers guests an upscale and stylish experience,
resonating well with international business and leisure travellers. Designed by reputed leading international interior design
company Hirsch Bedner Associates (HBA), the hotel exudes designer-conceived touches and furnishings from the grand lobby
to its spacious guestrooms. With 29 floors and 386 guestrooms, the hotel is primed to be the preferred hotel for discerning
business and leisure travellers. Carlton City Hotel Singapore is owned by Carlton Properties (Singapore) Pte Ltd, along with
Carlton Hotel on Bras Basah Road.
Website: www.carltoncity.sg
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