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FOR IMMEDIATE RELEASE

Usher in New Beginnings this Lunar

New Year at Marina Bay Sands

Integrated resort celebrates Year of the Tiger with a host
of festivities and attractive retail promotions

/ﬁm%

Festive Lunar New Year décor at Grand Colonnade Bay Level of The Shoppes

Singapore (14 January 2022) — Come together and welcome an abundance of prosperity with an
array of sumptuous feasting options, festive goodies, gift ideas, shopping promotions and
entertainment at Marina Bay Sands this Lunar New Year.
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(L to R): Festive displays for visitors at The Shoppes and Marina Bay Sands’ hotel lobby

As one explores the multitude of retail offerings at the integrated resort, bask in the spirit of spring
surrounded by sprigs of plum blossoms and hues of pink, a symbolism for hope and warmth in
the Year of the Water Tiger ahead. Visitors can also take a peek of their year’s fortunes at the
displays located on the Grand Colonnade of The Shoppes.

Reunite with loved ones over bountiful CNY feasts

BLOSSOM'’s Auspicious Treasure Pot

Ring in the Year of the Tiger with BLOSSOM'’s six curated auspicious festive menus, starting from
S$888++ for five guests, or enjoy the restaurant’s delectable Auspicious Treasure Pot (S$568+
for eight pax) in the comfort of one’s home. The treasure pot is a trove of premium-grade
delicacies, symbolising layers of blessings and an abundance of food, wealth and prosperity for
the New Year. Both set menus and the Auspicious Treasure Pot must be pre-ordered, and are
only available from 25th January to 15 February 2022.
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Centre your reunion around culinary excellence with JustIN Flavours of Asia’s four-course
Chinese New Year Set Menu, available at S$368++ for four guests from now till 15 February.
Helmed by celebrity chef Justin Quek, the menu features a “Lo Hei” Yu Sheng, a medley of
abalone, Japanese Hamachi, jelly fish on a mesclun salad tossed with tangerine dressing. The
set menu includes a braised Maine lobster and a Sea Treasure Pot “Pen Cai”, a pot of abalone,
fish maw, sea moss, fresh prawn, and others. The meal ends on a sweet note with a refreshing
Mandarin Orange Tart. Special Chinese New Year dishes are also available on the restaurant’s
a la carte menu, which features other highlights such as the Signature Crackling Suckling Pig
(S$68++) and the Truffle & Foie Gras Lotus Leaf Rice (S$168++ per portion).

(Lto R) E LA VI Singapore’s Prosperity Yu Sheng and Rich Peeps No. 8

From now till 6 February, host a reunion dinner against a backdrop of Singapore’s iconic city
skyline with CE LA VI Singapore’s contemporary Asian Six-Course Set Dinner Menu. Starting
from S$198++ per person (minimum two pax), the menu features a Prosperity Yu Sheng as well
as other stand-out dishes such as Hokkaido Scallop Ceviche and Clam with Baeri Oscietra Caviar
and A5 Kagoshima Wagyu Beef. The Prosperity Yu Sheng is also available on the a la carte menu
at S$48++ for two guests, or S$88++ for four, and is to be pre-ordered three days in advance.

Cap the night off and toast to the new year with CE LA VI Singapore’s Rich Peeps No. 8 (S$25++),
a Chinese New Year cocktail of Vionta Albarino from Spain, Angostura bitters, Pomegranate
emulsion, Gooseberry extract, Ginger tincture and a splash of Ginger ale.
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(L to R): Imperial Treasure Fine Chinese Cuisine’s Fatt Choy Smoked Salmon Yu Sheng and PUTIEN’s Pot of
Goodies

Make room for blessings and good fortune with quintessential reunion dishes at Imperial
Treasure Fine Chinese Cuisine. From now till 15 February, indulge in specially curated Chinese
New Year Set Menus from S$168++ per person and be treated to delicacies such as Fatt Choy
Smoked Salmon Yu Sheng, Baked Australian Lobster with Superior Broth, Peking Duck and more.
Other festive indulgence includes the 5-Head Fresh Abalone Treasure Pot (S$468++), an
extravagant pot studded with premium ingredients. Pre-order for takeaways is available online
from 10 January to 31 January.

Huddle around and indulge in PUTIEN’s Pot of Goodies (from S$198++), featuring 12 delectable
ingredients such as abalone, sea cucumber, prawns, dried scallop and fish maw. Enjoy a
complimentary PUTIEN’s Mazu Mee Sua Gift Box with every Pot of Goodies takeaway ordered,
valid from now till 15 February or while stocks last.

(L to R): Sen of Japan’s Prosperity Salmon Yu Sheng and Toast Box’s Fiery Feast Set


https://imperialtreasurefinechinesecuisine.oddle.me/en_SG
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Sen of Japan’s Prosperity Salmon Yu Sheng, a medley of auspicious ingredients brimming with
well-wishes tossed together for a year of abundance, is also available from 24 January to 15
February for dine-in and takeaways. The dish starts at S$68++ and serves up to three persons.

Start the Year of the Tiger with a spicy kick with Toast Box’s Fiery Feast Set (S$24.10), a
combination of the local coffeeshop’s newly introduced Mala offerings — the Mala Chicken Fried
Rice and Mala Boluo — and its popular Golden Yam Cake. Each set comes with one Peanut
Teacake and one Ice Orange Tea to quell the heat.

Indulge in festive treats and promotions

(L to R): BreadTalk’s collection of irresistible festive treats and DTa Paolo Gastronomia’s Almond Biscotti, Cranberry
Oatmeal Cookies and Cornflake Raisin Cookies

Leap into the new year with BreadTalk’s collection of irresistible festive treats. Available till 15
February, customers can enjoy two bottles of assorted cookies and one bottled flosss for only
S$32.80 as part of its Little Blessings Set. The assortment of cookies ranges from the classic
flavours such as mini pineapple pastry and cashew nut cookies, to unique creations such as tiger
stripe cookies.

Jars of handmade Almond Biscotti, Cranberry Oatmeal and Cornflake Raisin Cookie Jars are also
available at Da Paolo Gastronomia at S$23 each from now till 6 February. Visitors can also buy
three at a promotional price of only S$58.
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Canister

From 14 January to 15 February, visitors can redeem a complimentary box of biscuits with every
S$188 spent at Bacha Coffee. With every purchase of a gift hamper worth S$288 and above,
visitors will receive a complimentary Autograph Canister.

(L to R): Old Seng Choong’s Original Pineapple Tarts and Yuzu Pineapple Tarts

Good fortune beckons with Old Seng Choong’s line-up of Lunar New Year treats. Its Original
Pineapple Tarts (S$24.80) is made from scratch, shaped like an ingot and baked to a perfect
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golden brown. The refreshing Yuzu Pineapple Tarts (S$29.80) features pineapple jam infused
with citrusy yuzu juice and pulp, packed in a dainty pineapple tart shape. The Chocolate Orange
Sea Salt Cookies (S$22.80) — made with intense dark chocolate and scented with natural orange
oil — are the perfect sweet treat, while the Ginger Black Tea Cookies (S$22.80) are reminiscent
of traditional ginger shaps that carry a subtle hint of ginger, completed with black tea and
bergamot oil. Visitors can enjoy an early bird discount of 20 per cent when they purchase the
treats before 15 January.

1

TWG Tea’s Tiger Hill Tea

Embark on a bold and prosperous adventure with TWG Tea’s Tiger Hill Tea (S$48). An iconic
symbol of strength, bravery and beauty, the Tiger Hill Tea is a majestic blend of black teas and
Darjeeling first flush teas from the celebrated Himalayan mountains. A rich and aromatic infusion
with fruity undertones, this mélange boasts hints of cocoa and sweet vanilla bean which develop
into lingering notes of jungle berries on the palate. Every purchase of Tiger Hill Tea comes with a
complimentary set of TWG Tea’s limited-edition Tiger Hill Tea Red Packets.

Exciting festivities at Marina Bay Sands

Start the year on a high note and celebrate the coming of Spring with (MIlE{EREEZ) “You
Must Believe in Spring” - #H% = Joanna Dong Lunar New Year Concert. Known for her
appearance in the reality talent show “Sing! China” , the versatile singer will be giving a modern-
jazzy take to classic Lunar New Year songs and launching a festive single at her first-ever ticketed
CNY concert. Held on 21 and 22 January at Sands Theatre, tickets are priced from S$78 to S$158
(excluding booking fee). For more information, please visit
https://www.marinabaysands.com/entertainment/shows/joanna-dong-live-in-concert.html.

Get up close and personal with Chu Mi Mi ZIEXIEX at Chu Mi Mi - Tigress is Here to Sing For You
2022 Concert. Chu Mi Mi, a multi-talented all-rounder Hong Kong singer, actress and comedian,


https://www.marinabaysands.com/entertainment/shows/joanna-dong-live-in-concert.html
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is set to entertain the audience with her singing, jokes and impressive impersonating skills on 5
February at Sands Theatre. Tickets are priced from S$88 to S$188 (excluding booking fee). For
more information, please visit https://www.marinabaysands.com/entertainment/shows/chu-mi-mi-
2022-concert.html.

Promotions at Marina Bay Sands

From 24 January to 15 February, enjoy late night shopping and dining at The Shoppes. For Sands
Rewards LifeStyle members, spend a minimum of S$288 at selected Sands Rewards participating
stores and be rewarded with S$28 Rewards Dollars. Enjoy S$30 dining vouchers when visitors
spend at least S$288 at participating outlets. Shoppers who spend at least S$3,388 at
participating outlets this Lunar New Year will walk away with S$200 worth of shopping and dining
vouchers.

Sands Rewards LifeStyle members who spend at least S$300 at The Shoppes’ participating
outlets also stand a chance to win a grand prize of S$1,000,000 cash when they take part in the
weekly Sands Super Lucky Number. Other attractive prizes up for grabs include S$888
Destination Dollars, attraction tickets and dining offers. The draw takes place every Friday, from
now till 25 February. For more details, visit https://www.marinabaysands.com/sands-rewards-
lifestyle/super-lucky-number-2022.html.

This Lunar New Year, diners also stand the chance to win attractive prizes such as Destination
Dollars and more with every meal at selected Marina Bay Sands celebrity chef and signature
restaurants.

Celebrate the festive season and ring in the new year with Marina Bay Sands’ Sandsational
Staycation Package. Book by 14 February 2022 for a staycation starting at just S$399 per night
and enjoy a complimentary room upgrade, and breakfast for two adults and one child. Receive
more perks as a Sands Rewards LifeStyle member, such as breakfast for two at RISE
Restaurant or Spago Bar & Lounge, scent creation experience at Maison 21G, S$70 dining
credits, attraction tickets and more. For more details, visit
www.marinabaysands.com/deals/rooms/sandsational-staycation.html.

For more details on how to celebrate the auspicious season at Marina Bay Sands, visit
https://www.MarinaBaySands.com/CNY.

HH#
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About Marina Bay Sands Pte Ltd

Marina Bay Sands is the leading business, leisure and entertainment destination in Asia. It features large
and flexible convention and exhibition facilities, more than 2,500 hotel rooms and suites, the rooftop
Sands SkyPark, the best shopping mall in Asia, world-class celebrity chef restaurants, a theatre and an
outdoor event plaza. Completing the line-up of attractions is ArtScience Museum at Marina Bay Sands
which plays host to permanent and marquee exhibitions. For more information, please visit
www.marinabaysands.com
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