
Fernando Botero, one of Colombia’s most
celebrated artists, left behind a

remarkable legacy of paintings and
sculptures known for their distinctive

volumes, vibrant colors, and playful
exaggeration of forms. His artistic vision is

preserved and carried forward by the
Fernando Botero Foundation, led by
Fernando Botero Jr., the eldest son 

of the late artist.

In his final years, the Maestro was clear
about what he wanted next: bringing the
universe of his work to the world through

more and more exhibitions. 
 

Botero in Singapore brings that vision to
life as the most significant presentation of

his work staged, with a tri-format
experience at IMBA. 

At its heart is a world-premiere immersive
experience, produced in collaboration
with, and narrated by his eldest son,

Fernando Botero Zea, offering an intimate
lens into the Maestro’s remarkable 

life and art. 

Visitors will encounter the beauty and
humour of Botero’s works, and step inside

the stories that shaped them.

BOTERO-INSPIRED
AFTERNOON TEA MENU

8 JANUARY - 1 MARCH 2026 
EVERY THURSDAY TO SUNDAY

$68++ per person

Botero’s Legacy

In addition to the existing art featured
throughout the hotel, we are delighted
to share that there are art pieces from
Fernando Botero, available for viewing 

in our lobby.  

These pieces showcase Botero’s
signature style, characterized by

exaggerated, voluminous figures, rich
colour palettes, and a touch of humour

that invites curiosity and reflection.  

Whether you are an art enthusiast or
discovering his work for the first time,

the lobby collection offers a unique
opportunity to explore Botero’s artistic

journey in a relaxed and intimate setting. 

We invite you to take your time, immerse
yourself in the compositions, and

appreciate the whimsical elegance that
makes Fernando Botero’s art

unforgettable.

Still Life with Watermelon, 2018 Still Life with Bottle and Fruits, 2004

Equilibrista, 2006

Still Life, 1974
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In Collaboration with



Fernando Botero (1932–2023), Colombia’s 
beloved master, is celebrated for Boterismo,
his signature style of rounded, voluminous

figures that radiate humor, elegance, and color. 

Inspired by pre-Columbian and Spanish-colonial
art and the murals of Diego Rivera, Botero

trained in Madrid and Florence, later refining his
iconic style in New York and Paris. His paintings
and monumental sculptures capture everyday

life with whimsy and grandeur.

From January 2026, Botero in Singapore has
launched at the IMBA Theatre, 

at Gardens by the Bay.  

Specially for our customers, you can purchase
tickets to the exhibition at a 10% discount, while

enjoying your Botero-inspired Afternoon Tea 
at The Rose Veranda. 

Main Course
Slow-Roasted Wagyu Beef Bolar Blade

Artistry Presentation of Beets, Kintoki Carrot Purée,
Dill Pickles, Jus Reduction

A, D

OR
 

Pistachio-Crusted Chicken Roulade
Artistry Presentation of Tri-Colour Vegetable Purée,

Thyme Jus Reduction 
A, D, N

OR
 

Manuka–Soy Glazed Cod
Artistry Presentation of Beets, Kintoki Carrot Purée,
Dill Essence, Verjus Beurre Blanc, Edible Blossoms

A, D, G, SE

OR

Slow-Roasted Glazed Vine-Ripened Tomato
Medjool Dates Couscous, Fresh Mint, Tri-Colour

Vegetable Purée, Micro Cress
D, G, V

Wm Savouries
Caramelised Compressed Watermelon
Feta, Greenland Shrimp, Orange Zest, 

Passion Fruit Marigold
D, SH

 
Port Wine–Poached Baby Pear
Toasted Brioche and Foie Gras, 

Smoked Sea Salt 
A, D, E, G

Char-Grilled Sous Vide Fremantle Octopus
Chorizo & Potato in Pastry Shell

D, E, G, P, SE

Cold Savouries

Sous Vide Cured Salmon Medallion
Fennel, Smoked Romesco, Savoury Disc

E, G, N, SE
 

Poached Hokkaido Scallop Tartare
Verbena Lemon, Buttermilk, Kyoto Rice

D, E, G, N, SE, SH
 

Maple Ricotta Pie Tee
Pickled Plums, Apricot Macadamia Chutney 

D, E, G, N, V

A Alcohol | D Dairy | E Eggs | G Gluten | N Nuts 

S Soy | SE Seafood | SH Shellfish | P Pork | V Vegetarian

About Fernando Botero:

BOOK HERE AND USE PROMO CODE
BOTEROXRV2026

Man on Horse, 2010

Scones
Vanilla Scone

D, E, G

Cinnamon, Raisin Cheesy Spread,
Orange Marmalade

Dessert
Orange Jaffa Financier

Inspiration Passionfruit Ganache
D, E, G

 
Mango Cheesecake Tacos

Vanilla Croustillant, Yuzu Pearl Caviar
D, E, G

 
Exotic Tropical Fruits Chutney

Jivara Ganache, Almond Nougatine,
Sablé Breton

D, E, G, N
 

Cacao Tart
Coffee Crémeux, Coconut Streusel,

Caramelised Pistachio
D, E, G, N

Drink (A Choice of)
Medellín Muse Mocktail

Pineapple Juice, Coconut Cream,
Vanilla Syrup, Lime Juice, Egg White

D, E

Medellín Affairs Cocktail
Pineapple Juice, Coconut Cream,
Vanilla Syrup, Lime Juice, Havana

Club Rum, Scrappy’s Bitters, 
Egg White

A, D, E


