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Afternoon Tea Menu

March 2026
$68++ per pax

For the sixth year, Shangri-La Singapore
partners with local non-profit organisation
United Women Singapore (UWS) in advancing
their efforts in women's empowerment
and gender equality.

The hotel will donate $5 to UWS
with every afternoon tea set sold.

Price is subject to 10% service charge and
prevailing government taxes.




Scones

) .. Sweets
Vanilla Scone, Raisin Scone

Clotted Cream, Strawberry Jam Banana Passionfruit Curd

D,E G . . . .
Jivara Chocolate Mousse, Praline Feuilletine
D, E, G, N
Cold Sandwiches r—
Eclair

Purple Cabbage-Cured Hamachi Gravlax, Cassis Granny Smith Compote, Whipped Opalys

Horseradish Aioli, Earl Grey Sablé and Apple Ganache
E, G SET D,E,G
Tomato Tortilla Roulade, Sumac-Rqasted Chicken, Lemon Madeline
Verbena Lemon Aioli D.EG
E,GT T
Crispy Hat Pastry, Blue Pea Flower and Blueberry Matcha Latte Cheesecake
Honey-Infused Ricotta, Caramelized Plum D,EG
D,E G,V
Warm Savouries Beverage
Tea-Smoked Duck and Beetroot Tart Tea
Mango Gel, Egyptian Star Flower
D,E G or
Coffee

Tiger Prawn and Crab Cocktail
Lavender Brioche Bun

D, E, G, SH
Eggplant and Courgette Ratatouille Sip with Purpose
Olive Oil Croutons, Purple Basil . .
D, G,V Add-On Selection
Soft Violet Fizz Mocktail
Choice Of Entrées A
Slow-Roasted Norwegian Salmon Violet 8 Cocktail
and Bacon Roulade $22++
Purple Sweet Potato Chips, Blueberry-Pinot Noir Reduction )
A D P.SE ) For every Add-On qr/nks purchosgd,
! $1 will be donated to United Women Singapore.
or

Beer And Mustard Braised Beef Short Ribs

Truffle Celeriac Espuma, Beetroot Dust, Chive Essence
A, D

A Alcohol | D Dairy | EEggs | G Gluten | N Nuts | P Pork
SE Seafood | SH Shellfish | T Tree Nuts | V Vegetarian




