
 
 

 

A SHARED SPICE JOURNEY 

The Fullerton Hotel Singapore and The Leela Ambience Gurgaon Hotel & Residences combine 
culinary forces to showcase the Best of Indian Cuisine. 

 

   
 

  
 

Clockwise from top right: Bhutteyen Da Kebab (a royal treatment humble corn); saffron satined 

rice in Yakhni Pulao; Kashmiri Rogan Josh (an aromatic lamb dish with Persian origins); Diya at 

The Leela Ambience Gurgaon Hotel & Residences; Chef Harish Tiwari 

SINGAPORE, 28 October 2016 – Always well-received with guests, The Fullerton Hotel 
Singapore’s Indian offerings will be further ramped up from 9 to 20 November, when chefs from 
The Leela Ambience Gurgaon Hotel & Residences – a property of The Leela Palaces, Hotels and 
Resorts luxury hotel group – will descend on our shores to lend their culinary mastery.   
 
Leading the charge is Indian master chef, Harish Tiwari, who has over 12 years of experience 

gleaned from establishments such as The Park Hotel New Delhi, Shangri-La New Delhi, and Hyatt 

Regency Gurgaon. Chef Tiwari approaches Indian food with a new perspective, bringing the same 

contemporary presentations he is known for at Diya, the elegant modern Indian restaurant situated 

within The Leela Ambience Gurgaon Hotel & Residences. 

Chef Tiwari is already familiar with The Fullerton Hotel Singapore’s chefs, having cooked with 

Executive Sous Chef Richard Ng and his team when they headed up to Gurgaon for a ‘culinary 

exchange’ between 15 October and 23 October 2016, showcasing Singaporean delights like 

Seafood Hor Fun, Chilli Crab and Chicken Rice.  



 
 

 
“It’s our turn to represent the best of our region’s cuisine, and we’re extremely excited to be able to 

do so in an iconic building with such a rich heritage,” Chef Tiwari says.  

On weekdays, The Lunch Buffet Menu at South Courtyard of The Fullerton Hotel Singapore will 

feature Chicken Tikka and Chaat salads, six hot stations including Kashmiri Rogan Josh (an 

aromatic lamb dish) and Subz Biryani, a vegetable rice dish with origins in Hyderabad. Expect 

carving, live and kebab stations as well, where salmon is marinated with aromatic spices and 

expertly grilled to retain their juicy textures. 

The fare is equally plentiful for vegetarians, who have Pav Bhaji (a thick Maharashtran vegetable 

curry), Kutri Bhindi (okra tempered with homemade spices), and Palak Ka Halwa (a sweetened 

spinach pudding) to choose from, amongst many more. 

At dinner, The Leela’s specialities will be unveiled at Town, where the extensive buffet comprises 

at least 15 signature selections in addition to the restaurant’s regular line-up. Try the novel Kathal 

Biryani, made with fried raw jackfruit and a delicious blend of spices with basmati rice, or stick to 

the familiar comforts of Bhatti da Murg, a Punjab dish where chicken legs are marinated overnight 

in fine spices and cooked over a charcoal grill. From Wednesdays to Saturdays, highlights include 

additional seafood and barbecue selections.  

On 13 and 20 November, Chef Tiwari will put together a lavish Sunday brunch. Keep the 

champagne flowing alongside tongue-tingling dishes such as Kekda Kalimirch, black pepper 

crabs which pack a powerful punch; and Mahi Koftag Qualiyan, dumplings moulded from the 

sweet water murrel fish.  

### 

The Courtyard 

Indian Curry Buffet Lunch (9 to 11 November, 14 to 18 November) 

S$43++ per adult; S$22++ per child. Monday to Friday, 11.30 a.m. to 2.30 p.m, with free-flowing 

coffee, Masala tea and a glass of lassi. 

Town Restaurant 

International Dinner Buffet (9 to 11 November, 14 to 18 November) 

S$56++ per adult; S$28++ per child. Sunday to Tuesday, 6.30 p.m. to 10.30 p.m. 

International Dinner Buffet with Seafood 

S$69++ per adult; S$34++ per child, Wednesday to Saturday, 6.30 p.m. to 10.30 p.m. 

International Dinner Buffet with Seafood and Barbecue 

S$89++ per adult; S$44++ per child, Wednesday to Saturday, 6.30 p.m. to 10.30 p.m with two-

hour free-flowing Tiger Beer and Singapore Sling.  

 

Sunday Brunch (13 November & The British India Brunch 20 November)  

S$110++ per adult; S$55 per child, with free-flowing chilled juices and soft drinks, 12.00 p.m. to 

3.30 p.m. (last pour at 3.00 p.m.) 

S$158++ per person, with free-flowing house wine and champagne, 12.00 p.m. to 3.30 p.m. (last 

pour at 3.00 p.m.) 

 



 
 

 
Prices are subject to service charge and prevailing government taxes.  

Children between the ages of 6 and 11 years old. 

For reservations and enquiries, please visit www.fullertonhotels.com or call Dining Reservations at 

(65) 6877 8911 / 8912.  

ABOUT THE FULLERTON HOTEL SINGAPORE  

Gazetted as Singapore’s 71st National Monument, The Fullerton Hotel Singapore was once home 

to the General Post Office, The Singapore Club and the Chamber of Commerce. It is a luxury hotel 

with 400 rooms and suites carefully designed to provide both business and leisure travellers with a 

sanctuary of serenity and comfort in which to retreat and rejuvenate. Dynamically located in the 

heart of the financial and arts districts, the hotel successfully blends rich heritage with contemporary 

style and personalised service to offer guests a world-class accommodation experience. 

Epicureans can enjoy a delectable array of dining selections. There are a total of 5 restaurants and 

bar in the hotel, namely Town Restaurant which presents international buffets and an a la carte 

menu, Jade features authentic Chinese cuisine, The Courtyard offers an Indian buffet, Japanese 

buffet and Afternoon Tea, and The Lighthouse Restaurant & Rooftop Bar with breathtaking views 

of the bay serves authentic Italian cuisine. Post Bar, which features the original ceiling and pillars 

of the General Post Office, is the popular choice amongst the trendy elite.  

 

Aside from the dining selections, The Fullerton Hotel also features an exquisite and intimate retail 

wing. Guests seeking rejuvenation can pamper themselves with the indulgent treatments at The 

Fullerton Spa. www.fullertonhotels.com  

 

Facebook: The Fullerton Hotel Singapore  
Instagram: @FullertonHotel  
Twitter: @FullertonHotels  
Hashtag: #FullertonHotel #FullertonFlavours 
 

ABOUT THE LEELA PALACES, HOTELS AND RESORTS 

The Leela Palaces, Hotels and Resorts, headquartered in Mumbai, India, is owned by Hotel Leela 

Venture Ltd. The ultra-luxury hotel group owns and manages eight award-winning properties in 

prime urban locations and magical holiday destinations across India including Mumbai, New 

Delhi, Gurgaon, Bangalore, Chennai, Goa, Udaipur and Kovalam. New properties under 

development include Jaipur, Bangalore, Noida, Agra and LakeAshtamundi, Kerala. The Leela 

Palaces, Hotels and Resorts is committed to providing warm, gracious and anticipatory service in 

settings that capture the essence of India. The group has marketing alliances with Germany-

based Kempinski hotels, US-based Preferred Hotels & Resorts and is a member of the Global 

Hotel Alliance based in Geneva, Switzerland. 

For further information, please visit www.theleela.com  

 
For media enquiries, please contact:  

Maria Singh 
Assistant Director of Marketing Communications  
The Fullerton Hotel & The Fullerton Bay Hotel Singapore  
Tel: (65) 6877 8995  
Fax: (65) 6877 8010  
Email: maria.singh@fullertonhotel.com 
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