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Food and wine events at Marina Bay Sands in May 2017
Singapore (8 May 2017) — The food and drinks scene at Marina Bay Sands comes to the
fore this May as celebrity chef restaurants offer dining experiences with specially crafted
menus and wine events.

Moules in May at db Bistro & Oyster Bar

Moules in May

Mussels take centre stage at db Bistro & Oyster Bar this May with their special Moules Menu
which feature mussels prepared in a variety of delectable ways. Enjoy an international daily
selection such as “Italienne” Spicy Italian Sausage, “Thai” Green Curry, and “Espagnol’
Spicy Chorizo.

Date: 1 — 31 May 2017

Time: 5:30pm — 10pm (Mondays, Sundays), 5:30pm — 11pm (Tuesdays - Saturdays)
Location: db Bistro & Oyster Bar, B1-48, Galleria Level, The Shoppes at Marina Bay Sands
Reservations: Call 6688 8525 or email dbreservations@marinabaysands.com.

Website: www.marinabaysands.com/dbbistro

Italian Regional Dinner Series: Tuscany at Osteria Mozza

Journey through Italy and explore the regional flavours of the country with Osteria Mozza's
dinner series. Each month, Osteria Mozza will take guests on a gastronomic adventure
where they can discover the rich traditions and special produce paired with wine styles that
are unique to a particular region of Italy.

In May, Osteria Mozza will showcase the flavours of Tuscany. Situated at central Italy and
regarded as the birthplace of the Italian Renaissance, Tuscany is the gourmet destination for
foodies around the world. Similar to all Italian cuisines, Tuscan culinary tradition is based
upon the use of fresh and simple ingredients, including legumes, cheeses, vegetables and
fruits.
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The exquisite four-course Tuscan feast feature dishes such as the Bufala con Panzanella, a
classic bread salad with bufala, and traditional Tuscan pasta dishes such as the Tortelli di
Patate, a potato-filled pasta with meat sauce.

The Tuscany culinary menu is offered daily from 5 — 11pm at Osteria Mozza and is priced at
$128++ or $228++ with wine pairing for the month of May. Guests can look out for a menu
inspired by the region of Sicily in June.

Date: 1 — 31 May 2017

Time: 5:00pm - 11:00pm

Price: $128 SGD per person ($228 SGD with wine pairing)

Location: B1-42-46, Galleria Level, The Shoppes at Marina Bay Sands
Reservations: Call 6688 8522 or email mozza-reservations@ marinabaysands.com

Whisky Day at Bread Street Kitchen

World Whisky Day at Bread Street Kitchen

Raise your glass and celebrate the “water of life” for World Whisky Day this May with the
single malt, blended, Scotch and Irish whiskies. Avid whisky fans are in for a treat as they
savour and discover the essence behind each carefully curated spirit at a special
Masterclass at Bread Street Kitchen with The Balvenie Regional Brand Ambassador — Neil
Strachan.

Date: 20 May 2017

Time: From 4pm

Location: Bay Level, L1-81, The Shoppes at Marina Bay Sands
Reservations: Call +65 6688 5665 or email

BreadStreetKitchen.Reservations@MarinaBaySands.com
Website: www.marinabaysands.com/breadstreetkitchen
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Learn to drink like a Sommelier at Bread Street Kitchen

Sommelier Britt Ng at Bread Street Kitchen

Discover the secrets behind the blind tasting abilities of a sommelier in an one-hour
exclusive session with our award-winning sommelier — Britt Ng. Britt’s accolades includes
being champion at the Asia’s Best Sommelier in French Wines 2016 and winner of
Malaysia’s Best Sommelier 2014. The masterclass is a fun, casual and informal wine event
held for an intimate group of 10 pax in Bread Street Kitchen. Following the masterclass,
enjoy an exquisite three-course lunch with wine pairing carefully curated by Britt and Bread
Street Kitchen’s executive chef, Sabrina Stillhart.

3-course Lunch Menu:
e Starter - Saffron Risotto, semi-dried tomatoes, aged parmesan, roasted king prawn
¢ Main Course - Beef Fillet Wellington, mashed potatoes, seasonal greens
o Dessert - Banana sticky toffee pudding, muscavado caramel, clotted cream

Date: 27 May 2017

Time: 12pm

Price: $169

Location: Bay Level, L1-81, The Shoppes at Marina Bay Sands

Reservations: Call +65 6688 5665 or email
BreadStreetKitchen.Reservations@MarinaBaySands.com
Website: www.marinabaysands.com/breadstreetkitchen

Sundowners at Spago by Wolfgang Puck
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Sundowners at Spago by Wolfgang Puck

Soak in the breeze and stunning views of the pool and skyline while savouring specially
curated cocktails, wine or beer at the top of Marina Bay Sands. Enjoy the drinks at a special
price from S$10++ along with signature bites from Spago starting at S$12++.

Date: Mondays - Thursdays

Time: 4pm — 7pm

Location: Sands SkyPark, Tower 2 Level 57 (Access from Hotel Lobby Tower 2
Reservations: Call 6688 9955 or email SpagoReservations@MarinaBaySands.com
Website: www.marinabaysands.com/spago

HitH

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, 2,560 hotel rooms and suites,
the rooftop Sands SkyPark, the best shopping mall in Asia, world-class celebrity chef
restaurants and an outdoor event plaza. Its two theatres showcase a range of leading
entertainment performances including world-renowned Broadway shows. 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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