ibis Singapore on Bencoolen Welcomes the Year of the
Horse with Festive Chinese New Year Set Menus in
Partnership with Nestlé Professional

Singapore, 13 January 2026 — Celebrate the Lunar New Year with heartfelt reunions and meaningful feasts as ibis
Singapore on Bencoolen unveils its Chinese New Year 2026 Set Menus, thoughtfully curated by TASTE Restaurant in
collaboration with Nestlé Professional.

Available from 13 February to 3 March 2026, the festive menus are designed to bring families, friends and colleagues
together over comforting, auspicious dishes inspired by local flavours and Chinese New Year traditions, all at
exceptional value.

This partnership with Nestlé Professional reflects a shared commitment to quality, consistency and culinary
excellence, blending trusted ingredients with the creativity of TASTE Restaurant’s culinary team to deliver flavours
that resonate with Singapore’s diverse palates.

“Chinese New Year is always about coming together with family, friends and colleagues over

good food and meaningful conversations. At ibis Singapore on Bencoolen, we wanted to create
menus that feel familiar, comforting and celebratory. Partnering with Nestlé Professional allows us to
deliver quality and consistency, while our team at TASTE Restaurant brings in local flavours that
Singaporeans love,” said David Lane, General Manager of ibis Singapore on Bencoolen.


mailto:charlotte.escande@accor.com
mailto:cdasilva@lepublicsysteme.fr
mailto:sdesousa@lepublicsysteme.fr

A Celebration of Local Flavours & Auspicious Traditions

The Chinese New Year menus showcase a balance of classic favourites and modern interpretations, each dish
symbolising prosperity, longevity and good fortune. Highlights include:

Golden Harmony Broth with Ocean Treasures — a luxurious start symbolising abundance

Fortune Steamed Cod in Fragrant Aromatics — representing year-round prosperity

Crispy Taro Crown with Wok-Fried Treasures — rich in texture and flavour

Longevity Ee-Fu Noodles with Seasonal Vegetables & Shiitake Essence — for long life and happiness
Golden Cereal-Crusted Butter Prawns and Aromatic Ginger Baked Chicken — crowd favourites with local flair
Golden Mango Sago with Pomelo Pearls — a refreshing and indulgent finale

Each dish is crafted to reflect familiar local tastes while honouring the symbolic significance of Chinese New Year
dining.

Two Festive Set Menus for Every Occasion

Guests can choose between two thoughtfully curated set menus, ideal for both intimate gatherings and larger
celebrations:

e Set A — Fortune Flavours

From S$58++ per person (minimum 2 persons)
e Set B — Prosperity Flavours

From S$68++ per person (minimum 5 persons)

Both sets are available for dine-in, takeaway and delivery, offering flexibility for home celebrations, office gatherings
and festive get-togethers.

In addition, guests can enjoy:

e Signature Salmo Yu Sheng (serves 6-8 pax)
e Chinese New Year Cookie Specials featuring Almond Coconut, Pistachio Cranberry and Chocolate Caramel
flavours, available from 6 February 2026

Quality You Can Trust, Flavours You’ll Love

The collaboration with Nestlé Professional underscores ibis Singapore on Bencoolen’s commitment to delivering
reliable quality while supporting local dining culture. By combining Nestlé’s trusted products with the culinary expertise
of TASTE Restaurant, the hotel aims to create festive meals that feel both nostalgic and contemporary.

“At Nestlé Professional, we are proud to partner ibis Singapore on Bencoolen to support their Chinese New
Year offerings with our trusted ingredients and culinary solutions,” said Samantha Tan, Food Manager, a
representative from Nestlé Professional Singapore. “Together, we are creating festive menus that combine
consistency, quality and local flavours — helping guests enjoy meaningful celebrations with peace of mind.”
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Exceptional Value with Festive Privileges
To make celebrations even more rewarding, ibis Singapore on Bencoolen is offering attractive festive promotions:

e Early Bird Promotion (until 31 January 2026)
10% off (General Public) | 15% off (Corporate)
e Accor Plus Explorer Member Benefits
20% off Takeaway (1 Feb — 3 Mar 2026)
30% off Dine-In (13-16 Feb & 19 Feb — 3 Mar 2026)
10% off Dine-In on Black-out dates (17 & 18 Feb 2026)

These offers make the Chinese New Year menus an attractive option for family reunions, corporate lunches and
festive gatherings.

Reservations & Enquiries
Chinese New Year set menus are available from 13 February to 3 March 2026 for dine-in, takeaway and delivery.

TASTE Restaurant, Level 1
ibis Singapore on Bencoolen
170 Bencoolen Street, Singapore 189657

Mobile: +65 6593 2886
WhatsApp: +65 9238 3573

Orders must be placed at least three days in advance. Early reservations are highly encouraged due to festive
demand.

For more information or to make a reservation, visit https://www.ibissingaporebencoolen.com/offers/chinese-new-
year-set-menu-2026/
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About ibis

Since 1974, ibis has been a trailblazing brand, open and welcoming to all. ibis hotels are beloved by travellers and
locals for their contemporary style, vibrant social hubs, rooms that feel like home, lively bars, satisfying dining options,
and easy mobile check-in experience. The brand is known for its passion for live music, offering guests playlists
curated for every mood and access to exclusive gigs with up-and-coming musicians. No matter where in the world a
guest may travel, ibis always feels like the right place to be. With over 1,270 hotels in 70 countries, ibis is recognised
across the globe as the leading brand in economy hospitality. ibis is part of Accor, a world leading hospitality group
counting over 5,700 properties throughout more than 110 countries, and a participating brand in ALL - Accor Live
Limitless — a lifestyle loyalty program providing access to a wide variety of rewards, services and experiences.

ibis.com | all.com | group.accor.com
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