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Another year ending? We’re just getting started.

That’s cause when EOY closes in, QT Singapore goes all out.

Think decadent design, and excessively festive vibes. It’s that kinda  fa -
la lavishness that’ll get RSVPs from the whole dang office.

We’ve got everything they’re pining for and more. Chicken, but with a 
QT twist. Prime rib, roasted not a smidge short of fall -off- the-bone. 

Even the canap és are dressed in holiday’s best.

So however you’re planning to overindulge the dream team, make sure 
it’s got Cygnet or Cygnet Bar involved. 

For a year in review, the Rooftop at QT’ll  do. Ho ho whoa.

Book your wildly wrap -up now and toast to 2026.



EVENT 
SPACES



From boardroom bigwigs to birthday bon 
vivants, power lunches to power plays, 
flirty soirees, fashion night and a little 
cheeky charm on a weekday –  Cygnet’s 
here for it.

Our cooking philosophy starts with sourcing 
the best ingredients from around the world, 
cooking with French influence, bringing 
authenticity to the table and most of all 
having some fun. 

Perfect to impress up to 132 guests, be it 
grand dinners, glamourous celebrations, 
and moments that deserve a little extra 
dazzle.

CYGNET

132

FULL 
RESTAURANT1 4
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28

LONG TABLE

Whether it’s a birthday celebration, a 
buttoned -up boardroom affair, or 
something deliciously in between, this 
lush, private space delivers. 

Just a whisper away from the kitchen’s 
hum, it’s where exclusivity meets energy 
–  perfect for those who are looking to 
stay close to the action. 

And for those who like their gatherings 
a little grander.

COMMITTEE ROOM

236

THEATRE



BOWIE ROOM

Boardroom by day, bubbles by night. 
Seating 14 with a slick screen for 
presentations (or a cheeky slideshow), 
Bowie does business and pleasure with 
equal measure. Whether it’s a power 
meeting or a private celebration, this 
versatile space keep things sharp –  with 
just a hint of swagger.

12

LONG TABLE3 6
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12

BANQUET

An intimate private dining room for 
unforgettable gatherings. Seating up to 
14 and centered around a sleek Lazy 
Susan, Suzie provides the perfect stage 
for shared plates, whispered toasts, and 
a little spin (literally) of indulgence. 

Ideal for those who like their privacy 
served with style.

SUZIE ROOM

4



CYGNET BAR

Manhattan soul, Singapore edge. Think 
smooth curves, leather finishes, and 
lighting that flatters everyone. 

With bold cocktails, a savvy wine list, and 
just the right hint of mischief –  you’ll 
want to settle in and stay awhile. Or 
longer.

60

COCKTAIL5 8
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100

COCKTAIL

Rooftop at QT offers an open -air setting 
with panoramic city views, perfect for 
hosting up to 100 guests. Whether it's a 
corporate celebration, product launch or 
private party, this is where stylish gatherings 
come to life.

Add fine sips, curated bites and a touch of 
QT charm -  and you’ve got yourself an event 
to remember.

ROOFTOP AT QT

6



VENUE CAPACITIES
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VENUES LAYOUT FOOD PAX

Committee Room 1 Seated Dining 14

Committee Room 1 & 2 Seated Dining 28

Bowie Room Seated Dining 12

Cygnet Suzie Seated Dining 12

Cygnet Bar Standing Canapes 60

Rooftop at QT Standing Canapes 100



FESTIVE 
FEASTING
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FEASTING MENU 

Seafood platter - lobster rolls, oysters, prawns 

Feta, watermelon, tomato, pomegranate, chardonnay vinegar

Beef Wellington, mushroom duxelles , spinach crepe, puff pastry
Roasted chicken, chicken liver parfait, gravy

Potato au gratin
Broccolini

Carrot miso mash, charred corn
Brussel sprouts, pancetta, balsamic

TO FINISH 
Assorted Christmas ginger cookies

-
Rum & raisin log cake

Pecan tart, vanilla gelato

Prices are subject to 10% service charge and 9% GST. Product may be seasonal, dependent on availability. 

$158++ pp
(Min 4 persons)
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Prices are subject to 10% service charge and 9% GST. Product may be seasonal, dependent on availability. 

PREMIUM 
FEASTING

$198++ pp
(Min 8 persons)

PREMIUM FEASTING MENU 
 

Seafood platter - lobster rolls, oysters, prawns, king crab lettuce tacos
Caviar supplement $85 (30g) or $120 (50g)

Feta, watermelon, tomato, pomegranate, chardonnay vinegar

Roasted Prime Rib
Lobster Thermidor
Potato Au Gratin

Broccolini
Carrot Miso Mash, Charred Corn

Brussel Sprouts, Pancetta, Balsamic
Grilled Leeks, Hazelnut, Smoked Burrata

TO FINISH 
Assorted Christmas ginger cookies

-
Rum & raisin log cake

Pecan tart, vanilla gelato



FESTIVE LUNCH
SET MENU
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3-Course $88++ pp

Prices are subject to 10% service charge and 9% GST. Product may be seasonal, dependent on availability. 

ENTRÉE
Prawn cocktail, pink blush mayo

or
Feta, watermelon, tomato salad, 

pomegranate, strawberry, chardonnay 
vinegar 

DESSERT  
Warm Christmas fruit cake, 

brandy sauce

MAIN 
Chicken saltimbocca, smoked mash, 

foie gras , chicken jus
or

F1 wagyu  picanha , carrot miso mash, 
red wine jus

or
Iberico  secreto , butternut squash 

puree, cranberries, sage



FESTIVE DINNER
SET MENU

13

3-Course $108++ pp

Prices are subject to 10% service charge and 9% GST. Product may be seasonal, dependent on availability. 

ENTRÉE
Prawn cocktail, pink blush mayo

or
Feta, watermelon, tomato salad, 

pomegranate, strawberry, chardonnay 
vinegar 

MAIN 
Chicken Saltimbocca, Smoked Mash, Foie 

Gras, Chicken Jus
or

F1 Wagyu Picanha , Carrot Miso Mash, Red 
Wine Jus

or
Iberico  Secreto, Butternut Squash Puree, 

Cranberries, Sage
or

Sole, Smoked Mussels, Lemon Butter 
Sauce, Mixed Herbs

SIDES TO SHARE  
Brussel sprouts, pancetta, balsamic

Grilled leeks, hazelnut, smoked burrata
Potato au gratin

DESSERT  
Warm Christmas fruit cake, brandy sauce
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Prices are subject to 10% service charge and 9% GST. Product may be seasonal, dependent on availability. 

FESTIVE SET 
MENU

4-Course $138++ pp

ENTRÉE
Prawn cocktail, pink blush mayo

or
Feta, watermelon, tomato salad, 

pomegranate, strawberry, chardonnay 
vinegar 

SOUP
Roasted miso pumpkin soup, fennel, 

lobster

MAIN 
Chicken Saltimbocca, Smoked Mash, 

Foie Gras, Chicken Jus
or

F1 Wagyu Picanha , Carrot Miso Mash, 
Red Wine Jus

or
Iberico  Secreto, Butternut Squash 

Puree, Cranberries, Sage
or

Sole, Smoked Mussels, Lemon Butter 
Sauce, Mixed Herbs

SIDES TO SHARE  
Brussel sprouts, pancetta, balsamic

Grilled leeks, hazelnut, smoked burrata
Potato au gratin

DESSERT  

Warm Christmas fruit cake, brandy 
sauce



CANAPÉ S MENU

COLD
Smoked Salmon, Blinis, Crème Fraiche, Dill

Devilled Eggs
Duck Rillette , Luxardo  Cherry, Crostini

Proscuitto , Rockmelon  Balsamic 
Pickled Sardine, Whipped Bottarga , Brioche 

Tomato, Burrata , Bruschetta  (V)
Salted Baked Beetroot, Ricotta, Chives (V)

SWEET
Raspberry Custard Tart

Chocolate Orange Ganache Tart
Lemon Meringue Tart
Cappuccino Macaron

Chocolate Coconut Lamingtons 
Pistachio Madeleine

WARM
W.A. Seared Scallops, Horseradish Bernaise  

Bamboo Prawn, Garlic Parsley Butter 
Butter Milk Fried Chicken, Yuzu Mayo

Mini Wagyu  Sliders, Pickles, Jalepenos , Mustard Mayo
Red Wine Beed Vol Au Vent 

Quail Parfair  Croquette, Miso Mayo
Spinach Mushroom Quiche (V)

Forest Mushroom Cigar (V)

13

Prices are subject to 10% service charge and 9% GST. Product may be seasonal, dependent on availability. 

5-Piece Package (1 Sub) $68++ pp
7-Piece Package (2 Sub) $88++ pp

(Min 15 persons)

15
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Prices are subject to 10% Service Charge and prevailing Government Taxes.  Product may be seasonal, dependent on availability . 

PARTY STARTING 
BEVERAGE PACKAGES

16
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PARTY STARTING 
BEVERAGE PACKAGES

THE QTIE SIP
WHITE
Terre Gaie  Claris Pinot Grigio  2023

RED
Cecchi  Chianti DOCG 2022/23

PROSECCO
Terre Gaie , Prosecco, ITA

BOTTLED BEER
Asahi
Peroni

NON -ALCOHOLIC 
Assorted Soft Drink,  Juice &  Water

2  HOURS $ 85++ PP

3 HOURS $ 110++ PP

THE EXTRA QTIE SIP
WHITE
Mahi, Sauvignon Blanc, NZL
Volpe Pasini , ‘Grivò ’, Pinot Grigio , ITA
William Fevre , Chablis, FRA

RED
Larry Cherubino , 'Pedestal', Cabernet 
Sauvignon, AUS
Villa Matta, Valpolicella  Ripasso  
Superiore , ITA

PROSECCO
Fasol  Menin , Prosecco, ITA

BOTTLED  BEER
Asahi
Peroni
Brewlander

NON -ALCOHOLIC 
Assorted Soft Drink, Juice & Water

2  HOURS $ 100++ PP

3 HOURS $ 125++ PP

COCKTAIL ON ARRIVAL -  $18++
CHAMPAGNE ON ARRIVAL -  $25++
FREE FLOW COCKTAILS (2  TYPES)  -  $60++

FEELING SPECIAL QTIE SIP
WHITE
Mahi, Sauvignon Blanc, NZL
Volpe Pasini , ‘Grivò ’, Pinot Grigio , ITA
William Fevre , Chablis, FRA

RED
Larry Cherubino , 'Pedestal', Cabernet 
Sauvignon, AUS
Villa Matta, Valpolicella  Ripasso  Superiore , ITA

PROSECCO
Fasol  Menin , Prosecco, ITA

BOTTLED  BEER
Asahi
Peroni
Brewlander

SPIRITS
Bombay Sapphire
Grey Goose
Flor de cana 4 yrs
Codigo  blanco
Monkey Shoulder 

NON -ALCOHOLIC 
Assorted Soft Drink, Juice & Water

2  HOURS $ 140++ PP

3 HOURS $ 190 ++ PP

Prices are subject to 10% Service Charge and prevailing Government Taxes. 
Product may be seasonal, dependent on availability. 

17
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STAY A WHILE

QT Singapore is your palace for reinvention, with 

opulence in residence between worlds old and 

new. So, go boldly into a new vision set against 

the tropical metropolis. 

The ceiling height alone calls for elevation. Settle 

into the sublime and discover a grand world 

within, rain shower and Dyson hair dryer 

included. 

A crisp nod to the building’s neo -classical roots, 

sparkling with designer contrasts and brimming 

with natural beauty: all rich wood and earth 

tones, bevelled edges, onyx and velvet. A timeless 

space to simply spend time in, home to 

wallpaper palms and a bed so plush it makes 

clouds seem solid.



SINGAPORE

35 Robinson Road, Singapore 068876

PHONE:  +65 6701 6800

EMAIL:  reservations_qtsingapore@evt.com

WEB:  qthotels.com/ singapore

SOCIAL:  facebook.com/qtsingapore

@qtsingapore #QTLife

While best efforts will be made to accommodate all dietary requests, unfortunately guarantees of allergen free 
foods cannot be made due to cross contact risks within the kitchen.
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