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Whip up a feel-good
repast using
sustainable ingredients
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Fabulously festive
Nothing spells an indulgent Christmas feast more than a bountiful table laden with turkey,
traditional delicacies, caviar and premium oysters from Culina.

hen it comes to providing scrumptious festive feasts, Culina has
W got the art down pat. The leading purveyor of specialist epicurean
foods and beverages offers a bountiful spread of yuletide favourites at
its gorgeously revamped outlet at the COMO Dempsey enclave. Come
prepared with an ultimate food shopping list and start your browsing
experience at the massive 15,000 sq ft space.

From now till 25 December, the colonial barracks will be transformed
into a whimsical festive marketplace. Think dazzling fairy lights, a live pine
tree, shelves filled with seasonal produce such as the Italian Christmas cake,
panettones from Bonifanti and complimentary product tastings.

Expect premium items (pre-order from Culina Market) like Traditional
Roast Turkey ($115) with chestnut stuffing and gourmet sauce, Premium
Gammon Ham (Boneless, $60), Roasted Black Pepper Baby Back Ribs ($55)
and Roasted Mediterranean Beef Striploin ($98) paired with delectable red

562) and fresh oysters (unshucked, from $97/box of 24) including
_laire Marennes No. 3, David Hervé's Tara Oyster No. 3 and
Perle Blanche Oyster No. 2 at the seafood section at a special Christmas
hen pop by the Grandiflora boutique, the brand's first outpost in

Singapore, and complete your table setting with stunning statement floral
centrepieces (from $120, with two-day advance notice). Christmas is a
great time to indulge and treat your guests to the best festive experience
possible and Culina is the indispensable companion to meet all your home
entertaining needs.

Fret not if you have run out of gift ideas; Culina has got you covered
with a choice of seven different hampers (starting from $150 for The
Festive Treats Christmas Hamper). The Magic of Christmas Hamper ($300)
includes Castaing gourmet’s terrine set, an original spice honey cake from
Maison Toussaint and a bottle of Champagne Taittinger Brut Réserve.
Splash out on The Ultimate Christmas Hamper ($800) comprising premium
goodies like Champagne Taittinger Comtes de Champagne Rosé, kalamata
olives from Kalios, plus a classic panettone from Pasticceria. Looking for
something unique? Culina can personalise your hamper according to your
requirements.

If you prefer to leave your Christmas feast in the hands of the experts,
gather your loved ones and head to Culina Bistro for a Christmas Eve
dinner or Christmas lunch and dinner ($128+/person including a glass of
Champagne Taittinger Brut Réserve, minimum two persons). There will also
be festive a la carte specials from 21 December to 5 January 2020.

That's not all. In collaboration with Club21, from 12 to 15 December,
visit their outlets (one store will be outfitted with an installation from
Grandiflora) at Hilton Singapore Shopping Gallery and Four Seasons Hotel
Singapore for your festive shopping, where Culina's festive hampers are
available. e
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Culina at COMO Dempsey
Blk 15 Dempsey Road
Singapore 249675
Website: www.culina.com.sg




