
 

 

 

A Breakfast Bonanza at Ash & Elm’s New Sunday Champagne Brunch 

 

Singapore, 6 July 2017—Rise and shine to Ash & Elm’s new Sunday Champagne Brunch featuring 

breakfast-inspired gourmet delights spanning three culinary theatres. From quintessential cornflakes to 

breakfast staples of bacon and eggs, Executive Sous Chef Philippe Duc seamlessly weaves breakfast 

favourites into brunch classics for an indulgent experience.  

Three new tasting platters comprising 11 a la minute dishes showcase classic breakfast ingredients for a 

brunch experience that takes diner’s palates across the globe.  

 

“Sunday Champagne Brunch should 

always be comforting, relaxed, and a 

little fun. With this menu, we bring the 

diner back to childhood memories of a 

glass of milk at the breakfast table, rich 

Hollandaise Sauce on a plate of eggs 

benedict, and more,” says Chef Philippe 

on his inspiration for his latest curation. 

“Every plate tells a story and this brunch 

evokes a showcase of different breakfast 

classics enjoyed around the world.” 

MENU 

From The Land 

Roasted Yellow Chicken Breast, Polenta and Bacon 

Perennial favourite, bacon complements 30-day corn-fed roast chicken from France enhanced with our home-

grown herbs. 

Chargrilled Ibérico Pork Loin and Parsnip Purée 

The delicious sweetness of milk complements parsnip purée that accompanies delicate, nutty, melt-in-your-mouth 

Spanish Pata Negra. 

Braised Beef Short Ribs with Carrot, Mushrooms and Pearl Onions 

Versatile and protein-packed mushrooms are added to enhance French slow-braised Australian beef short ribs 

with robust red wine sauce. 



 

 

Pan-Fried Duck Foie Gras on Toasted Brioche with Spiced Apple Marmalade 

Breakfast staple, brioche is paired with French Duck Foie Gras and apple marmalade with delicious peppers. 

 

From The Sea 

Baked Sea Bass with Asparagus and Hollandaise Sauce 

Usually seen on eggs benedict, Hollandaise Sauce complements poached asparagus and perfectly-baked Mauritian 

sea bass. 

Grilled Prawns with Thyme, Garlic, Ratatouille and Pesto 

No fry up is complete without tomatoes which are used in an heirloom ratatouille recipe enhancing savoury grilled 

prawns. 

Sicilian Yellowfin Tuna a la Plancha 

Breakfast cornflakes get some of the spotlight, adding crunch to yellowfin tuna marinated with lemon and parsley. 

Pan-Seared Scallops in Brown Butter Sauce with Lemon, Parsley and Pancake 

Butter and pancakes reign as breakfast icons, showcasing Hokkaido scallops to perfection. 

 

From The Garden 

Shimeji Mushrooms and Mascarpone Ravioli with Parsley Butter Sauce 

Umami-rich mushrooms and mascarpone are tucked into handcrafted dumplings enhanced with maître d'hôtel 

butter. 

Truffle Risotto with Parmesan and Natural Jus 

Parmigiano-Reggiano cheese uplifts this decadent dish topped with lashings of black truffle. 

Eggplant “Parmigiana” with Poached Egg 

It wouldn’t be breakfast without eggs; a poached egg adds luscious texture and flavour to grilled eggplant layered 

with Mozzarella di Bufala, Parmesan and tomatoes. 

--- 

Ash & Elm’s Sunday Champagne Brunch is available every Sunday from 12:00pm to 3:00pm, and is 

priced at $138 per adult, inclusive of unlimited Perrier-Jouët Champagne, House Wines, D-I-Y Bloody 

Mary Cocktails, Soft Drinks, Juices, Coffee, and Tea; $98 per adult, inclusive of D-I-Y Bloody Mary 

Cocktails, Soft Drinks, Juices, Coffee, and Tea; and $48 per child, inclusive of Soft Drinks and Juices. All 

prices are subject to 10% service charge and prevailing government taxes. For more information or to 

make dining reservations, please visit AshAndElm.sg, email InterContinental.Dining@ihg.com or speak 

with us at +65 6825 1008. High-resolution images may be downloaded from here. 

http://ashandelm.sg/
mailto:InterContinental.Dining@ihg.com
https://www.dropbox.com/sh/0o05sq1jyqxh4dz/AADGdlMtUjblCRgmi5GRcmBta?dl=0


 

 

Ash & Elm 

Level 1, InterContinental® Singapore 
80 Middle Road, Singapore 188966 
+65 6825 1061 

 Follow us at @ashandelmsg 
 

- END - 
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 Celine Tan  
 Assistant Marketing Communications Manager 
 Tel: +65 6825 1087 
 Email: celine.tan1@ihg.com  
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Senior Marketing Communications Manager 
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Notes to Editors: 

 

About InterContinental® Singapore  

A luxury landmark set in the heart of a historic precinct, InterContinental Singapore is deeply rooted in 

the heritage of the arts and cultural districts of Bugis and Bras Basah. Positioned in proximity to 

established historical enclaves including Arab Street, Kampong Glam and Little India, InterContinental 

Singapore is also conveniently located next to Bugis Junction shopping complex, Singapore’s first glass-

covered air-conditioned shopping street.  

Drawing on the city’s rich heritage and multi-faceted cultures inspired by the surrounding locale, the 

403-guestroom hotel exudes a residential charm that harmoniously marries luxury and elegance with 

hints of locality. Comprising a Main Tower that suitably blends heritage-inspired furnishings with 

modern-day comforts, and a Shophouse Wing which is distinctly reflective of the Peranakan culture, all 

rooms and suites incorporate a touch of historic charm.  

Since opening its doors in 1995, InterContinental Singapore has earned and maintained a strong 

reputation for outstanding service, with prestigious accolades including the 2017 Forbes Travel Guide 

Four-Star Rating; 2017 Travellers’ Choice Awards by TripAdvisor; 2017 Readers’ Choice Awards by 

DestinAsian, Top 25, Luxury & Best Service Hotel by TripAdvisor in its 2013 Travellers' Choice® Awards; 

Best Luxury Hotel by Business Destinations 2012 Travel Awards; Singapore’s Leading Meetings & 

Conference Hotel in the World Travel Awards 2013; and Signature Business Hotel by Hospitality Asia 

Platinum Awards 2011-2013, Regional Series. Services and facilities include a Peranakan-inspired Club 

http://www.facebook.com/ashandelmsg/
mailto:celine.tan1@ihg.com
mailto:lynda.lew@ihg.com


 

 

InterContinental Lounge, a lobby lounge, a bar, three restaurants serving Chinese, Japanese and 

European cuisines; a swimming pool and 24-hour fitness centre, room service, business centre, laundry 

and valet. 

For more information, visit intercontinental.com/singapore, twitter.com/InterConSin, 

facebook.com/ICSingapore or instagram.com/InterConSin.    

 

About Gourmet Collection: Gourmet Collection is an exciting membership programme exclusive to the 

participating hotels of InterContinental Hotels Group in Singapore and Batam, namely, InterContinental® 

Singapore, Crowne Plaza® Changi Airport, Holiday Inn® Singapore Atrium, Holiday Inn® Singapore 

Orchard City Centre, Holiday Inn Express® Singapore Clarke Quay, Holiday Inn Express® Singapore 

Orchard Road, Hotel Indigo® Singapore Katong, Holiday Inn Express® Singapore Katong as well as 

Holiday Inn® Resort Batam. 

Membership privileges include 25% off dining bill at participating restaurants as well as 15% off Best 

Flexible Rates for room stays. Other benefits include complimentary parking, special occasion treats, 

exclusive invites to members-only events as well as a set of dining and room stay vouchers. 

For more information, please visit gourmetcollectionsea.com or call +65 6876 7940. 

 

About InterContinental® Hotels & Resorts: The InterContinental® Hotels & Resorts brand has 180 hotels 

located in more than 65 countries, with local insight that comes from over 67 years of experience. As a 

brand, we believe that superior, understated service and outstanding facilities are important, but what 

makes us truly different is the genuine interest we show in our guests. Our desire is to help guests make 

the most of their time. We connect our well-travelled guests to what’s special about a destination, by 

sharing our knowledge so they enjoy authentic local experiences that will enrich their lives and broaden 

their outlook. For more information, visit www.intercontinental.com, www.twitter.com/InterConHotels 

or www.facebook.com/intercontinental. 

 

About IHG® (InterContinental Hotels Group): IHG® (InterContinental Hotels Group) [LON:IHG, NYSE:IHG 

(ADRs)] is a global organisation with a broad portfolio of hotel brands, including InterContinental® 

Hotels & Resorts, Kimpton® Hotels & Restaurants, HUALUXE® Hotels and Resorts, Crowne Plaza® Hotels 

& Resorts, Hotel Indigo®, EVEN™ Hotels, Holiday Inn® Hotels & Resorts,Holiday Inn Express®, Staybridge 

Suites® and Candlewood Suites®. 

IHG franchises, leases, manages or owns more than 4,900 hotels and 727,000 guest rooms in nearly 100 

http://www.ihg.com/intercontinental/hotels/gb/en/singapore/sinhb/hoteldetail
https://twitter.com/InterConSin
http://www.facebook.com/ICSingapore
file://///interconti.com/mainshare/Dept_Data$/PR_Group/Marketing%20Communications/PUBLIC%20RELATIONS/Press%20Kit/Hotel/instagram.com/InterConsin
http://www.gourmetcollectionsea.com/
http://www.intercontinental.com/
http://www.twitter.com/InterConHotels
http://www.facebook.com/intercontinental
http://www.ihgplc.com/index.asp
http://www.intercontinental.com/hotels/gb/en/reservation
http://www.intercontinental.com/hotels/gb/en/reservation
https://www.kimptonhotels.com/
http://cn.ihg.com/hualuxe?scmisc=header_vn
http://www.ihg.com/crowneplaza/hotels/gb/en/reservation
http://www.ihg.com/crowneplaza/hotels/gb/en/reservation
http://www.ihg.com/hotelindigo/hotels/us/en/reservation
http://www.ihg.com/evenhotels/hotels/us/en/reservation
http://www.ihg.com/holidayinn/hotels/gb/en/reservation
http://www.ihg.com/holidayinnexpress/hotels/gb/en/reservation
http://www.ihg.com/staybridge/hotels/gb/en/reservation
http://www.ihg.com/staybridge/hotels/gb/en/reservation
http://www.ihg.com/candlewood/hotels/us/en/reservation


 

 

countries, with more than 1,300 hotels in its development pipeline. IHG also manages IHG® Rewards 

Club, the world’s first and largest hotel loyalty programme with more than 90 million members 

worldwide. 

 InterContinental Hotels Group PLC is the Group’s holding company and is incorporated in Great Britain 

and registered in England and Wales. More than 350,000 people work across IHG’s hotels and corporate 

offices globally. 

 Visit www.ihg.com for hotel information and reservations and www.ihgrewardsclub.com for more on 

IHG Rewards Club. For our latest news, visit: www.ihg.com/media and follow us on social media 

at: www.twitter.com/ihg,www.facebook.com/ihg and www.youtube.com/ihgplc.  

 

About IHG® Rewards Club: With more than 84 million members globally, IHG® Rewards Club, formerly 

Priority Club® Rewards, is the first, largest and fastest-growing guest loyalty programme in the hotel 

industry. The programme rewards members with a host of ways to redeem points, from hotel nights, 

flights and car rentals to music downloads and brand merchandise. Named Best Hotel Rewards Program 

in the World ten years running by Global Traveler magazine, IHG Rewards Club offers sought-after 

benefits and is easy to use. Other benefits include free internet for all members at any IHG hotel 

worldwide and features such as No Blackout Dates, Points & Cash, Flights AnywhereTM and Hotels 

AnywhereTM. For more information and to register for IHG Rewards Club, visit 

www.ihg.com/rewardsclub. 

 

 

http://www.ihg.com/rewardsclub/gb/en/home
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