Celebrate Spring with Classic Afternoon Tea: Chantecaille Rose de Mai
Singapore, 10 March 2020 – This spring, InterContinental Singapore has partnered with Chantecaille
to create a luxurious dining experience that celebrates the beauty brand’s love for flowers. For this
limited-edition collaboration, Chef Eric Neo of InterContinental Singapore worked closely with
Chantecaille to curate a custom menu inspired by and crafted around the precious Rose De Mai. The
Classic Afternoon Tea: Chantecaille Rose de Mai showcases the beauty brand’s signature rose with an
opulent tea experience and exclusive menu. This seasonal collaboration launches on 1 April 2020 in
The Lobby Lounge and features delicacies inspired by the world’s rarest rose and savories that highlight
Chantecaille’s commitment to environmental sustainability and wildlife conservation.

Classic Afternoon Tea: Chantecaille Rose de Mai
“InterContinental Singapore is committed to creating innovative culinary experiences for our guests.
With food and fashion collaborations on the rise, we saw an opportunity to partner with a sustainable
beauty brand for the first time, to bring out the best of our pastry craftsmanship and highlight our own
commitment to sustainability”, Chef Eric Neo, Executive Chef of InterContinental Singapore.
Highlights from the presentation include a strawberry, orange blossom mousse tart topped with delicate
floral chocolate; sakura mousse with peach jelly; and a delightful dome-shaped rose tea, cardamom
cremeux, vanilla sponge on lemon shortbread. Accompanying the charming selection of sweets are
savory treats that are equally inviting, such as prawn mousse pita with pomegranate; salmon thyme
quiche and feta cheese cranberry roll, peach rose jam with dried fruits and nuts.
The experience features a dessert station where guests may enjoy unlimited servings of ice cream,
baked crumble and bread pudding. Guests may opt to complement the culinary presentation with a flute
of Taittinger Brut Champagne, perfect for an indulgent afternoon. Each afternoon tea guest will also
receive a complimentary Chantecaille gift bag featuring the brand’s signature skincare range, available
while stocks last.

Chantecaille and the Rose de Mai
“As a young girl growing up in France, my mother and I spent hours caring for the roses in our garden
and I woke up to the scent of roses every morning. It’s always been my favorite flower, and as an adult,
the Rose de Mai has been an inspiration. This flower is wonderfully gentle, ideal for sensitive skin, and
healthy for us—it is rich in Vitamin C, helps with inflammation and irritation, revives and refreshes skin,
calms the mind and is one of the most extraordinary anti-aging secrets in the world. The Rose de Mai
breed dates back to the 17th century and has the most divine, crinkly, delicate petals.” Founder and
CEO Sylvie Chantecaille
For over 20 years, Chantecaille has established a luxurious standard in the world of plant-powered
botanical skincare and color cosmetics. From the healing, hand-harvested Rose de Mai, to the coveted
Bio Lifting Serum+ and the revolutionary algae-infused Future Skin foundation, the company has a
‘naturally beautiful’ ethos that has always been ahead of its time.
Chantecaille has always hand-selected the purest, most effective botanicals from around the world to
enrich innovative skincare formulas. Two decades ago, Olivia and Sylvie discovered a blooming field of
Rose de Mai in Grasse, France, which a local farmer hand-harvested and distilled into artesian well
water. This rose was found to possess unprecedented anti-inflammatory and anti-aging benefits.
Chantecaille’s signature Rose de Mai Collection harnesses the properties of this highly potent and rare
rose and combines it with plant stem cells to boost its efficacy.
Each product in the Rose de Mai range is powered by this rare rose that only blooms for only three
weeks during the month of May in Grasse, France. Rich in vitamin C, it possesses powerful antioxidant
properties, helps calm the complexion, and supremely moisturizes the skin.

Details
The Lobby Lounge
1 April 2020 to 30 June 2020
S$88* for two guests inclusive of a fine selection of loose-leaf teas and coffee.
S$118* for two guests, inclusive of two flutes of Taittinger Brut Champagne, a fine selection of looseleaf teas and coffee.

High-resolution images can be downloaded here.

*All prices stated are in Singapore dollars.
*Prices are subject to 10% service charge and prevailing government taxes.

Classic Afternoon Tea: Chantecaille Rose de Mai
Sweet
Rose Macaron
Sakura Mousse, Peach Jelly
Rose Praline
Rose Tea, Cardamom Cremeux, Vanilla Sponge, Lemon Shortbread
Maple Rosella Lamington, Hibiscus Butter Cream
Strawberry, Orange Blossom Tart
Rose Tea Blueberry and English Scones with Homemade Rose Jam,
Strawberry Jam and Clotted Cream
Savoury
Salmon Confit, Caramelised Onions, Raisins, Yuzu Mayo
Feta Cheese Cranberry Roll with Peach Rose Jam, Dried Fruits and Nuts
Prawn Mousse Pita with Pomegranate
Saffron Mashed Potatoes with Mushroom Duxelles
Baked Scallops with Cocktail Sauce, Caviar
Salmon Thyme Quiche

Classic Afternoon Tea: Chantecaille Rose de Mai
Date and Time

Price

1 April to 30 June 2020

$118 for two, inclusive of two flutes of Taittinger
Brut Champagne and choice of fine loose-leaf
tea or coffee, and unlimited ice cream.

Monday to Thursday
2:00pm to 5:00pm
Friday to Sunday, and Public Holiday
1st seating 1:00pm to 3:00pm
2nd seating 3:30pm to 5:30pm

$88 for two, inclusive of a choice of fine looseleaf tea or coffee, and unlimited ice cream.
Prices are subject to 10% service charge and
prevailing government taxes.

Complimentary Chantecaille gift bag with each set of
Classic Afternoon Tea: Chantecaille Rose de Mai
$118 tea set

$88 tea set

Chantecaille Anti-Pollution Mattifying Cream 8ml
Chantecaille Bio Lifting Cream+ 5ml
Chantecaille Rose de Mai Face Oil 4ml
$50 Chantecaille Voucher

Chantecaille Jasmine & Lily Healing Mask 8ml
Chantecaille Magnolia, Jasmine, Lily Emulsion 8ml
Chantecaille Rose Makeup Remover 8ml
$20 Chantecaille Voucher

The Lobby Lounge
Level 1, InterContinental® Singapore
80 Middle Road, Singapore 188966
+65 6825 1008
TheLobbyLounge.sg
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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 Heritage 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 Top Hotels in Singapore: Readers’ Choice Awards by Condé Nast
Traveler; 2017 Travellers’ Choice Awards by TripAdvisor; 2017 Readers’ Choice Awards by
DestinAsian; 2017 Singapore’s Leading Hotel and 2017 Singapore’s Leading Conference Hotel by
World Travel Awards and 2017 Top 10 Asia Pacific Meeting Hotels by cvent. Services and facilities
include the Club InterContinental Lounge, six restaurants and bars, an outdoor swimming pool, 24-hour
fitness centre, laundry and valet.
For
more
information,
visit singapore.intercontinental.com, 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:
InterContinental Hotels & Resorts has 204 hotels located in more than 60 countries with local insight
that comes from over 70 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 welltraveled guests to what’s special about a destination, by sharing our knowledge, so they enjoy authentic
experiences that will enrich their lives and broaden their outlook.
For
more
information
about
the
InterContinental
Hotels
&
Resorts
brand,
visit www.intercontinental.com.
Find
us
on
Twitter www.twitter.com/InterConHotels,
Facebook www.facebook.com/intercontinental or Instagram www.instagram.com/intercontinental.
About IHG® (InterContinental Hotels Group):
IHG ® (InterContinental Hotels Group) is a global organisation with a broad portfolio of hotel brands,
including Six Senses Hotels Resorts Spas, Regent Hotels & Resorts, InterContinental® Hotels &
Resorts, Kimpton® Hotels
&
Restaurants, Hotel
Indigo®,
®
®
®
EVEN Hotels , HUALUXE Hotels and Resorts, Crowne Plaza Hotels & Resorts, voco™ Hotels,
Holiday Inn®, Holiday Inn Express®, Holiday Inn Club Vacations®, Holiday Inn Resort®,
avid™ hotels, Staybridge Suites® and Candlewood Suites®.
IHG franchises, leases, manages or owns more than 5,600 hotels and nearly 843,000 guest rooms in
more than 100 countries, with over 1,900 hotels in its development pipeline. IHG also

manages IHG® Rewards Club, our global loyalty programme, which has more than 100 million enrolled
members.
InterContinental Hotels Group PLC is the Group’s holding company and is incorporated in Great Britain
and registered in England and Wales. More than 400,000 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.ihgplc.com/media and follow us on social media
at: www.twitter.com/IHGCorporate, www.facebook.com/IHGCorporate and www.linkedin.com/compan
y/intercontinental-hotels-group.

For media enquiries for Chantecaille, please contact:
Smitten PR: PR representative of Chantecaille (Singapore):
Marianne Wee-Slater
E: marianne@smittenpr.sg | M: +65 96978053
Ng Ming Min
E: mingmin@smittenpr.sg | M: +65 92271247

About Chantecaille:
Chantecaille has been at the forefront of luxury skincare and cosmetics built on a uniquely high
concentration of natural ingredients since the company was founded by Sylvie Chantecaille in 1998.
The line stands out for the extensive research and technological innovation invested in each crueltyfree groundbreaking botanical-infused formula. Also integral to the brand’s mission is a deep
commitment to philanthropy and conservation, which has become the company’s platform for activism
and change. Sylvie shares her passion with daughter Olivia, the brand's creative director; husband
Olivier, Chairman; daughter Alexandra, Vice President of Sales; and son Philippe, Director of Media
Production.

