Journey through a baking odyssey with Classic Afternoon Tea: Origins

Singapore, 23 July 19 – In celebration of his recent accolade, awarded by World Gourmet Summit as
the Pastry Chef of The Year 2019, InterContinental Singapore’s Executive Pastry Chef Ben Goh
presents the new Classic Afternoon Tea: Origins at The Lobby Lounge from 1 August to 31 October
2019.
Inspired by Chef Ben’s humble beginnings and his love of sweets, each treat in this afternoon tea
presentation tells a story of his foray into culinary arts, documenting key milestones in the illustrious
chef’s career. With multiple awards attained over the sixteen years of experience including secondrunner up for the team competition at the Mondial Des Arts Sucrés 2018, a renowned International
Confectionery Art Competition, and first runner-up at Japan Cake Show 2015, Chef Ben was also
recently promoted to Executive Pastry Chef of InterContinental Singapore in February 2019, and leads
the pastry team across all of the hotel’s restaurants, bars and banquet.
Showcased on a multi-tiered stand representing Chef Ben’s pastry endeavours from the first cake baked
with his grandma in preparation for Chinese New Year and dessert presented at his first overseas
competition, to attaining his first international championship. Highlights include Peach Melba
Cheesecake, Chocolate Lemongrass Pineapple Cake and the authentic Buttercream Cake, reminiscent
of his childhood.

Guests with a penchant for savoury delights will also enjoy treats such as Bacon Onion Quiche, Wild
Mushroom Cappuccino with White Truffle Cream, and Smoked Chicken, Chicken Floss and Coleslaw
on Charcoal Bun. Further elevate your indulgent afternoon experience with a flute of Taittinger Brut
Champagne, with unlimited servings of ice cream.
Classic Afternoon Tea: Origins is available at The Lobby Lounge from 1 August to 31 October 2019,
from 2:00pm to 5:00pm daily. The set is priced at S$78* for two guests, inclusive of a fine selection of
loose-leaf teas and coffee; and at S$108* for two guests, inclusive of two flutes of Taittinger Brut
Champagne, and a fine selection of loose-leaf teas and coffee.

For reservations, please visit TheLobbyLounge.sg, email InterContinental.Dining@ihg.com, or speak
with us at +65 6825 1008. High-resolution images can be downloaded here.
*Prices are subject to 10% service charge and prevailing government taxes.

MENU
Sweets
Buttercream cake; first cake Chef Ben ate, 1986
Kueh lapis; first cake he baked with grandmother, 1998
Linzer torte; first European (Austrian) dessert eaten, 2016
Apple ginger chocolate praline; first overseas competition – Food & Hotel Malaysia 2009
Peach melba cheesecake; first international champion – World Dubai Hospitality Championship 2013
Chocolate lemongrass pineapple cake; first Japan podium – Japan Cake Show 2015
Yoghurt yuzu ice cream and strawberry sherbet; second runner up at Mondial Des Arts Sucrés 2018
Savouries
Bacon onion quiche
Crabmeat, avocado, prawns, caviar, mantou
Smoked chicken, chicken floss, coleslaw, charcoal bun
Hummus with masala spice, pita
Herb cream cheese finger sandwiches
Wild mushroom cappuccino with white truffle cream, toasted baguette
Cranberry lemon scones and English scones with strawberry jam, fig jam and clotted cream
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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 well-traveled 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

