
 

 

EASTER SUNDAY CHAMPAGNE BRUNCH AT ASH & ELM 

 

Singapore, 13 March 2018 – This Easter, celebrate with friends and family over an indulgent Sunday 

Champagne Brunch at Ash & Elm. 

Featuring a showcase of brunch signatures from three culinary theatres including succulent roasts, 

luscious caviar, and premium seafood on ice such as Boston Lobsters and French Oysters 

complemented with unlimited Taittinger Brut Champagne, Easter Sunday Champagne Brunch promises 

to be a delightful experience for the family.  

Savour Easter favourites including Roasted Australian Lamb Leg, Deviled Egg Tartlet, Carrot Orange 

Velouté, and Braised Beef Short Ribs in addition to Ash & Elm’s iconic tasting platters comprising nine 

Spring-inspired à la minute petit plates. 

Conclude the celebration on a sweet note with a delectable selection of more than 20 desserts including 

Simnel Cake, Easter Rice Tart with Lemon Meringue, Royal Hazelnut Chocolate Egg, and Carrot 

Orange Panna Cotta.  

The little ones can look forward to an afternoon of exciting activities including Easter Egg Painting and 

Balloon Sculpting.  

For enquiries or dining reservations, please speak with us at 6825 1008, email 

InterContinental.Dining@ihg.com, or visit AshAndElm.sg.  

Date: Sunday, 1 April 2018 
Time: 12:00pm to 3:00pm 
Price: $178* per adult, inclusive of unlimited Taittinger Brut Champagne, red and white house wines, 

cocktails, soft drinks, juices, coffee and tea. 
 $128* per adult, inclusive of cocktails, soft drinks, juices, coffee and tea. 
 $58* per child (six to 12 years old), inclusive of soft drinks and juices. 
 

*Prices are subject to 10% service charge and prevailing government tax. 

 

Media enquiries: 

Celine Tan  

Assistant Marketing Communications Manager 

Tel: +65 6825 1087 

Email: celine.tan1@ihg.com 
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