CHEF EDWIN LEOW

EXECUTIVE PASTRY CHEF

Formerly the home to fruit orchards, pepper
farms and nutmeg plantations, Orchard
Road’s history is an integral part of
everything we do here at voco Orchard
Singapore. The heritage of the land is
intertwined with your stay here, and you’ll
often see its influence in our menus.
Now, you can savour a taste of Orchard
Road in our all-new Afternoon Tea
experience, expertly crafted by our award-
winning Executive Pastry Chef Edwin Leow.

With close to two decades of experience
from some of the Red Dot’s finest hotels,
Chef Edwin is a star in creating confections
that tease your taste buds and has infused
the vibrant colours and tastes of his
favourite flowers, fruits and spices into
each dish on the Afternoon Tea menu.
There’s even a decadent replica of our
mascot, Mavis. Pair each bite with loose
leaves and premium flavours from TWG
Tea. The Afternoon Tea menu also includes
MSC-certified seafood, reaffirming voco’s

commitment to sustainability in dining.

AFTERNOON TEA MENU

VOCO ORCHARD SINGAPORE

SPECIALLY CURATED BY

EXECUTIVE PASTRY CHEF
AND TEAM
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Sweet corn veloute, Foie gras mousse, Blue swimmer crab, Sakura, smoked duck
poached MSC boston cacao tart, cherry and green apple, and cucumber
lobster, blue pea flower hibiscus flower gelee, chrysanthemum, caviar pinwheel sandwich
dashi, chives black truffle
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Served with bitter
orange marmalade
and clotted cream
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Rose and lychee
macaron

ASC smoked salmon Orange infused Lemon and lavender
and leek quiche bavarian, orange coulis, madeleine
zesty curd, almond sable
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Sudachi citrus tart with Sea salt caramel, calamansi Ivory chocolate
toasted meringue cremeux, hazelnut streusel, mousse, yuzu curd,
chocolate genoise sponge, cocoa sponge

chocolate crumble

Tea selection

FLOWER BLOOMING

Enchanted Beauty Tea
Sophisticated oolong tea leaves,
handcrafted into a bouquet with

amaranth and orange lily.

Lavender Kiss Tea
Rare white tea leaves, shaped to resemble
a handcrafted into a bouquet with
hibiscus and lavender, with subtle and
pleasing notes.

Refreshmint Tea
Rare white tea leaves, handcrafted into a
bouquet of mint and camellia blossoms.

LOOSE LEAF

English Breakfast
Very strong and full-bodied with light
floral undertones; perfect with morning
toast and marmalade.

Chamonmile
Soft and soothing, with a rich honey
aroma that yields a golden,
theine-free cup.

Darjeeling
Exquisite fragrance and a vibrant,
sparkling taste that develops
remarkable overtones of ripe apricots.

D9 Cakery’s Afternoon Tea Set is priced at $44++ per person.
Add a glass of Prosecco for $14++ per person or enjoy free-flow
Prosecco, house wine and beer from $48++ per person.

Opt for free-flow Laurent Perrier Champagne, house wine and beer
at $68++ per person.



