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FLY ME TO ITALY AND RING IN THE NEW YEAR WITH CABLE CAR SKY DINING
Embark on a gastronomical journey around the world with
exclusive menus inspired by international destinations
Singapore, 9 November 2020 – One Faber Group debuts a series of exclusive menus with exquisite
offerings aboard Cable Car Sky Dining this festive season, giving guests a taste of travel before
international borders are finally open. From 1 December 2020, guests will be able to savour their choice
of “in-flight” Italian cuisine while taking in the panoramic views offered by the iconic Singapore Cable
Car, for a limited time only.
Fly Me To Italy ($328++ for 2 pax) the first in what will be a series of “destinations” to experience with
Cable Car Sky Dining — offers a delectable four-course meal for two. Guests can satiate their hunger
for travel with dishes inspired by different Italian regions and their culinary traditions. Couples will be
transported from their own private cable car to the land of love by rich flavours and panoramic views
surrounding Faber Peak.
Ready to toast in the New Year? Ring in 2021 aboard the Singapore Cable Car with a one-night-only
New Year’s Eve Stardust Cabin or Festive Sky Dining NYE Celebration Cabin (available only on 31 Dec).
Bid goodbye to the old year and welcome 2021 on an all-time high, at more than 100m above sea level
in your own private cable car cabin!
FLY ME TO ITALY (From 1 Dec 2020)
An icon of the Singapore skyline, the Singapore Cable Car is a unique attraction that prides itself on
providing an immersive, engaging Sky Dining experience unlike any other in the country. With the latest
launch of menus inspired by international locations, this is the best way for Singaporeans to take to the
skies and experience a taste of foreign lands prior to the resumption of leisure travel.

Guests can tuck into a sumptuous Fly Me to Italy meal prepared with quality ingredients for a taste of
exotic escapades, while soaring above the lush greenery of Mount Faber and views of Sentosa and
Harbourfront. Surrounded by 360 degrees of breath-taking scenery, every seat will be a window seat on
this trip!
Set the mood of your bellissimo getaway with a bubbly glass of Italian Prosecco, and start your meal
with a light appetiser of pan seared Sicilian Marzamemi Tuna. Taste the Austrian influence in the Friuli
Venezia Giulia Jota, or roast pork in sauerkraut and bean stew, a dish that hails from the border region
of Italy and Austria. Guests will then be able to choose between meat or seafood for their main courses,
with three choices to satisfy every appetite. To make the experience more memorable for guests, the
service staff will be dressed in Italian-inspired costumes and each cabin will also be decked out with
themed decals and in-cabin photo props for Instagram moments.
Red meat lovers can dine on the Osso Buco Alla Milanese (Braised Veal Shank served with Root
Vegetables and Risotto Alla Milanese seasoned with Saffron). A classic Italian dish, the veal is slowcooked in red and Marsala wine till it is fork-tender and falling off the bone. Pair it with a glass of Cantina
Ripa Arenile Abruzzo Montepulciano, Abruzzo, Italy 2019, a strong red wine with a heady and fruity
flavour that stands up well to the bold flavours of the veal.
Those who prefer seafood can opt for the Cod Medallion Alla Puglia (Pan-Seared Cod Fillet over
Spinach and Ricotta Ravioli, paired with Roasted Tomatoes and Scallion Compote with Marsala White
Wine Sauce), or the Amalfi Coast Astice Alla Griglia (Grilled Lobster with Tuscany White Wine, decorated
with Fennel & Capsicum Pepperoncini) with lobsters prepared with fennel to enhance the freshness of
the white flesh. Pair the seafood with the Cantina Ripa Arenile Abruzzo Pecorino, Abruzzo, Italy 2019, a
lighter, crisper white wine that will balance the gentle flavours of the cod or lobster.
Finish off the meal on a dolcé note, with a traditional dessert of Tiramisu Alla Veneto and a coffee Café
Cagliari Alla Modena.
RING IN 2021 FROM 100M ABOVE SEA LEVEL (31 Dec 2020)
Say goodbye to 2020 with the New Year’s Eve Stardust Cabin or Festive Sky Dining NYE Celebration
Cabin, available for one night only on New Year’s Eve. Close off an old chapter and get ready to ring
in a better, brighter year with your nearest and dearest while surrounded by the changing colours of a
sunset and beautiful views.
For couples looking to wrap up the year together, the New Year’s Eve Stardust Cabin (early bird - $348++
for 2 pax) offers a four-course fine dining selection prepared with premium ingredients. Toast to your
love and to the new year ahead with a welcome sparkling cocktail. Whet your appetite with an
appetiser of Chilled Capellini Pasta, Trout Caviar, Baby Abalone. The next course is a warm, creamy
soup, Veloute of Cauliflower, Porcini, Truffle Infused Cream.
Choose from main courses of Tajima Wagyu Beef, or Char-grilled Whole Lobster for mains. The beef is
cooked sous-vide for seven hours at a low temperature, in just wine, salt and pepper to enhance the
natural flavour of the meat. Seared to create a golden, caramelized crust, the beef is accompanied
by a side of truffle potatoes mousseline, a luxuriously fine mousse of potatoes, with US Asparagus and
Madeira Jus. Pair this with a Clarendelle Rouge by Haut Brion, 2018, a classic Bordeaux with a
pronounced flavour of dark fruit that works well to complement the beef.

Prepared over a charcoal grill, the char-grilled whole lobster has a distinctive deep, smoky flavour with
firm flesh that will give diners a satisfying mouthfeel. Accompanied with seasonal vegetables, it also
comes with a side of potatoes mousseline. The dish is finished off with the unusual addition of toasted
flaked almonds & beurre noisette, the nutty flavours giving the dish a savoury, umami finish. Guests who
opt for the lobster main might want to go with the Clarendelle Blanc by Haut Brion, 2018, a white wine
with medium acidity and floral notes that play perfectly with lighter seafood dishes.
End off on a sweet note with an elegant dessert of Ivory Passion & Raspberry Dome, with gianduja
sauce. The mild white chocolate dome encases a delicate sponge topped with fresh, ripe raspberries.
Swipes of sweet raspberry, tangy passionfruit, and rich chocolate-hazelnut gianduja sauce finish off this
delicate confection.
Groups of friends will enjoy the Festive Sky Dining NYE Celebration Cabin (early bird - $298++ for 4 pax)
that is available between 11pm to 2am. A celebration cabin perfect for your nearest and dearest,
welcome the new year with some good vibes and good wishes in the company of loved ones. Even
the most wholesome homebodies will be tempted to come celebrate with a package that includes a
bottle of Non-Alcoholic Sparkling Grape Juice, eight bottles of Heineken Zero, Petit Chicken Cutlet, and
a Mixed Nuts & Nacho Chips Platter.
DINING WITH A PEACE OF MIND
To allow guests to dine with peace of mind, One Faber Group has implemented a series of enhanced
hygiene and safety protocols at the Singapore Cable Car, a SG Clean certified attraction. These include
the provision of hand sanitisers at the cable car station, disposable mask bags for guests to store their
masks in while dining, and masks, gloves and face shields/hair nets for service staff and kitchen crew.
For a full list of safety measures implemented across One Faber Group’s attractions, F&B outlets and
retail offerings, please visit www.onefabergroup.com/covid19.
RESERVATIONS
Guests who are looking to dine aboard the Singapore Cable Car are encouraged to make a reservation
in advance via https://www.onefabergroup.com/farewell2020 or call +65 6377 9688. NYE Stardust Cabin
and Celebration Cabin early bird prices are only applicable for online purchase, until 30 December 2020.
For more information, visit www.onefabergroup.com or follow One Faber Group on Facebook and
Instagram.
EXCLUSIVE FOR KRISFLYER MEMBERS - SIA FIRST CLASS DINING ON CABLE CAR SKY DINING
An extra perk for KrisFlyer members starting from 65,000 miles for two diners, enjoy Singapore Airlines’ First
Class meal aboard the Singapore Cable Car for an exclusive taste of Singapore Airlines’ First Class meal.
Available for only one weekend each in November and December, KrisFlyer members can choose from
Australian, French or Japanese menus that have been specially curated by three world-renowned chefs
from Singapore Airlines’ International Culinary Panel.
###
For press visuals, please go to https://tinyurl.com/FlyMeToItaly
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ABOUT ONE FABER GROUP
One Faber Group is one of Singapore’s leading operators of a suite of leisure and lifestyle services,
including attractions, guided tours, event venues, souvenir and lifestyle outlets as well as F&B
operations. The company’s portfolio of products and services include the Singapore Cable Car, Wings
of Time, Sentosa Island Bus Tour, Gai Gai Tour, Faber Peak Singapore, Arbora, Dusk Restaurant & Bar,
Good Old Days, Show Bites, FUN Shop, Cable Car Gift Shop, and Faber Licence.
Spanning across the hilltop at Mount Faber and Sentosa Island, One Faber Group’s products are linked
by the Singapore Cable Car Sky Network of six stations on two main lines – the Mount Faber Line that
connects mainland Singapore to the resort island of Sentosa, and the Sentosa Line that connects to
the island’s western end at the Siloso Point.
The Group offers a memorable experience for its guests, offering a delightful escape that spans from
green hilltop to blue sea and sandy beach, with sunshine and happiness radiating through the warm
service of its friendly staff. Its legal name remains as Mount Faber Leisure Group Pte Ltd, which is a
wholly-owned subsidiary of Sentosa Development Corporation and operates as an autonomous
commercial arm. Visit www.onefabergroup.com for more information.
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