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A CELEBRATION OF
TIMELESS ELEGANCE

21 August to 25 September 2026




PREMIUM TRADITION ; %

Arefined take on the traditional mooncake, the
& Golden Black Truffle Baked Mooncake with Dry-Aged Parma Ham,
Pistachio & Single Yolk brings together a harmonious medley
of bold, sweet and savoury notes, encased within a
sleek black exterior accented with radiant gold.




TIME-HONOURED FAVOURITES é

This Mid-Autumn Festival, Singapore Marriott Tang Plaza Hotel
introduces a handcrafted mooncake collection from award-winning
Wan Hao Chinese Restaurant, showcasing new baked creations
that reimagine cherished classics with a contemporary touch.
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‘DA HONG PAO’ TEA
WITH CRANBERRIES
AND GOLDEN RAISINS

Inspired by the enduring appeal
of ‘Da Hong Pao’ tea, this baked
mooncake combines roasted
oolong notes with golden raisins
and cranberries, delivering bursts of
fruity sweetness and light tartness.
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HONEY HAWTHORN
WITH PECAN NUTS

Long valued in traditional Chinese
cuisine, hawthornlends a gentle
fruity tartness to this baked
mooncake, complemented by the
mellow sweetness of honey and the
rich nuttiness of roasted pecans.




SNOWSKIN
COLLECTION

Discover delicately handcrafted
snowskin mooncakes from
Singapore Marriott Tang Plaza
Hotel, thoughtfully presentedin
a two-tiered Golden Tingkat Box,
ranging from timeless favourites
to contemporary indulgences.
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Sea Salt Chocolate
with Baileys Praline "¢

Matcha with Balsamic
Strawberry Praline "*

Milk Chocolate
with Hazelnut Praline N¢v

White Lotus Seed Paste
with Salted Egg Praline
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MOONCAKE TREASURES
21 August to 25 September 2026

&% A% BAKED MOONCAKES Qty Price  Qty

P& ENBMRDARRERS EEEAG 1T 4pcs | $99
Golden Black Truffle Baked Mooncakes with Dry-Aged Parma
Ham, Pistachio & Single Yolk Bestseller

BEBERAG
White Lotus Seed Paste with Single Yolk

WEEER A 2
White Lotus Seed Paste with Double Yolk 2estseller

HEZXERAG
White Lotus Seed Paste with Macadamia Nuts

AOWERESHEAG T
'Da Hong Pao' Tea with Cranberries and Golden Raisins AL

BERRBBESAG

Assorted Baked Mooncakes

« White Lotus Seed Paste with Double Yolk 2estseller

» White Lotus Seed Paste with Macadamia Nuts

« Honey Hawthorn with Pecan Nuts N¢%

«'Da Hong Pao' Tea with Cranberries and Golden Raisins "

7kEZ B SNOWSKIN MOONCAKES

ST H Ok R B i

Pure ‘Mao Shan Wang' Premium Grade Durian 2est¢/ler

HETTE N ERIREKE A T

Sea Salt Chocolate with Baileys Praline "

S EREEKE AT

Matcha with Balsamic Strawberry Praline N

BT R Rk A

Milk Chocolate with Hazelnut Praline N¢*

BERREYLIKE B
White Lotus Seed Paste with Salted Egg Praline

BBEBUKE A

Assorted Snowskin Mooncakes

« Sea Salt Chocolate with Baileys Praline N¢%

« Matcha with Balsamic Strawberry Praline N¢%

« Milk Chocolate with Hazelnut Praline "M€"

» White Lotus Seed Paste with Salted Egg Praline

Grand Total ($)
(Prices are inclusive of prevailing Goods & Services Tax)




Name (As indicated on credit card):

Contact No.:

Recipient's Delivery Address:

Recipient's Name: Recipient's Contact Number:

[ ] $35nett per location
Delivery Date: Delivery Time: [ ]10am- 1pm
L] 2pm—6pm
(Subject to availability)

Complimentary delivery with a minimum purchase of 50 boxes

[ ] Collection at Singapore Marriott Tang Plaza Hotel Collection Date:

Mid-Autumn Booth (Hotel Lobby)
10am-9pm Collection Time:

Acknowledgement of collection

Name: Signature:

Please bring the stated credit card for verification upon collection

Scan to Order
Ofe40
rr

For enquiries or bulk purchases, please visit mooncake.celebratorydelights.com,
call 6831 4708 or email singaporemarriott.festive@marriotthotels.com.

Terms and conditions:

« Prices are inclusive of prevailing Goods & Services Tax (GST).

« Orders should be made 3 days in advance.

« No cancellations or refunds are allowed once the order has been confirmed.

« Allitems are subject to availability. The management reserves the right to replace unavailable items with items of equal or lower value.
« Delivery slot(s) are subject to availability. Undelivered mooncakes can be collected personally at our Mid-Autumn Booth (Hotel Lobby).




MID-AUTUMN BOOTH

Singapore Marriott Tang Plaza Hotel,
Hotel Forecourt & Lobby
21 August to 25 September 2026, 10am —9pm

For enquiries or bulk purchases,
please visit mooncake.celebratorydelights.com, call 6831 4708
or email singaporemarriott.festive@marriotthotels.com.

SCAN TO ORDER NOW

AN\

MARRIOTT
SINGAPORE
TANG PLAZA

SINGAPORE MARRIOTT TANG PLAZA HOTEL
320 Orchard Road, Singapore 238865
T (65) 6735 5800 W MarriottTangPlaza.com




