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LIVE MAINE LOBSTERS TO RING IN THE NEW YEAR AT FABER PEAK,  
SINGAPORE’S ONLY HILLTOP DESTINATION 

 
Singapore, 14 November 2019 – Celebrate the end of 2019 and usher in the New Year 100m above sea 
level! Come 31 December 2019, One Faber Group will be featuring exclusive one-night only New Year’s Eve 
(NYE) celebration menus across three venues – Arbora, Dusk Restaurant & Bar and Cable Car Sky Dining.  
 
All three menus feature “tank-to-table” live Maine lobsters as the central ingredient, serving up three 
different Maine courses prepared with live lobsters straight from an on-site tank. Enjoy the natural 
sweetness of fresh lobster meat while taking in the panoramic night-time views of Harbourfront and 
Sentosa Island. 
 
As a special festive treat, revellers will get to experience a night of wonder at Faber Peak Singapore, 
culminating the New Year with a spectacular display of three fireworks at the stroke of midnight – one 
right from the top of the Mount Faber Cable Car station and two more from Sentosa Island. There’s no 
other venue in Singapore offering such a magnificent view of three sets of fireworks! 
 
Guests at Arbora and Dusk Restaurant & Bar will also be kept entertained all night with live band 
performances and party games, concluding the year on a high note and ringing in 2020 with a bang! 



	

ARBORA 
 

 
 
Bring the whole family for a unique countdown experience atop the lush greenery of Mount Faber Park. 
Arbora’s NYE semi-buffet-style menu ($98++/adult and $48++/child) offers adult diners a choice 
between two mains – Char-Grilled Live Maine Lobster with Lobster Bisque Braised Pasta and Ikura or 
Black Angus Grain-fed Rib Eye with a Shiraz Glaze and Himalayan Pink Salt, while kids get to choose 
between a Tempura Cod Fillet or Roasted Poulet, both served with a side of sweet corn. 

 
Main courses aside, the NYE free-flow buffet line offers a variety of cold seafood – including Cooked 
Half-shell Scallop, Steamed Prawns, Blue Swimmer Crab and Blue-lipped Mussels – along with a bevy of 
tantalising appetisers and a special dessert bar for an elevated end-of-meal experience. 
 
Stay entertained through the night with the lively music, smooth vocal harmony and unmistakable 
chemistry of ShiLi & Adi, one of Singapore’s top vocal duos. No stranger to the big stage, the pair has 
previously performed for Singapore Presidents S.R. Nathan and Dr. Tony Tan, the Sultan of Malaysia and 
PM Lee Hsien Loong. 
 
Your little ones can also keep busy at Arbora’s new “kid’s play area”, complete with games and 
activities for children, such as a colouring station, games station with kid-friendly card and board games, 
as well as a safe outdoor area for kids to play hopscotch. 
 

 
  



	

DUSK RESTAURANT & BAR 
The perfect vantage point for panoramic views of Harbourfront and Sentosa Island, Dusk Restaurant & 
Bar is offering a premium four-course NYE dinner menu accompanied by expertly curated wine pairings 
($135++/pax with wine pairing, $120++/pax without wine pairing) for a more sophisticated year-end 
dining experience. 
 

 
 
Start off light with the Tuna Tataki with Swiss Balik Smoked Salmon, served with crudites and soft salad 
leaves and paired with a 2017 Chilean Casillero del Diablo Rosé, followed by a Classic Vichyssoise soup 
with Parmesan Coulis mousse and Bottarga powder. 
 
For the mains, diners get to choose between two options – Live Maine Lobster with Wine Poached Oyster 
Gratin served with avocado puree, brandy sabayon and sautéed garden vegetables, or Bourbon-
braised Wagyu Short Rib with De Canard (Duck Foie Gras), with uni sabayon, garden root vegetables 
and mousseline potato on the side. The lobster comes paired with a 2017 French Clarendelle Blanc by 
Haut Brion Bordeaux and the short rib is accompanied by a 2015 French Clarendelle Rouge by Haut 
Brion Bordeaux. 
 
End your meal on a sweet note with the Guanaja Mousse with Caramel Sauce & Coconut Praline 
Cremeux, paired with the Vallebelbo Fior Di Vigna Moscato from Italy. 
 
The party central of Faber Peak, Dusk Restaurant & Bar will also be opening their floor to a beer pong 
station, free for all guests to play. Simply purchase your share of beer from the bar and you are good to 
go! Let emcee and DJ Brian Lune count you down to the New Year with his wacky and outgoing 
personality, starting from 8.30pm on New Year’s Eve all the way into 2020.  

 
  



	

CABLE CAR SKY DINING 
Couples looking for a more intimate and romantic night away from the crowd can spend the evening 
in their very own private cable car cabin and enjoy a delectable four-course meal up in the skies with 
Cable Car Sky Dining.  
 
The Stardust Cabin (at $328++/couple) will be available for dinner from 6pm to 10.30pm, after which the 
Countdown Celebration Cabin ($498++/cabin for up to six pax) will be open from 10.30pm till 12 
midnight, where smaller parties of up to six get to experience One Faber Group’s countdown fireworks 
amidst the splendour of Singapore's cityscape.  
 

 
 
Dinner in the Stardust Cabin begins with a sparkling welcome cocktail to get you in the mood. Whet 
your appetite with the Escargot Brioche, drizzled with herb-infused walnut oil, served on a garlic brioche, 
and enjoy a Chilled Tomato Gazpacho with Cilantro & Shrimps before the main course. 
 
Choose between the Live Maine Lobster Au Gratin with Uni Sabayon, with a side of Miso mousseline 
potatoes and garden root vegetables, and the Bourbon braised Wagyu Short Rib served with thyme jus, 
mashed potatoes, roasted butternut squash and buttered green beans. Mains will come paired with a 
carefully curated glass of wine that perfectly complements the dish. Dessert will be a Mango Coco with 
Coconut Croustillant, served with a choice a coffee or tea – there’s no better way to end a sky-high 
dinner! 
 
For groups of up to six, get the party started in the Countdown Celebration Cabin and take your 
countdown experience to the next level (literally)! Enjoy the fireworks up close in the air, along with two 
bottles of champagne, one bottle of sparkling juice and a platter of chocolates & nuts to ensure that 
you enter the New Year in style. 

 
  



	

DECEMBER FESTIVE MENU 
From 1 to 30 December 2019, two of the F&B concepts - Dusk Restaurant & Bar and Cable Car Sky Dining 
- Stardust Cabin will also be introducing month-long festive menus. Dusk Restaurant will be offering a 
four-course festive menu ($68++/pax), featuring a variety of flavours from the sea.  
 

 
 
Dive in with the Trio of Starters, a trifecta of Tuna Tartare in Filo, Hokkaido Scallops with Ikura, Smoked 
Duck with Mango Salsa, followed by a Shellfish Bisque with Jumbo Crab Meat. Enter the main course, a 
Live Maine Lobster Thermidor & South-Western Grilled Turkey Breast served with roasted potatoes and 
broccolini. Dessert brings a refreshing closure – Yuzu Panna Cotta with fresh berries. 
 
Guests of Cable Car Sky Dining – Stardust Cabin will also enjoy a festive menu ($298++/ couple) with sea 
scallops, forest mushroom soup, roasted Barramundi or Seared Turkey Breast and a X’mas Manjari 
Chocolate & Passion Mango Cremeux.  

 
NYE PROMOTIONS 
Dinner begins at 6pm and the party kicks off at 9pm, lasting all through the night. The party at Arbora 
and Dusk Restaurant & Bar comes with a cover charge of $39++ per guest after 9pm, along with two 
complimentary drinks. 

 
On 31 December 2019, the Singapore Cable Car Mount Faber Line will also be extending its operating 
hours till 1.00am on New Year’s Day (last boarding at 12.30am), so guests can party on with a peace of 
mind.  

 
Grab your table while it’s still available, register now at www.onefabergroup.com/nye for advance 
bookings or call +65 6377 9688. Bookings made before 30 November 2019 entitles guests to a 
complimentary glass of wine, and Faber Licence members will enjoy a complimentary bottle of wine for 
bookings made before 8 December 2019. 
 
More details in the following annexes: 
Annex A: Arbora NYE Menu 
Annex B: Dusk Restaurant & Bar NYE Menu 
Annex C: Cable Car Sky Dining NYE Menu 
Annex D: December Festive Menu at Dusk Restaurant & Bar and Cable Car Sky Dining – Stardust Cabin 



	

 
For more information, visit www.onefabergroup.com or follow One Faber Group on Facebook and 
Instagram. 

### 
 

For press visuals, please go to http://bit.ly/1FGnye2019. 
 

Official hashtags: 
@OneFaberGroup  
#OneFaberGroup ǀ #FaberPeakSG ǀ #SGCableCar45 | #SingaporeCableCar | #ArboraSG | #DuskSG 

 
 

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, 
Faber Peak Singapore, Arbora, Dusk Restaurant & Bar, Good Old Days, 100M Private Dining, 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. 

 
For media enquiries, please contact: 
 

PRECIOUS COMMUNICATIONS 
Danielle Chow 
Deputy Head, B2C 
danielle@preciouscomms.com 
Tel: (65) 6303 0567 
HP: (65) 9727 7766 
 
Mervyn Lee 
Associate Manager 
mervyn@preciouscomms.com 
Tel: (65) 6303 0567 
HP: (65) 9030 1357 

ONE FABER GROUP 
Tracy Lui 
Senior Assistant Director, Marketing & Communications 
tracy.lui@onefabergroup.com 
Tel: (65) 6771 5048 
HP: (65) 9109 9049 
 
Shermin Xie 
Assistant Manager, Marketing & Communications 
shermin.xie@onefabergroup.com 
Tel: (65) 6771 5045 
HP: (65) 9848 6491 
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ANNEX A | ARBORA NYE MENU 
 

Semi-Buffet 
 

 
Mains (1 serving per pax) 

$98++/adult 
 

Char Grilled Live Maine Lobster 
Lobster Bisque Braised Pasta, Ikura 

or 
Black Angus Grain fed Rib Eye 

Shiraz Glaze, Himalayan Pink Salt 
 

 
Kids’ Mains (1 serving per pax) 

$48++/child 
 

Tempura Cod Fillet 
with Sweet Corn 

or 
Roasted Poulet 

with Sweet Corn 

 
Buffet Line (free-flow) 

 
 

Cold Seafood Cooked  
Half shell Scallop  

 
Steamed Prawns 

 
Blue Swimmer Crab 

 
Blue-lipped Mussels 

 
 

Dressings & 
Condiments 

Balsamic Vinaigrette 
 

Caesar Dressing 
 

Croutons 
 

Parmesan 
 

Olives 
 

Sundried Tomatoes 

 
Appetizers  

Seared Maguro 
Carpaccio  

Olive Oil, Soy Dressing, 
Citrus Fruit & Raisin 

 
Caesar Baby Romaine  

with Creamy Garlic 
Dressing & Parmesan  

 
Penne with Smoked 

Turkey  
Apple, Yoghurt & Black 

Pepper Mayo  
 

Medley of Mesclun & 
Cherry Tomato  

 
Pickled Achar with 

Sesame Seed  
 

Thai Style Glass Noodle 
with Seared Beef & 

Mango 
 

 
Desserts  

Blueberry Panna Cotta 
Tiramisu  

 
Dark & White 

Chocolate Mousse  
 

Passion Fruit Mousse 
with Peach  

 
Green Tea Pyramid  

Mini Opera  
 

Fresh Raspberry 
Financier with Gold 

Flakes  
 

Assorted Macarons  
 

Mini French Pastries  
 

Seasonal Fresh Fruit 
Platter 

 
Kids’ Corner  

Fries  
 

Nuggets  
 

Spaghetti Napoli  
 

Assorted Cupcakes  
 

Cookies  
 
 

Ice Cream Bar  
Assorted flavours 

 
  



	

ANNEX B | DUSK RESTAURANT & BAR NYE MENU 
 

Set Meal 
$135++/pax with wine pairing (3 glasses) 

$120++/pax without wine pairing 
 

Appetizer 
Tuna Tataki with Swiss Balik Smoked Salmon 

Crudites, Soft Salad Leaves 
Casillero del Diablo Rosé, Chile, 2017 

 
Soup 

Classic Vichyssoise 
Parmesan Coulis Mousse, Bottarga Powder 

 
Choice of Main 

Live Maine Lobster with Wine Poached Oyster Gratin 
Avocado Puree, Brandy Sabayon, Sautéed Garden Vegetables 

Clarendelle Blanc by Haut Brion Bordeaux, France, 2017 
 

or 
 

Bourbon-braised Wagyu Short Rib with De Canard (Duck Foie Gras) 
Uni Sabayon, Garden Root Vegetables, Mousseline Potato 
Clarendelle Rouge by Haut Brion Bordeaux, France, 2015 

 
Dessert 

Guanaja Mousse with Caramel Sauce & Coconut Praline Cremeux 
Vallebelbo Fior Di Vigna Moscato d’Asti DOCG, Piedmont, Italy, NV 

 
 
  



	

ANNEX C | CABLE CAR SKY DINING NYE MENU 
 

Stardust Cabin 
$328++/cabin (for 1 couple) 

 
Welcome Drink 

Sparkling Cocktail 
 

Appetizer 
Escargot Brioche 

Herb-infused Walnut Oil, Garlic Brioche 
 

Soup 
Chilled Tomato Gazpacho with Cilantro & Shrimps 

 
Choice of Main 

Live Maine Lobster Au Gratin with Uni Sabayon 
Miso Mousseline Potatoes & Garden Root Vegetables 

 
or 
 

Bourbon-braised Wagyu Short Rib 
Thyme Jus, Mashed Potatoes, Roasted Butternut Squash & Buttered Green Beans 

 
Glass of Wine 

 
Dessert 

Mango Coco with Coconut Croustillant 
Coffee or Tea 

 
 
 

Countdown Celebration Cabin 
$498++/cabin (for up to 6 pax) 

 
2 bottles of Champagne  

 
1 bottle of Sparkling Juice 

 
Chocolate & Nuts platter  



	

ANNEX D | DECEMBER FESTIVE MENU (1-30 DECEMBER 2019) 
 

Dusk Restaurant & Bar 4-Course Festive Menu 
$68++/pax 

 
Appetizer 

Trio of Starters 
(Tuna Tartare in Filo, Hokkaido Scallops with ikura, Smoked Duck with Mango Salsa) 

 
 

Soup 
Shellfish Bisque with Jumbo Crab Meat 

 
 

Main 
Live Maine Lobster Thermidor & South-Western Grilled Turkey Breast 

With Roasted Potatoes & Broccolini 
 
 

Dessert 
Yuzu Panna Cotta 
with Fresh Berries 

 
 
 

  



	

ANNEX D | DECEMBER FESTIVE MENU (1-30 DECEMBER 2019) 
 

Cable Car Sky Dining – Stardust Cabin Festive Menu 
$298++/couple 

 
 

Welcome Drink 
Sparkling Cocktail 

 
Appetizer 

Poached Sea Scallops with Salmon Roe 
Confit of Tomato, Pistachio Nut Oil 

 
Soup 

Forrest Mushroom Soup with Porcini & Truffle Cream 
 

Choice of Main 
Roasted Barramundi Mignon with Crab Meat 

Tobiko Beurre Blanc, Roasted Vegetables, Garlic Potatoes 
 

or 
 

Seared Turkey Breast with Foie Gras Port Wine Sauce 
Roasted Vegetables, Cranberry Puree 

 
Glass of Wine 

 
Dessert 

X’mas Manjari Chocolate & Passion Mango Cremeux 
Coffee or Tea 

 


