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EXPERIENCE LOVE ON CLOUD 9 AT MOUNT FABER 
Soar above the clouds and celebrate your love with exquisite dishes and ethereal desserts 

at Mount Faber Peak 
 

Singapore, 25 January 2021 – This Valentine’s Day, celebrate your love at one of Singapore’s leading 
hilltop destinations, Mount Faber Peak. Come 14 February 2021, One Faber Group will present exclusive 
one-night only Valentine’s Day menus across three uniquely stunning venues on Mount Faber Peak – 
Cable Car Sky Dining, Arbora Hilltop Garden & Bistro and Dusk Restaurant & Bar. Situated 100m above 
sea level and offering panoramic views of Sentosa and Harbourfront, this dreamy hilltop paradise is 
the place to be for unforgettable moments with your sweetheart.  
 
Conceptualised by Executive Chef Kenny Yeo, the menus feature classic Western dishes with a 
modern Asian twist to make your romantic evening even more tantalising. Each venue boasts a 
delicately crafted Instagram-worthy dessert to bring out the taste of love in the air. To really make you 
feel like you are floating on clouds, One Faber Group will be hosting a live cotton candy stand and a 
mountain of the fluffy treat will be served to diners at both Arbora and Dusk in addition to their dessert.  
 
Whether you are soaring through the skies in a private cabin, or dining amidst lush greenery surrounded 
by scenic views, celebrate your “Love on Cloud 9” at Mount Faber Peak! 

 
TAKING FLIGHT WITH LOVE  
Take romance to new heights by pulling out all the stops and booking a private cabin with Cable Car 
Sky Dining’s Stardust Cabin ($348++ per couple). Enjoy an intimate “in-flight” meal amidst the splendid 
sunset as you dine in the skies. Let this exquisite four-course dinner transport you to a more heavenly 
realm with rich, opulent flavours.  

 



 	

Set the tone for date night with a flirty, bubbly Welcome Cocktail. 
Then, tuck into the bite-sized Crab & Roma Tomatoes on Cheese 
Bruschetta and Prosciutto Grissini. The king crab is simmered in a 
flavourful stock with white wine, and hand shredded before being 
covered in cheese, making for a satisfying bite. This is followed by 
a velvety Squash Clam Velouté & Nutmeg, a smooth blend of 
butternut pumpkin and squash soup topped with clams cooked in 
white wine. 
 
Diners can choose from mains of Prosciutto di Parma Beef Fillet 
Mignon served with Seasonal Figs and Mascarpone Cream Sauce, 
or Pan-seared Lobster with Gratin Beurre Noisette served with 
Mousseline Potatoes and Butternut Pumpkin.  

 
Both equally decadent dishes, the Filet Mignon is seasoned only with salt and pepper to let the natural 
flavours of this prime cut shine. Pan-seared, it is then wrapped in the prosciutto and warmed in the 
oven. Served with roast figs, and a whipped mascarpone and cream sauce providing a sweet contrast 
to the salty, robust flavours of the meat.   
 
The lobster is pan-fried, then poached in a brown butter and white wine 
sauce before being slathered in a pumpkin puree and topped with 
breadcrumbs. Served with a side of light whipped potatoes and cream 
to balance out the rich lobster. Regionally sourced, all lobsters across 
Mount Faber Peak venues this Valentine’s Day are the Spiny Lobster 
variety, known for being especially tender and succulent.  
 
For dessert, have a cup of Freshly Brewed Coffee or Tea while you enjoy 
a taste of France, one of the most romantic countries on earth, with the 
Pink Rose Floating Island with Strawberry Zuppa. A fluffy meringue 
cloud, it gently sits on a pool of pureed strawberry with rose extract, 
and lemon and basil for a twist of freshness.  
 
LOVE IN FULL BLOOM  

Immerse yourself in the lush greenery of Mount Faber Park with a 
garden hilltop dining experience at Arbora Hilltop Garden & Bistro 
($258++ per couple). With a natural ambience set amidst the scenic 
views of the hillside and harbour, enjoy a romantic 4-course menu 
while sipping on specially-curated wine with your sweetheart. Be sure 
to pop by the garden to ring Poland’s Bells of Happiness that brings 
blessings of love and everlasting joy on you and your significant other.  
 
Start off the meal with an appetiser of Braised Baby Abalone & 
Smoked Magret of Duck, served with a Petit Salad Drizzle with Hazelnut 
Vinaigrette Dressing. A re-imagination of a classic Chinese wedding 
dish, the baby abalone takes on the smoky flavour of the duck as they 
are braised together for six hours. Follow it with a light Japanese Miso 
Broth with Salmon and Mirepoix of Sweet Carrot & Onion.  

 



 	

Guests can choose from main courses of Slow Braised Oxtails in Beaujolais wine reduction served with 
Organic Root Vegetables or Hollandaise Gratin Spiny Lobster served with Salsa di Pomodoro, Lemon 
Thyme and Butternut Pumpkin. The oxtails are braised low and slow till they reach tender perfection 
and have taken on the dark, fruity notes of the Beaujolais wine and served with a selection of 
vegetables like carrots, turnips and leeks. Pan-fried with white wine and lemon to lock in its juices, the 
lobster is topped with a crisp gratin before being served with thyme-scented roast pumpkin.  
 
Dessert is a light Strawberry Trifle with Champagne Cream. Strawberry puree is infused with a cheeky 
measure of champagne and layered with whipped cream and icing sugar, served with a choice of 
coffee or tea. To make things extra dreamy, diners will be delighted with the addition of a cloud of 
cotton candy for a perfectly sweet ending. 

                                                                                     
LOVE AT DUSK  
Offering one of the best sunset views in Singapore, the 
alfresco Dusk Restaurant & Bar ($288++ per couple) is 
perfect for an intimate date. Surprise your twin flame with 
a hot date to rekindle your love atop Mount Faber Peak. 
As you sip on curated wines and dine on a lavish 4-course 
dinner, bask in your love and the panoramic views 
surrounding you. 
 
Your evening begins with an appetiser of Fresh shucked 
Oyster with Classic Shallot Mignonette. A twist on the 
usual oysters on the half shell, the shallots cooked in wine 
enhance the natural salty brine of the oysters. This is 
followed by a rich soup of Velouté of Ginger Butternut 
Squash.  
 
Decide between Rack of Karoo Lamb served with Baby Aubergine, Red Skin Potatoes over Spanish 
Romesco Puree or Gruyere Au-gratin Lobster with Orange Sabayon, served with Honey Pumpkin. The 
baby lamb rack is exceedingly tender, seasoned with Mediterranean herbs and seared to keep it 
moist, before being finished in an oven. The juicy lamb is served with roast vegetables, and a romesco 
sauce bursting with the flavour of tomato, butter and garlic.  
 

Pan-fried and finished under a hot grill to melt the cheese, the tender 
lobster flesh plays well with the strong, salty flavours of the gruyere 
cheese. To balance against the savoury flavour of the seafood, it is 
served with a tangy-sweet accompaniment of sabayon sauce made 
with orange liqueur and caramelised pumpkin.   
 
Enjoy the fluffy cotton candy alongside the tartness of the dessert, Ruby 
Grapefruit Granita with Guava Sorbet and Grapefruit Compote and 
choice of coffee or tea. The natural pink and red hues of the fruits lend 
themselves well to this shaved-ice dessert. Made from pureed guava 
and ruby grapefruit, which is prized for its sweetness, diners will enjoy the 
sensation of the ice crystals dissolving on their tongues.  
 



 	

Both Dusk and Arbora will also offer an optional wine pairing for just $15++ per person. Guests will enjoy 
two glasses of French wine of their choice - on offer are a velvety soft tannin red Marrenon Merlot Les 
Grains, Rhone South France 2018 to complement red meat or a Marrenon Chardonnay Les Grains 
Rhone South France 2018 with tropical fruits and floral notes that pairs great with seafood options.  

 
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 across their premises, all of which are SG Clean-certified. These include 
the provision of hand sanitiser at various touchpoints, the use of QR code-activated digital menus, 
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 https://www.onefabergroup.com/announcements/advisory-on-covid-19/. 

 
RERSERVATIONS 
Guests who are looking to celebrate their love on Valentine’s day are encouraged to make 
reservations in advance via https://www.onefabergroup.com/vday/ or call +65 6377 9688.  
 
For more information, visit www.onefabergroup.com or follow One Faber Group on Facebook and 
Instagram. 

 
### 

 
 
For press visuals, please go to https://tinyurl.com/LoveOnCloud9 
 
Official tags: 
@OneFaberGroup | #OneFaberGroup | #MtFaberPeakSG | #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, Sentosa Island Bus Tour, Gai Gai Tour, Mount Faber Peak, Arbora Hilltop Garden & Bistro, 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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