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FOOD & WINE FESTIVAL
15 – 28 MAY

SIX STAR DINNER
19 & 20 MAY 2023



SIX STAR DINNER
The stars have aligned tonight with three incredible Michelin-starred restaurants

coming together to present an extraordinary dining experience. Get ready for an evening of
exceptional flavours and world-class performances unlike anything you have seen before.

Founded in 2016, the three
Michelin-starred restaurant led by
Chef Stefan is the culmination of  

his vision for an intimate,  
interactive, and highly food-driven

dining destination. His style of 
cooking is refined, modern,  

and predominantly European  
with Asian touches.

Considered one of Australia’s
finest chefs, Chef Tetsuya is known
for his artistry in combining prized, 
seasonal produce with techniques
rooted in Japanese craftsmanship.

He ventured into Singapore in 2010
and has since won critical acclaim

for Waku Ghin, including  
two Michelin stars since 2017.

As Executive Chef of CUT, 
Chef Greg is not only known for
exploring and creating unique 
cuisines with an Asian twist,

but also for his passion in striving
for a sustainable kitchen.

He manages a 70-strong culinary 
team and oversees daily kitchen
operations at CUT and Spago.

Chef Tetsuya Wakuda
Waku Ghin, Singapore

Chef Greg Bess 
CUT, Singapore

Chef Stefan Stiller 
Taian Table, Shanghai 
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INSIDE

Thir d Course 
By Chef Stefan Stiller

Roasted Cauliflower with Smoked Egg Yolk, Pickled Mushrooms and Brown Butter Hollandaise 

François Carillon, Chassagne-Montrachet 1er cru Les Macherelles, 2018, Burgundy, France

Second Course  
By Chef Stefan Stiller

Burnt Onion with Kohlrabi, Chive and Shimeji

Weingut Peter Lauer, Feils GG, 2019, Mosel, Germany

First Course 
By Chef Tetsuya Wakuda

Salad of White Asparagus with Vegetable Abalone, Black Bean and Orange Sauce

Masuizumi for WAKUDA, Junmai Daiginjo, Toyama, Japan

Fourth Course  
By Chef Greg Bess

Porcini Agnolotti

Wolfgang Puck, Schrader-Beckstoffer-Georges III Vineyard, 2010, Napa Valley, USA

Dessert  
By Chef Tetsuya Wakuda

Millefeuille of Caramelised Apple, Tea Cream, Vanilla Ice Cream and Caramel Sauce

M.Chapoutier, Muscat de Beaumes-de-Venise, 2022, Rhône Valley, France

SIX STAR DINNER – VEGETARIAN MENU

By Chef Tetsuya Wakuda 
Fresh Yuba with Seaweed Set on Mountain Caviar and Shizuoka Wasabi

By Chef Greg Bess 
Asparagus and Morel Mushroom Vol au Vent

Krug Grande Cuvée, NV, France

Canapés 

By Chef Stefan Stiller 
Tartlet with Mimolette Cheese and Spring Peas

Menu items are subject to change according to seasonality and availability.

Coffee and Tea

Petits Fours




