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Sky on 57 introduces mid-afternoon 
indulgence with Sky High Tea  

Award-winning restaurant on SkyPark also unveils new 
cocktail menu 

 
 
Singapore (17 October 2014) – Celebrity chef Justin Quek has brought his culinary touch to 
a brand-new high tea concept that celebrates a mix of signature savoury and sweet tastes at 
the award-winning Sky on 57 restaurant.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Set atop the Sands SkyPark and commanding majestic views of the city skyline, Sky on 57 
is now in its fourth year of operations and is taking the concept of high tea to new heights. 
The experience starts with frothy Demitasse of Fresh Mushroom Cappuccino and Chef 
Justin’s signature Foie Gras Xiao Long Bao, followed by a selection of dainty bites including 
gourmet sandwiches, delicious snacks and mini pastries served on a beautiful three-tier set. 
The popular Gula Java Macaron and Ivory White Truffle Chocolate along with a selection of 
classic gateaux and petits fours, complete the indulgent experience. 
 
Sky High Tea is available daily from 2:30pm to 5pm and is priced at S$78++ for two person. 
For a more luxurious treat, pair the high tea with a glass of Taittinger Champagne priced at 
S$138++ for two persons.  
 
Cocktail lovers can also head to the restaurant’s breezy outdoor terrace where a brand new 
menu inspired by fresh Asian ingredients and premium spirits awaits. Designed by Marina 
Bay Sands’ in-house mixologist Lucas Swallows, the new cocktail menu features  
13 original cocktails that shine a spotlight on the versatility of Asian ingredients.  



 
 

 
 
 
  
 
 
 
 
 
 
 
 
 

Blue Sky Margarita, Malaka Mojito, Tune in Tokyo, Old Java Fashioned 

 
Start the evening with the signature Blue Sky Margarita that delivers a mix of saltiness, 
sweetness and sharpness all at once with a hint of spicy blue ginger. Made with reposado 
tequila, blue ginger, premium curacao blend, fresh lime finished with salt, the cocktail makes 
a great aperitif.  
 
Enjoy the Malaka Mojito, a twist of the classic mojito drink that uses a blend of Asian 
ingredients such as gula Melaka, laksa leaf, lemongrass, mint and fresh lime.  
 
For the sake lovers, Tune in Tokyo is an elegant and refreshing cocktail featuring Japanese 
ingredients with the sweet aroma of shiso umeshu, aged rum, orgeat, sparkling sake, fresh 
lemon and plum bitters.   
 
The Old Java Fashioned is Sky on 57’s modern take on the classic drink featuring bourbon 
whiskey with cocoa syrup and Aztec chocolate bitters that provides a beautiful finish with a 
hint of chocolate flavour.  
 
Celebrity Chef Justin Quek from Sky on 57 said, “The new high tea and cocktails were 
specially designed to complement our dining offerings and to elevate the experience at Sky 
on 57. We are especially proud of the new series of original cocktails that reflect the Franco 
Asian cuisine that the restaurant is known for. I welcome guests to unwind with us over a 
cocktail or high tea while enjoying the prime view of the city at our outdoor terraces.”  
 

### 
 

About Marina Bay Sands Pte Ltd 

Marina Bay Sands is the leading business, leisure and entertainment destination in Asia. It features large and 
flexible convention and exhibition facilities, 2,560 hotel rooms and suites, the rooftop Sands SkyPark, the best 
shopping mall in Asia, world-class celebrity chef restaurants and an outdoor event plaza. Its two theatres 
showcase a range of leading entertainment performances including world-renowned Broadway shows. 
Completing the line-up of attractions is ArtScience Museum at Marina Bay Sands which plays host to permanent 
and marquee exhibitions. For more information, please visit www.marinabaysands.com  
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