
 
 

CELEBRATING SINGAPORE’S GOLDEN JUBILEE AT MANDARIN ORIENTAL, 

SINGAPORE 
 

Hong Kong, 9 January 2015 – Mandarin Oriental, Singapore celebrates the nation’s 50
th

 

birthday with delightful dining and spa treats, as well as captivating tours, coupled with five-

star legendary accommodation. 

 

Take home a piece of Singapore’s history in a beautifully-minted Commemorative Coin, 

specially designed by The Singapore Mint, to pay homage to the city’s outstanding 

achievements over the years. Relive memories with a Heritage Afternoon Tea, where a 

colourful array of Singaporean classics is transformed into contemporary delicacies.  

  

The package also offers a gastronomic cultural food trail, introducing unique flavours and 

tastes of best-loved local dishes. Discover the charm behind the urban landscape with a 

private helicopter sightseeing tour, which allows guests to soak in the iconic sights and 

sounds of Singapore. Complete the spectacular experience with a soothing spa treatment with 

fragrant Asian aromatherapy essences and soothing massage techniques. 

 

The Golden Jubilee package includes: 

 Two nights’ accommodation in a luxurious Harbour Suite 

 Welcome in-room Singapore Mint Commemorative Coin 

 Delectable Heritage Afternoon Tea at Axis Bar and Lounge 

 An exciting Singapore food trail adventure with a local guide 

 Private 45-minute helicopter sightseeing tour around Singapore’s key attractions  

 Indulgent Golden Jubilee spa treatment  

 

Valid only on weekends for a minimum of two nights stay from 1 January to 30 December 

2015, rates start at SGD 5,300 per night for double occupancy. For room reservations and 

enquiries, please visit www.mandarinoriental.com, e-mail mosin-reservations@mohg.com or 

call +65 6885 3030.  Rates are subject to 10% service charge and prevailing government 

taxes. 

http://www.mandarinoriental.com/singapore
http://www.singaporemint.com/
http://www.mandarinoriental.com/singapore/accommodation/harbour-suite/
http://www.mandarinoriental.com/singapore/fine-dining/axis-bar-and-lounge/
http://www.mandarinoriental.com/
mailto:mosin-reservations@mohg.com
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About Mandarin Oriental Hotel Group 

Mandarin Oriental Hotel Group is the award-winning owner and operator of some of the most 

luxurious hotels, resorts and residences. Having grown from a well-respected Asian hotel 

company into a global brand, the Group now operates, or has under development, 45 hotels 

representing close to 11,000 rooms in 25 countries, with 20 hotels in Asia, ten in The 

Americas and 15 in Europe, Middle East and North Africa. In addition, the Group operates or 

has under development, 15 Residences at Mandarin Oriental connected to its properties.  

 

Photography of Mandarin Oriental is available to download in the Photo Library of our 

Media section, at www.mandarinoriental.com.   

 

Visit Destination MO (http://www.mandarinoriental.com/destination-mo/), the online version 

of Mandarin Oriental Hotel Group’s bespoke publication, MO. News about our award-

winning hotels, the best dining experiences, spa treatments, travel retreats and interviews 

with the Group’s celebrity fans is now just a click away. Further information is also available 

on our Social Media channels.  

-end- 

 

For further information, please contact: 

Corporate Office   

Sally de Souza (sallydes@mohg.com) 

Group Communications – Corporate/Asia  

Tel: +852 2895 9160 

 

www.mandarinoriental.com  

 

Mandarin Oriental, Singapore  

Usha Brockmann (ubrockmann@mohg.com) 

Director of Communications 

Tel: +65 6885 3521 

 

www.mandarinoriental.com/singapore 

 

http://www.mandarinoriental.com/media/photos-and-videos/
http://www.mandarinoriental.com/media/
http://www.mandarinoriental.com/
http://www.mandarinoriental.com/destination-mo/
http://www.mandarinoriental.com/destination-mo/
http://www.mandarinoriental.com/
http://www.mandarinoriental.com/connect/
mailto:sallydes@mohg.com
http://www.mandarinoriental.com/
mailto:ubrockmann@mohg.com
http://www.mandarinoriental.com/singapore

