
Call 6338 9271 for reservations. Limited Seating and Reservations are based on a first come first served basis.  
40% is chargeable for cancellations after Monday, 25 May 2026 and 100% for no show.

Friday, 29 May 2026  |  The Padang Restaurant
From 7pm onwardsFrom 7pm onwards

Member: Member: $128 per person  |  $128 per person  |  Guest:Guest:  $148 per person$148 per person

Wine List
	 Special  

	 Take-Away $

Penfolds Champagne Cuvee Brut	 $78 (u.p. $108)

Penfolds Bin 51 Riesling	 $58 (u.p. $78)

Penfolds Bin 600 Cabernet Shiraz  	 $108 (u.p. $128)

Penfolds Bin 389 Cabernet	 $118 (u.p. $138) 

Sauvignon Shiraz

Penfolds FWT 585 Cabernet 	 $128 (u.p. $148) 

Sauvignon Petit Verdot Merlot

57TH SCC WINE & GOURMET SERIES

Penfolds Wine Pairing Dinner

About Neo Wee Kian Alvin

Alvin is currently working with Penfolds as a 

Luxury Sales Manager, focusing on growing 

Penfolds’ presence in Singapore market. Roles 

held previously includes GM of Restaurant 

Matera, Circle 33, Restaurants Operations, Group 

Sommelier, Spa Esprit Group, Head Sommelier 

with Mott32, Marina Bay Sands and Sommelier 

in various outlets of The Lo & Behold Group and 

an Air Sommelier for 7 years with Singapore 

Airlines. He is a skilled wine professional with 

a good knowledge of industry trends. He also 

specializes in wine education and facilitating 

training. Currently also the Vice-President of the 

Sommeliers’ Association Singapore.

Neo Wee Kian Alvin

5 Course Dinner

PENFOLDS CHAMPAGNE CUVEE BRUT 
Welcome Drink

PENFOLDS BIN 51 RIESLING
Crab Salad with Nashi Pear         
Lemon Gel | Shallots | Avruga Roe |  
Crispy Capers |Garden Dill Cress  

PENFOLDS BIN 600 CABERNET SHIRAZ 
Bone Marrow
Couscous | Pickled Shallots | Chanterelle 
Mushrooms | Scallions | Cilantro Chimichurri

PENFOLDS BIN 389 CABERNET  
SAUVIGNON SHIRAZ
Confit De Carnard
Heirloom Baby Carrot | Pickled Watermelon  
Radish | Roasted Capsicum Puree | Celeriac Puree     

PENFOLDS FWT 585 CABERNET  
SAUVIGNON PETIT VERDOT MERLOT 
Lumina Lamb Rack
Layer Potato | Asparagus | Confit Balsamic  
Tomato | Wild Garlic Aioli

Strawberry Fraisier
Strawberry Mousse | Strawberry Compote |  
Chantil ly | Strawberry Sorbet 

SCC COFFEE OR TEA  
Petite Four

Degustation Wine Dinner Menu by 
Chef de Cuisine Chef Will iam Leong

*Vegetarian menu available upon request


