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ABOUT US

Candlenut is the first and only Michelin-starred Peranakan
restaurant in the world. Embodying a uniguely modern Southeast
Asian experience, it is a space that encourages communal dining
filled with Straits Chinese-style motifs. From ceramic-decorated
walls, carefully chosen table ware to the large straw lampshades
and vintage pieces, the environment is familial and warm. Or take
celebrations outside with a private lawn area that's perfect for an

intimate outdoor celebration.
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EXECUTIVE CHEF MALCOLM LEE

Executive Head Chef and Owner Malcolm Lee’s passion in cooking was
sparked by his mother and grandmother. As the first Singaporean
recipient of the Miele Guide Scholarship, he earned a place at the At-
Sunrice Global Chef Academy. At just 25 years old, he started Candlenut to
create refined and inspired Peranakan dishes while preserving his
heritage. Chef Malcolm is committed to using only the freshest seasonal
and local produce available to deliver an uncompromising culinary

experience.
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CUISINE

Delivering classic Straits Chinese cuisine with a modern
twist, Chef Malcolm Lee conveys his passion for authentic
Peranakan tastes that are inspired by his heritage and

elevates them with a contemporary approach.

Bespoke dining packages are available on request.

Menus are subject to change due to seasonality of ingredients.
Images of food are for illustration purposes only.
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WEDDINGS

Our Wedding Package includes the following:

Reception

Bespoke 5 to 6 Course Menu by Executive Chef Malcolm Lee
Complimentary tasting of wedding menu for up to 2 persons prior to event
Unlimited pours throughout the event, based on wedding menu

Bottle of sparkling wine

Fresh floral arrangements for dining tables

Exclusive wedding favour for every guest

Complimentary use of an easel for couple’s wedding signage

Up to 2 VIP parking spaces

Corkage waiver for every 1 bottle of wine purchased from us (up to 8 bottles)

Optional Add-ons:

Preferential rates for families and friends to join COMO Shambhala classes
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WEDDING FAVOURS

A selection of truly delightful gifts to thank loved ones

for sharing your special day with you.



CANDLENUT - FOR PRIVATE EVENTS 2023

MENU | LUNCH

APPETISER
Blue Swimmer Crab Curry Noodle

fresh rice noodles, turmeric coconut curry,
calamansi lime, fresh herbs

SOUP

Bakwan Kepiting Soup
crab chicken ball, bamboo shoot,
chicken broth

ENTREE

Laksa Cod
roasted cod fish fillet, nonya laksa broth

MAIN
Choice of

Chef’s Mum’s Chicken Curry
Toh Thye San Chicken cooked with potato, kaffir lime leaf

or

Babi Buah Keluak
Borrowdale Pork slow cooked with an aromatic and intense
buah keluak gravy

Served with

Frenz Organic sambal telur
Wing bean salad

Blue pea flower rice
DESSERT

Textures of Coconut

Coconut sorbet, grated coconut, jelly, fresh coconut flesh
Homemade Nonya Kueh

DRINKS

Hot Darjeeling Tea

Menu is subject to changes based on seasonality and chef’s culinary direction.
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MENU | DINNER

APPETISER MAIN
Boston Lobster Curry Noodle Westholme Wagyu Beef Rib Rendang
fresh rice noodles, turmeric coconut curry, Dry caramelised curry cooked over 4 hours with spices
calamansi lime, fresh herbs and turmeric leaf garnished with Serunding
ith
SOUP Served wi

Frenz Organic sambal telur
Wing bean salad

Pong Tauhu Soup Blue pea flower rice

shellfish bisque, stuffed chicken and
prawn tofu puff, bamboo shoot,
pork belly, prawn oil DESSERT

ENTREE Textures of Coconut
Coconut sorbet, grated coconut, jelly, fresh coconut flesh
Cod Chuan Chuan Homemade Nonya Kueh

Cod fillet fried and coated in an aromatic
fermented soy bean and ginger sauce, DRINKS
fried ginger strips, Chitose spinach
Calamansi lime

Menu is subject to changes based on seasonality and chef’s culinary direction.
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SPACE | MAIN DINING AREA CAPACITY: 96 PAX
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SPACE | PRIVATE DINING ROOM CAPACITY: 8 PAX
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TOTAL CAPACITY: 96 PAX

FLOO R PLAN PRIVATE ROOM DINING: 8 PAX
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MORE AT
COMO DEMPSEY

DINE

« Candlenut

* COMO Cuisine

« Culina Bistro

» The Dempsey Cookhouse and Bar
* Ippoh Tempura Bar by Ginza Ippoh
* AT feast

SHOP

«  Kids21

* Dover Street Market Singapore
» Grandiflora

* Culina Market

PLAY
* b_together
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CANDLENUT

We’d love to have a chat.

Email : event@comodempsey.sg

Tel : 1800 304 6688

Add : Block 18A Dempsey Rd, Singapore 249676
Web : comodempsey.sg

FB & IG : @candlenutsg



