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A	CELEBRATION	OF	CLASS‐		

MOTHER’S	DAY	CELEBRATION	AT	THE	LES	AMIS	GROUP	

	

For	a	celebratory	meal	worthy	of	mothers	with	class,	sophistication	and	stature,	

it	 is	 only	 apt	 for	 them	 to	 dine	 at	 Les	 Amis	 Group’s	 stable	 of	 fine	 dining	

restaurants‐	Les	Amis	and	Au	Jardin.	Add	a	touch	of	elegance	with	Canelé’s	Rose	

f	Love	handcrafted	for	the	most	precious	woman	in	our	lives.		o

	

Recently	announced	as	the	14th	best	restaurant	in	the	prestigious	2013	Asia’s	50	

Best	 Restaurants	 guide,	 Les	 Amis	 is	 without	 a	 doubt	 the	 most	 appropriate	

restaurant	 to	 dine	 at	 for	 mums	 with	 a	 discerning	 palate.	 Exclusively	 for	 one	

Sunday,	 Group	 Executive	 Chef	 Galvin	 Lim	 puts	 together	 a	 menu	 of	 delicate	

flavours	 for	 mothers	 to	 delight	 in	 standout	 dishes	 such	 as	 the	 Crispy	 Fried	

Kinmedai	with	Leek	and	Potato,	Citrus‐poultry	 Jus	and	 the	Free	Range	 Japanese	

Egg	Confit,	Baby	King	Mushroom,	Truffle,	Iberian	Ham,	Agria	Potato	Fried	in	Goose	

Fat.	Menu	prices	start	from	$55++	for	a	3‐course	set	lunch,	$75++	for	4‐courses,	

and	 4‐course	 set	 dinner	 at	 $160++.	 Complement	 the	 celebration	 with	 a	 half	

ottle	of	Lunch	Exclusive	Sommelier’s	Selection	at	$35++	only.		b

	

At	 the	 charming	Au	 Jardin	 in	 the	Singapore	Botanic	Gardens,	Resident	Chef	Ng	

Wei	 Han	 prepares	 a	 fine	 French	 menu	 using	 the	 freshest	 seasonal	 produce.	

Seated	 in	one	of	 the	most	beautiful	dining	destination	 in	 Singapore,	mums	can	

pander	 to	 guilt‐free	 indulgence	 with	 Chef	 Wei	 Han’s	 cleverly	 executed	 white	

asparagus	 appetisers,	 choosing	 between	 chilled	 or	 grilled	 preparations.	

Alternatively,	 Chef	 recommends	 the	 Pan‐Roasted	Baby	Monkfish	wrapped	with	

Bacon.	Chef	Patissier	Liew	San	Lun	has	also	prepared	a	little	surprise	gift	for	all	

mums	to	take	home	at	the	end	of	the	meal.	Weekday	set	lunch	begins	from	$45++	

and	set	dinner	starts	from	$110++	per	person.	



At	last,	every	lady	deserves	a	rose	as	a	token	of	gratitude.	Executive	Pastry	Chef	

Christophe	Grilo	 from	Canelé	Pâtisserie	Chocolaterie	dedicates	 the	Rose	of	Love	

to	this	group	of	special	women.	Made	with	luscious	white	chocolate,	the	Rose	of	

Love	 ($9.50	each)	comes	dressed	for	the	occasion	in	a	scarlet	coat	to	represent	

the	beauty	of	a	mother’s	unconditional	love.	Online	purchases	will	be	available	at	

www.canele.com.sg.	Mothers	who	celebrate	Mother’s	Day	dinner	at	Les	Amis	on	

12	May	2013	will	also	receive	a	stalk	of	Canelé’s	Rose	of	Love	as	a	small	token	of	

ppreciation.		a

	

For	sophisticated	mothers	who	set	themselves	apart	with	the	finer	things	in	life,	

he	Les	Amis	Group	celebrates	with	you.	t
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For	media	enquiries,	please	contact	

Ms.	Valencia	Poh	

unications	&	Public	Relations	Executive	Marketing	Comm

Les	Amis	Group	

:	6733	7741	|	E:	valenciapoh@lesamis.com.sg	T

	

General	&	Contact	Information	for	Les	Amis	

gapore	228208	1	Scotts	Road,	Shaw	Centre,	#02‐14/16,	Sin

:	lesamis@lesamis.com.sg	T:	6733	2225	|	E

Opening	Hours:	

Mondays	to	Saturdays	

Lunch	–	12pm	to	2pm	(last	seating)	

t	seating)		Dinner	–	7pm	to	9.30pm	(las

	 	

General	&	Contact	Information	for	Au	Jardin	

EJH	 Corner	House,	 1	 Cluny	Road,	 Singapore	 Botanic	 Garden	 Visitor	 Centre,	 Singapore	

259569	

:	aujardin@lesamis.com.sg		T:	6466	8812	|	E

Opening	Hours:	

Lunch	–	Tuesdays	to	Fridays	from	12pm	to	2pm	(last	seating)	

Dinner	–	Tuesdays	to	Sundays	from	7pm	to	10.15pm	(last	seating)	

Sunday	Brunch	–	11am	to	1pm	(first	seating)	and	1pm	to	3pm	(second	seating)	
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