
Welcome

Business SQ 38

SIN
Singapore
Wed, 12 Jun - 20:45

LAX
Los Angeles

Wed, 12 Jun - 21:40

Savour the culinary perfection of our specially curated meals and exquisite wines offered. In-flight 
amenities are also available on selected flights for you to freshen up before you land. Browse the full 
range of our in-flight offerings by clicking on the links below.

In-flight Food

In-flight Beverages

In-flight Amenities

Selected items may be temporarily unavailable on our flights, or in restricted supply, due to pandemic-related supply chain 
constraints. We hope to have these items available on board again soon, and temporarily replaced some of them with 
alternatives. Please accept our apologies for any inconvenience caused, and thank you for your understanding.



SINGAPORE TO
LOS ANGELES Dinner

International Menu

Canape Singapore Chicken Satay
With onion, cucumber and spicy peanut sauce

Appetiser Smoked Chicken Salad with Roasted Apples
Almond romesco sauce

Main Course Braised Chicken in Tomato-Saffron Sauce
Medley vegetable and potatoes

Fried Hokkien Mee
A popular local fare of noodles cooked with prawn, squid and pork

Gaeng Oom Nuea
Northeastern Thai style dry beef curry, seasonal vegetables, steamed white rice

Grilled Pork Loin
Parsnip puree, green peppercorn cream sauce, seasonal vegetables

Dessert Honey Semolina Cake
An indulgent honey-sweetened semolina cake with coconut yogurt and ginger-poached 
pear.  
Micronutrient Rich | High Protein

Ice Cream

Selection of Cheeses
Brie, Tilsiter and Saint Paulin with accompaniments and crackers

Selection of Sliced Fresh Fruits

From The Bakery Assorted Bread Rolls and Gourmet Breads
Served with selection of butter or flavoured olive oil

Hot Beverage Coffee and Tea
A wide selection of flavours is available in the beverage section

Exclusively created by Matt Moran of Aria Restaurant, Sydney

A popular local fare dish

Exclusively created for Singapore Airlines by COMO Shambhala

Please accept our apologies if your choice of meal is not available



SINGAPORE TO
LOS ANGELES Refreshment

Satisfy any midflight cravings with a variety of healthy and indulgent refreshments on board.

International Menu

Light Bites Beef Noodle Soup
With chinese vegetables

Vegetarian Rice Vermicelli
Black mushrooms and Chinese greens

Singapore Carrot Cake with Prawns
A hearty traditional dish of fried savoury radish-rice flour cake with prawns and pickled turnip

Seeded Sourdough with Roasted Beef

Mee Siam Goreng
Fried spicy rice vermicelli with prawns, fish cake, hard boiled egg, chives and lime

Soup of the Day

Fresh Fruit

Snacks Assorted Buns and Muffins

Almond and Cashew Mixed Nuts

Gourmet Potato Chip

Berry Trail Mix

Cookies - Assorted Flavours

Flavoured Corn Chip/Crackers

Chocolate Bar

Gourmet Flavoured Mixed Nuts and Crunchy Granola Bites

Gourmet Flavoured Popcorn

Specially prepared vegetarian choice

Please accept our apologies if your choice of meal is not available



SINGAPORE TO
LOS ANGELES Light Lunch

International Menu

Appetiser Sesame Crab Mayonnaise Salad
Grilled egg, pickled ginger

Main Course Fresh Salmon with Garden Vegetable in Pesto Sauce
Risone pasta with diced artichoke, pea and baby carrot

Ayam Bakar Sambal Belado, Tumis Kacang Panjang, Nasi Puteh
Indonesian style grilled chicken with spicy sambal belado, stir fried long beans with garlic, 
steamed white rice

Braised Egg Noodle
With char siew and pork dumpling

Dessert Bakewell Mixed Berries Cake
Almond based cake with vanilla Chantilly cream and berry compote

From The Bakery Assorted Bread Rolls and Gourmet Breads
Served with selection of butter or flavoured olive oil

Hot Beverage Coffee and Tea
A wide selection of flavours is available in the beverage section

Exclusively created by Georges Blanc, Vonnas

Please accept our apologies if your choice of meal is not available



SINGAPORE TO
LOS ANGELES Champagne and Wine

Champagne

NV Piper-Heidsieck Essentiel Extra Brut, Champagne, France
Champagne, located in the north of France, with its cool climate and chalky soil, is home 
to the world’s most famous sparkling wines. Founded in 1785, Piper-Heidsieck is one of 
the oldest and best-known Champagne Houses. In 2011 it was purchased by the Descours 
family and has been on an impressive quality trajectory ever since. Today the winemaking 
is overseen by young and dynamic "chef de cave” Emilien Boutillat. Essentiel is a classic 
multi-vintage blend of Pinot Noir, Pinot Meunier and Chardonnay, almost 20% of the 
Essentiel blend is made up of older reserve wines which give the wine more complexity, 
richness and maturity yet still remaining fresh and bright. A famous Champagne House in 
full Renaissance mode.

White

2021 Dr. H. Thanisch Riesling, Mosel, Germany
2022 was probably the warmest ever year in our rapidly warming world of wine. But you'd 
never have known it if you had clambered up the steep slate slopes behind the Mosel Valley 
village of Bernkastel. The sun shone, but it never blazed. The wind flickered refreshingly 
through the vines. The vines held a good crop, but the bunches were small and the grapes 
were crisp and juicy. Germany's Mosel Valley is an outpost of cool facing up to the challenge 
of making light, fragrant, fruity wines of low alcohol and superb finesse. Thanisch is one of 
the most famous labels in Germany, renowned for creating Bernkasteler Doktor, Germany's 
most fabled wine. This delightful mouthwatering Riesling is not quite dry; its fruit is citrous 
- lime zest and pink grapefruit streaked with slate; and its scent has the teasing, inviting 
delicacy of lemon flower and the orchard apple blossom of early summer.

2021 Joseph Drouhin Saint-Véran, Burgundy, France
Joseph Drouhin is a renowned family-owned producer founded in 1880 with 78-hectares of 
vineyards extending from Chablis in the north, to vineyards in the south like this Saint-Véran. 
Planted on limestone soils, the vines at Saint-Véran enjoy the sunshine of one of the 
southern-most regions in Burgundy while still retaining its freshness and tension. Veronique 
Drouhin, the fourth-generation family member to craft the wines, is superbly talented and 
balances purity, beautiful, lifted flavour expression from both their white and red wines. 
This Saint-Véran is juicy, fresh, filled with pear and apricot flavours and delicious to enjoy 
now.

Please accept our apologies if your choice is unavailable



SINGAPORE TO
LOS ANGELES Champagne and Wine

Red

2016 Château Marjosse, Entre Deux Mers, Bordeaux
It's not so much the precise location of the vineyard that matters here, but the name of 
the proprietor and winemaker - Pierre Lurton, presiding genius at two of Bordeaux's most 
fabled châteaux- the awesome red Saint-Émilion Cheval Blanc, and the supreme sweet 
white d'Yquem. Marjosse is where Pierre lives, almost midway between the two properties. 
The vineyard is in fact on a fantastic site, a clay and limestone plateau high above the 
river Dordogne, with some of its soil surprisingly similar to Saint-Émilion. If this is what 
Pierre drinks at home, it's impressive. Beautifully balanced, wearing a light covering of oak 
sweetness over dry ripe fruit that is just starting to suggest raspberry and blackcurrant, and 
subtly scented with mint.

2021 Teusner Wark Family Shiraz, Australia
The Barossa north of Adelaide is Australia’s most famous wine region. The climate here is 
warm, dry and well suited to red grape varieties – particularly Shiraz. Teusner is an exciting 
partnership between Kym Teusner and Mick Page the cornerstone of which is a reverence 
for low yielding, old, dry grown vines. The Wark Family first planted Shiraz at their Stonewell 
farm in 1995. And whilst not as old as some Barossa vineyards, this special site produces 
archetypal Barossa Shiraz of great flavors and balance. This single vineyard wine is spicy 
and bright with good intensity and ripeness coupled with soft tannins and freshness. An 
excellent example of modern Barossa Shiraz.

2020 Alvaro Palacios Remondo, Spain
Alvaro Palacios made himself world famous with his remarkable Priorat reds from Catalun-
ya. But he's a family man, one of 9 children, and when the call came, he went back to run 
his family estate on the high slopes of the Yerga Mountains in eastern Rioja. The earliest 
evidence of winemaking at the estate goes back to 1615, but Alvaro has a very modern 
approach, emphasising bright, fresh flavours, just lightly touched with soft oak, and his 
vines grow on cool, breezy slopes, facing away from the sun. So, his 2020, from a vintage 
which wasn't easy in most of Rioja due to high temperatures and high rainfall, massively 
benefitted from the cool vineyard site. This Remondo, with a significant proportion of 
Garnacha grapes from old bush vines, is positively gentle and mellow, with a warm, ripe 
fruit style, appetisingly fresh, yet with a delightful dusty, savoury quality.

Fortified  

Kopke 10 years
Making great tawny port is a time-consuming business. Port wine that starts life fiery and 
purple and aggressive must be gently softened and mellowed, the rough edges smoothed 
away, the fire replaced by warmth, the purple slowly lightened to russet and chestnut and 
amber. All this happens in old barrels placed in dark cool cellars and barely disturbed 
for years. Well, Kopke have had enough practice. They are the oldest Port house in 
existence, being founded in 1638. This lovely wine is positively rich, but blends a heady, 
raisiny warmth with the freshness of rosehip and red cherries. Kopke have won Trophies 
at the International Wine Challenge, the International Wine and Spirit Competition and the 
Decanter World Wine Awards

Please accept our apologies if your choice is unavailable



SINGAPORE TO
LOS ANGELES Cocktails and Apéritifs

Cocktails

Singapore Sling
Enjoy this 1915 classic and a must-have in Singapore. 

A concoction of dry gin, Dom Bénédictine, orange liqueur, 

cherry brandy, shaken with pineapple juice, a dash of 

Angostura bitters and Grenadine.

SilverKris Sling
One of our special touches made with gin, orange liqueur, orange juice and pineapple juice, 
topped with Champagne.

Cuba Libre
An iconic concoction of rum and coke.

Screwdriver
A classic concoction of vodka and orange juice.

Grand Pineapple Daiquiri
A refreshing blend of rum, orange liqueur, topped with pineapple juice.

Alspritizer
A sparkling mix of vodka shaken with apple juice and 7-Up.

Jubilee Lining
A zesty cocktail created with orange liqueur, vodka, pineapple juice, topped with soda.

Rumba
An exotic thirst quencher of rum mixed with pineapple juice and 7-Up.

Bloody Mary
A classic blend of vodka, tomato juice, lemon juice with a dash of Worcestershire and 
Tabasco sauce.

Bellini
A refreshing and sweet cocktail made from Moscato and fresh peach juice. Only available 
prior to take-off.

Apéritif

Campari

Please accept our apologies if your choice is unavailable



SINGAPORE TO
LOS ANGELES Spirits and Beer

Spirits

Courvoisier XO Cognac 

Glen Deveron 16 Years Old Single Malt Whisky

Chivas Regal 12 Year Old Blended Scotch Whisky

Jack Daniel’s Tennessee Whiskey

Suntory The Chita Single Grain Japanese Whisky

Bombay Sapphire Gin

Grey Goose Vodka

Bacardi Carta Blanc Superior White Rum

Junmai Ginjo Sake

Liqueurs

Baileys Original Irish Cream

Cointreau Orange Liqueur

Choya Umeshu
A traditional Japanese fruit liqueur enjoyed straight or on the rocks.

Beer

Tiger

Heineken

Please accept our apologies if your choice is unavailable



SINGAPORE TO
LOS ANGELES Non-alcoholic Beverages

Mocktails

Midsummer Breeze
An invigorating concoction of apple, orange and pineapple juices, topped with Sprite for 
that extra zest.

Royal Sparkle
A sweet mix of apple juice with ginger ale and soda.

Apple Bliss
A tantalising refreshment of apple juice and bitter lemon mixed with 7-Up.

Citrus Delight
A thirst-quenching blend of orange juice and tonic water.

Mineral Water

Sparkling

Still

Fruit Juice

Apple

Orange

Pineapple

Tomato



SINGAPORE TO
LOS ANGELES Non-alcoholic Beverages

Soft Drinks

Coke

Coke Zero

Coke Light

Tonic Water

Soda Water

Bitter Lemon

Ginger Ale

Sprite

Dairy

Full Cream Milk

Low Fat Milk

Non-Dairy

OATSIDE Barista Blend
100% plant-based, dairy-free oat milk. Perfectly balanced for a creamy, delicious and rich 
mouthfeel. Available with your choice of Specialty Coffee.

Chocolate Beverage *

Milo
Malted chocolate beverage

Chocolate

* Available hot or with ice



SINGAPORE TO
LOS ANGELES Coffee Selection

Gourmet Coffee by illy
Since 1993, illy's mission, passion and obsession has been to delight all those who cherish 
the quality of life, through the search for the best coffee nature can provide.

ARABICA SELECTION
For you, we've perfected the roast of each individual ingredient in our unique blend. In this 
way, we enhance the different flavours of each Arabica. Because happiness is savouring 
the taste right from its origins.

Brasile (Single-Origin)
Caramel Notes | Intense. With an equilibrium of acidity and bitterness, it is characterised 
by the unmistakable notes of caramel and dried fruit.

Ethiopia (Single-Origin)
Floral Notes | Delicate 

A balanced taste characterised by floral notes of jasmine, orange blossom and chamomile.

Guatemala (Single-Origin)
Chocolate Notes | Bold. A distinctly bitter taste and an intense aroma and body, charac-
terised by notes of chocolate.

CLASSIC ROAST
Composed of the nine distinct highest-order selections of Arabica coffee beans spanning 
four continents, the illy blend is perfectly balanced with a delightfully distinct taste and 
aroma.

Espresso CLASSICO
Delicate notes of caramel, orange blossom and jasmine with a sweet aftertaste.

Espresso illy decaffeinato
Decaffeinated espresso with delicate notes of caramel, toasted bread and chocolate, with 
a sweet aftertaste.



SINGAPORE TO
LOS ANGELES Coffee Selection

Specialty Coffee *

Café Latte
Espresso with steamed milk.

Café Royale
Lightly sweetened espresso with a touch of XO brandy.

Cappuccino
Espresso topped with thick hot frothed milk.

Brewed Coffee
Our exclusive blend of freshly brewed coffee.

Decaffeinated Coffee
A full-flavoured alternative low in caffeine.

Mocha
A layer of hot chocolate, espresso dusted with cocoa, topped with hot frothed milk.

* Available hot or with ice.



SINGAPORE TO
LOS ANGELES TWG Tea Selection

 International Tea by TWG *
Founded by celebrated tea innovator Taha Bouqdib, TWG Tea is the finest luxury tea brand 
in the world, offering an unsurpassed tea list of over 800 different exclusive blends and fine 
harvest teas from every tea-producing country.

Rooibos
This South African theine-free red tea is suitable for both adults and children, containing 
high anti-oxidants, vitamin C, mineral salts and proteins.

Moroccan Mint Tea
A perfect blend of delicate green tea and strong Sahara mint.

Breakfast Earl Grey
A legendary classic blend of black tea richly infused with the finest TWG Tea bergamot.

Chamomile
Soft and soothing chamomile flowers yielding a golden, theine-free cup.

English Breakfast Tea
A timeless classic black tea with an invigorating full-bodied and robust flavour, with light 
floral undertones.

Vanilla Bourbon Tea
A theine-free red tea from South Africa, blended with sweet vanilla. This tea is suitable for 
both adults and children.

Silver Moon Tea
A green tea blend accented with grand berry and vanilla bouquet. It is a tea for that special 
moment, with richness in antioxidants and nutrients.

1837 Black Tea
TWG Tea’s renowned timeless classic. This is a unique blend of black tea with fruity and 
floral tones which leaves a lingering taste of ripe berries and caramel.

* Available hot or with ice



SINGAPORE TO
LOS ANGELES In-house Tea Selection

Chinese Tea

Jasmine
An aromatic green tea, scented with jasmine flowers.

Oolong
A smooth tea featuring a distinctive fragrance of orchids.

Pu-Erh
A strong black tea exuding an earthy fragrance.

Asian Tea *

Sencha Green Tea
Japanese green tea with a delicate aroma and a fresh, clean taste.

Indian Masala Tea
Fragrant traditional Indian herb tea with a hint of spice.

* Available hot or with ice

Herbal Infusions

Peppermint Tea
A natural caffeine-free brew with a refreshingly fragrant taste. The healing powers of 
peppermint help relieve nervous tension, ease stomach ailments, alleviate insomnia and 
aid weight loss.

Ginger & Honey Tea
An aromatic combination with a prominent honey note tempered with spicy ginger. Fra-
grant, slightly sweet and spicy. A lively tea.



SINGAPORE TO
LOS ANGELES In-flight Amenities On Request

We have a range of amenities that are available on request. Please approach 
our cabin crew to check on availability.

Amenity Kit
Lip Balm, Facial Mist, Hand Lotion

(Only for flights above 6 hours)
Socks

Slippers Earplugs

Eyeshades Hairbrush

Dental Kit Face Mask

Disinfectant Surface Wipe


