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Let's do brunch

Loh Hsiao Ying

FOR a smashing Sunday, try a decadent brunch.

Some hotels even throw in a free flow of champagne.

Restaurants like mezza9 at Grand Hyatt Singapore are fully booked most Sundays, says public relations manager Arlene Tan.

People make reservations days in advance.

'On an average Sunday, we go through about 200 bottles of champagne, 400 oysters, 70 lobsters and 18 chickens,' she says.

How else can you settle two meals at one go, tuck into a sinful variety of food and wash it all down with bubbly, without worrying about running up the tab?

'I think it's great,' says German bank general manager Heinz Hoffmann, 61, who ate at the Singapore Marriott Hotel with his wife and daughter last week.

'I had five glasses of champagne, so $60+++ is really good value for money, considering how much a bottle of champagne costs.'

A bottle of bubbly at the Marriott works out to $180+++ and fills six glasses, so you do the math.

With most maids off on Sundays, some restaurants also provide babysitting services.

Expatriates, in particular, find it all intoxicating.

'I've never lived anywhere else where they have such brunches,' says Mrs Melanie Kennaway, a 33-year-old New Zealander who has worked in London and Geneva.

'Perhaps it's synonymous with Singapore. When I visited my first buffet here, my eyes popped. It's such a treat to unwind and be gluttonous for the afternoon.'

EQUINOX

Level 69, Swissotel The Stamford/

Tel: 6431-6156/11.30 am-2.30 pm/

$75+++ (adults), $37.50+++ (4-12 years)

At 226.13 m above ground with floor-to-ceiling windows, reach for the skies with second helpings of smoked salmon, lobsters, Pacific oysters, green lip mussels and foie gras. Free flow of Moet et Chandon champagne, wines and juices.

CAFE BRIO

Grand Copthorne Waterfront Hotel/

Tel: 6233-1100/11.30 am - 3 pm

$58+++ (adults), $24+++ (11-12 years)

Indulge in mountains of smoked salmon, cheese, prime rib and desserts by the Singapore River. Children below 10 get a free buffet of hot dogs, burgers and spaghetti. Free flow of Veuve Clicquot champagne, wines and juices.

THE GREENHOUSE

The Ritz-Carlton, Millenia Singapore/

Tel: 6434-5288/11.30 am - 3.30 pm/

$75+++ (adults), $38+++ (children under 12)

Sample eight oyster varieties from France, Australia and New Zealand and more than 50 cheeses. Free flow of Moet et Chandon champagne.

MARRIOTT CAFE

Singapore Marriott Hotel/

Tel: 6831-4605/noon - 2.30 pm/

$60+++ (adults), $21.95+++ (children)

Besides seafood, there is dim sum and a sushi-making station. Free flow of Veuve Clicquot champagne, house wine, draft beer, sparkling wine and juices.

MEZZA9

Grand Hyatt Singapore/

Tel: 6730-7188/11.30 am - 3pm/

$78+++ (adults), $45+++ (12-17 years), $25+++ (6-11 years old)

Get everything from chilled oysters to made-to-order tempura. Free flow of Moet et Chandon champagne.

OLIVE TREE MEDITERRANEAN RESTAURANT

InterContinental Singapore/

Tel: 6431-1061/11.30 am- 3 pm/

$78+++ per adult, children seven to 12

are charged according to their ages ($7+++ - $12+++)

Tuck into seafood, prime rib, pasta and crepes. Free flow of Charles Heidsieck champagne, Lindemans wines, beers and fresh juices.

OSCAR'S CAFE AND TERRACE

Conrad Centennial Singapore/Tel: 6432-7481/

11.30 am - 2.30 pm/$58+++ (adults), $28+++ (children)

Famous for its fresh ocean grub like grilled seafood, king prawns and queen scallops. Free flow of Veuve Clicquot champagne and wines.

TERRACE RESTAURANT

The Beaufort Singapore, Sentosa/

Tel: 6371-1414/noon - 3 pm/

$68+++ (adults), $28+++ (children below 12)

>Fill up with a host of sea food and chocolate from sister hotel The Sukhothai in Bangkok. Bring your swimwear as you can spend the day by the pool. Free flow of Collin-Guillaume champagne and New World wines.

TOWN RESTAURANT

The Fullerton Singapore/

Tel: 6877-8128/ 11.30 am - 3 pm

$78+++ (adults), $35+++ (5-12 years)

Chill out to soothing jazz as you dine al fresco next to the Singapore River. Tuck into sushi, seafood, meat carvings and more than 15 desserts. Free flow of Moet et Chandon NV (non-vintage) champagne, red and white wines.

UNLESS you are the sort who rolls around in money, chances are you will not be doing champagne brunches regularly. Still, there are plenty of good and cheap breakfast places around.

Three makan experts reveal their favourite spots.

K.F. Seetoh, 39, author-photographer and presenter of the TV Works food show Makansutra.

JOE PORRIDGE

Block 335, Smith Street,

#02-069 Chinatown Complex/7- 11 am daily

The porridge is rich but not too light like congee and not too rough like Teochew muay. The secret lies in the method of cooking. The ingredients are fresh but the taste is the ultimate clincher.

SELERA KITA

Block 58, New Upper Changi Road,

#01-217/Mon - Thu (9 am - 3 pm), Sat - Sun (9 am - 3 pm), closed on Fridays

The mee rebus is traditional except that the sweet potato thickener has been replaced by wheat flour. The noodles are cooked, so they are resilient and not too mushy. The sauce is very tasty and it comes with a generous serving of dried shrimps and fried onions.

HOE NAM KING PRAWN NOODLES

31, Tai Thong Crescent/

6.30 am- 4.30 pm daily

The stock is thick, dark and tasty. If you order the bigger portion, you get bigger prawns and pork rib. Chilli powder is available, but do not drown the noodles in it or you will not appreciate the flavour.

Mr Chia Boon Pin, 50, group general manager and director of corporate affairs for Far East Organization. A foodie.

XUAN XING COOKED FOOD

Block 335, Smith Street,

#02-175, Chinatown Complex/6 am - 10 am daily

The chwee kueh is steamed on the spot and is fresh and hot. It is light, soft and smooth, and not too oily. The chai poh is very fresh.

NIU CHE SHUI GLUTINOUS RICE

Block 335, Smith Street,

#02-011 Chinatown Complex/6.30 am - 10.30 am daily

A simple Chinese traditional food done well. The glutinous rice is plain but tastes good, especially with fragrant fried shallots and dried prawns. Down it with free Chinese tea.

XIN JI YONG TAU FOO (IKAN BILLIS)

Block 335, Smith Street,

#02-99 Chinatown Complex/6 am - 11 am

This dish is one of a kind because you get to eat the mee, kuay teow and bee hoon dry with fried ikan billis. It comes with soup. The ikan billis is crunchy.

YA KUN KAYA TOAST

18 China Street, Far East Square/

7.30 am - 7 pm (Mon - Fri), 9 am - 5 pm (Sat and Sun)

The kaya toast is done well. They toast brown bread over a charcoal grill and slice it very thin. Order coffee and a half-boiled egg for a good combination.

Devagi Sanmugam, 47, culinary consultant and managing director of The Spice Route, and author of seven cook books.

ANANDA BHAVAN RESTAURANT

Block 663, Buffalo Road,

#01-10/7am - 10pm daily

For less than $3, you get dhosai, appam and coffee. They serve many varieties of dhosai which you eat with dhaal, onion chutney and coriander and mint chutney. The coffee, blended with chicory, is rich and strong.

SIMPLY BREAD

#01-03 Guthrie House, 1 Fifth Avenue/

8 am - 9 pm daily

For less than $6, you get bread, omelette and coffee or tea. I especially like the wholemeal bread, raisin bun and stick bun. They are soft and sticky with syrup. They use fresh mushrooms for the omelette.

PARIS GOURMAND

607 Bukit Timah Road,

#01-01/9 am - 8 pm (Tue - Fri), 8 am - 8 pm (Sat - Sun)

The French-style pastries and bread do not come with butter or jam, so you can taste how good the bread is. You are supposed to eat the croissants and plaited bread while weaving in and out of the claustrophobic spaces.
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