
 
 
  
 

MIXOLOGY MAVENS TAKE OVER SKAI BAR IN AN ACCOR FIRST: MŌGA TAKEOVER 

SKAI Bar’s Rozette Arellano and MŌGA’s Shaina Yeh join forces on 23rd April for an evening of cocktail 

mastery 

 
 

<L to R Rozette Arellano, SKAI Bar & Shaina Yeh, MŌGA> 

 

(SINGAPORE)  14 April 2025 - SKAI Bar is pleased to announce its first ever Accor collaboration, a MŌGA 

takeover in partnership with sister hotel, Pullman Singapore Hill Street. On Wednesday, 23 April 2025, SKAI Bar 

will serve as the stage for a mixology showdown featuring two talented female mixologists: Rozette Arellano 

from SKAI Bar and Shaina Yeh from MŌGA. 

Rozette Arellano is a self-taught, passionate mixologist who began her journey as a server at SKAI before moving 

behind the bar. Inspired and guided by SKAI Bar’s lead mixologist, Howard as well as the broader team, she 

quickly found her calling and has made a name for herself with her vibrant, floral-inspired cocktails. Her creative 

direction stems from her childhood memories of her mother’s garden. 

Shaina Yeh is the newest addition to the MŌGA team, bringing fresh energy and mastery from her time at 28 

Hongkong Street. She recently secured a Top 10 finish in the Cointreau Global Margarita Challenge 2024, earning 

the coveted Rookie of the Year title. 



 
 
  
 
The event’s cocktail menu promises delight. Rozette’s cocktails are inspired by the vibrant colours of flowers and 

punchy exotic flavours. The Violet blends Don Julio Blanco, Crème de Cassis, Mancino Rosso, fresh lime, and 

bitters, finished with a hint of rosemary, while La Bionda combines Singleton 12-Year, Malibu, Disaronno, lime, 

and sugar syrup for a fruity, balanced cocktail. Shaina will showcase her mix with the MŌGA Gimlet – a crisp 

mix of Tanqueray, Calamansi Champagne Cordial, and lemon served neat in a pony glass – and her Japanese 

Tea Party, an aromatic concoction of Hojicha-Infused Zacapa, Green Tea Umeshu, Angostura, and orange bitters 

over rock ice. 

Bar bites are available for order until 10.30pm, with late-night snacks available thereafter. Cocktails are priced at 

$25++ and mocktails at $16++, including a special collaborative mocktail created by both mixologists. Bar 

MŌGA at Pullman Singapore Hill Street will play host to the team from SKAI Bar on 28 July 2025 for a special 

crossover guest shift. 

- ENDS - 

 

Note to editor:  

More hi-res images are available for download HERE.  

 

ABOUT SKAI BAR 

Perched on the 70th floor of the iconic Swissôtel The Stamford, SKAI bar is a vibrant cocktail bar, set to take the 

most discerning of drinks enthusiasts to new heights. 

SKAI Bar boasts awe-inspiring panoramic views that transcend the ordinary. Whether you're savouring a drink at 

our sleek and stylish bar or gazing out at the city lights, you'll find yourself immersed in an ambiance that exudes 

sophistication and elegance. 

Indulge in an array of signature cocktails that represent the essence of SKAI Bar's creativity. From classic 

concoctions with a modern twist to innovative creations, each sip promises a delightful experience that will leave 

a lasting impression. 

 

About MŌGA 

Inspired by 1920s Japan and the Prohibition Era, MOGA—short for “modern girls” in Japanese slang—is a 

contemporary Japanese izakaya tucked behind a discreet sliding door at Pullman Singapore Hill Street. Step into 

a high-energy space that channels Tokyo’s underground charm, with plush leather seating, thumping beats, and a 

buzzing bar serving premium Japanese whiskies, sake, and craft cocktails. At the open kitchen counter, chefs 

transform fresh sashimi and izakaya-style dishes into a dynamic, theatrical experience. At MOGA, bold flavours 

meet immersive hospitality in a setting that’s both opulent and raw. 

https://www.moga.com.sg | https://www.pullmansingaporehillstreet.com 

https://www.dropbox.com/scl/fo/k86h2tvfjaadqbgtx00cj/AH3FxtTJs0rT_mDpXfyp7zo?rlkey=3vw8izoh5sa2azqpn9w59ffz1&st=42bci2b2&dl=0
https://www.moga.com.sg/
https://www.pullmansingaporehillstreet.com/
https://www.pullmansingaporehillstreet.com/


 
 
  
 
About Swissôtel The Stamford 

Swissôtel The Stamford is part of the Swissôtel Hotels & Resorts group. The hotel provides a wide range of 

amenities from a luxurious range of 1,252 guestrooms and suites, 7 restaurants and bars. It also houses the 108,000 

sq ft Raffles City Convention Centre which comprises 34 meeting venues with technologically advanced business 

facilities and services. One of Southeast Asia’s tallest hotels and conveniently located in the heart of Singapore, 

Swissôtel The Stamford boasts panoramic views of Singapore, Malaysia and nearby islands of Indonesia. 

As a purpose-driven hospitality brand committed to sustainability, Swissôtel The Stamford is proudly a Global 

Sustainable Tourism Council (GSTC) Certified hotel. Sustainability initiatives include reduction of plastic use, 

using sustainable products in restaurants and most notably, the launch of the industry’s first urban Aquaponics 

farm within the hotel where fish and vegetables grow together in a pesticide-free integrated system 

swissotel.com | group.accor.com 

  

 

For more information, please contact: 

 

Fairmont Singapore and Swissôtel The Stamford 

 

Elizabeth Wan 

Director of Marketing Communications 

Elizabeth.WAN@fairmont.com 

+65 9144 2592 

Fion See Toh 

Assistant Marketing Communications Manager 

fion.seetoh@fairmont.com 

+65 6431 6537 

 

The MC Collective 

Eliza Marriott-Smalley, Director 

eliza@themccollective.org 

+65 9855 9264 

 

Sneha Rupani Nagpal, Senior Consultant 

sneha@themccollective.org 

+65 97247621 
 

  

 

 

http://www.swissotel.com/
mailto:sneha@themccollective.org

