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MARINA BAY SANDS PARTNERS WITH K -POP ICON 

SEVENTEEN AGAIN FOR A WEEK OF FAN EXPERIENCES  
 

 
 

Singapore  (23 February 2026) — Following a successful collaboration with globally -acclaimed K -

pop icon SEVENTEEN in 2025, Marina Bay Sands is once again partnering with the South Korean 

super group for the SEVENTEEN EXPERIENCE , ahead of their “SEVENTEEN WORLD TOUR 

[NEW_] IN SINGAPORE” concert in March.  

 

From 2 to 8 March, the integrated resort will be offering a celebration packed with SEVENTEEN -

themed dining, music and party experiences, inspired by the powerhouse group’s chart -topping hits 

and signature charm. During the week, a specially curated playli st of SEVENTEEN songs will be 

played throughout The Shoppes and Hotel Lobby.  

 

The SEVENTEEN EXPERIENCE  at Marina Bay Sands will also see the iconic building lit up in 

SEVENTEEN’s signature colours of Rose Quartz  and Serenity on 7 March, illuminating the sky to 

mark the group’s concert day at the National Stadium. The stunning display transforms Marina Bay 
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Sands into a glowing canvas, underscoring its place as a landmark stage for global pop culture in 

Singapore.  

 

In celebration of SEVENTEEN’s creative flair, six signature restaurants at Marina Bay Sands are 

serving up exclusive culinary creations crafted with a playful nod to the group’s South Korean roots 

and inspired by their hit songs. With every SEVENTEEN -themed bundle set purchased, guests will 

receive a special customised coaster 1 featuring individual portraits of SEVENTEEN members – 

available while stocks last.   

 

  
L to R : Black Tap Craft Burgers & Beer offers K -Town Fried Chicken Burger, elevated with The New Shake,  

while Origin + Bloom presents Uyu Cream Doughnut, Sweet Potato Shio Bun, Gochujang Cheesecake, Whimsical 

Popsicle  and Matcha Strawberry   

 

At Black Tap Craft Burgers & Beer , STAGE HEAT, SMOOTH ENCORE  brings together K -Town 

Fried Chicken Burger  and The New Shake , pairing crunchy, spice -kissed chicken with a dreamy swirl 

of cotton candy -flavoured milkshake layered with strawberry compote.  

 

Bread Street Kitchen by Gord on Ramsay  turns up the volume with THE OLLE HEAT PAIRING , 

featuring Lobster Scotch Egg , where plump, succulent lobster is encased in a golden, crisp shell and 

 
1 Customers are entitled to only (1) one SEVENTEEN EXPERIENCE special coaster w ith each purchase, which are 

available on a first -come, first -served basis till stocks last. Customers will not be able to choose or exchange the 
collectible given with the purchase.   
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served with spicy tteokbokki sauce. This is elevated further with Jeju Olle , a sparkling soda infused 

with yuzu, lychee, Yakult and butterfly pea.  

 

At  KOMA Singapore , FLAVOUR OVERLOAD  spotlights BBQ Short Rib Kimbap , where tender, 

slow-braised short rib melds with seasoned rice and crisp seaweed for a rich and savoury bite, paired 

with the classic Blue Lagoon for a smooth, cleansing finish.  

 

Mott 32  presents THE POLISHED TRIO , where the signature Hot & Sour Shanghainese Soup 

Dumplings  filled with juicy scallop and prawn is served alongside Wild Strawberry Fizz , a lively 

cocktail of kwai feh lychee, strawberry liqueur, lemon, honey, egg white and double cream.  

 

Yardbird Southern Table & Bar  serves HIGH ENERGY BITE SET , featuring its K -Chicken Sandwich  

layered with crisp greens, sweet mango and tangy kimchi slaw. Complementing this is Serenity , a 

pretty-hued lychee and guava lemonade with butterfly pea and yuzu foam, for a lightly floral, 

refreshing contrast.  

 

These delectable pairings offered at Black Tap Craft Burgers & Beer, Bread Street Kitchen, KOMA 

Singapore, Mott 32, and Yardbird Southern Table & Bar are available at S$38++ a set.  

 

At Origin + Bloom , SWEET THINGS AHEAD  leans into a whimsical indulgence, starting with Uyu 

Cream Doughnuts , a soft and pillowy treat filled with rich, velvety cream. Guests can also savour 

Sweet Potato  Shio Bun , a fluffy steamed bun with naturally sweet potato filling, and Gochujang 

Cheesecake  that balances sweetness with a gentle savoury note. For a playful sweet treat, the 

patisserie also offers  the Whimsical Popsicle . Rounding out the menu is Matcha Strawberry , an 

earthy drink infused with a fruity twist of strawberry.  

 

Fans will also be able to party the night away to the remixed hits of SEVENTEEN and more at 

MARQUEE Singapore, as the venue plays host to the SEVENTEEN THEMED PARTY  on 6 March 

2026. From 10.30pm to 11.30pm, partygoers can expect a dialled -up atmosphere as MARQUEE 

dedicates the dance floor exclusively to SEVENTEEN’s biggest hits, accompanied by selected 

SEVENTEEN music videos. Guests can also enjoy two specially crafted  SEVENTEEN -themed drink s 

(S$12 per drink ). Early bird tickets are available online via MAR QUEE Singapore’s website at S$30 

for entry, with limited tickets for purchase at the door on the event day, subject to venue capacity.  
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For more details on the SEVENTEEN EXPERIENCE , please visit 

marinabaysands.com/SEVENTEEN.   

 

+++  

 

About Marina Bay Sands Pte Ltd  

 
Since its opening in 2010, Marina Bay Sands has stood as an architectural marvel and the crown jewel in 
Singapore’s skyline. Home to the world’s most spectacular rooftop infinity pool and approximately 1,850 
rooms and suites, the integrated resort offers e xceptional dining, shopping, meeting and entertainment 
choices, complete with a year -round calendar of signature events.  
 
Marina Bay Sands is dedicated to being a good corporate citizen to serve its people, communities and 
environment. It drives social impact through its community engagement programme, Sands Cares, and leads 
environmental stewardship through its global sustai nability programme, Sands ECO360.  
 
For more information, please visit www.marinabaysands.com  
 

Media Enquiries  

Christel Tan: +65 8363 5802 / christel.tan@marinabaysands.com   

Melissa Kok: +65 9459 7819 / melissa.kok@marinabaysands.com   

 

For hi - res images, please click here. (Credit as indicated in the captions . Please download each image 

completely for use and refrain from editing the original colour specifications. ) 
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