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AUSPICIOUS
CHINESE NEW YEAR
CELEBRATIONS




WEERE

ABUNDANT TREASURES SET LUNCH A

Wiz & LR EE
Smoked Salmon Yu Sheng

ALK, LB
(TR s B A5 FRAE AN 4 37)
Double-boiled Chicken Soup with Fish Maw,
Conpoy and Cordyceps Flower

&R EA BE=H
(%%Em%‘k“tk He&k)
Braised Halibut Fillet with Fragrant Garlic Duo

(LREF R 2 X AR BAF)
Braised Chicken Meatball with Locally Farmed Mushroom
and Hong Kong Nai Bai

BEEW ol
(AR F)
Stir-fried Scallop with Truffle Paste and Capsicum

(EBERIFIRIE H R EEHEE =)
Japanese Somen with Braised Crab Meat, King Prawn
and Broccolini

SRIE, SR
(EEFETBEER /ML T)

Sweet Potato Balls in Osmanthus and Rice Wine Broth

B ERE
Crispy Chinese New Year Cake

i E %

Chinese Tea

MIEIIES N1 0%BRSSZE I MIMERFZS, All prices are subject to prevailing government taxes and 10% service charge.
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ABUNDANT TREASURES SET LUNCH B

iz iR
Smoked Salmon Yu Sheng

BB R Y
(fif . 22 ¥ DR SR )
Hot and Sour Seafood Soup
with Shredded Abalone

mEN%E, LERY
(295 8 R BR 2R 5 £ )
Nyonya-style Steamed Soon Hock Fillet
with French Beans

(BFRIER)
Buah Keluak Roast Duck

JIBIHE, TEE
(BRERE & KATRIR)
Mala Grilled King Prawn

(PAERRE N [B] DU 7= S (485 R A D)
Angel Hair Pasta with Jumbo Crab Meat, Scallop,
Asparagus and Truffle Paste

BRLE, PR
(BPE A APEKE)
Chilled Coconut and Sago Pudding

Bk
Crispy Chinese New Year Cake

i [E %

Chinese Tea

MIEIIES N1 0%BRSSZE I MIMERFZS, All prices are subject to prevailing government taxes and 10% service charge.
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