CHINESE NEW YEAR
9-COURSE CHINESE DINNER
SET MENU
$98.80"* per person
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Prosperity Yu Sheng with Lobster and Salmon
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Braised Shredded Abalone with
Assorted Seafood &
Golden Mushroom in Golden Soup
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Slow-cooked Pork Rib in Traditional Sauce
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Stir-fried Prawn with Asparagus & Honey Pea
in Korean Spicy Sauce
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Slow-cooked Dried Oyster, Mushroom, Abalone
and Black Moss with Garden Vegetables
in Conpoy Sauce
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Steamed Halibut topped with Minced Garlic &
Coriander Sprig in Superior Soya Sauce
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Fried Glutinous Rice with Dried Shrimp &
Chicken wrapped in Beancurd Skin
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Sweetened Red Bean Cream
with Lotus Seeds & Ginkgo Nuts
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Crispy Nian Gao




