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THE CHINESE | RESTAURANT

Elevate the festivities by having family reunion meals filled with specially crafted auspicious dishes,
ushering in everlasting fortune and happiness! Among the diverse menu options available for your
indulgence, you will find heart-warming dishes bringing you traditional flavours with a modern
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touch. Make your reservations now for an exquisite dining experience.
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Prosperity Yu Sheng #. .
Available from Date 16 January to 12 February 2025.

Lobster and Abalone Yu Sheng
RGHApsadrae (RIF. $08)
$108 w/GST (Small) | $188 w/GST (Large)

Abalone and Salmon Yu Sheng
ik H YA (s, =X &)
$88 w/GST (Small) | $148 w/GST (Large)

Salmon and Crispy Fish Skin Yu Sheng
o EREHAR(ZLE. RER)
$58 w/GST (Small) | $88 w/GST (Large)

Deep-fried Enoki Mushroom, Vegetarian Abalone,
shredded Apple Yu Sheng *

o EHA R !
$48 w/GST (Small) | $78 w/GST (Large)
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Set Menus

The Endless Fortune Set If iz ¥ il £ %+
$1,888 w/GST for 10 persons

The Auspicious Set 4 & & #F £ 4
$1,388 w/GST for 10 persons

The Blessing Set #3 £ & M & 4+
$1,088 w/GST for 10 persons

Happiness Set & 115 171 &£ 4
$118 w/GST per person (Minimum 2 persons)

Abundance Vegetarian Set & £ 7 £ &£ 4
$78 w/GST per person

Chinese New Year a la carte menu, dim sum menu
and set menus are available from 16 January to
12 February 2025.

£

Reunion Dinner

Chinese New Year’s Eve Reunion Dinner at
The Chinese Restaurant « Tuesday, 28 January 2025

1%t seating: 6:00pm to 8:00pm
2" seating: 8:30pm to 10:30pm

Chinese New Year’s Eve Reunion Dinner at
The Dunearn Ballroom « Tuesday, 28 January 2025

The Auspicious Set 4o & & 7% & 4
$1,388 w/GST for 10 persons

The Blessing Set 73 £ 5 & & 4%
$1,088 w/GST for 10 persons

Lion Dance performance at 7.00pm.
One seating at 7:00pm only.
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The Endless Fortune Set

Abalone and Salmon Yu Sheng
$a8., =X S PA (4 ik it sadrAL)

Double-boiled Shark Fin with Dried Scallop and Fish Maw
in Shark Cartilage Soup

R F NABIeH (& RiHEE)
Baked Lobster with Cheese and Supreme Stock
2 EphRIT (B XXK)

Braised Abalone with Dried Oyster and Truffle Fortune Bag
W FEARRSIF T (LERM)

Steamed Soon Hock with Supreme Soya Sauce

BREMT (F5AH®)
Braised Mala Pig Trotter with Black Moss
B BRI BE LI (— B IEA)

Steamed Fragrant Rice with Chinese Sausage served
in Claypot

FEek B (FRER)

Homemade Almond Cream with Glutinous Rice Ball
and Hasma

FHANEA-F (HHEE)

Nian Gao coated with Grounded Peanut and Grated Taro

SWF LW AL (AEEH)
$1,888 w/GST for 10 persons

THE CHINESE RESTAURANT

Tel: 6357 3338 /339
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Abalone and Salmon Yu Sheng

bad . =L@ (48 ik itk s0BFAL)
Braised Shark Fin Soup with Dried Scallop and
shredded Chicken

e F NG 23 (F %5 HF)

Braised 6-head Abalone with Dried Oyster and Black Moss
in Brown Sauce

AWM etk RES (MR #)

Steamed Soon Hock with Cordyceps Flower and
Black Fungus

FEHREFRRE (F5A4)

Roasted Duck

R RE R K (& & ZM)

Poached Prawn with Herbal Soup and Chinese Wine
TCPE 25 B8 1 i 3T (ohvh K K)

Stir-fried Glutinous Rice with Preserved Meat
oA KRR (FRAR)

Yam with Ginkgo Nuts and Coconut Milk
BREAFR (HHEE)

Nian Gao coated with Grounded Peanut and Grated Taro

U F LR FAE (B EXH)

$1,388 w/GST for 10 persons
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The Blessing Set

5 B2 = 0B AN % — .
Zm:f_ré].méé /&T @ .

Salmon and Crispy Fish Skin Yu Sheng {J o~ ;
HAEZX G, bk (Fihk ) J{,% \\?.“

Braised Lobster with Dried Scallop and shredded Chicken K\A Y
in Thick Broth y
RITTF N 22 5% (&40 E)

Wok-fried Prawn and Sweet Pea with X.O. Chilli Sauce
X.O. #@EIrskat s (e k%)

Braised Whole Abalone with Flower Mushroom and
Black Moss in Oyster Sauce

H2EAMeERTHE (EXM)

Roasted Chicken with Crispy Garlic
AN A (MiE 5 id)

Steamed Soon Hock with Light Soya Sauce
HRIREE (F5H4)

Stir-fried Glutinous Rice with Preserved Meat and Peanut
oA RS kR (ERER)

Chilled Cream of Mango with Sago and Pomelo

M EHE (HHEZR

Nian Gao coated with Grounded Peanut and Grated Taro
2 F LW (AEE#H)

$1,088 w/GST for 10 persons
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Happiness Set
ElE AR

Salmon and Crispy Fish Skin Yu Sheng
MAZLE., REEFE (HEheF)

Double-boiled Shark Cartilage Soup with Prawn,
Scallop and Bamboo Pith

Hr TR T B R (A4 3039)

Pan-fried Foie Gras and Smoked Duck Breast with
Black Pepper Sauce

ERAEITE S (LEAW)

Steamed Silver Sea Perch with Cordyceps Flower
and Fungus

RE A FRBF 6 (FEHR)

Braised Abalone Rice with Brown Sauce

arhrsn g iR (ABFIK)

Chilled Aloe Vera Jelly with Strawberry
FEFEA (AEEH)

Nian Gao coated with Grounded Peanut and Grated Taro

I F LR R (R

$118 w/GST per person (Minimum 2 persons)
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Abundance Vegetarian Set

EEERER

Deep-fried Enoki Mushroom, Vegetarian Abalone,
shredded Apple Salad Yu Sheng

PR FHA (F R BH) — 4:j

Double-boiled Peach Gum Soup with Yellow Fungus,
Chinese Yam and Flower Mushroom

FERELLERKRS (F Fhe )

Wok-fried Vegetarian Ham with Asparagus and Walnut

WAFFET (¥ 5F%)

Braised Vegetarian Abalone with Truffle Fortune Bag
NEAR R A (BY#E)

Wok-fried Vegetarian Chicken in Kong Po Sauce

TREST (BRHRE)

Fried Fragrant Rice with Olive Vegetable and Pine Nuts
O RN TR (EAF )

Homemade Almond Cream with Glutinous Rice Ball

F=FaaH (AR E#H)

Nian Gao coated with Grounded Peanut and Grated Taro
Y F LR FE (HHEE

$78 w/GST per person
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