PARADOX

SINGAPORE

2026 CHINESE NEW YEAR BANQUET LUNCH
7-Course Menu

R
Harvest Yu Sheng
Fresh Salmon /Crispy Fish Skin/ Bonito Flakes
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Mama Itek Tim
Pickled Mustard Vegetable/ Duck Meat/ Tomato/ Ginger/ Preserve Plum
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SENHL) g VL

Emperor Herbal Chicken
Chicken Essence

HERET]
SRFEBEE
Crispy Grouper

Nyonya Sauce/ Achar

R EF T
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Braised Abalone
Flower Mushrooms/ Dried Oysters / Black Moss / Seasonal Vegetables
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Bean Curd Skin Wrapped Glutinous Rice

Diced Chicken / Mushrooms / Egg Drop Sauce
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Chilled Lemon Sea Coconut

$1,118++ per table of 10 pax



PARADOX

SINGAPORE

2026 CHINESE NEW YEAR BANQUET DINNER
8-Course Menu

RAEKE
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Peranakan Style Yu Sheng with Salmon, Fried Glass Noodles with Tamarind
Dressing

Iy 2
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Mama ltek Tim
Pickled Mustard Vegetables, Duck Meat, Tomato, Ginger and Preserved Plum

BRG]
BHEEMERER
Fish Roe Treasure Bag, Abalone, Xo Chinese Sausage, Roasted Pork Belly,
Roasted Duck, Fatt Choy, Flower Mushroom, Tiger Prawn & Chinese Long Cabbage

HERTE]
SR AIREE
Crispy Grouper with Nyonya Sauce & Achar

TAIR)
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Emperor Herbal Chicken with Chicken Essence

HEWAE
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Golden Tofu with Broccoli in Fragrant Garlic Crumbs

FEFHHRRAR
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Five Grain Glutinous Rice with Preserved Meat

HERE

Chilled Lemon Sea Coconut

$$1,318++ per table of 10 pax
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