
                                                       

 
2026 CHINESE NEW YEAR BANQUET LUNCH 

7-Course Menu 
 
 

发财鱼生 

Harvest yu sheng 

 Fresh Salmon /Crispy Fish Skin/ Bonito Flakes 

 

四季吉祥 

阿嬷咸菜鸭汤 
Mama Itek Tim 

Pickled Mustard Vegetable/ Duck Meat/ Tomato/ Ginger/ Preserve Plum 

 

财源广进 

白兰氏鸡精大补鸡 
Emperor Herbal Chicken 

 Chicken Essence  

 

鱼跃龙门 

金衣斑鱼娘惹酱 

Crispy Grouper 

Nyonya Sauce/ Achar 

 

发财好市 

鲍鱼花菇蚝豉发菜 

Braised Abalone 

Flower Mushrooms/ Dried Oysters / Black Moss / Seasonal Vegetables 

 

腰缠万贯 

金衣裹团圆福 

Bean Curd Skin Wrapped Glutinous Rice  

Diced Chicken / Mushrooms / Egg Drop Sauce 

 

堆金积玉 

冰糖青柠海底椰 
Chilled Lemon Sea Coconut 

 

$1,118++ per table of 10 pax 



 

 
 

2026 CHINESE NEW YEAR BANQUET DINNER  
8-Course Menu 

 

风生水起 

娘惹罗望子三文鱼捞生 

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

Dressing 

 

四季吉祥 

阿嬷咸菜鸭汤 

Mama Itek Tim 

Pickled Mustard Vegetables, Duck Meat, Tomato, Ginger and Preserved Plum 

 

盘满钚满 

福满金囊鲍皇聚宝盆 

Fish Roe Treasure Bag, Abalone, Xo Chinese Sausage, Roasted Pork Belly, 

Roasted Duck, Fatt Choy, Flower Mushroom, Tiger Prawn & Chinese Long Cabbage 

 

鱼跃龙门 

金衣斑鱼娘惹酱 

Crispy Grouper with Nyonya Sauce & Achar 

 

财源广进 

白兰氏鸡精大补鸡 

Emperor Herbal Chicken with Chicken Essence  

 

黄金满盆 

金砖映翠报新春 

Golden Tofu with Broccoli in Fragrant Garlic Crumbs 

 

祥瑞献福 

五谷滋味腊香蒸 

Five Grain Glutinous Rice with Preserved Meat  

 

堆金积玉 

冰糖青柠海底椰 

Chilled Lemon Sea Coconut 

 

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