THE FULLERTON HOTEL

SINGAPORE

USHER IN AN ABUNDANT AND CHARMING YEAR OF THE RAT 2020 WITH
SKILLFUL CULINARY CREATIONS AT THE FULLERTON HOTEL SINGAPORE
Make it a Lunar New Year reunion to remember with Chinese Executive Chef Leong Chee
Yeng'’s exquisite dishes that honour tradition while embracing the contemporary

SINGAPORE, 3DECEMBER 2019 - In afitting tribute to the first animal of the Chinese zodiac,
the Rat, Jade Restaurant at The Fullerton Hotel Singapore has lined up an ensemble of

prosperous feasts from 6 January to 8 February 2020.

Executive Chef Leong Chee Yeng says, “l was inspired by the entrepreneurial and
hardworking character of the Zodiac Rat, to incorporate auspicious messages of good fortune,
abundance and longevity into each creation. These dishes have been carefully designed to
suit both family reunions and business occasions, from an individual pen cai pot brimming with

faithfully rendered ingredients to the Lunar New Year requisite, a fish dish to symbolise bounty.”

Taking pride of place is the Special Edition Gold Rush Salmon Yu Sheng, arrayed in the
striking image of a rat treasuring a traditional gold coin, painstakingly crafted from white, green
and pink radish strips. The perfectly balanced flavours include Champagne jelly accented with
gold leaf, tangy sweet honey pineapple dressing, and cranberry cheese, a nod to the Zodiac

Rat'’s favourite snack which contributes a creamy, fruity complement to the fresh ingredients.
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The Special Edition is priced at S$388++ and requires 3 days’ advance order. The regular
Gold Rush Salmon Yu Sheng with Champagne Jelly, Olive Oil and Honey Pineapple Dressing
is available in Small (S$78++ for 2 to 5 persons), Medium (S$118++ for 6 to 8 persons) and
Large (S$138++ for 9 to 11 persons).

Appealing to modern taste buds are two creations served in individual, specialised vessels.
The Mini Pot of Abundance (S$58++ per person) distills the pen cai experience into a
generous serving for one diner. The traditionally styled pot contains braised abalone, fish maw,
sea cucumber, stewed pork trotter, yam and specialty homemade deep-fried pork balls,
meticulously folded to achieve its soft, smooth texture. A deluxe update on the ‘rat’s tail’
noodles is the Hot Stone Silver Needle Noodles with Truffle Meat Sauce (S$38++ per
person). Chef Leong’s version combines both fresh truffle and truffle oil together with a
flavourful pork braise that doesn’t overwhelm the delicacy of the flavours. Cheekily, the

sighting of the ‘rat’s tail’ also signals the ending of the meal.

For larger groups, try the Premium Braised Pen Cai (pictured above; minimum 6 persons, S$88++ per
person) which requires 1 day’s advance order. It contains 10-head South African whole abalone, fish
maw, sea cucumber, dried scallops, dried oysters, roasted duck, kampong chicken, pork tendon, and

more.
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Seafood is a must at New Year, to signify abundance for the coming year. Full of Luck Deep-
Fried Chilean Seabass (S$280++ for 8 to 10 persons, order 1 day in advance) with cherry
tomato in peach sauce puts the chef's knife work under the spotlight, showcasing the
crisscrossed ‘scales’ of the fish alongside an edible ‘squirrel’'s head’ fashioned of fish meat
and fish scales. Wok-Fried Boston Lobster with Leek and Preserved Meat (S$88++ per
lobster) is a proudly Cantonese creation incorporating the luxe flavours of waxed meat into
the sauce, a true faithful ingredient of the Chinese New Year.

Jade’s Lunar New Year menus start from S$118++ for Family Style Set Menu (6 persons and above),
S$98++ per person for Individual Set Menu and S$88++ per person for Vegetarian Set Menu. View the
full menu on Appendix 1.

For more information and dining reservations at The Fullerton Hotel Singapore and The Fullerton Bay
Hotel Singapore, please contact Dining Reservations at (65) 6877 8911/8912 or email dining-

rsvp@fullertonhotels.com.
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THE FULLERTON CAKE BOUTIQUE TAKEAWAYS
3 January till 8 February 2020

Along with the Eight Treasure Pen Cai and Gold Rush Salmon Yu Sheng available for
takeaway orders, guests should not miss the three enticing new creations available from the
Cake Boutique: Golden Rat Pineapple Cookies (S$38+ for box of 9 pieces), Baked 18 Years
Dried Mandarin Peel Truffle Cookies (S$30+ for box of 8 pieces) and Harmony Koi Fish
Nian Gao (S$30+ for 600g). The all-butter pineapple cookies are a best-seller every year,
while this year’s unlikely but winning combination of mandarin peel and truffle cookies makes
for an intense addictive snack. A highlight from Chef Leong is the creation of the coconut milk-
infused Harmony Koi Fish Nian Gao, framed by a ‘jade’ ring which is coloured and perfumed
by pandan leaves. This beautiful and modern nian gao can be eaten on its own or pan-fried in

the traditional way.

Chef Siddharth Prabhu, Executive Pastry Chef, presents a series of contemporary cakes at

The Fullerton Cake Boutique — perfect for toting along when you're visiting family and friends.
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A key highlight is the fruity Koi Fish Jelly (S$58+) composed of a harmony of almond,
raspberry and lychee jelly surrounded by fresh fruits for a refreshing taste. A 3d Money Bag
cake (S$128+) composed of figs, candied ginger and five-spice caramel wrapped in a fondue
and artistically crafted to resemble a money bag showcases his team’s artistic talent in

designing realistic cakes. Another feature is the Blossom of Wealth where a hollow chocolate

13835 or “Fortune God” (S$128+) reveals a surprise within that kids will surely enjoy when

pounded with the wooden hammer included. View the full listing on Appendix 2.

For Lunar New Year yu sheng, goodies and takeaway items, please call (65) 6877 8943, email
fullertonshop@fullertonhotels.com or visit shop.fullertonhotels.com to order online.

++ Prices are subject to service charge and prevailing government taxes.
+Prices are subject to prevailing government taxes.

View the images here: http://bit.ly/TheFullertonJadeLNY2020

Lion Dance Performances to Usher in a Brand New Year

On the morning of 25 January 2020 at 10.18 a.m., guests of the hotel and public are invited
to join the traditional “Mei Hua Zhuang” Lion Dance performances starting in the lobby of The

Fullerton Bay Hotel Singapore and progressing at 11.38 a.m. to The Fullerton Hotel Singapore.

##
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For media enquiries, please contact:

The Fullerton Hotel Singapore | The Fullerton Bay Hotel Singapore
Joyceline Tully

Assistant Director of Marketing Communications

Tel: (65) 6877 8995

Email: joy.tully@fullertonhotels.com

Ruby Manansala

Assistant Marketing Communications Manager

The Fullerton Hotel Singapore | The Fullerton Bay Hotel Singapore
Tel: (65) 6877 8177

Email: ruby.manansala@fullertonhotels.com

Brand Cellar
Jana Tan
Tel: (65) 9008 8627

Email: jana@brand-cellar.com

ABOUT THE FULLERTON HOTEL SINGAPORE

The magnificent Fullerton Building is a grand neoclassical landmark built in 1928. Gazetted in
December 2015 as a National Monument, it was once home to Singapore’s General Post
Office, the Exchange Room and Exchange Reference Library, and the prestigious Singapore
Club. For nearly a century, it played a pivotal role in Singapore’s rich history. Today, it is home
to The Fullerton Hotel Singapore, a stunning 400-room heritage hotel in Singapore. The
Fullerton Hotel Singapore is carefully designed to provide both business and leisure travellers
with a sanctuary of serenity and comfort in which to retreat and rejuvenate. Located in the
heart of the financial and arts districts, the hotel blends rich heritage with contemporary style
and personalised service to offer guests a world-class accommodation experience.
Epicureans can enjoy a delectable array of dining selections. There are a total of five
restaurants and bar in the hotel --Town Restaurant presents international buffets and an a la
carte menu; Jade Restaurant serves elegant Cantonese cuisine; The Courtyard offers an
Indian buffet, Japanese buffet and Afternoon Tea; and The Lighthouse Restaurant & Rooftop

Bar which serves up authentic Italian cuisine alongside breathtaking views of the bay. Post
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Bar, which features the original ceiling and pillars of the General Post Office, is a popular
watering hole. Aside from the dining selections, guests can pamper themselves with indulgent
treatments at The Fullerton Spa. fullertonhotels.com

SOCIAL MEDIA LINKS:

Facebook: The Fullerton Hotel Singapore
Instagram: @FullertonHotel

Twitter: @FullertonHotels

Hashtag: #FullertonHotel #FullertonFlavours #FullertonMemories #FullertonExperience
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SINGAPORE

APPENDIX |

LUNAR NEW YEAR MENUS 2020

FAMILY STYLE SET MENU 1
EENBE

SRBEWaE
EXEEEHEERFEE
Gold Rush Salmon Yu Sheng with

Champagne Jelly, Olive Oil and Honey
Pineapple Dressing

REEISE
AR /NB e
Braised Cave Bird’s Nest with Crab Meat, Crab
Roe and Truffle Jus in Superior Broth

FEER/R
A A

Steamed Sea Grouper with Pickled Chilli and
Preserved Olive

IRES
TR

Roasted Duck in Secret Sauce

FERN
ARCLET T PIE 3
Braised Dried Oyster with Bai Ling

and Shiitake Mushrooms and Iceberg Lettuce in
Oyster Sauce

Hoil

= ch Y&

S=EA
X.0O.BHFRHE MR
Wok-Fried Radish Cake with Scallop in
Housemade X.O. Chilli Sauce

HEAER
XLUEEFETMEHMDIE
Sweet Soup with Snow Lotus, Honey Dates,
Pear and Sweet Glutinous Rice Balls

S$118* per person (6 persons and above)

FAMILY STYLE SET MENU 3
EREHE

FAMILY STYLE SET MENU 2
EBRAEE
EREMEE
EXEEEBRFEE

Gold Rush Salmon Yu Sheng with Champagne Jelly,
Olive Oil and Honey Pineapple Dressing

BEARE
MHEERY - BRES, SEXHET - BIFRIEK .
BEERKRT

FIVE-FORTUNE PLATTER
Roasted Duck in Secret Sauce
Crispy Vegetable Spring Roll
Roasted Pork Belly
Deep-Fried Prawn with Wasabi Mayonnaise
Steamed Crab Meat Dumpling

HFEHEISE
kel ESE
Braised Abalone with Dried Scallops, Deep-Fried

Fish Maw, Flower Mushrooms and Crab Meat in
Superior Broth with Chinese Wine

EERIR
R RN

Steamed Red Grouper with Garlic Sauce

MERS R
FHIsRH2KIFL

Pan-Fried King Prawn in Superior Soy Sauce

EXRE
PIELYESS

Crispy Roasted Chicken with Fermented Beancurd

BEEAFK
FEREARERKIR

Fragrant Wok-Fried Five-Grain Glutinous Rice with
Chinese Sausages

BF TR
REFCERUBEFHLZTABIADHE

Hot Cream of Almond with Snow Lotus
Rose Water Chestnut Cake

S$138* per person (6 persons and above)
FAMILY STYLE SET MENU 4

ERREE
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ERBEMEE
EXEBEHBERAEE
Gold Rush Salmon Yu Sheng with

Champagne Jelly, Olive Oil and Honey
Pineapple Dressing

FLE
XERE
Poached Snow Lotus and Crab Roe Shrimp
Wanton Soup

BEHFR
RIE—mE
(tata . 750 - B2 - B/ - T68E - = f - 1

B OTSL 3L
Braised Abalone, Fish Maw, Sea Cucumber,

Chinese Cabbage, Flower Mushrooms, Roasted

Garlic, Stewed Pork Trotter, Deep-Fried Pork
Ball and Yam

FERIR
AR R 41 BT

Steamed Red Grouper with Pickled Chilli and
Preserved Olive

IRES
P E RS

Roasted Duck in Secret Sauce

pASE T

Kirla AR R LW R 4F
Wok-Fried Boston Lobster with Leek and
Preserved Meat

ERFEH
EENMERAEEZEN
Hot Stone Silver Needles Noodles with Truffle
Meat Sauce

TEIEE
EEMEICHBRICE MM
Shaved Pineapple Coconut Ice
with Peanut Mandarin Muah Chee

S$158* per person (6 persons and above)
INDIVIDUAL SET MENU 1
ESHRE
ESHERE
S E BITRIFEK

SRBEMEE
EXEEHEREAEE
Gold Rush Salmon Yu Sheng with

Champagne Jelly, Olive Oil and Honey
Pineapple Dressing

KithFi®
ARR 337
Whole Roasted Suckling Pig with Condiments

FILE
XEREM
Poached Snow Lotus and Crab Roe Shrimp
Wanton Soup

ERRAE
Kirha PIR IR T WA 2k

Wok-Fried Boston Lobster with Leek and
Preserved Meat

i}
It

RE#R
20 Tt

Premium Braised Pen Cai
Ten-Head South African Whole Abalone, Fish
Maw, Sea Cucumber, Dried Scallop,
Roasted Pork Belly, Dried Oyster, Flower
Mushroom, Roasted Duck,

Diced Kampong Chicken, Housemade Pork
Ball, Prawn, Deep-Fried Wheat Gluten,
Yam, Lotus Root, Chinese Cabbage, Leek,
Chestnut and Pork Tendon

BEXFK
REREE AR KR

Fragrant Wok-Fried Five-Grain Glutinous Rice
with Chinese Sausages

Hn
|

$

EFRLE
REFCEEZHERIELERM,
dERWMS I
Hot Cream of Almond with Cave Bird’s Nest,

Peanut Mandarin Muah Chee
and Rose Water Chestnut Cake

S$188* per person (8 persons and above)
(Pre-order 1 day in advance)
INDIVIDUAL SET MENU 2

AEEXEER
EBMER
JeHfE EEBYMEFE



THE FULLERTON HOTEL

FHEES MHIER
HLWE BE8ARRT

Crispy Prawn with Wasabi Mayonnaise
Roasted Duck in Secret Sauce
Steamed Crab Meat Dumpling

EEIER
ZENRENEHELBREE

Boiled Pumpkin, Fresh Huai Shan, Conch and
Spare Ribs Soup

FEH/IR
WEXE AR
Stir-Fried Sliced Grouper with Egg White and
Truffle

A
e FIERE T BEFIR

Steamed Fragrant Rice with Baby Abalone,
Chinese Sausages, Diced Kampong Chicken
and Mushrooms

HE 12 B3
EEMBIEHETFFRI
Shaved Pineapple Coconut Ice
with Yam Paste Nian Gao Tart

S$98* per person
(min. 2 to dine)

SHTE BERERERIKT
K =E REhmr

Deep-Fried Prawn with White Pepper Cream
Sauce Poached Seaweed
Dried Scallop and Pork Dumpling
Five-Spice Crispy Roasted Pork Belly

MFEEILE
REENEE
Braised Abalone with Dried Scallops, Deep-

Fried Fish Maw, Flower Mushrooms and Crab
Meat in Superior Broth with Chinese Wine

KEFIR
FIRMmEFEFT=FF
Steamed Chilean Sea Bass with Duo Garlic
Sauce and Kai Lan

HRRERSKEK
FRIKUF 2R AER B AR KR
Sautéed King Prawn in Chinese Barbecue

Sauce with Fragrant Wok-Fried Five-Grain
Glutinous Rice and Chinese Sausages

FLEERE
i & B i & B R AER

Chilled Cream of Mango with Green Lime Jelly
and Golden Rat Pineapple Cookies

S$118* per person
(min. 2 to dine)
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INDIVIDUAL SET MENU 3
BLVRE

SHNEER
SHLE BRBEEART
BDNT mEREEE
MRS BRAERREmE 7S

Stewed Poached Seaweed, Dried Scallop and
Pork Dumpling Stir-Fried Crab Claw with Egg
White and Truffle, Crispy Roasted Suckling Pig
with Kaluga Queen Caviar

ERAREE
[ 52 Bk i=
Buddha Jumps Over The Wall

RS b

Kirlg AR BT W R IF
Wok-Fried Boston Lobster with Leek and
Preserved Meat

Bal

= b Y&

TEA
X.O.EBHFIE ME
Wok-Fried Radish Cake with Scallop in
Housemade X.O. Chilli Sauce

FRFLEAER
REFCHEES HE B REEF
Cream of Almond with Cave Bird’s Nest
and Golden Rat Pineapple Cookies

S$138* per person
(min. 2 to dine)
(Pre-order 1 day in advance)
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VEGETARIAN SET MENU 1
EHMEQ)

INERWE
Eight-Happiness Vegetarian Yu Sheng

TREED
Spicy and Sour Vegetarian Soup

ARRE
Stir-Fried Five-Colour Vegetables

ERAET
Assorted Mushrooms with Truffle wrapped in
Beancurd Skin

& X R
Wok-Fried Wheat Noodles with Bean Sprouts
and Mushroom in Superior Soy Sauce

RKUEEFERNMERM 7 MEHEEETC LR
Sweet Soup with Snow Lotus, Honey Dates,
Pear, Glutinous Rice Balls and Peanut
Mandarin Muah Chee

S$88* per person

VEGETARIAN SET MENU 2
SHME(Q)

NERWE
Eight-Happiness Vegetarian Yu Sheng

BIEEREE R
Braised Pumpkin Soup with Omni Vegan Meat
Dumplings

RBKFE
Stir-Fried Celery, Asparagus, Snow Pea,
Arrowhead, Lily Bulb and Lotus Root in Truffle
Jus

MRFRIGEEEEM R

Braised Angel Luffa with Tofu and Mushroom

FIRRFHE R WIR
Fragrant Wok-Fried Rice
with Mushroom, Kai Lan and Pine Nuts

REBFCREEFHIETARRIME
Hot Cream of Almond with Snow Lotus
and Rose Water Chestnut Cake

S$98* per person
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A LA CARTE SPECIALS

STARTERS

ERAEEBVEE

EXasHEEEFEE
Gold Rush Salmon Yu Sheng with
Champagne Jelly, Olive Oil and Honey
Pineapple Dressing
Small S$78* (2 to 5 persons)
Medium S$118* (6 to 8 persons)
Large S$138* (9 to 11 persons)

LEFIIEN
Special Edition Gold Rush Yu Sheng
BEREBMREE
S$388* (pre-order 2 days in advance)

Additional order
4T Sliced Lobster (S$58* per plate)

i Sliced Abalone (S$48* per plate)
10 Sliced Tuna (S$28* per plate)
— 7 Sliced Salmon (S$28* per plate)
S =S Cranberry Cheese (S$18* per plate)

A

RREFHF
EwE0E BIFRIFK
THEES WHIEED
BELE BIEERRF
Crispy Prawn with Wasabi Mayonnaise
Roasted Duck in Secret Sauce

Steamed Crab Meat Dumpling
S$18* per person

Oiak

i

ABHER
K EE QAR
THTE BREEREERRT

Kith =8 REmF
Deep-Fried Prawn with White Pepper Cream
Sauce, Poached Seaweed
Dried Scallop and Pork Dumpling
Five-Spice Crispy Roasted Pork Belly
S$18* per person

ERDE
BT RAFEK
Crispy Prawn with Wasabi Mayonnaise
S$16* per person (3pcs) /
S$38* per portion (8pcs)

K=&
Al

Five-Spice Crispy Roasted Pork Belly
S$18* per person / S$42* per portion

B

BEEAIKT
Steamed Crab Meat Dumpling
S$16* per person / S$38* per portion

SHLE
BEEEREANRT
Poached Seaweed, Dried Scallop and Pork
Dumpling
S$16* per person (3 pcs) /
S$38* per portion (8 pcs)

FLE
XERED
Poached Snow Lotus and Crab Roe Shrimp
Wanton Soup
S$16* per person (2pcs)

RERE
b= B2

Roasted Peking Duck with Pancakes and
Condiments
S$68* (Half) /
S$118* (Whole)

R I
He R £ FLHE
Crispy Roasted Suckling Pig
S$338*
(pre-order 1 day in advance)

BRI EHEHE
MERARER BN FE

Crispy Roasted Suckling Pig with 100g Kaluga

Queen Caviar

S$638* Whole (pre-order 2 days in advance)
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AT
FEEZFHAMIFIK
Deep-Fried Prawn
with White Pepper Cream Sauce
S$16* per person (3pcs) /
S$38* per portion (8pcs)

SOUP

EEERR
ZARE N EBIRERE

Boiled Pumpkin, Fresh Huai Shan, Conch and
Spare Rib Soup
S$13*

E RIS
TISHBEMINERSE
Braised Cave Bird’s Nest with Crab Meat, Crab

Roe and Truffle Jus in Superior Broth
S$38*

e peb
B IESE

Braised Abalone with Dried Scallops, Deep-
Fried Fish Maw,

Flower Mushrooms, Crab Meat in Superior

Broth and Chinese Wine
S$38*

REEMERFRER

Double-boiled Vegetable Consommé with
Cordycep Fungus, Bamboo Pith, Cabbage and
Chinese Wolfberries
S$18*

SRS
R 5 Rk I

Buddha Jumps Over The Wall
S$68*

MAIN COURSE
ERRER

Premium Braised Pen Cai

YA
Ten-Head South African Whole Abalone, Fish
Maw, Sea Cucumber, Dried Scallops, Braised
Pork Trotter, Dried Oyster, Flower Mushroom,
Roasted Duck, Diced Kampong Chicken, Deep-
Fried Pork Ball, Prawn, Fresh Beancurd Stick,
Yam, Lotus Root, Chinese Cabbage,
Leek, Chestnut and Pork Tendon
S$88* per person (Minimum 6 Persons)
(pre-order 1 day in advance)

BILETTE
ARERRANLAERERSER

Braised Whole Six-Head South African Abalone,
Sea Cucumber and Mushroom in Oyster Sauce
S$58* per person

FE A
LT IRBEE s £ 35
Braised Dried Oyster with Bai Ling Mushroom
and Shiitake Mushroom with Iceberg Lettuce in

Oyster Sauce
S$18* per person / S$44* per portion

FEHIR
Lot ik 3 T
Steamed Chilean Sea Bass with Pickled Chilli

and Preserved Olives
S$20* per person

aThg
RIg—mR =

Mini Pot of Abundance

(4t - TERR - B85 - B3 - T68E -
B, WFsk - F3L)

Braised Abalone, Fish Maw, Sea Cucumber,
Chinese Cabbage, Flower Mushrooms, Roasted

Garlic, Stewed Pork Trotter, Deep-Fried Pork

Ball and Yam
S$58* per person

ot

EEAR
IR AR
Stir-Fried Sliced Grouper

with Egg White and Truffle
S$16* per 100g (min. 1kg)
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RERAR
EgENRS
Full of Luck Deep-Fried Chilean Seabass with
Cherry Tomato in Peach Sauce
S$280* per fish (serves 8 to 10 diners, pre-
order 1 day in advance)

5

Kl POYR B T 2 4F

Wok-Fried Boston Lobster with Leek and
Preserved Meat
S$88* (700g per lobster)

ER MK
FRAIFEHERIN

Sautéed King Prawn in Chinese Barbecue
Sauce with Crispy Golden Prawn Ball
S$26* per person

HERRSTHE

SLE RIS
Pan-Fried Wagyu Beef Fillet in First Grade
Superior Soy Sauce
with Honey Pea
S$39* per person / S$78* per portion

M|EM

EFHMAN
Stewed Gold-Shaped Pork Belly
S$18* per person / S$44* per portion

FES
8 T
Roasted Duck in Secret Sauce
S$23* (quarter) / S$46* (half) / S$92* (whole)

ML

REFHEF
Stewed Pork Knuckle with Chestnuts
S$18* per person / S$44* per portion

RS 5 =
KB BB 22008
Braised An Xin Chicken
with Crab Claw in Rice Wine
S$60* (half chicken, 4 pcs crab claw)
S$10* (additional 1 pc crab claw)

EOHRE

BFLRRIDIG
Crispy Roasted An Xin Chicken
with Fermented Beancurd
S$30* (half) /S$60* (whole)

SRR
HFFIERH KT T

Stewed Housemade Green Chives Beancurd
with Dried Shrimp Roe
S$16* per person / S$38* per portion

BENE
BRHAENERFEE
Stir-Fried Vegetables of Five Colours served

with Housemade Tofu
$$16* per person / S$38* per portion

FEKih
BT ER
Stir-Fried Seasonal Vegetables
S$16* per person / S$38* per portion

RICE / NOODLES

BERFUIK
RERR B A REKIR

Fragrant Wok-Fried Five-Grain Glutinous Rice
with Chinese Sausages
S$14* per person / S$30* per portion

VeI
RERR F 55 L XGIRFE IR
Steamed Fragrant Rice with Chinese Sausage,

Diced Kampong Chicken and Mushroom
S$14* per person / S$30* per portion

EAEH
AENMERAEEEN
Hot Stone Silver Needle Noodles with Truffle

Meat Sauce
S$38* per portion

PAEERY
FRIEFRFFEMNE

Braised Ee-Fu Noodles with Mushrooms, Bean
Sprouts and Yellow Chives
S$14* per person / S$30* per portion
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Hol

A

X.0. EFFRHE Mz
Wok-Fried Radish Cake with Scallop
in Housemade X.O. Chilli Sauce
S$18* per person / S$44* per portion

il

==
228

DESSERTS

BEDE
REBLRAR

Hot Cream of Almond with Cave Bird’s Nest
S$38*

EREM
MIREER - FITER

Chilled Cream of Mango with Lime Jelly
S$13*

SEIEE
HEMBTE
Shaved Pineapple Coconut Ice
S$13*

BHETK
HELCHERIUEET

Hot Almond Cream with Snow Lotus
S$18*

HEHE
XLUEEFETHEHMEDTE

Hot Sweet Soup with Snow Lotus, Honey Dates,

Pear and Glutinous Rice Balls
S$18*

mHEF U
Pu R 2
Seasonal Fresh Fruit Platter
S$13*

AT &5
KIS EERRK

Baked Golden Rat Pineapple Cookies
S$8* for a pair

Rl

FEERR

Baked Yam Paste “Nian Gao” Tart
S$6* for a pair

BEEE
WEREAS S
Baked Dried Mandarin Peel Truffle Cookies
S$6* for a pair

REKXF
ETEEE

Peanut Mandarin Muah Chee
S$6* for a pair

FEdxEh

MEAETER S E IS
Rose Water Chestnut Cake
S$6* for a pair
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LUNAR NEW YEAR GOODIES 2020

I RAKAL
ABUNDANCE HAMPER
Chinese Sausage, Flower Mushroom, Honey Walnuts with Sesame Seed, Honey Cashew Nuts with
Sesame Seed, Jade’s Housemade X.O. Chilli Sauce, Pineapple Cookies, Green Pea Cookies, Love
Letters, Pio Cesare Nebbiolo Red Wine
S$288+

AR EALE
PROSPERITY HAMPER
Chinese Sausages, Flower Mushrooms, Honey Walnuts with Sesame Seeds, Honey Cashew Nuts
with Sesame Seeds, Jade’s Housemade X.O. Chilli Sauce, Three-head Abalone, Japanese Whole
Dried Scallops, Pineapple Cookies, Green Pea Cookies
Love Letters, Pio Cesare Nebbiolo Red Wine
S$388+

Bk A i A AR
EIGHT HAPPINESS GOLD RUSH YU SHENG
Champagne Jelly, Salmon, Olive Oil and Honey Pineapple Dressing
Medium S$98+ (Serving for 6 persons)
Large S$138+ (Serving for 8 persons)

2 b R 2
B iR ER

EIGHT TREASURES PEN CAI
Ten-Head South Africa Whole Abalone, Fish Maw, Sea Cucumber,

Dried Scallop, Stewed Pork Belly, Dried Oyster, Flower Mushroom, Roasted Duck,
Diced Kampong Chicken, Housemade Pork Ball, Prawn, Deep-Fried Fresh Beancurd Stick,
Lotus Root, Chinese Cabbage, Leek, Chestnut and Pork Tendon
S$528+ (serving for 6 persons)

(pre-order 1 day in advance)

ITEMS PRICE
FHRERRE S$30+
Jade’s Housemade X.O. Chilli Sauce (Jar)

BRFAREAZ Bk S$33+
Honey Walnuts with Sesame Seeds (Jar)

IRIAMEESR S$30+
Honey Cashew Nuts with Sesame Seeds (Jar)

RS A D S$30+
Kueh Bangkit (Jar)

77 e A A= it 5 0 S$30+

Almond Sugee Cookies (Jar)
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NENGEE S$28+
Sambal Prawn Rolls (Jar)

LRy e S$28+
Green Pea Cookies (Jar)

LIRS e S$38+
Love Letters (Tin)

/N4 B B AR S$38+
Golden Rat Pineapple Cookies (New) (Box of 9pcs)

I WK SRS S$30+
Harmony Koi Fish Nian Gao (New) (600g)

JERCREC R S$30+
Yam Paste Nian Gao Tart (Box of 9pcs)

a1 )\ SEBR Bz it A 0F S$30+
Baked 18 Years Dried Mandarin Peel Truffle Cookies
(New) (Box of 8pcs)

WO Mg S$38+
Fortune Radish Cake (8009)

21 A B T R S$38+
Rose Water Chestnut Cake (800g)

EERE S$128+
Money Bag 3d Cake (New)
Figs, Candied Ginger, Five-Spice Caramel

EEER S$58+

Koi Fish Jelly (New) (Whole)
Almond, Raspberry Jelly and Lychee Jelly

Ly i S$12+

Golden Coin (New) (per pc)
Mandarin Blossom Crémuex, Vanilla Mascarpone Mousse, Raspberry
Chiffon

TtH=E& S$128+

Blossom of Wealth (New)
Break open to unveil the “wealth” within

-end-



