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Lunar New Year Buffet Highlights

6 — 15 February 2026, 19 — 28 February 2026

Signature Chicken Rice Stall
Slow-Boiled Hainanese Chicken, Chinese Roasted Chicken
Served with Traditional Chicken Rice & Condiments

Traditional Singapore Prawn Noodle
EMAEE
Yellow Noodle Braised in Prawn Broth with River Prawns & Quail Eggs

Crackers Station
Assorted Selection of Crackers: Prawn, Fish, Squid, Crab, Papadum

Served with Kichap Manis, Sambal Belachan, Pasion Fruits Mayo, Thai Coriander

Hot Pot
ASKZEERMIENGE N

Ginseng Ice-Steamed Chicken Consommé with Snow Pears & Wolfberries

Lunch Menu

Wok-Fried Mee Sua with Seafood and Vegetables
BEROKSH

Crispy Soft-Shell Crab with Passion Fruit Dip
BEREREE

Golden Silk Salt-Baked Snapper with Chrysanthemum Scallion Emulsion
B RelRtRIAE

Braised Fresh Prawns with Herbal Chicken Essence
M YGIEE e R

*The chef reserves the right to make changes to the menu depending on the freshness and availability of ingredients.
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4-Treasure Oven-Baked “Kampong” Chicken
mEMERS

Braised Chinese Lettuce with Black Moss and Dried Scallops
ERIF N

Dinner Menu

Stir-Fried Mud Crab in Golden Garlic Cheese Sauce
BEETIHAREE

Chinese Slow-Braised Lamb Ribs with White Radish
N/ NEHE

Golden Silk Salt-Baked Snapper with Chrysanthemum Scallion Emulsion
By BafiHTAILE

Braised Fresh Prawns with Herbal Chicken Essence
M YEIEE e IR

4-Treasure Oven-Baked “Kampong” Chicken
HIEMERYS

Braised Chinese Lettuce with Black Moss and Dried Scallops
£ RIS TF N

Dessert

Red Dates and Longan Soup with Tangyuan
ARy 1597

*The chef reserves the right to make changes to the menu depending on the freshness and availability of ingredients.



