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Baby Abalone Shumai

Crab Roe Har Gau

Spicy Szechuan Wonton, prawn

Black Truffle Dumpling, wild mushroom

Stuffed Morel Mushroom Dumpling, prawn paste

@ Siew Long Bao

Japanese Crown Daisy Shrimp Dumpling
Sichuan Vegetable Dumpling

Chicken Feet, black bean, chilli

Spare Ribs, black bean, chilli

Egg White and Seafood Dumpling

Pork Congee, century egg, salted duck egg
Shredded Chicken Congee, dried scallop

Seafood Roll, prawn, cheese

Sesame Prawn Toast

Sweet Potato and Roasted Chicken Puff
Stir-fried XO Mooli Cake

Crispy Duck Roll

Pan Fried Chive Dumpling

Fried Prawn Dumpling with Mayonnaise

Salted Egg Yolk Custard Bun

Deep Fried Sesame Ball, red bean paste
Glutinous Rice Ball, black sesame, crushed peanuts
Mango Sago

$149.60 per pax + $10 ticketing charges
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Mini Buddha Jumps Over the Wall
Braised Sliced Abalone, spiky sea cucumber, spinach

Steamed Boston Lobster with preserved chilli,
garlic, glass noodle

Salt and Pepper Tofu, 8 spices

Steamed Salted Kampong Chicken, ‘Tangshan’ White Rice Vinegar
Marinated Aged Balsamic Vinegar Jellyfish, green apple, peanut
Peking Duck Roll

@ Hot and Sour Soup

Chinese Herbal Mushroom Chicken Soup

Truffle Wasabi Prawn
Cereal Soft Shell Crab
Traditional Steamed Seabass, mushroom, sliced ginger, oyster sauce

@ Jasmine Tea Smoked Ribs

Australian Striploin, Sarawak black pepper

Sweet & Sour Kurobuta Pork

Wok-fried Roasted Pork, Japanese leek, Hong Kong Pat Chun soy sauce
Stir-fried Clams, black bean sauce

Aubergine Tofu Claypot, black bean, chilli

Spicy Squid Tofu in Claypot, bell pepper, broccoli
Market Seasonal Chinese Greens

(Choice of plan stir-fried, garlic, oyster sauce, ginger)

Wok Fried Sliced Kurobuta Pork Hor Fun
Singapore Vermicelli, prawn, barbeque pork, chilli
Stewed Beef Brisket Wonton Noodle

Minced Wagyu Beef Fried Rice, xo sauce, crispy rice

$149.60 per pax + $10 ticketing charges
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BEVERAGE

INCLUDES 3 COCKTAIL PAIRINGS

Suanmeitang
SGCF Signature Cocktail
Woodford Reserve Bourbon Olive Cordial Martini Riserva
Speciale Ambrato East Imperial Tonic

and

TWO additional SGCF exclusive cocktails
presented by Madame Fan

$149.60 per pax + $10 ticketing charges
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