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Watver of 10% service charge

PRI

SRIBIA
Roasted Whole Suckling Pig

BHUHR
Sautéed Mixed Vegetables with Dried Conpoy

b2l i
Sautéed Shrimp and Squid with Vegetables

REEHEETER
Deep-Fried Taro Roll and Mashed Shrimp Ball

HEFEEER

Braised Bird's Nest Soup with Diced Seafood and Bamboo Pith
iR

Braised Sliced Abalone with Seasonal Vegetables

RIS

Steamed Fresh Garoupa

EiERE

Deep-Fried Crispy Chicken

BEXELER

Fried Rice with Diced Barbecued Pork

SIS
Braised E-Fu Noodle with Dried Shrimp Roe

ETEAIEY
Sweeten Red Bean Soup with Lily Bulbs and Lotus Seeds

Ei1i5i ]
Chinese Petits Fours

S 7K 18 B Beverage Package Offer :

WK EEE Package A $350 / 5% per table

K R EERIEERIE RV R
Unlimited serving of Soft drinks, Orange Juice and selected Beer
for 3 hours during dinner,

WK E & Package B §550 / 45 per table

K RITEERIEERE BE= ) GRREE
RERERAE /REARX

Unlirnited serving of Soft drinks, Orange juice and selected Beer

for 3 hours during dinner with 2 bottles of Red or White wine

st 91,888 %iﬁﬂﬁ

e 90,000

S RH
Walver of 10% service :harga

SRIEAIA
Roasted Whole Suckling Pig
S TEnE
Braised Whole Conpoy, Black Moss and Garilic in Oyster Sauce
BRETETY
Sautéed Scallop and Sea Cucumber Muscles with Vegetables
BEAEME
Deep-Fried Stuffed Crab Claw with Mashed Shrimp
IATERE MY
Braised Shark's Fin Soup with Shredded Chicken and Fish Maw
BETEREEN
Braised Sliced Abalone with Mushroom in Oyster Sauce
AR
Steamed Fresh Spotted Garoupa
BHLAER %
Deep-Fried Crispy Chicken
ExrEgol
Fried Rice with Shrimp and Crab Roe
£ENFA
Braised E-Fu Noodle with Conpoy
ETEEHEYD
Sweeten Red Bean Soup with Lily Bulbs and Lotus Seeds
ZREE

Chinese Petits Fours

Eﬁul‘féﬁiﬁ 1 OfgﬁﬂEF 5‘] ﬁ% Privileges for 10 tables or more with above menu:

Menu
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perane 99,008
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Wafver of 10% service charge

RGN

SRBIA
Roasted Whole Suckling Pig

HIBRER)E

Sautéed Prawn Balls with Fruit Salad

fHSFENR
Braised Whole Conpoy, Black Moss and Garlic in Oyster Sauce

HABEET

Sautéed Scallops with Vegetables

EREALA

Braised Shark's Fin Soup with Crab Meat and Bamboo Pith
FRESRESER

Braised Whole Abalone with Duck Webs and Seasonal Vegetables
ARSEH

Steamed Fresh Spotted Garoupa

E I

Deep-Fried Crispy Chicken

AR

Fried Rice with Conpoy and Vegetables

£ELRFA

E-Fu Noodie in Superior Broth

HETHAIEY

Sweaten Red Bean Soup with Lily Bulbs and Lotus Seeds
£33 ]

Chinese Petits Fours

Applicable throughout 20202 £ 2F 38 F
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Walver of 10% servica charge

SHA T
ERELR
Roasted Whole Suckling Pig

RABEN TR
Sauteed Sea Cucumber Muscles and Scallop with Truffle Sauce

ERRARER
Sautéed Mixed Vegetables in Superior Bird's Nest Broth

BIFEEMR
Deep-Fried Shrimp Paste Balls Stuffed with Goose Liver Puree

BHER LY
Braised Shark's Fin Soup with Crab Roe

R e

Braised "19 Heads" South African Whole Abalone with Seasonal Vegetables
ARERER

Steamed Fresh Spotted Garoupa

BRI

Deep-Fried Crispy Chicken

BURRER

Fried Rice Wrapped in Lotus Leaf

SEERKER _

Shrimp Dumplings in Superior Broth

EFEEHED

Sweeten Red Bean Soup with Lily Bulbs and Lotus Seeds
xnEn

Chinese Peits Fours
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2020

Heichinrou Group Wedding Banquet
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Heuhmruu iaroup do nof us dcﬁmmi MSG or artificial colouring as our ingredients




