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MANDARIN ORIENTAL DINING EXPERIENCE
CHINESE DINNER MENU 2019

MENU A
SRR P

Mandarin Oriental Combination Platter
(Silver Bait, Roasted Pork, Baby Octopus, Maki Roll, Prawn Salad)
ReeGriees

SRR TT T AR
Mandarin Oriental Treasure Soup Conpoy, burdock and matsutake
EraSr e

4 Y RN R 3
Kataifi Prawn Roll with Passion Fruit Dip
peSr et

By
Roasted Duck with Angelica Roots
EraSr e

G H RN
Braised Baby Abalone with Bai Ling Mushroom and Seasonal Vegetables
(L OO )

VW PaTAN |
Steamed Northern Red Snapper “Hong Kong Style”
pereets

Te 4k 4E 239 B T
Slow Braised Cantonese Egg Noodles Flower Mushrooms and Golden Chives
SraSr e

FR AT e
Yam Pudding with Pumpkin Sauce and Gingko Nuts

S$1108.00++ per table of 10 persons
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MANDARIN ORIENTAL DINING EXPERIENCE
CHINESE DINNER MENU 2019

MENU B
SRR K

Mandarin Oriental Combination Platter
(Roasted Duck, Seafood Otah Roll, Jellytish, Salmon Toast, Soya Chicken)
P ERE

NES A
Braised Seafood Broth with Lobster
peSr et

XO IR
Wok-Fried Prawn in XO Sauce
Erobr ety

<RI fe 52 e X
“Bi Feng Tang” Roasted Chicken
EraSr e

fif] 22k )\ ] i
Braised Sliced Abalone with Flower Mushroom and Seasonal Vegetables
(L OO )

ﬁm/\/ﬂijiaﬁf

Steamed Black Garoupa in Superior Soya Sauce
ReoGrieos

JEWRES BR A KR
Pearl Rice with Chinese Sausage, Diced Chicken
Mushrooms and Pine Nuts
RGPS

Vi H &
Chilled Mango Sago with Pomelo

S$1108.00++ per table of 10 persons
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MANDARIN ORIENTAL DINING EXPERIENCE
CHINESE DINNER MENU 2019

MENU A
AR T EE U

Mandarin Oriental Lobster and Prawn with Seafood Roll
(G L OYC LY

S Fig e e
Double-boiled Chicken Broth with American Ginseng and Nourishing Bird’s Nest
peSr et

XO i FIEF R
Stir-Fried Scallop in XO Sauce and Deep-Fried Yam Apple
Erobr ety

FRIRE F
Braised Pork Knuckle in Burgundy Sauce
EraSr e

fif] 22k )\ ] i
Braised Sliced Abalone with Flower Mushroom and Seasonal Vegetables
(L OO )

B UR R R
Steamed Red Garoupa in “Hong Kong Style”
Lot 9Yorl )

PR RS
Crispy Mini Buns with Chilli Crabmeat Sauce
AR érads

i

Mascarpone Espresso Coffee Gateaux

S$1428.00++ per table of 10 persons
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MENU B
AR TT R AP

Mandarin Oriental Lobster and Prawn with Roasted Pork
FTN P

(EE Y
Slow-Cooked Seafood Broth with Bird Nest
(L GO L)

SRR T 1 5
Wok-Fried Scallop and Asparagus in Black Pepper Sauce
EraSr e

2R BV R
Honey Glazed Spare Ribs with Dried Cranberry
ReaGr ety

fif] 22k )\ ] i
Braised Sliced Abalone with Flower Mushroom and Seasonal Vegetables
(L OO )

H =g i 4R 65 £
Baked Fillet of Cod in Superior Teriyaki Sauce
PP

XO FHEEIB R
XO Fragrant Fried Rice with Seafood
SraSr e

i

Gran Cru Chocolate Crunch

S$1428.00++ per table of 10 persons
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MANDARIN ORIENTAL DINING EXPERIENCE
CHINESE DINNER MENU 2019

PROMOTION MENU A

Mandarin Oriental Combination Platter

Silver Bait, Roasted Pork, Salmon Toast, Soya Chicken, Marinated Jellyfish
PSS
Superior Chicken Soup with Fish Maw and Conpoy
PSR
Wok-fried mongo ika with XO Sauce
PSR
Traditional Roasted Chicken with Prawn crackers
PSS
Braised Conpoy Sauce with Broccoli and Goji Berry
oSS
Steamed Red Snapper “Hong Kong Style”
PSS
Braised Ee-fu Noodle with Mushrooms and Yellow Chives
PSR
Chilled Snow Jelly with Mandarin Orange

in Sweet Osmanthus Tea

S$$998.00++ per table of 10 persons
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MANDARIN ORIENTAL DINING EXPERIENCE
CHINESE DINNER MENU 2019

PROMOTION MENU B

Mandarin Oriental Combination Platter

Roasted Duck, Soya Chicken, Baby Octopus, Maki Roll, Prawn Salad
et @eets
Sous-vide Shredded Chicken Soup and Conpoy
noGrdnats
Poached Live Prawns with Superior Chicken Broth and Chinese Herbs
R
Sichuan Wok-fried Dried Chili with Chicken Dice
oG @eets
Duet Mushrooms Braised with Seasonal Vegetables
e @eets
Steamed Sustainable Bass Superior Soy Sauce
e et
Long Grain Glutinous Rice Wrapped in Golden Yuba Skin
roGrnets

Chilled Silver Snow Fungus with Red Date and Lotus Seed

S$$998.00++ per table of 10 persons



