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Usher in a prosperous
Lunar New Year.
Celebrate success
and good fortune
with family and friends
at Cherry Garden

Be it a joyous family reunion or
celebration with friends, Cherry
Garden offers the perfect
setting for a memorable dining
experience. Mark an auspicious
beginning to the year with
the Luxurious Pen Cai, and
indulge in traditional Yu Sheng,
handmade delicacies as well as
signature set menus presented
by Executive Chinese Chef
Cheng Hon Chau
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Treasures Yu Sheng
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Success

LA 7KEE & A
Prosperity Yu Sheng
with salmon and crispy fish skin

TEDFE
Luxurious Pen Cai
Whole abalone, lobster, scallop
king prawn, sea cucumber
dried oyster roll, conpoy, dace fillet
black moss, Chinese mushrooms
Tientsin cabbage, yam
roasted pork belly, roasted duck

chicken and wolfberries

E S FRINTE XMET iR
Stir-fried green vegetables
with mushrooms and black garlic

RICEFFC R T =
Wok-fried string beans with minced pork
sakura dried shrimps and garlic in
black bean sauce

FE=RBT B A0 F &K IR
Five grain fried rice with Cantonese pork
sausage and vegetables

IKIRBF P ER
Chilled aloe vera jelly with lemongrass
and dried rose petals

X B RRAF
Chinese New Year delight

158 per guest
(minimum of six guests)

SOANBTATTR &
Please order six hours prior to
reservation

Our chefs will be delighted to assist you with any dietary requirements
Prices are in Singapore dollar and subject to 10% service charge and
7% government tax
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Joyous

LA IKEE B A
Prosperity Yu Sheng
with salmon and crispy fish skin

RIESH T E
Double-boiled spring chicken soup
with mushrooms, abalone, sea cucumber, snow fungus
dried fishmaw, cordyceps and conpoy

KEFE T3 RIE JROAT A
Duo combination
Charcoal-roasted duck served with cherry sauce
Cantonese style roasted crackling pork belly

SN FR )\ ERE
Traditional steamed chicken
with Chinese pork sausage, black moss, dried oyster
shiitake, black fungus, chestnut and sweet corn
in sha cha sauce

PRICER X H AET & 1T
Steamed cod fish fillet with preserved vegetables
and sakura dried shrimps

HIE F0N M P T
Braised ee-fu noodles with blazei mushrooms
and yellow chives

OR

1EFSH RERENVFE
Braised ee-fu noodles with king prawn, blazei mushrooms
and yellow chives (10 supplement)

IREBF P K

Chilled aloe vera jelly with lemongrass and dried rose petals

X B RRHE
Chinese New Year delight

148 per guest
(minimum of two guests)

B & &%

Harmony

Salmon Yu Sheng
with Alaskan crabmeat and black truffle

KEIEIE R R
Thick superior lobster soup, conpoy
and seaweed

FIE BORE J1 56 AR 194
Duo combination
Cantonese style roasted crackling pork belly
Pan-fried beef cubes with sliced garlic
in black pepper sauce

PEE I LS
Braised 4-head abalone and
Chinese mushrooms in oyster sauce

FIIFR I LT TR 4 B O B R
Steamed red grouper fillet
with pickled chillies, spinach tofu
in homemade soy sauce

FEXH TR
Scallop, asparagus and egg fried rice
with tobiko and ginger-scallion emulsion

TR EINER
Homemade organic black bean pudding
with black sesame ice cream and bird’s nest

KB RAFE
Chinese New Year delight

198 per guest
(minimum of two guests)

Our chefs will be delighted to assist you with any dietary requirements
Prices are in Singapore dollar and subject to 10% service charge and 7% government tax
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Auspicious

METT IS &
Treasures Yu Sheng
with lobster, salmon and crispy fish skin

Golden pumpkin soup with Alaskan crabmeat

I PR FCAEBE R 155 XO® X 10 E 07 B o -F
Drunken chicken in hua diao and rose dew
Chinese wine
Wok-fried Pacific Ocean scallops with vegetables
and mushrooms in premium XO sauce

KB & R KRR S
Braised 4-head abalone in oyster sauce
dried oyster and black moss
wrapped in beancurd skin

TR % AWIMT
Steamed soon hock fillet with black fungus
in homemade black bean sauce

LMK RERE HFFE LT R
Stir-fried wheat noodles with egg, vegetables
and Chinese chives with king prawn
in butter and garlic broth

LT
Cherries in nui er hong and aged kuei hua wine
cocktail jelly with lychee sorbet

B RIF
Chinese New Year delight

178 per guest
(minimum of two guests)

5 A

Longevity

KFERITE
FHEREEKNER
Garden of Health Yu Sheng
with fresh fruits and vegetables

FTINENE T
Double-boiled bamboo pith soup
with carrots, red dates and white fungus

FARIFEAFTEE L
Monkey head mushrooms
with micro greens in wasabi dressing

FER LR BT R
Stir-fried vegetarian prawns and
seasonal vegetables
with cashew nuts

RUELBREE 3 A
Crispy vegetarian meat with pineapple
in sweet and sour sauce

BT REFENT B KIR
Black sesame seed five grain fried rice
with vegetables

BEFATTE I E R
Chilled mango with sago pearls, pomelo
and lime sorbet in young coconut

R B RIEF
Chinese New Year delight

128 per guest
(individually plated)

Our chefs will be delighted to assist you with any dietary requirements
Prices are in Singapore dollar and subject to 10% service charge and 7% government tax
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Luxurious
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Prosperity

FETT IR E £
Treasures Yu Sheng
with lobster, salmon and crispy fish skin

SR SF F E
Double-boiled spring chicken soup
with mushrooms, abalone, sea cucumber, snow fungus
dried fishmaw, cordyceps and conpoy

FH IR ERERF AL TS
Duo Combination
Crispy wasabi-aioli prawns with fresh mango and tobiko
Charcoal-roasted duck served with cherry sauce

XO & 5 F K E 5T i
Wok-fried scallop
with vegetables and mushrooms in XO sauce

RICERE H AT &
Steamed cod fish fillet with preserved vegetables
and sakura dried shrimps

R R e
Braised ee-fu noodles with Kurobuta pork
enoki mushrooms and yellow chives

=B ON 23
Organic black bean pudding
with avocado and black sesame ice cream

5 B ORHE
Chinese New Year delight

158 per guest
(minimum of two guests)
(individually plated)

8+ £

Wealth

FREN B E
W ERE EIWNE, EET
Triumph Yu Sheng
with scallop, salmon, black truffle
and black caviar

Friz2fmm i E
Thick superior Alaskan crabmeat soup
with matsutake

KT 5 B HFEEER R
Braised premium oyster beancurd roll
with thick sliced abalone

2R
Peking duck with traditional condiments
Chinese crepes, spring onions
cucumber and homemade sauce

BRI ANEREE
Wok-fried sliced A4 Miyazaki Wagyu beef
in oyster sauce
with honey pea and black garlic

L TN KR ERAR I E
Sautéed lobster and garlic in superior broth
with braised ee-fu noodles

BER BI= R
Homemade almond cream
with superior bird’s nest

F 5 RAF
Chinese New Year delight

238 per guest
(minimum of two guests)
(individually plated)

Our chefs will be delighted to assist you with any dietary requirements
Prices are in Singapore dollar and subject to 10% service charge and 7% government tax
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Dim Sum Brunch
First seating: 11am to 1pm , Second seating: 1:30pm to 3:30pm

1. MUAE 7KX2 & X Prosperity Yu Sheng

=" Dim Sum

. E BFRFRIR Steamed prawn dumpling with black garlic

. B & ¥ AT ST Steamed pork siew mai with baby abalone

2
3
4, “E 71\ 7¢ B Steamed pork xiao long bao
5

. EF0FE 7K & X Steamed crystal dumpling with fresh
mushrooms and black truffle

. FEFXIT X A& Crispy beancurd roll filled with chives

N O

8. BX T AKIF L F| I3 E Steamed Iberico pork ribs
with black bean sauce

9. ¥ FRH IR I Steamed phoenix claws
with fermented bean sauce

10. £ BRFR X F Steamed prawn and pork dumpling
with vinegar and spicy sauce

11. F SR8 Steamed custard bun with yam

R & B XF N $% Wok-fried radish cake with XO sauce

~ =
*7i,2 Soups
12. 53 BR¥X 7 Imperial hot and sour seafood soup

13. ¥4 7 Double-boiled trio of mushrooms soup
with carrot and snow fungus

14. B3 & K & Chicken soup with sweet corn
and egg white

15. &R = *2¥2 % Golden pumpkin soup
with morel mushrooms and diced chicken

16. IX PR EX E 2 Drunken chicken in hua diao
and rose dew wine

¢H Sz Desserts

——

37. IR FBF F &K Chilled aloe vera jelly with
lemongrass and dried rose petals

38. ZE ¥ER Organic black bean pudding with avocado
and sesame ice cream

39. #&4t 4= Cherries in nui er hong and aged kuei hua
wine cocktail jelly served with lychee sorbet

40. &= A7 * Cream of almond with glutinous rice dumpling

41, & FIF £ Pan-fried nian gao

FEIEE FF 2 Cherry Garden Specials
17. 3% & F K17 ¥ 1 Chilled jellyfish with top shell

18
19

20.
21.

22.
23.

24,

25.

26.

27.

28.

29.

30.

31.

32

33

34.

B5E

36.

98 per guest
With one serving of Braised sliced abalone and sea cucumber in premium oyster sauce

Our chefs will be delighted to assist you with any dietary requirements
Prices are in Singapore dollar and subject to 10% service charge and 7% government tax

and cucumber
. FJE X Z AR A1 Cantonese-style roasted pork belly
. ZFRAL X X% Honey-glazed Kurobuta char siew
PRIETR T $E AP FE Charcoal-roasted duck

F 7~ R ¥REK Crispy wasabi-aioli prawns
with fresh mango and tobiko

RE >+ ME 18 3% Fried mantou with chili crabmeat sauce

Tn H 7T 3 A AE T Steamed live tiger prawns
with minced garlic

ST EE & $RIEE 2K T Braised cod fish
with spinach tofu, capsicum and black bean sauce

3 ¥8 = X Braised mid-joint duck wings
7R M Sliced braised beef fillet with five spices

SKF »2"F E AR A “Gu Lao Rou style” Kurobuta pork
with pineapple, cucumber and capsicum in sweet
and sour sauce

B AE E *E T Wok-fried chicken
with cashew nuts and dried chilli

e kBT i E Wok-fried seasonal vegetables
and fresh mushrooms in XO sauce

N

T H X E & Sautéed Hong Kong vegetables
with garlic

&5 74 R % % Poached Chinese spinach
with Wagyu beef and egg white

R FCFR ¥ W F B Wok-fried string beans
with minced pork, Japanese dried shrimp
and garlic in black bean sauce

25 &K F-JZ 741 %3 Shredded pork, century egg
and curly dough congee

F&=RET K TR Fragrant glutinous and wild rice
with sweet aroma of waxed meat

YR F %% 4E ¥ /P T Braised ee-fu noodles
with hameko mushrooms, silver sprouts and chives

K L2 Fok) KK Stir-fried misua noodles with egg
vegetables and Chinese chives



XK FLEE

HhL@ B3 A

Spring Festive Goodies

Without GST
488

Prosperity Hamper

White wine, red wine, abalone, caramelised cashew nuts
with sesame, nian gao, pineapple cookies, almond cookies
and peanut cookies, carrot cake, XO sauce, Chinese tea

A ATIE FLEE

388

Fortune Hamper

Red wine, abalone, caramelised cashew nuts with sesame
nian gao, pineapple cookies, almond cookies
and peanut cookies, XO sauce, Chinese tea

FEPCE S4BE FLEE

268

Abundance Hamper

Red wine, caramelised cashew nuts with sesame, Chinese tea
nian gao, pineapple tart, kueh bangkit cookies, almond cookies

and peanut cookies

RUBLER (61F)

36

Pineapple tart (6 pieces)

RUBLER (O1F)

48

Pineapple tart (9 pieces)

HI=ER

36

Almond cookies

TCHEER

36

Peanut cookies

B TR 8 XO#F

28

Homemade premium spicy XO sauce

e RS

JEIRF N FE

38

Radish cake with waxed meat, dried shrimp, white radish

and carrots

Fj= B N EFE

48

Pumpkin Nian Gao with mixed nuts

fx R FE

38

Traditional Nian Gao

The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 7% government tax

With GST
522.15

415.15

286.75

38.50

51.35

38.50

38.50

29.95

40.65

51.35

40.65
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Spring Festive Yu Sheng

Without GST With GST

REtFEBEE Small 138
Bountiful Yu Sheng Large 276
with Alaskan crabmeat, salmon

black truffle and black caviar

REtxtaex Small 98
Harmonious Yu Sheng Large 186

with abalone and bonito flakes

X OsEFESE Small 98
Harvest Yu Sheng Large 186
with fresh lobster

and golden leaf flakes

FLAE 7IKRE B8 2 Small 88
Prosperity Yu Sheng Large 168
with salmon and crispy fish skin

K F IR A Small 78
Garden of Health Yu Sheng Large 146
with fresh fruits and vegetables

Z>72 Additional Side Dishes

FeT 2 27 7= B 741 Alaskan crab meat 48

82 & A Sliced abalone 48

7¢ ¥ Fresh lobster 48

ZE 5258 /A Sliced black truffle 48

8% % ¥ Scallop 28

= X & Sliced salmon fillet 20

BERE& K Crispy fish skin 13

147.65
295.30

104.85
199.00

104.85
199.00

94.15
179.75

83.45
156.20

51.35
51.35
51.35
51.35
29.95
21.40
13.90

Bd BN WAL

Bring Home Our Spring Dishes

Without GST With GST

TRBENRERED 408 436.55
Cherry Garden Superior Pot (6 persons)

ILTRAT % ~ FEIBRAT AP 7Y 88 94.15
Charcoal-roasted duck served (whole)

with cherry sauce

DI HT R ~ e ROF R A 48 51.35
Cantonese style roasted (4 persons)
crackling pork belly

TRFTFCA~F A 48 51.35
Slow-cooked beef brisket stew (4 persons)

with tendon and turnip

R 7\ E R, 78 83.45
Traditional steamed chicken with (4 persons)

Chinese pork sausage, black moss

dried oyster, shiitake, black fungus

chestnut, sweet corn

in sha cha sauce

ERELD ~ 98 104.85
RICERFERE B IR (6 persons)

Five grain fried rice with sakura

dried shrimp Cantonese pork

sausage and vegetables

T R A 48 51.35

Honey-glazed Kurobuta pork
(450 grams)

For restaurant reservations, please email mosin-dining@mohg.com or call +65 6885 3500
To place orders for goodies, please email mosin-festive@mohg.com or call +65 6885 3081
Please allow two (2) days for processing of orders.

For online orders, please visit singapore.mandarinorientalshop.com
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MANDARIN ORTENTAL

SINGAPORE

CHERRY GARDEN

Exquisite Cantonese Cuisine

Melt

Local and International Delights

ORTONS

OF CHICAGO
=———=THE STEAKHOUSE—/——=

Premier American Steakhouse

Elegant Italian Dining by the Pool

|\/I
)
B AR
Regionally Curated Cocktails

Teppan. - Ja

Contemporary Japanese Cuisine

Mandarin Oriental, Singapore, 5 Raffles Avenue, Marina Square, Singapore 039797

Telephone: +65 6338 0066  Facsimile: +65 6339 9537 Email: mosin@mohg.com mandarinoriental.com
[ twitter.com/MO_Singapore

& facebook.com/MandarinOrientalSingapore

@ @mo_singapore



