New Year's Eve
Dinner Menu

31 December 20/ ]

CHERRY GARDEN

=44
A B, RT T
Cherry Garden trio platter
Sliced abalone braised in premium oyster sauce

Cantonese style roasted crackling pork belly
Crispy yam dumpling with scallops

ENFREARE S

Golden pumpkin soup with morel mushroom and lobster

M 3R A ES AL HIAE 2R

Steamed cod fillet with preserved vegetable
and homemade spinach tofu in soy sauce

RAE & A
Pan-fried A4 Miyazaki Wagyu beef sirloin
with homemade cherry sauce and sauteed vegetables

£ R 2 BUoREF R 25 KK
Stir-fried king prawn with butter and garlic in superior broth

accompanied with five grain fried rice, vegetables
and Cantonese pork sausage

LG R GR
Duo dessert

Organic black bean pudding with avocado and sesame ice cream
Glutinous green tea rice dumpling with ground peanuts

158 per guest
for minimum of 2 guest

Our chef will be delighted to assist you with any dietary requests
Prices are in Singapore dollars and are subject to 10% service charge and 7% government tax
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New Year's Eve
Dinner Menu

31 December 20/ ]

CHERRY GARDEN
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Cherry Garden trio platter
Crispy yam dumpling with scallops

Cantonese style roasted crackling pork belly
Deep fried crispy prawn with lemon butter sauce

WREfn FHBIG G
Double-boiled clear soup
with sliced abalone, Matsutake and snow fungus

XO 4 1y 885k 5 1 1 3

Wok-fried lobster with vegetable and mushrooms in XO sauce

AR GHE R H ZE
Steamed “soon hock” fillet
with homemade spinach tofu in soy sauce

AR & A A= 4
Pan-fried A4 Miyazaki Wagyu beef sirloin
with homemade cherry sauce and sauteed vegetables

M ERFHANF D

Braised ee-fu noodles with Sri Lankan crab meat

4t 4 i
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Trio dessert
Cherries in nui er hong and aged kuei hua wine cocktail jelly
with lychee sorbet
Glutinous green tea rice dumpling with ground peanuts
Hawthorne jelly with chestnut

178 per guest
for minimum of 2 guest

Our chef will be delighted to assist you with any dietary requests
Prices are in Singapore dollars and are subject to 10% service charge and 7% government tax



New Year's Eve
Dinner Menu

31 December 20/ ]

CHERRY GARDEN
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Cherry Garden trio platter
Peking duck roll
Crispy yam dumpling with scallops
Deep fried crispy prawn with lemon butter sauce

BEEORBRE £

Thick soup of lobster, bird nest lnfused with truffle oil

bl = B A I R
Braised 3-head whole abalone with premium oyster sauce

PR LB B R
Wok-fried coral mussel
with vegetable and mushrooms

K A BB AE 2R
Steamed “soon hock” fillet
with homemade spinach tofu in soy sauce

Z I F d e - R

Pan-fried sliced Wagyu beef Wlth capsicum in black pepper sauce

T A P @

Braised ee-fu noodles with crab meat
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Trio dessert
Chilled mango with sago pearls, pomelo and lime sorbet in young coconut
Glutinous green tea rice dumpling with ground peanuts
Hawthorne jelly with chestnut

198 per guest

for minimum of 2 guest

Our chef will be delighted to assist you with any dietary requests
Prices are in Singapore dollars and are subject to 10% service charge and 7% government tax



New Year's Eve
Children Dinner Menu

31 December 20/ ]

CHERRY GARDEN
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Duo Platter

Deep fried crispy prawn with lemon butter sauce
Cantonese style roasted crackling pork belly

SREREBE S

Golden pumpkin soup with morel mushroom and diced chicken

KRB IE R
Steamed cod fillet
with spinach tofu in homemade soy sauce

TR R R AR
Oven-baked boneless spring chicken with garlic barbecue sauce
and fragrant eqgg fried rice

RE X

Organic black bean pudding
with avocado and sesame ice cream

98 per child

Our chef will be delighted to assist you with any dietary requests
Prices are in Singapore dollars and are subject to 10% service charge and 7% government tax



