FER IR
2016 New Year's Eve
Dinner Menu

CHERRY EaRDOOR

AR A & TS

Cherry Garden’s Peking duck
Chinese crepes, spring onions, cucumbers and homemade sauce
Chateau D’Esclans, Rosé, Cotes de Provence, France

N B B He R
Baked half lobster with pumpkin and mushrooms
Vasse Felix, Chardonnay, Margaret River, Australia

75 b 2
Pan-fried Wagyu beef in garlic barbecue sauce

served with sautéed vegetables
Voyager Estate, Shiraz, Margaret River, Australia

B R od o) K I B R AR
Fruit glazed turkey breast

Wasabi aioli prawn
Nielson by Byron, Pinot Noir, Santa Barbara, USA

G R G|

Sliced fish soup with la mian

£ 3 3Rt A
Homemade organic black bean pudding,

Japanese sesame ice cream and mochi ball
Tschida, Beerenauslese, Sdmling 88, Burgenland, Austria

138 per guest
add 60 for paired wines

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 10% service charge and 7% government tax.



HEA YR
2016 New Year's Eve
Dinner Menu

AR A KT

Cherry Garden’s Peking duck
Chinese crepes, spring onions, cucumbers and homemade sauce
Chateau D’Esclans, Rosé, Cotes de Provence, France

CHERRY EaRDOOR

&N B TR
Baked half lobster with pumpkin and mushrooms
Vasse Felix, Chardonnay, Margaret River, Australia

Bt AR T HRT
Steamed scallop in black bean sauce with eggplant
Huber, Riesling Engelsberg, Traisental, Austria

B A
Pan-fried Wagyu beef in garlic barbecue sauce

served with sautéed vegetables
Voyager Estate, Shiraz, Margaret River, Australia

B R b o K 58 B R

Fruit glazed turkey breast
Wasabi aioli prawn
Nielson by Byron, Pinot Noir, Santa Barbara, USA

B R AL |

Sliced fish soup with la mian

TETEHREE

Chilled cream of mango with sago pearls,
pomelo and lime sorbet
Schdfer-Frohlich, Riesling Auslese “Felseneck*, Nahe, Germany

TR I AR AL R R A
Chilled refreshing osmanthus jelly and mocha ball

168 per guest
add 80 for paired wines

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 10% service charge and 7% government tax.



FER IR
2016 New Year's Eve

Harbour View
Fireworks Experience Dinner Menu

CHERRY GARDEN BAE 7 Z TS

Cherry Garden’s Peking duck
Chinese crepes, spring onions, cucumber and homemade sauce

2N A e

Baked half lobster with pumpkin and mushroom

gk AR B F

Stir-fried fresh scallops with capsicum in black bean sauce

b A
Pan-fried Wagyu beef in garlic barbecue sauce
served with sautéed vegetables

B R o o K 58 B RBR
Fruit glazed Turkey breast
Wasabi aioli prawn

P Y N A
wmHEYRAMFR
Stir-fried seasonal vegetables with XO sauce
and assorted mushroom

LW E oA

Sliced fish soup with la mien

LS R
Homemade organic black bean pudding
with Japanese sesame ice cream

IR AR AL IR AR

Chilled refreshing osmanthus jelly and mocha ball
188 per person
for a minimum of 8 guests

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 10% service charge and 7% government tax.



