New Year's Eve
Set Dinner Menu
6 Courses

=P
TG E A BN A B U
CHERRY GARDEN TriO platter
Peking duck roll

Cantonese style roasted crackling pork belly
Honey-glazed Kurobuta char siew

RREAEREE
Thick superior lobster soup, conpoy and seaweed

L& RIBRE

Braised king prawn with mushrooms in superior broth

# b 2
Pan-fried A4 Miyazaki Wagyu beef sirloin
with Cherry Garden’s barbecue sauce and sautéed vegetables

N2 I e
HEYRE
Stir-fried wheat noodles with prawns, scallops, silver sprouts
and yellow chives

ESED
Organic black bean pudding with avocado
and sesame ice cream
Glutinous mango dumpling

138 per guest
additional 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.



New Year's Eve
Set Dinner Menu
8 Courses

ek =4t
LR EE ERBEA BT ERA
CHERRY GARDEN TriO platter
Peking duck roll

Cantonese style roasted crackling pork belly
Honey-glazed Kurobuta char siew

& AL £
Thick superior lobster soup, conpoy and seaweed

HTXZE T A
Steamed cod fish with tofu in black bean sauce

L H5Z ABRE

Braised king prawn with mushrooms in superior broth

Ak
Pan-fried A4 Miyazaki Wagyu beef sirloin
with Cherry Garden’s barbecue sauce and sautéed vegetables

a &F Bl 2 %
Stir-fried wheat noodles with prawns, scallops, silver sprouts
and yellow chives

iy ¥ ad

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

7 IR A AL R 2 R
Osmanthus jelly with wolfberry
Glutinous mango dumpling

168 per guest
additional 100 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.



New Year's cve
Harbour View Fireworks experience
9 Courses

ek =4t

LR EE ERBEA BT ERA
CHERRY GARDEN TriO platter
Peking duck roll

Cantonese style roasted crackling pork belly
Honey-glazed Kurobuta char siew

& AL £
Thick superior lobster soup, conpoy and seaweed

XO% 4y # T

Wok-fried XO sauce scallops with mushrooms and mixed vegetables

HITA2R T &
Steamed cod fish with tofu in black bean sauce

M A
Pan-fried A4 Miyazaki Wagyu beef sirloin
with Cherry Garden'’s barbecue sauce and sautéed vegetables

L H5Z ABRE

Braised king prawn with mushrooms in superior broth

& 24 Y47
Braised ee-fu noodles with duck sliced enoki mushroom
and yellow chives

P AH

Chilled mango with sago pearls, pomelo and lime sorbet

iR R, R
Osmanthus jelly with wolfberry
Glutinous mango dumpling

188 per guest
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.



