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Four Seasons Hotel Singapore
190 Orchard Boulevard
Singapore 248646

Tel: (65) 6734-1110
Fax: (65) 6733-0682

www.fourseasons.com/singapore

For more information, contact our
Catering department at:

Tel: (65) 6831-7005/7112

Four Seasons Hotel
Singapore

m @FSSingapore

Lunar New Year Celebrations at
Four Seasons Hotel Singapore

Steeped in symbolism in keeping with the traditions of the Lunar New Year, reunion feasts and specialty menus await as

you usher in the auspicious Year of the Rooster.

Whether it's for a get-together with business associates or an indulgent feasting with family and friends, special packages

are available — for celebrations in the comfort of your home or at the Hotel!

Create an unforgettable setting with sumptuous menus by Chinese Executive Chef Alan Chan and his team, and floral
arrangements by Resident Florist Linus Loh. With a promise for personalised and dedicated service, our team of Catering

experts will take care of the details for a most memorable “Lo Hei” celebration!

Book now to receive a complimentary bottle of house pour wine per table, for a minimum of 3 tables of 10 persons each.
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“Great food, great
service, great value — the
combination of these key
ingredients will frame
each dining experience
for our guests, such that

they leave with
exceptional memories.”

- Ho Mun Hoong
Director of Catering and

Conference Services

WIHER

Lunar New Year Set Lunch |

RAEKE - tia LT R

Salmon and surf clam Yu Sheng

SERE - FEKR RER IS S
Double-boiled chicken soup with Chinese cabbage,
Fish maw and cordyceps flowers

FERR - HXERETHY

Steamed sea bass with yellow ginger

TR EFE - TP IR

Roasted crispy chicken with garlic flavour

‘BEIRF - &AL EEE TR B
Braised seasonal greens with black moss,
dried oyster and black mushrooms

HERM - EDRRERIR

Stir-fried glutinous rice with preserved sausages

WEFR - BEFEITE
Chilled aloe vera with lemongrass jelly
B STEIZ:S
Jasmine tea

Menu priced at S$988.00 per table of 10 persons

Prices are subject to 10% service charge and applicable government taxes. Prices are subject to change without prior notice. (Inclusive of free-flow of soft drinks and mixers).

i E S

Lunar New Year Set Lunch Il

MK - tEa LT N

Salmon and surf clam Yu Sheng

KEBE - TNERNSERSE
Braised bird’s nest soup with golden mushrooms,
crabmeat and conpoy

TEBH - BEFR

Steamed “Soon Hock”, Hong Kong style

TEUE -HA KK

Braised duck in Teow Chew style

TR AR - 73K A F I E T Y UE

Braised 6-head abalone with black mushroom,
dried oyster and spinach

FEFW - ERESTHRFE

Braised Ee-fu noodles with golden mushrooms and yellow chives

WEFF - IEERTVES

Double-boiled hasma with red date and ginseng

FFITEH
Jasmine tea

Menu priced at S$1088.00 per table of 10 persons
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Lunar New Year Set Dinner |

RAEKE - tia LT R

Salmon and surf clam Yu Sheng

‘BERE - THREGS

Double-boiled chicken soup with fish maw and dried scallop

‘BEAEW - NRIFRR W E#H =
Sautéed prawns and phoenix clam
with honey peas in Jiang-Nan savoury sauce

—ARTR - BERER
Steamed marble Goby (“Soon Hock”), Hong Kong style

‘TR EF - TP KRG

Roasted crispy chicken with garlic flavour

WEEE - RV EHHRBR

Braised trotter with dried oyster and fish skin

—HNR - EREHEPFE

Braised Ee-fu noodles with crabmeat and straw mushrooms

EREAR -ERMT
Chilled mango pudding

FRHE
Jasmine tea

Menu priced at S$1208.00 per table of 10 persons

Prices are subject to 10% service charge and applicable government taxes. Prices are subject to change without prior notice. (Inclusive of free-flow of soft drinks and mixers).

“With my direction and
support, the culinary
team is developing and
designing menus with the
freshest produce to
reflect the seasonality

and trends of food
products.”

- Giovanni Speciale

FENE

Lunar New Year Set Dinner I

MK -t Jb TN

Salmon and surf clam Yu Sheng

— AU - T b TR SRS~ =
Double-boiled bird’s nest soup with chicken,
conpoy and black mushroom

THRRR — THREFEKRBE & I REF
Prawns in two way:
Deep-fried prawn with sliced almond and crispy rice
Deep-fried prawn with wasabi sauce

FEER - RERREES

Steamed “Soon Hock” with cordyceps flower

BEERH - BNk

Braised duck in Teow Chew style

THEE - AFEHEFILEI NG
Braised baby abalone, black mushrooms
and seasonal vegetables with black moss

BRI - EWEREKIR

Stir-fried glutinous rice with Chinese sausage

BERE - BLETDH

Cream of almond with sesame glutinous rice ball

SRR
Jasmine tea

Menu priced at S$1288.00 per table of 10 persons

Director of Food, Beverage and Culinary
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“Since our diners have
very discerning
expectations of what
makes a good dish
memorable, even if it's
simply prepared, | always
draw upon their feedback

to create a customised
experience.”

- Alan Chan

Chinese Executive Chef

SEHBE
Lunar New Year Set Dinner Il
RAKE -t LZ N ER

Salmon and surf clam Yu Sheng

BEHK - EAETE
Sliced barbecued suckling pig

“HIRRLLR - RERASIR S kS

Double-boiled imperial bird’s nest soup with sea whelk, cordyceps flowers and ginseng

FO#EE - X.0. IFRESE

Wok-fried prawns with asparagus in X.0. chilli sauce

R - BAXNEREM

Steamed live star garoupa, Hong Kong style

‘EXOBE — STRBIKXE

Roasted crispy chicken with garlic flavour

BT - LB RSB B AR

Braised 6-head abalone, Chinese mushrooms and spinach

CRIRBE - EWRRIRRKIR

Stir-fried glutinous rice with Chinese sausage

‘BEFE -BEREHIA
Boiled soup of sea coconut, lily bulbs and lotus seeds
with sesame glutinous rice ball

FFITEH
Jasmine tea

Menu priced at S$1498.00 per table of 10 persons

Price is subject to 10% service charge and applicable government taxes. Price is subject to change without prior notice. (Inclusive of free-flow of soft drinks and mixers).
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“The right floral centre
piece can make a big
difference to the overall
ambience for an event. |
like to work closely with
our clients to determine

the exact combination of
seasonal flowers that will
liven up their special
celebration.”

- Linus Loh

Resident Florist

—&TF

Lunar New Year Set Lunch |
(Individually Plated)

MK - =X B

Salmon Yu Sheng

T\EFFH - L ERE
Braised shredded abalone
with sea cucumber and conpoy

FERAR - BR=MRRIES
Steamed cod fish with ham in fermented rice sauce
EORT - BHUFE
King prawn with black pepper sauce
EHEW - REREHITZER

Poached spinach with fresh beancurd skin
and cordyceps flower

‘WEFE - EWRERRKIR

Stir-fried glutinous rice with Chinese sausage

FrRERL - HREE

Chilled mango sago with pomelo

FKRITEH
Jasmine tea

Menu priced at $$123.80 per person

RERY

Lunar New Year Set Lunch Il
(Individually Plated)

MK - =X &G

Salmon Yu Sheng

SERE - LM EMERZ
Double-boiled abalone soup
with black mushroom and Chinese cabbage

FEER - RREEHEFH
Honey glazed black cod with Asparagus

WAL — FIARER

Deep-fried prawns with sliced almond and crispy rice

‘BEIRA - X.O.BENEYESF
Sautéed asparagus with lily bulbs
and Shimeiji mushrooms in X.0. chilli sauce

BEARR® - TUEHEMFE

Braised Ee-fu noodles with conpoy and golden mushrooms

BEFR - BITH

Chilled aloe vera with lemongrass jelly

FRITEH
Jasmine tea

Menu priced at $5123.80 per person

Prices are subject to 10% service charge and applicable government taxes. Prices are subject to change without prior notice. (Inclusive of free-flow of soft drinks and mixers).
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Lunar New Year Menus

EEXER
Lunar New Year Set Dinner |
(Individually Plated)

REKE - BEEEHE

Salmon and Japanese surf clam Yu Sheng

RTR - ZEXRERAE RE
Double-boiled superior bird’s nest soup
with Tianjin cabbage and sunfish skin

TR - BRSRRRES

Steamed cod fish with ham in fermented rice sauce

‘BHETW - KX BSHE
Braised abalone and sea cucumber
with black moss

TEWE - I RE IR

Deep-fried prawns with “Sze Chuan” sauce

KARIR - B8 THEER

Fried Hong Kong egg noodles with seafood

FEFWR - FHRHT
Chilled avocado pudding

KRR

Jasmine tea

Menu priced at $$130.80 per person

Prices are subject to 10% service charge and applicable government taxes. Prices are subject to change without prior notice. (Inclusive of free-flow of soft drinks and mixers).

TENE

Lunar New Year Set Dinner Il
(Individually Plated)

REKE - BEGELR

Salmon and Japanese surf clam Yu Sheng

BEKE - IETLHRE

Braised imperial bird’s nest soup

SEEH - EEERYE

Steamed sea perch with spring onion and ginger sauce

BHENE - KBS 6 K68
Braised 6-head South African abalone, sea cucumber,
black mushroom and black moss with seasonal vegetables

FHES - £RIFK
Deep-fried prawns with salted egg yolk

—EMR - MERHIR

Steamed fried rice wrapped in lotus leaf

DRER -FITF

Chilled aloe vera with lemongrass jelly

B3PS

Jasmine tea

Menu priced at S$138.80 per person



