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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
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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 Dog.

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 Jiang-Nan Chun, 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!


https://www.facebook.com/FourSeasonsHotelSingapore/
https://www.instagram.com/fssingapore/
https://twitter.com/FSSingapore
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Lunar New Year Set Dinner |

RAEKE -t a LT N

Salmon and surf clam Yu Sheng

‘BERR - ERTERESS

Double-boiled chicken soup with fish maw and dried scallop

BEAMW - NIRIFRRBEYEHE
Sautéed prawns and phoenix clam
with honey peas in Jiang-Nan savoury sauce

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

‘EXGBE — STRBIRXG

Roasted crispy chicken with garlic flavour

WEREE - RV ETHHIRBR

Braised trotter with dried oyster and fish skin

—HMR - EREFEPFE

Braised Ee-fu noodles with crabmeat and straw mushrooms

ERER -ERAT
Chilled mango pudding

SRR
Jasmine tea

Menu priced at S$1208.00 per table of 10 persons

“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

Director of Food, Beverage and Culinary

REBNE

Lunar New Year Set Dinner Il

RAEKE -t a LT NEE

Salmon and surf clam Yu Sheng

— IR - T AL T B RG = ph k=
Double-boiled bird’s nest soup with chicken,
conpoy and black mushroom

THRRR — THEIFIRBEE T RIF
Prawns in two way:
Deep-fried prawn with sliced almond and crispy rice
Deep-fried prawn with wasabi sauce

FERAR - RERRFRE

Steamed “Soon Hock” with cordyceps flower

ERAH - Bk

Braised duck in Teow Chew style

TEHRER - AR FILEINNER

Braised baby abalone, black mushrooms
and seasonal vegetables with black moss

BEEHM - EDRRERIR

Stir-fried glutinous rice with Chinese sausage

‘BERE - BI-EKIA

Cream of almond with sesame glutinous rice ball

AR
Jasmine tea

Menu priced at $51288.00 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).
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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.”

- Young Meng Wen

Director of Catering and
Conference Services

SEHFE
Lunar New Year Set Dinner Il
RAKE - tie LT R

Salmon and surf clam Yu Sheng

Bz - EAEER
Sliced barbecued suckling pig

“BIRMR - RETRASERR MKSE

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

TTLFEE - X.0. fFKESE

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

‘R - AXRER

Steamed live star garoupa, Hong Kong style

‘EXOBE — STRBIKXE

Roasted crispy chicken with garlic flavour

BIETTR - LRSI T AR K

Braised 6-head abalone, Chinese mushrooms and spinach

CRIRRE - £ RERRRIR

Stir-fried glutinous rice with Chinese sausage

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

FRTCH
Jasmine tea

Menu priced at S$1498.00 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).
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Lunar New Year Menus

EEXE TENE
Lunar New Year Set Dinner | Lunar New Year Set Dinner I
(Individually Plated) (Individually Plated)
REKE - BEEEGIR REKEE - BEAEEIR
Salmon and Japanese surf clam Yu Sheng Salmon and Japanese surf clam Yu Sheng
MRER - REXHREE KSR BRRKE - LREuRkRE
Double-boiled superior bird’s nest soup Braised imperial bird’s nest soup
with Tianjin cabbage and sunfish skin
RSB - HER SRS A SEEH - BEERYE
Steamed cod fish with ham in fermented rice sauce Steamed sea perch with spring onion and ginger sauce
‘HETW - KR BSHE BHENE - KBS 6 K68
Braised abalone and sea cucumber Braised 6-head South African abalone, sea cucumber,
with black moss black mushroom and black moss with seasonal vegetables
TTEWE - )IIREIFEK i EE - SIREFIK
Deep-fried prawns with “Sze Chuan” sauce Deep-fried prawns with salted egg yolk
RAWIT - e T HEEM —ENR - MERFHIR
Fried Hong Kong egg noodles with seafood Steamed fried rice wrapped in lotus leaf
FEFW - FHRHAT WORER -BITHR
Chilled avocado pudding Chilled aloe vera with lemongrass jelly
Jasmine tea Jasmine tea
Menu priced at $$130.80 per person Menu priced at S$138.80 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).



