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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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“Great importance is attached
to the meaning of dishes
served during the

Lunar New Year celebrations,
also known as the Spring
Festival. Our menus are
thoughtfully crafted using
exquisite ingredients to

present our guests with an
unforgettable experience and
to convey good blessings for
the year ahead.”

- Tim Lam

Chinese Executive Chef

HER
Lunar New Year Set Lunch |

RAEKE - tia LT NEHRE

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

EBEIRRI - & Wb 75 EE e 5k
Braised seasonal greens with black moss,
dried oyster and black mushrooms

HERM - EDRRERIR

Stir-fried glutinous rice with preserved sausages

BEREFR - BFETH

Chilled aloe vera with lemongrass jelly

FRTCH
Jasmine tea

Menu priced at S$988.00 per table of 10 persons
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Lunar New Year Set Lunch Il

MK -t a LT R

Salmon and surf clam Yu Sheng

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

TEEH - BRFR
Steamed “Soon Hock”, Hong Kong style

TENE -HA K

Braised duck in Teow Chew style

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

FEFW - EREETHRFE

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

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).



&

FOUR SEASONS
HOTEL

“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
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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
‘EREN - REREMEEX

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

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.BENERESF
Sautéed asparagus with lily bulbs
and Shimeiji mushrooms in X.0. chilli sauce

BERR - TUEHEMFE

Braised Ee-fu noodles with conpoy and golden mushrooms

BRI - BITH

Chilled aloe vera with lemongrass jelly

FRTEHR
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).



