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Jiang Nan Chun Private Dining Room Set Dinner Menu
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Chilled Sliced Whole Abalone
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Double-Boiled Sea Whelk, Maka,
Dried Scallops and Pork Ribs Soup
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Braised South African Sea Cucumber
with Black Mushroom and Seasonal Greens

REEEESIE
Slow Cooked US Beef Short Ribs with Special Sauce

SOHEFBNE
Stir-Fried Egg Noodles with Wild Mushrooms
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Mango and Sago Cream with Pomelo

$168 per person

Prices are subject to 10% Service Charge and Taxes
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Barbecued Meat Platter:
Spanish Suckling Pig with Avruga Caviar
Kurobuta Pork Belly with Honey Glaze
Roasted Duck
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Superior Bird's Nest in Thick Chicken Broth (65g)
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Braised Six Head South Africa Abalone with

Sea Cucumber and Seasonal Greens
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Steamed Boston Lobster with
Cordyceps Flower and Ginseng
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Hong Kong Crispy Egg Noodles
with Slow Cooked Beef Cheek
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Dessert Combination of:
Sesame Glutinous Dumpling
Chilled Aloe Vera with Lemongrass Jelly

$198 per person

Prices are subject to 10% Service Charge and Taxes
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Combination of:
Chilled Sliced Whole Abalone
Deep-Fried Prawn with Sliced Almond and Crispy Rice

WES BRI
Double-Boiled Superior Bird's Nest
Soup with Ginseng

FREL L2 ZEK T EF
Steamed Boston Lobster with
Garlic and Glass Noodles
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Wok-Fried Westholme Australia AA7 Wagyu Beef
Tenderloin with Black Pepper Sauce and Crispy Rice
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Wheat Vermicelli with Crab Claw and Chinese Wine
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Dessert Combination of:
Homemade Almond Tofu with Lychee
Crispy Puff Pastry with Almond Cream

$258 per person

Prices are subject to 10% Service Charge and Taxes




