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Combination of:

Roasted Duck
Roasted Korubuta Pork Belly with Honey Glaze
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Double Boiled Soup with Bird’s Nest, Fish Maw, Dried Scallop and Cordyceps Flower
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Steamed Cod Fillet with Minced Green Ginger
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Braised Six Head Abalone with Shiitake Mushrooms and Black Moss
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Fried Rice with Crab Meat, Butterscotch Mushrooms
and Dried Scallops in Abalone Sauce
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Chilled Cream of Mango and Sago with Pomelo

$168 per person

Price is subject to 10% Service Charge and Taxes

Jiang Nan Chun
Level 2, Four Seasons Hotel Singapore. 190 Orchard Boulevard, 248646 Singapore.
Tel: (65) 6831 7220 Email: jnc.sin@fourseasons.com
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RETIREH
Suckling Pig Skin with Crispy Beancurd Skin and Avruga Caviar
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Double Boiled Chicken Soup with Fish Maw, Sea Whelk
and Matsutake Mushrooms
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Braised Three Head Abalone and Chinese Mushrooms
in Oyster Sauce
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Wok Fried Boston Lobster in Black Bean Sauce
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Stir Fried Glutinous Rice with Preserved Sausages
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Chilled Coral Seaweed with Peach Gum

$218 per person

Price is subject to 10% Service Charge and Taxes

Jiang Nan Chun
Level 2, Four Seasons Hotel Singapore. 190 Orchard Boulevard, 248646 Singapore.
Tel: (65) 6831 7220 Email: jnc.sin@fourseasons.com



