THE

UNEARN
BALLROOM

An Abundant Sp

; o,
Relish exquisite flavours of Chinese New Yea
valued employees with the Chinese“New.

<

Dunearn Ballroom with the abundant sprea

ness partners or your
ge! Celebrate in The

2024 Chinese New Year Corporate Menu

LOUHEI

B H SR (=L aHE)
Prosperity Salmon Yu Sheng

SOUP

P KR A (AR ) e 2 )

Braised Shark’s Fin Soup with Crab Meat
& Conpoy

OR

FF S & (KT L AL F)
Double-boiled Chang Bai Shan Ginseng
Chicken Soup

PRAWN

B 'L (EN BRI EIT)
Golden Cereal Prawn with Salted Egg
OR

LI EE K GRT TR R

Braised Chilli Prawn with Dough Fritter
Crumbs & Peanut

FISH
FEHARA(ZHLRALRS)
Traditional style Steamed Red Garoupa
with Soya Sauce

OR

AERAA GEXAR LS

N Hong Kong style Steamed

Red Garoupa

VEGETABLE

B ATHFIE (8538 6 BUR EP\BT )
Braised Dried Oyster & Fat Choy with
Seasonal Greens

OR

AWM RSF T (B4 BT R ENHET)
Braised Pig's Trotter with Chestnut &
Shiitake Mushroom

POULTRY

30506 17 (AU A)

Crispy Roasted Chicken with Prawn Cracker
OR

TR FIRE Ak )

Sautéed Crispy Chicken with Plum Sauce

®
NOODLE / RICE

FARET (Z45E) e
Sansi Ramen 4
OR

243 % B (ReR AT et 4R)

Wok-fried Glutinous Rice with Preserved Meat

DESSERT

WA E (B L E)

Chilled Mango Sago with Pomelo

OR

Fe AR B E (EFagiyimh)

Red Bean Puree with Glutinous Rice Ball
& Lotus Seed

$988**

per table of 10 persons

Price is subject to 10% service charge and prevailing government tax.

Minimum booking of 5 tables is required. Package is available from 24 January

to 24 February 2024. Menu is subject to changes. *Terms & conditions apply.

For enquiries, please call Catering Sales at 6357 3325 / 326 / 388 or email catering@rtc.com.sg.




