$1068 for 8 persons m $1308 for 10 persons
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Teochew Classic Platter Exclusively for

(Deep Fried Ngoh Hiang, Chilled Marinated Jellyfish,

Pig Trotter Terrine, Deep Fried Prawn Balls) JMMB ?
F MR S
Braised Shark's Fin Soup with Conpoy and Crab Meat

e 2 e AR CELEBRATION SET MENUS
Lobster Wok Baked with Fermented Bean S S 5& % '-'I'—_|" E ?é .

and Garlic Teochew Style O/
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Teochew Steamed Pomfret O F F*

gkiu:&%ffifg%ork Ribs Whole 4-Head Abalone Braised
Py with Abalone Sauce and

. N e | Seasonal Vegetable
B3+ T Sk 80 8 TERETE AR \ 32 .
5-Head Abalone Braised with Fish Maw,

Shiitake Mushroom and Spinach in Abalone Sauce

BT =R5%
Wok Fried Kway Teow with Diced Kai Lan
and Preserved Radish

EIFR
Orh Nee with Hashima

*T&Cs: Promotion is not valid during eve of and on Public Holidays. Valid for dine-in
only, while stocks last. Limited to a single transaction, per table, per bill, per visit.
Prices are subject to service charge and prevailing GST. Not valid with other
promotional offers, discounts, vouchers and JUMBO Rewards Privileges.
Photos are for illustration purposes only. Payment must be made with a
valid Citi Credit or Citibank Debit card to enjoy the offer. Citibank
and JUMBO Group reserve the right, at their reasonable
discretion, to vary, add to or delete the Promotion terms
and/or terminate the Promotion. "Citibank”
refers to Citibank Singapore Limited.

ST ZIR%
Teochew Steamed Pomfret Wok Fried Kway Teow with
Diced Kai Lan and Preserved Radish




$33 8 for 4 persons

BMNAE IR A

(RBR  BREHBE > BHF - BNETER)
Teochew Classic Platter

(Deep Fried Ngoh Hiang, Chilled Marinated Jellyfish,
Pig Trotter Terrine, Teochew Puning Beancurd)

FTNEREESE
Braised Fish Maw Soup with Conpoy and Crab Meat

Vs (=]
Sea Cucumber Braised with Fish Maw

54K & fE 4k B iR T 5
10-Head Abalone Braised with Fish Maw, Shiitake
Mushroom and Spinach in Abalone Sauce

X.0. BEXFHEH
Wok Fried Mee Pok and Braised Duck with X.O. Sauce

MRS (F)

Chilled Snow Pear with Peach Gum and Wolfberries

m $498 for 4 persons

BMNAE IR A

(REBR  HXEEBE > BHE > IFA)

Teochew Classic Platter

(Deep Fried Ngoh Hiang, Chilled Marinated Jellyfish,
Pig Trotter Terrine, Deep Fried Prawn Balls)

FIERE

Braised Shark's Fin Soup with Conpoy and Crab Meat
ol Gha R ANIA

Lobster Wok Baked with Fermented Bean

and Garlic Teochew Style

51 K80 8 fEZE TE AR R 3
5-Head Abalone Braised with Fish Maw, Shiitake
Mushroom and Spinach in Abalone Sauce

FPEIT =R
Wok Fried Kway Teow with Diced Kai Lan
and Preserved Radish

TR
Orh Nee with Hashima

m $528 for 6 persons
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(AEZ > BRAEBE > BHF > BNETERE)
Teochew Classic Platter

(Deep Fried Ngoh Hiang, Chilled Marinated Jellyfish,
Pig Trotter Terrine, Teochew Puning Beancurd)

FNERGES

Braised Fish Maw Soup with Conpoy and Crab Meat
B &t

Sea Cucumber Braised with Fish Maw

e
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Soon Hock (Marble Goby) Steamed with Minced Garlic

511K i &8 fE ik B 62 TR 52
10-Head Abalone Braised with Fish Maw, Shiitake
Mushroom and Spinach in Abalone Sauce

X.0. EXSHEE
Wok Fried Mee Pok and Braised Duck with X.O. Sauce

HRCHRIESEH (OF)

Chilled Snow Pear with Peach Gum and Wolfberries

m $798 for 6 persons

BN A

(RER  MREHBE > BHAE - IFA)

Teochew Classic Platter

(Deep Fried Ngoh Hiang, Chilled Marinated Jellyfish,
Pig Trotter Terrine, Deep Fried Prawn Balls)

TR

Braised Shark's Fin Soup with Conpoy and Crab Meat

Ny pa g ANIA
Lobster Wok Baked with Fermented Bean
and Garlic Teochew Style

Teochew Steamed Pomfret

i)+ K8 B fE R TEARY U 3
5-Head Abalone Braised with Fish Maw,
Shiitake Mushroom and Spinach in Abalone Sauce

SPHIT =R

Wok Fried Kway Teow with Diced Kai Lan and Preserved Radish

TR
Orh Nee with Hashima

$708 for 8 persons $888 for 10 persons
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(ABE > MXEHBE » BHF - WNETERE)
Teochew Classic Platter

(Deep Fried Ngoh Hiang, Chilled Marinated Jellyfish,
Pig Trotter Terrine, Teochew Puning Beancurd)

FNERGESE
Braised Fish Maw Soup with Conpoy and Crab Meat

B &t
Sea Cucumber Braised with Fish Maw

b ko e

TRH A F 7
Soon Hock (Marble Goby) Steamed
with Minced Garlic

EFEIERTE
Home-made Vegetable Beancurd Braised
with Fresh Mushrooms

i)+ kR B fEaE B iR SE K
10-Head Abalone Braised with Fish Maw,
Shiitake Mushroom and Spinach in Abalone Sauce

X.0. EXTEHEH
Wok Fried Mee Pok and Braised Duck with X.O. Sauce

RIS SR (%K)

Chilled Snow Pear with Peach Gum and Wolfberries

TFRERGEE HHRES
Braised Fish Maw Soup Soon Hock (Marble Goby) Steamed
with Conpoy and Crab Meat with Minced Garlic




