The Golien Stoed
CHINESE NEW YEAR
FEAST
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MA-GNIFICENT RICHES
6- COURSE SET MENU

3 FEBRUARY TO 3 MARCH 2026

$118++ per person (min. 4 persons)

(B3 =32 & 85 %)
Md-ximum Huat Salmon Yu Sheng with
Condiments & Yuzu Chia Seed Dressing
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Braised Crabmeat & Fish Maw Soup
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Teochew Style Steamed Black Cod
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8-Hour Slow-Cooked Herbal Dang Gui Chicken
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Stir-Fried King Prawns with Crispy Egg Noodles

i
(IZEHBRERER)
Double-boiled Papaya with
Peach Gum & Red Dates

*At least 3-day advanced reservation required
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MA-GNIFICENT FORTUNE
8 - COURSE SET MENU

3 FEBRUARY TO 3 MARCH 2026

$138++ per person (min. 4 persons)
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Mda-jestic Abalone & Salmon Yu Sheng with
Condiments & Yuzu Chia Seed Dressing
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Braised Imperial Snow Nest Soup with Fish Maw, Lobster & Conpoy
FEH&
(BHEEHZAN)

Steamed Grouper in Premium Soy Sauce & Chinese Wine
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Braised Sea Cucumber in Superior Sauce & Flower Mushroom
i ith & £
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Wok-Tossed King Prawn with Butter Salted Egg Yolk
HI] I=W=1 %i

(BEEERREESE
Crispy Pei Pa Duck with House-Made Hoisin Sauce
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Fragrant X.O. Seafood Fried Rice
MHIHEE
(AZEMRERER)
Double-boiled Papaya with
Peach Gum & Red Dates

*At least 3-day advanced reservation required
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