\arrott,

SINGAPORE

Usher in the Year of the Dragon with traditional festive fanfare! Gather your family, friends and colleagues in
an exclusive function room and indulge in a lavish 8-course spread meticulously prepared by our team of
master chefs from award-winning Wan Hao Chinese Restaurant.

At Singapore Marriott, we promise you a truly traditional Lunar New Year!

¢ Happiness Set Dinner | $808.00++ per table

¢ Fortune Set Dinner | $878.00++ per table

¢ Prosperity Set Dinner | $12018.00++ per table

¢ Wealth Set Dinner | $1368.00++ per table

¢ Traditional Cantonese New Year Cuisine by our award-wining Wan Hao Chinese Restaurant Chefs

¢  Private function room with festive decorations

¢ Complimentary Mandarin oranges and Singapore Marriott red packets with carriers

¢ Free flow of soft drinks

¢ Complimentary bottle of red wine for every confirmed table (not applicable for Happiness set Dinner)
White Wine

Conchay Toro Frontera Sauvignon Blanc 2009
Central Valley, Chile
S$12.00 per glass | S$65.00 per bottle

Wyndham Estate Bin 222 Chardonnay 2009
South Eastern Australia
S$12.00 per glass | S$65.00 per bottle

Red Wine

Caliterra Cabernet Sauvignon Merlot 2009
Central Valley, Chile

S$12.00 per glass | S$65.00 per bottle

Tyrrell’'s Moore's Creek Shiraz 2009
South Eastern Australia
S$12.00 per glass | S$65.00 per bottle

Beer
20-litre Tiger Beer barrel | $536.00++
30-litre Tiger Beer barrel | $686.00++

Entertainment
Karaoke System with KJ | minimum of 4 hours | $850.00++
3 Piece Jazz Ensemble | 45 minutes per set | $800.00++

Please contact the Catering Hotline at (65) 6831 4769 or email mhrs.sindt.sales@marriotthotels.com for enquiries.

Kindly note that all prices quoted are subject to change at the discretion of the hotel
All prices are subject to 10% service charge and prevailing Government taxes
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Salmon Yusheng

DHEEEFTHRL | =ZXatFie

Wok-fried Shrimp with Asparagus, Celery and Black Peppercorn
BN AR | BREFERFIFMC

Braised Shark’s Fin Broth with Conpoy and Bamboo Pith
mgAFel Rl | BATTERER

Sliced Abalone braised with Dried Oyster, Sea Moss and Vegetables
Bu#E0ER | KM FhHiEs

Steamed Live Sea Bass served in Black Bean Sauce
FEBRERFF | SOTHRBRE

Wan Hao Signature Crispy Roast Chicken

BEHLERE | EEFXS

Fried Glutinous Rice with Chinese Sausage, Preserved Meat and Olive Seeds

EAFRELE | REEREDRKR

Chilled Pumpkin Cream with Black Glutinous Rice and Pan Fried Chinese Nian Gao with Egg
KENE | & NERRKBR BRI

Salmon Yusheng

DHEEEFTHE | = XaEFiE

Wok-fried Prawns with Asparagus, Celery in XO Sauce

B RERFS | XO BE FHFIBRIFEK

Braised Shark’s Fin Broth with Conpoy and Bamboo Pith
mgAFel Rl | BATTERER

Sliced Abalone braised with Dried Oyster, Sea Moss and Vegetables
BU#HENESR | AWM HFHEEA

Steamed Live Garoupa served in Nyonya Sauce

FEBRERIT | BEEAH

Roasted Duck Marinated with Angelica Sinesis

AEHK | HEMRERY

Fried Glutinous Rice with Chinese Sausage, Preserved Meat and Olive Seeds

EAFRELE | REEREDRKR

Chilled Pumpkin Cream with Black Glutinous Rice and Pan Fried Chinese Nian Gao with Egg
KEE | & NRRKBR BRI

Kindly note that all prices quoted are subject to change at the discretion of the hotel
All prices are subject to 10% service charge and prevailing Government taxes
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Salmon and lkan Parang Yusheng

WMEHHFTHR|ZX, AI&EEHRE

Sautéed Prawns, Celery and Sweet Peas in Spicy XO Sauce
BESTHEEX | X0 IR 1Rk

Braised Shark’s Fin Broth with Crab Meat and Roe

mBAFeIRl | EEXRER

Sliced Abalone braised with whole Conpoy, Dried Oyster, Sea Moss and Seasonal Vegetables
HBUHEEEE | R FHEEREE S

Steamed Sea Perch Fillet with minced Garlic

FERBREAE | ESRFERBY

Roasted Duck Marinated with Angelica Sinesis

A | HERRY

Fried Glutinous Rice with Chinese Sausage, Preserved Meat and Olive Seeds
EHIBEREZR | AERREDEKRIR

Chilled Pumpkin Cream with Black Glutinous Rice and Pan Fried Chinese Nian Gao with Egg
EEHXVE | &M BRRIRBER B RUF $%

Salmon and lkan Parang Yusheng

EENETHE | =X, BIaEHRE

Sautéed Prawns with Coral Clam and Asparagus in Spicy XO Sauce
IBIE 2 KR | XO & 13 B8 S5 I 3 i 4R 2K

Braised Superior Shark’s Fin Broth with Crab Meat and Bean Sprouts
Mg F el Bl | D keEp KA

Sliced Abalone braised with whole Conpoy, Dried Oyster, Sea Moss and Seasonal Vegetables
M EEEE | RV Fh R

Steamed Live Spotted Garoupa in Nyonya Sauce

FERRKEM | REEBEN

Roasted Duck Marinated with Angelica Sinesis

Tk | HAmeh

Fried Glutinous Rice with Chinese Sausage, Preserved Meat and Olive Seeds
EHIBEREZR | ASREREDEKRIR

Chilled Pumpkin Cream with Black Glutinous Rice and Pan Fried Chinese Nian Gao with Egg
EEMIE | € MBBARBRERF R

Kindly note that all prices quoted are subject to change at the discretion of the hotel
All prices are subject to 10% service charge and prevailing Government taxes



