
20
24

$568++ (8-10 PAX) $788++ (8-10 PAX)

风生捞水起
(鸿运发财鱼生)

Prosperit� Lo Hei with Smoked Salmon

龙凤呈吉祥
(鲨鱼骨珍菌炖排翅)

Double-Boiled Superior Shark’s Fin with 
Mushroom in Shark’s Car�ilage Soup

满堂耀金冠
(秘制烤西班牙黑猪排)

Chef ’s Special Spanish Iberico Pork Rack

鸿运皆有余
(百合金菇蒸红斑鱼)

Steamed Red Grouper with Lily Bulb and Mushroom

黄金装满袋
(翡翠玉环海味宝-鲍鱼海参)

Winter Melon Ring with Sea Cucumber, 
Abalone with Green

群龙迎新岁
(金瓜奶香虾球)

Stir-Fried De-Shelled Prawn with Pumpkin Cream

延年添益寿
(金瑶野菌焖伊面)

 Stewed Ee-Fu Noodles with Crispy Conpoy

成果盈厚利
(椰汁白果芋泥)

Yam Paste with Coconut and Gingko Nuts 

风生捞水起
(鸿运发财鱼生)

Prosperit� Lo Hei with Smoked Salmon

金银玉满堂
(海味蟹肉鱼翅)

Braised Shark’s Fin with Crab Meat  
and Assor�ed Seafood

鸿运喜当头
(银衣栗子富贵鸡)

Prosperit� Chicken with Chest�ut 

年年庆有余
(港蒸沙巴野生青斑)

Steamed Saba Wild Grouper in Hong Kong St�le

好市添生财
(碧绿鲍鱼沙井蚝)

Braised Abalone and Dried Oyster with Green

群龙贺新岁
(海鲜酱爆虾碌)

Stir-Fried Har Lok Prawn

风衣添足食
(飘香腊味荷叶饭)

Steamed Rice with Chinese Sausage
Wrapped in Lot�s Leaf

成果盈厚利
(椰汁白果芋泥)

Yam Paste with Coconut and Gingko Nuts
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满堂宴

$668++ (8-10 PAX)

风生捞水起
(鸿运发财鱼生)

Prosperit� Lo Hei with Smoked Salmon

金鹏大展翅
(瑶柱蟹肉扣珍珠翅)

Braised Shark’s Fin with Crab Meat and Conpoy 

鸿运喜当头
(功夫烤挂炉鸭)

‘Gong Fu’ Roasted Duck with Chef ’s Sauce 

岁岁皆有余
(港蒸龙虎斑鱼)

Steamed Dragon Tiger Grouper in 
Hong Kong St�le 

包君年年升
(碧绿鲍鱼花菇鱼鳔)

Braised Abalone, Fish Maw, Mushroom with Green

嘻哈乐满堂
(古法豉油皇虾球)

Stir-Fried De-Shelled Prawn with in Chef ’s Sauce

风衣添足食
(渔子带子腊味饭)

Steamed Rice with Chinese Sausage,
Scallop and Tobiko

成果盈厚利
(椰汁白果芋泥)

Yam Paste with Coconut and Gingko Nuts
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20
24 $988++ (8-10 PAX) $1488++ (8-10 PAX)

团圆宴
合家

风生捞水起
(鸿运发财鱼生)

Prosperit� Lo Hei with Smoked Salmon

富贵聚满堂
(精装佛跳墙)

Buddha Jump Over The Wall

满堂耀金冠
(秘制烤西班牙黑猪排)

Chef ’s Special Spanish Iberico Pork Rack

鸿运皆有余
(百合金菇蒸红斑鱼)

Steamed Red Grouper with Lily Bulb and Mushroom

满园添春色
(XO酱松子玉带炒芦笋)
Stir-Fried Asparag�s with Scallop

with Pine Nuts in XO Sauce

群龙贺新春
(古法豉油皇大明虾)

Stir-Fried King Prawns in Chef ’s Sauce 

延年添益寿
(金瑶野菌焖伊面)

 Stewed Ee-Fu Noodles with Crispy Conpoy

银湖显珍珠
(雪梨红莲炖双雪)

Double-Boiled Snow Pear and Red Dates 
with White Fung�s and Snow Lot�s Seeds 

风生捞水起
(龙虾三文鱼发财鱼生)

Prosperit� Lo Hei with Lobster and Smoked Salmon

金银聚宝窝
(宝鼎佛跳墙)

鲍翅，鲍鱼，海参，花胶，干贝，鱼镖，

蹄筋，花菇，鸡肉，中药材

Superior Buddha Jump Over The Wall
Superior Shark’s Fin, Whole Abalone, Sea Cucumber, Superior Fish Maw, Conpoy, 

Fish Maw, Pork Tendon, Shiitake Mushroom, Chicken, Chinese Herbs 

贺岁迎金猪
(炭烧脆皮乳猪)

Charcoal Barbecued Suckling Pig

鸿运皆有余
(港蒸活东星斑)

Steamed Coral Trout in Hong Kong St�le

青龙贺新岁
(碧绿菌油芙蓉炒玉带)

Stir-Fried Scallop with Egg White and Green 

延年添益寿
(金瑶野菌焖伊面)

 Stewed Ee-Fu Noodles with Crispy Conpoy

加官连晋级
(高丽参炖燕窝)

Double-Boiled Superior Bird’s Nest 
with Korean Ginseng  

RE
UN

Io
N

荣华
富贵宴

RE
UN

Io
N

金碧
辉煌宴

01/02/2024 to 09/02/2024
(CLOSE ON 10/02/2024)

锦珍酒楼
Gim Tim Restaurant

Blk 157 Ang Mo Kio Ave 4 #01-546 Singapore 560157
For enquiry, please call 6459 7766

*All prices are subjected to GST and Service Charge.
*Chinese Tea/Water/Towel/Pickle at $2.50++ per pax  

*Indoor seating on CNY Eve for menu $988++ & above
*CNY Eve reservation with deposit can only be done in store

CNY REUNION SET MENU
2024

CNY Eve Lunch - 12.00pm to 1.30pm
CNY Eve 1st Session - 5.00pm to 6.30pm
CNY Eve 2nd Session - 7.30pm to 9.00pm

两天前预订 Two day advance order 两天前预订 Two day advance order


