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Prosperity Lo Hei with Smoked Salmon

TREHBE
(B € R )
Braised Shark’s Fin with Crab Meat
and Assorted Seafood

BEEDS

(% ZF 3 E %)

onspenty Chicken with Chestnut

FrB
(é%ueﬁiﬁﬂ

Steamed Saba Wild Grouper in Hong Kong Style

© 5 E M
(£ i@%&#%
Braised Abalone and Dried Oyster with Green

BAR#HS
(5% % 1A 9T o)

Stir-Fried Har Lok Prawn
REBLAE
(% P52k G ot b=)

Steamed Rice with Chinese Sausage
Wrapped in Lotus Leaf

HSREEA
Wﬁé%?m

Yam Paste with Coconut and Gmgko Nuts

$568++ (8-10 PAX)
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Prosperity Lo Hei with Smoked Salmon

AR E
(BiEE R % L)

Braised Shark’s Fin with Crab Meat and Conpoy

&5 b3k

(3h % 4% 3% 1P 92)
‘Gong Fu’ Roasted Duck with Chef’s Sauce

$5ERE

(B2 LKHS)

Steamed Dragon Tiger Grouper in
Hong Kong Style

BEFFH
(BRe8 4 26E)

Braised Abalone, Fish Maw, Mushroom with Green

FobG Y
(&2 8 id £ 4T %)
Stir-Fried De-Shelled Prawn with in Chef s Sauce
REFAL
(78 % & % B8 ok ba)

Steamed Rice with Chinese Sausage,
Scallop and Tobiko

S REEA
(BT RF %)

Yam Paste with Coconut and G mgko Nuts

$668++ (8-10 PAX)
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Prosperity Lo Hei with Smoked Salmon

g EH4
é@ ﬁ@%%i
Double- Boded Superior Shark’s Fin with
Mushroom in Shark’s Cartilage Soup

BEBED
(f5 %) 12 & 51 F 2 3% HE)
Chef S SpeCLa Spamsh Tberico Pork Rack
BEERHE

(@Aéﬁﬁﬁﬁ%
Steamed Red Grouper with Lily Bulb and Mushroom

ELRBL
(B2 EHEhkT— @@éﬁ)
Winter Melon Ring with Sea Cucumber,

Abalone with Green

BLOHS

(4 7\ 4h & 4T 3f)

Stir-Fried De-Shelled Prawn with Pumpkin Cream

LELEE

%ﬁﬁ@%ﬁ@

Stewed Ee-Fu Noodles with Crispy Conpoy

BRE/EH

(BB1ORF R

Yam Paste with Coconut and Gingko Nuts

$788++ (8-10 PAX)
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Chef’s Special Spanish Iberico Pork Rack

BEERE
(@A@@§Qﬂ6)
Steamed Red Grouper with Lily Bulb and Mushroom

R KA
(XOBMRFEFH 2 £)
Stir-Fried Asparagus with Sca“op

with Pine Nuts in XO Sauce

B %5 8 E
(é%ﬁﬁ%ﬁ%ﬂ)

Stir-Fried King Prawns in Chef s Sauce

/e a

LEFREZE
(¢ESBRED)
Stewed Ee-Fu Noodles with Crispy Conpoy
RWBHH
(FHaZRRE)
Double-Boiled Snow Pear and Red Dates
with White Fungus and Snow Lotus Seeds

$988++ (8-10 PAX)
7 X B 3% iJ TWO DAY ADVANCE ORDER

\
%

—
=)
=/ 3=
—_—
Lul e I3

. REBKE
(RT=8 %0 2%)

Prosperity Lo Hei with Lobster and Smoked Salmon

TRETE
(2 & B ohts)
i, B8, BE, &K, FR, B4,
HEh, k&, BB, $HH
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

Z @25
(% 45 08 & 5078)

Charcoal Barbecued Sucklmg Pig

BEERNE
(B %5 2 H)

Steamed Coval Trout in Hong Kong Style

5%
i@@? bi%

Stir- Fned Scallop with Egg White and Green

BLEFREE
(+EGBRFED)
Stewed Ee-Fu Noodles with Crispy Conpoy
foB EER
(emAKEZEZ)
Double-Boiled Superior Bird’s Nest

with Korean Ginseng

$1488++ (8-10 PAX)
7 X B 3 iJ TWO DAY ADVANCE ORDER

01/02/2024 70 09/02/2024

(CLOSE ON 10/02/2024)
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CNY REUNION SET MENU

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

*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

KL S

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



