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WGS Special Menu

28 March to 24 April

$108.00++ per person
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Poached Prawn with Lee Kum Kee Minced Garlic and
Seasoned Soy Sauce for Seafood

Roast Peking Duck with Parma Ham, Pineapple
and Crispy Beancurd Skin roll in Homemade Crepe
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Double-boiled Seafood Soup in Whole Young Coconut
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Braised South African Abalone with ‘Monkey Head’ Mushroom,
Truffle in Lee Kum Kee First Draw Soy Sauce
and Premium Brand Oyster Sauce
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Salt Baked French Quail with Lee Kum Kee Hoisin Sauce
and Minced Gatrlic, served with Taro Crisps
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Stewed Japanese Noodle served with Pan-fried King Prawn
in Lee Kum Kee First Draw Soy Sauce and Superior Soy Sauce
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Chilled Cream of Avocado topped with Vanilla Ice Cream
Crispy Swan Pastry filled with Sweet Potato

Official Partner: Lee Kum Kee

* Price is subject to service charge and prevailing government taxes.
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