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Venue:

Hua Ting Restaurant
Orchard Hotel

Date:

Wednesday, 4 April 2018
Time:

7:00pm

Price:

$128++ pp

Chef:

Chung Lap Fai

Produced By Organised By
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% A WGS Special Edition Menu

A Luxurious Homecoming

at Hua Ting

MENU

] B e
Smoked Duck, Premium Pu-Erh
Ml VEAEAS 22
Chilled Chicken, Pomelo

B EIGHT

Marinated Foie Gras, Chinese Wine

XS T B RS A E R
Double-boiled Quail, Fish Maw, Chanterelle Mushroom

KIERS 8 5 B B AS
Empress Chicken Drumstick Flambé,
Black Truffle, Wild Fungus

X.0. 3 KA F BRI
Sautéed Turkey Fillet, Red Pepper, X.0. Sauce

AT SR B RS 7 S A R T
Braised Japanese Thin Udon, Tea Infused Egg,
Superior Chicken Stock

Ji R AL PR A
Double-boiled Whole Pear, Peach Resin
IhE EPE Dok kR
Malaya Sponge Cake, Okinawa Caramel
Mochi, Gelato

Service charge at 10% and government taxes applies.

Our team members will be on hand to assist with any dietary requirement.

* %

Information shown may not reflect recent changes. Please check with each

restaurant for current hours, pricing, and menu information.
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