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Deluxe Basin Mixed Food
(Special For Take Away Only)
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Prosperity Yee Shang with H.K Deep
Fried Crispy Silver Fish & Almond Flakes
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Steamed Rice with
Chinese Waxed Meat
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For Take Away Only
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CHUA|I HENG RESTAURANT BANQUET HALL

Dim Sum Available at 10:00a.m. to 2:30p.m. from 11 Feb 2024 to 13 Feb 2024
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Prosperity Yee Shang with Hong Kong Deep
Fried Crispy Silver Fish And Almond Flakes
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Braised Shark’s Fin Soup with Crab Meat
(Per Person)
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Roasted Duck with Black Pepper Sauce
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Steamed Life Sea Marble Garoupa
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Baked Fresh Sea Prawn with Signature
Oremium Sauce
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Sautéeed Four Mixed Vegetable with Cashew Nut
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Fried Rice with Roasted Pork In Preserved
Shrimps Sauce
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Chilled Longan with Lemon Grass
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Chinese New Year Cake
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Prosperity Yee Shang with Hong Kong Deep
Fried Crispy Silver Fish And Almond Flakes
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Braised Shark’s Fin Soup with Diced Seafood
and Dried Scallops(Per Person)
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Char-Boiled Spanish Iberico Pork Ribs
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Steamed Abalone with Fragrant Garlic Flakes
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Steamed Life Sea Marble Garoupa with
Black Fungus and Mushroom
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Braised Fish Maw with Mushroom &
Bean Curd Stick
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Fried Glutinous Rice with Smoked Pork
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Chilled Longan with Lemon Grass

& AR

Chinese New Year Cake
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Prosperity Yee Shang with Hong Kong Deep
Fried Crispy Silver Fish And Almond Flakes
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Braised Shark’s Fin Soup with Crab Meat and

Dried Scallops (Per Person)
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Char-Broiled Sovereign Spring Pipa Duck
(Per Person)
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Steamed Pomfret Fish
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Fried Prawn Ball and Mixed Fruits with
Mango-Flavored Salad Sauce
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Stewed Chinese Cabbage with Assorted
Seafood & Dried Scallops
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Steamed Rice with Chinese Waxed Meat
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Chilled Longan with Lemon Grass

& LA

Chinese New Year Cake
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Prosperity Fruits Yee Shang with Shredded Abalone
and Hong Kong Deep Fried Crispy Silver Fish
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Claypot Gold-Coin Shark’s Fin with Fish Maw
(Per Person)
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Roasted Crispy Whole Suckling Pig
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Steamed River Kerai Fish
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Braised South Africa (4 Headed) Abalone with
Australian Sea Cucumber
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Prosperity Yee Shang with Soft Shell Crab &
Hong Kong Deep Fried Crispy Silver Fish
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Double Boiled Kampong Chicken Soup with Fish Maw
and Smoked Garlic (Per Person)
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Char-Broiled Iberico Pork Steak with Scallop
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Braised South Africa (8 Headed) Abalone with
Sea Cucumber and Mushroom
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Steamed Leopard Grouper Fish
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Prosperity Yee Shang with Soft Shell Crab
& Hong Kong Deep Fried Crispy Silver Fish
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Mini Buddha Jump Over The Wall With
Baby Abalone (Per Person)
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Roasted Crispy Whole Suckling Pig
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Steamed Life “Soon Hock™ Fish

Deluxe Basin Mixed Food : ﬁ ?;,§ jh ﬁ_ut % g ﬁ El
(Special For Take Away Only) Braised Sea Cucumber with Goose Feet
and Mushroom

Fried HK Pea Sprouts with Dried Scallops Sautéed Kailan with Minced Ginger Paste Chicken Flavoured O1l
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Teo Chew Styled Dough Noodle with Giant Fresh
. . Water Prawn In Pork-Lard Flavour Smooth

Prosperity Yee Shang with H.K Deep Braised E-Fu Noodle with Prawn Balls and

Fried Crispy Silver Fish & Almond Flakes Black Truffle
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Fried Rice with Shrimps and Roasted Pork In
Preserved Shrimps and Sauce

Scrambled Egg Gravy
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Double Boiled Sea Coconut With Longan
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Double Boiled Snow Hasma with Lotus Seeds
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Steamed Rice with Sweetened Mango Cream with Sago &
Chinese Waxed Meat Aloe Vera & Pomelo
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Chinese New Year Cake and
Crispy Century Egg Pastries
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Chinese New Year Cake and Deep Fried Glutinous
with Carrot and Peanut Fillings
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| Chinese New Year Cake and Deep Fried
Roasted Crispy Duck Glutinous with Carrot and Peanut Fillings
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