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0 Appetizer Q)

* Truffle Seafood Capellini (Canape)

* Torched Mentaiko Scallops

‘\ Vegetable @)

* Broccoli with Mushrooms in Abalone Sauce

- Specialty Cai Poh Tofu
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(€ Rice 0)

- Golden Sand Seafood Fried Rice
- Classic Yang Zhou Fried Rice

O Poultry @)

* Signature Nanyang Style Curry Chicken
Served with french loaf

|

* Malaysia Style Creamy Nai You
Chicken with Chicken Floss

* Indonesia Style Chicken Rendang

Served with naan

Noodles

v Y/
[ Choose 1

Choose 1
* Xing Zhou Bee Hoon
- Wok Fried Hong Kong Noodles
* Mee Goreng Mamak Style

* Laksa Lemak Goreng

‘\ Seafood Q)

* Butter Salted Egg Yolk Fish
Served with fish skin

- Butter Cereal Prawn

On & On Diners 2
K O Anniversary Special ) \ Sides O ) | O Dessert @)
- Homemade Teriyaki Chicken Kong Ba Pau - Party Platter * Mini Chocolate Eclair, Vanilla Profiteroles & Petite
Baked drumlets, grilled chicken satay, cutterfish balls & gyoza Cheese Cake

* Specialty Tauhu Begerdil Served with Kicap Manis Dip

Every piece, homemade!



