Chui Huay Lim Teochew Cuisine Zui Yu Xuan Teochew Cuisine Available from 17 January to 15 Feburary 2022

190 Keng Lee Road, #01-02 130/131 Amoy Street, (Except on 31 January 2022)
Chui Huay Lim Club, Singapore 308409 Singapore 049959 (located at Far East Square)
Tel: 6732 3637 Tel: 6788 3637

KIWEEE KWEEE KIWEEE
E-' CNY Celebration Set A4 _LF'_ _H-' CNY Celebration Set B4 _LF_ _H-' CNY Celebration Set C4 _LF_

FNERELTEE LI T WA N AE SR
Braised Fish Maw Soup with Conpoy Braised Shark’s Fin Soup with Conpoy (EHER B E/MIA/BRSHE T T /3 E)
and Crab Meat and Crab Meat “Teochew Classic Platter
(Home-made Deep Fried 'Ngoh-Hiang'/
A& ARRATR & T ERIEE L TR AT . Deep Fried Prawn Ball/ .
King Prawn Fried with Garlic Live Boston Lobster Wok Baked with Braised Duck with Beancurd/ Pig Trotter Terrine)
Fermented Bean and Garlic .
ST F A R
Braised Duck with Beancurd B O 5L 60 58 3\ T Braised Superior Shark’s Fin Soup Teochew Style
Whole 5-Head Abalone and Sea Cucumber o
IOk 6 TEETH R Braised with Spinach ER3KHE

Whole 3-Head Abalone and Asapragus Braised

10-Head Abalone Braised with Shiitake Mushroom, ) -
Seasonal Vegetables and 'Fatt Choy' th & AT I T with Superior Abalone Sauce
Stir Fried Scallops and Shimeji Mushrooms T .
EF S EYIEA: VA with Dried Sole Fish Ttk S D ARk ] )
Preserved Radish Fried Rice with Deshelled King Prawns Sautéed with
Diced Chicken and Ginger TREERFE Asparagus and Walnuts
Braised 'Ee-fu' Noodles with Fresh Mushrooms I
EMERTFR B AR

Yam Paste with Pumpkin and Gingko Nuts R Fried Rice with Marlnategl Pork Belly and

Mushrooms Steamed in Lotus Leaf

Teochew Glutinous Rice Balls

ARBSMEER
Double-boiled Hashima with
Wild American Ginseng and Red Dates

FaiB §299 Fim $389 i §529
L w4 w4 L]

BN 20222 AN E2 B 15 H R FH#IM Z M =3cf 4 . Teochew Classic Platter will be replaced with Teochew Style Prosperity Salmon 'Yu Sheng' from 1 February to 15 February 2022

BBV ASEME (B2ERERT) 49, BE, &, N, BR, &%, NENXE. MREHEMER, BEESRNWBSZERKR. FEXRREEHHWEDTE, MEHTITEZRLE / HEE, BRARINHKRSR.
BREHSHEHEHRSIT. EEBTRSHMITM, REILEHA. M1A31BH2A15H, BESRATHERISKIEEMWE . Our food may contain or come into contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuts,
wheat and soybeans. Please speak to our service staff if you have any concerns. Chinese Tea and peanuts are chargeable, please let our staff know if you would prefer not to have one/both served to you. Prices are subject to service charge and
prevailing GST. Not valid with other discounts, promotions and vouchers. Redemption of JUMBO Dollars (J$) is not allowed from 31 January to 15 February 2022.




Chui Huay Lim Teochew Cuisine
190 Keng Lee Road, #01-02

Chui Huay Lim Club, Singapore 308409
Tel: 6732 3637

KINEER
E-l CNY Celebration Set

MR IR
(EIER B R/ FIERFR/ERIESEIT 2 195/ RERIK)
Teochew Classic Platter
(Home-made Deep Fried 'Ngoh Hiang' / Deep Fried Liver Rolls /
Crispy Fried Beancurd Rolls Stuffed with Prawns /
Pig Trotter Terrine)

FREREEE
Braised Fish Maw Soup with Conpoy and Crab Meat

R AP LA

King Prawn Fried with Garlic

HERERA
Live 'Soon Hoack' (Marble Goby)
Steamed Teochew Style

A 3210380 T UK
10-Head Abalone Braised with Shiitake Mushroom,
Seasonal Vegetables and 'Fatt Choy'

e Sy TV
Preserved Radish Fried Rice with
Diced Chicken and Ginger

ENERTE

Yam Paste with Pumpkin and Gingko Nuts

6 H
For 6 pax

$499

&

Zui Yu Xuan Teochew Cuisine

130/131 Amoy Street,

Singapore 049959 (located at Far East Square)
Tel: 6788 3637

A6 —:

KINEER
E-I CNY Celebration Set

RN IESTE
(EVER TR/ BYERTE/ER8 S T/ #00AREELT)
Teochew Classic Platter
(Home-made Deep Fried 'Ngoh Hiang' / Deep Fried Liver Rolls /
Braised Duck with Beancurd /
Live Prawns Chilled and Marinated with Chinese Wine)

LI F D1EE 933
Braised Shark’s Fin Soup with Conpoy
and Crab Meat

e 2 RIEN TR
Live Boston Lobster Wok Baked with
Fermented Bean and Garlic

JR R 53kt E8 Y\ K
Whole 5-Head Abalone and Sea Cucumber
Braised with Spinach

ZIRHARFT
Live 'Soon Hock' (Marble Goby) Steamed
with Aged Preserved Radish

FrRERFHE

Braised 'Ee-fu’ Noodles with Fresh Mushrooms

AN

A
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TS|

Teochew Glutinous Rice Balls

Hte6fi
For 6 pax

$629

&

e
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E-' CNY Celebration Set

&

&

Available from 17 January to 15 Feburary 2022
(Except on 31 January 2022)

RINEER&

MR HE
(EIERBFR/MATN/ FEH S T/HEBER)
Teochew Classic Platter
Home-made Deep Fried 'Ngoh-Hiang'/

Deep Fried Prawn Ball/Braised Duck with Beancurd/
Pig Trotter Terrine)

AR R 630

Braised Superior Shark’s Fin Soup Teochew Style

EEILEEHH
Whole 3-Head Abalone and Asapragus Braised
with Superior Abalone Sauce

BN ZEEEE
Teochew Steamed Pomfret

¥k S kb BAER ER
Deshelled King Prawns Sautéed with
Asparagus and Walnuts

B AR R
Fried Rice with Marinated Pork Belly and
Mushrooms Steamed in Lotus Leaf

ARBBMER
Double-boiled Hashima with
Wild American Ginseng and Red Dates

He6fiI A
For 6 pax

$889
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*ERMN IS 20222 A1 E2B 15 HSHR T#IM WM =3rfa 4 . Teochew Classic Platter will be replaced with Teochew Style Prosperity Salmon 'Yu Sheng' from 1 February to 15 February 2022

BRI aZmE (B8EBTERT) 44, BE, @&, NX, BR, &4, NENAE. MREEEMER, B5RNORSRER. PERREEEMARERE, WEHTETERRE /S1EE, BRMKNNVRSR.
ELRTEEEAISHKIXEMKE . Our food may contain or come into contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuts,

BREHSHEHEHR ST, LEBTRSHMITIN, REziLE5HA. M1A31BHE2A15H, BESR

wheat and soybeans. Please speak to our service staff if you have any concerns. Chinese Tea and peanuts are chargeable, please let our staff know if you would prefer not to have one/both served to you. Prices are subject to service charge and
prevailing GST. Not valid with other discounts, promotions and vouchers. Redemption of JUMBO Dollars (J$) is not allowed from 31 January to 15 February 2022.



Chui Huay Lim Teochew Cuisine
190 Keng Lee Road, #01-02

Chui Huay Lim Club, Singapore 308409
Tel: 6732 3637

Zui Yu Xuan Teochew Cuisine

130/131 Amoy Street,

Singapore 049959 (located at Far East Square)
Tel: 6788 3637

Available from 17 January to 15 Feburary 2022
(Except on 31 January 2022)

Current set menus are available for takeaway only. ItEZE RRHEING.

KNEEE A 8
H" CNY Celebration Set LE

AN A IR
(EHERBR/ BYERFIL/ERYESEAT S 7 &/ FEBIR)
Teochew Classic Platter
(Home-made Deep Fried 'Ngoh Hiang' / Deep Fried Liver Rolls /
Crispy Fried Beancurd Rolls Stuffed with Prawns /
Pig Trotter Terrine)

FRERNETE
Braised Fish Maw Soup with Conpoy and Crab Meat

FE &P KRR

King Prawn Fried with Garlic

I’%""—kh
Live 'Soon Hoack' (Marble Goby) Steamed Teochew Style

REE T

Braised Duck with Beancurd

% 310K 80 8 1L 2h 4 UK 3K
10-Head Abalone Braised with Shiitake Mushroom,
Seasonal Vegetables and 'Fatt Choy'

ERIGRISERE IR
Preserved Radish Fried Rice with
Diced Chicken and Ginger

EINERTRE

Yam Paste with Pumpkin and Gingko Nuts

8L

KINEERE

ol CNY Celebratlon Set B 8 g

EAMNFEE ST
(EVER TR/ BFYERTE/ER8 S T/ #0204 EELT)
Teochew Classic Platter
(Home-made Deep Fried 'Ngoh Hiang' / Deep Fried Liver Rolls /
Braised Duck with Beancurd / Live Prawns Chilled and
Marinated with Chinese Wine)

AN R SR {rfl]
Braised Shark’s Fin Soup with Conpoy
and Crab Meat

e S ERIEN T AT
Live Boston Lobster Wok Baked with
Fermented Bean and Garlic

[RR5kEntEEEYER
Whole 5-Head Abalone and Sea Cucumber
Braised with Spinach

ZRMEFT
Live 'Soon Hock' (Marble Goby) Steamed
with Aged Preserved Radish

i AN F
Stir Fried Scallops and Shimeji Mushrooms
with Dried Sole Fish

FREREFR

Braised 'Ee-Fu' Noodles with Fresh Mushrooms

ROEHS

Teochew Glutinous Rice Balls

8L

H-' CNY Celebration Set C8 LE

N LES
A MER BTN/ caREHEE T/ ERNR)
Teochew Classic Platter
Home-made Deep Fried 'Ngoh-Hiang'/
Deep Fried Prawn Ball/Braised Duck with Beancurd/
Pig Trotter Terrine)

AR R 630

Braised Superior Shark’s Fin Soup Teochew Style

M EEAE

Teochew Roasted Suckling Pig Marinated with Five Spices

Whole 3-Head Abalone and Asapragus Braised
with Superior Abalone Sauce

N EREES

Teochew Steamed Pomfret

Mk A SRR ER K
Deshelled King Prawns Sautéed with
Asparagus and Walnuts

BT AR R
Fried Rice with Marinated Pork Belly and
Mushrooms Steamed in Lotus Leaf

AR S e o
Double-boiled Hashima with
Wild American Ginseng and Red Dates

8\

For pax 9929

F%r 8\pax $669
L
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F;:\:r 8\pax $1 ,289
L) ]

<IN RIS E2022F 2 B 1 E2 B 15 AR T #IM £ M =3rf a4 . Teochew Classic Platter will be replaced with Teochew Style Prosperity Salmon 'Yu Sheng' from 1 February to 15 February 2022

BBV SAREMT (BRETRRT) 445, BE, &,

R3S HEERST. EEETESEMINN, RExILHFHMB. MA3TEK2R15H,

N, BER, #E, b
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BERXRD

VEMAE. MREFEMAER, F5RNORSABR. PERRREENAVERE, NEHTTE
THEFEFISSKILEME . Our food may contain or come into contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuts,

Famk / HEE, EBRAEANHRSS.

wheat and soybeans. Please speak to our service staff if you have any concerns. Chinese Tea and peanuts are chargeable, please let our staff know if you would prefer not to have one/both served to you. Prices are subject to service charge and
prevailing GST. Not valid with other discounts, promotions and vouchers. Redemption of JUMBO Dollars (J$) is not allowed from 31 January to 15 February 2022.



