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TUNGLOK HEEN

'WEDDING MENU C
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. - TungLok Heen Combination Platter
(Chicken Roulade marinated with Chinese Wine, o
Vegetables Roll with Sesame Sauce, Crisp-fried Baby Spring Roll, .
Octopus in Spicy Sauce, Crisp-fried Crab Tempura with Enoki Mushrooms)
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" Braised Shark’s Fin with Freshly-peeled Crab Meat
" served in Noble “Tanfu’ Broth
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Braised King Prawns with Superior Soya Sauce
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Steamed Cod Fillet with Silver Fish and Pickled Vegetables Paste
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Braised Sliced Abalone and ’Bai Ling” Mushrooms
S served with Seasonal Greens
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Signature Roasted Irish Duck
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Bra{sed ‘Ee-fu’ Ngodles and Boston Lobster Tail with Fried Garlic
WACE ., HER
Chilled Mango Cream with Pomelo, Sago and Mango Custard

$118 per persbn
Communal Style

o 7% BB LAIT I RT A R8I35 All prices quoted are subject to 10%
T service charge & prevailing government taxes.
o SEHL T M k8 B4 (. Menus and prices are subjected to changes.
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TungLok Heen
Resorts World Sentosa, Hotel Michael, 26 Sentosa Gateway, #02-142/143,
Singapore 098138 | Tel: 6884 7888/ 6337 2055 (banquet enquiries only)
| Fax: 6272 7120 | Email: banquet@tunglok.com
www.tunglokheen.com




