
CORPORATE 
PACKAGE 2025
TUNG LOK HEEN AT RESORTS WORLD SENTOSA 2025



INCLUSION

A SUMPTUOUS LUNCH/ DINNER CREATED BY OUR TEAM OF CHEFS WITH CHOICE OF

6-COURSE EXQUISITE MENU OR 8-COURSE CHINESE MENU

A COMPLIMENTARY BOTTLE OF HOUSE WINE FOR EVERY 10 PAYING GUESTS.

PACKAGE IS VALID ON OR BEFORE 31 DECEMBER 2025.

SET UP
MINIMIUM 

SEATING
MAXIMIUM 

SEATING

ROUND-TABLE 20 PERSONS 160 PERSONS

EVENT VENUE CAPACITY

FOR ENQUIRIES, PLEASE CONTACT OUR TEAM AT
+65 6884 7888 OR TUNGLOKHEEN@TUNGLOK.COM



臻宴

PINNACLE
 

前奏 PRELUDE
爱尔兰鸭⼿卷, 焦糖鹅肝慕斯

IRISH DUCK CRÊPE ACCOMPANIED WITH CARAMELISED FOIE GRAS MOUSSE
 

菁华 ELIXIR OF LIFE
⾦汤⼲⻉蟹⾁花胶翅

BRAISED ELEPHANT FISH’S FIN AND FISH MAW 
WITH CONPOY AND CRAB MEAT IN NOBLE ‘TANFU’ BROTH

悠游 GLIDING IN WATER
⾦针云⽿蒸野⽣⻥

STEAMED WILD-CAUGHT FISH WITH ENOKI MUSHROOM AND FUNGUS

炽热 FIERY BLISS
星洲辣椒⼤虾

SINGAPORE-STYLE CHILLI KING PRAWN
 

合⾳ ENSEMBLE
樱花虾海鲜炒饭

WOK-FRIED FRAGRANT RICE WITH SEAFOOD AND SAKURA EBI

雅颂 SWEET BEGINNINGS
杨枝⽟露、芝⿇汤圆

CHILLED MANGO CREAM, POMELO AND SAGO ACCOMPANIED WITH SESAME BALL

中国茶 CHINESE TEA
⻰珠茶

DRAGON PEARL JASMINE TEA

·  A l l  p r i c e s  q u o t e d  i n  S i n g a p o r e  d o l l a r s  a n d  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  a n d  p r e v a i l i n g  t a x .
·  P a c k a g e s  a n d  p r i c i n g  a r e  s u b j e c t  t o  c h a n g e  w i t h o u t  p r i o r  n o t i c e .  O t h e r  t e r m s  a n d  c o n d i t i o n s  a p p l y .

$168++ 每位/ PERSON

*位上 / INDIVIDUAL PLATED*



华章

LEGACY
 

冷艺 COLD DISH
· 蒜⾹炸银⻥ CRISPY WHITEBAIT WITH FRIED GARLIC

· ⾦沙脆炸⻥⽪ CRISPY FISH SKIN COATED WITH SALTED EGG YOLK
· 泰式拌海蜇 THAI-STYLE CHILLED JELLYFISH

 
汤 SOUP

红烧瑶柱⻥翅

TRADITIONAL-STYLE BRAISED ELEPHANT FISH’S FIN WITH CONPOY

热肴 HOT DISH
上汤焗澳洲⻰虾

WOK-BAKED AUSTRALIAN LOBSTER WITH SUPERIOR STOCK
 

剁椒蒸野⽣⻥

STEAMED WILD-CAUGHT FISH WITH DICED RED CHILLI PEPPER

爱尔兰烧鸭

ROAST IRISH DUCK
 

六头鲜鲍⻥⻩⽟参扒时蔬

BRAISED 6-HEAD FRESH ABALONE AND YELLOW JADE SEA CUCUMBER 

ACCOMPANIED WITH SEASONAL GREENS

主⻝ MAIN COURSE
蟹⾁⼲烧伊府⾯

STEWED ‘EE-FU’ NOODLES WITH CRAB MEAT
 

甜品 DESSERT
柚⼦雪芭⾹茅芦荟冻

CHILLED LEMONGRASS GELO AND ALOE VERA TOPPED WITH YUZU SORBET

中国茶 CHINESE TEA
⻰珠茶

DRAGON PEARL JASMINE TEA

·  A l l  p r i c e s  q u o t e d  i n  S i n g a p o r e  d o l l a r s  a n d  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  a n d  p r e v a i l i n g  t a x .
·  P a c k a g e s  a n d  p r i c i n g  a r e  s u b j e c t  t o  c h a n g e  w i t h o u t  p r i o r  n o t i c e .  O t h e r  t e r m s  a n d  c o n d i t i o n s  a p p l y .

$1,588++ 每桌⼗位/ 10 PERSONS PER TABLE


