CNY Weekend Unlimited Dim Sum Brunch

Adults (13 years old & above) $118++ per person
Child (6 to 12 years old) $S60++ per person

Including Double Blessings Yu Sheng with Smoked Salmon, Crispy Silver Whitebait Fish and
Dragon Fungus

*Additional $15++ to add on Stewed Half Lobster with Cheese in Superior Stock*
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Terms and Conditions
*Prices are subject to service charge and GST
*Minimum of two diners required
*Last order at 2:00pm
*Not inclusive of Chinese Tea and other beverages
*Discount and voucher not applicable for this Dim Sum Brunch menu
*Food Wastage of food will be charged accordingly

*All food to be consumed in restaurants and strictly no takeaway
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One Serving per person
Soup %=
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Double-boiled Hai Tien Lo
“Mini Buddha Jumps Over the Wall”
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Double-boiled Australian Scallop, Grouper Fillet, King Prawn, Bamboo Pith,
Fish Bone Broth
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Double-boiled Vegetarian Soup with Bamboo Pith, Assorted Mushroomes,
and Chinese Cabbage
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Unlimited order

Dim Sum Selection ik
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Steamed Prawn Dumplings
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Steamed Trio Vegetable Dumplings, Black Truffle
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Steamed Carrot Cake with Prawn Paste in Signature Homemade XO Chili Sauce
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Steamed Pork and Prawn Dumplings with Baby Abalone
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Deep-fried Kumquat Puff Stuffed with Scallop, Shredded Chicken
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Pan-fried Bean Curd Sheet Stuffed with Prawn Paste
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Steamed Charcoal Barbecue Pork Bun with Black Truffles
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Deep-fried Sea Perch, Scallops, Seafood and Mango Wrapped with Vermicelli
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Poached Dumplings, Prawns, Chicken, Mushrooms, Spinach, Chili Oil
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Crispy Vegetarian Spring Rolls
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Unlimited order

Hai Tien Lo’s Specialty ¥ R4k
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Deep-fried Crispy Prawns in Passion Fruit and Wasabi Sauce
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Aged Vinaigrette Sweet and Sour Iberico Pork with Lychee
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Stir-fried Chicken Fillet, Macadamia Nuts
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Cantonese Style Pig’s Trotter with Black Vinaigrettes
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Barbecued Meat Trio Platter
(Barbecued Pork Belly, Roasted Duck,
Honey-glazed Iberico Pork and Jelly Fish)
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Wok-fried Beef with Green Vegetables and Fresh Mushrooms
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Steamed Queensland Grouper Fillet, Aged Tangerine Peel, Garlic
and Black Bean
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Poached Fresh Prawn
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Sautéed Australian Scallops, Wild Mushrooms,
Signature Homemade XO Chili Sauce
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Wok-fried King Prawns, Green Vegetables, Homemade Chili Radish Sauce
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Baked String Beans with Dried Shrimp and Minced Pork
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Stir-fried Seasonal Vegetables, Minced Garlic
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Stewed Ee-Fu Noodles, Prawns, Ginger Spring Onion
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Wok-fried Rice, Honey-glazed Pork, Eggs

BUAR—XEH
One serving per person

Dessert
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Chef’s Signature Treasure Dessert



