BRETER

MOTHER'S DAY CELEBRATION
SET MENUS

4 - 31 MAY 2026




EZ SETMENUA

4 Pax
$328

Item1to 6

6 Pax
$528

ltemlto7

8 Pax
$738

All Items

10 Pax
$938

All Items

12

NG &

(BEEZF, HNE S84, BT ETEE)

Teochew Classic Platter

(Deep-fried Ngoh Hiang / Chilled Marinated Jellyfish in Teochew Style /
Pig’s Trotter Jelly / Puning Beancurd)

ERNGRE

Braised Crab Meat and Fish Maw Thick Soup

F+4& Upgrade option

RN £E B

Teochew Superior Shark’s Fin Soup in Claypot
(+50/\S /+75 A M /+100 K L /+125 $5A XL)

3#%— Choose 1
AT =B KBRYFEK

Shelled King Prawns Sautéed with Cai Po and Broccolini

BIEE/NERHEF
Scallops and Prawn Balls on Pumpkin
in Silky Egg White Sauce

KB & TR Y VR 3R
Braised 10-head Abalones with Fish Maw
and Spinach in Abalone Sauce

i&— Choose 1
BT =10
Wok-fried Kway Teow with Cai Po and Diced Kai Lan

HRPNRGRISERRID TR

Teochew Fried Rice with Diced Duck and Cai Po

MRERIEEF (%)
Chilled Double-boiled Snow Pear with Peach Gum
and Wolfberries

FH+£& Upgrade option

TKAETE S (/%) (+181iD)

Double-boiled Bird’s Nest

with Rock Sugar (Hot/Cold) (+18 per person)

TRAZAFTT
Soon Hock (Marble Goby) Steamed with Minced Garlic

XEHE T

Braised Duck with Beancurd

Prices are subject to service charge and prevailing GST. 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.




EL SETMENUB

4 Pax
$428

Item1to 6

6 Pax
$668

ltem1lto7

8 Pax

$1,188

All Items

10 Pax

$1,388

All Items

B35 25 HER 5
ESHANBBRS R
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AMNKEEBHE

(BEEZF, BG4, BHLF, iT4)

Teochew Classic Platter

(Deep-fried Ngoh Hiang / Chilled Marinated Jellyfish in Teochew Style /
Pig’s Trotter Jelly / Deep-fried Prawn Balls)

#%— Choose 1
BN D e

Teochew Superior Shark’s Fin Soup in Claypot
LEIDRREE

Whole Bird’s Nest and Crab Meat
Thick Soup in Claypot

BFEIBFETERSE
Asparagus topped with
Premium Wild Bamboo Pith and Caviar

i+ Sk TEEEY U SR
Braised 5-head Abalones with Shiitake
Mushrooms and Spinach in Abalone Sauce

F+£& Upgrade option

5+ F Sk B & B R TE EEY U

Braised 5-head Abalones with Fish Maw,

Shiitake Mushrooms and Spinach in Abalone Sauce
(+32 /]S / +48 1 M / +64K L / +80 #5A XL)

3%&— Choose 1
BEE2 IR
Supreme Seafood Fried Rice

X.0. B XIS
Wok-fried Mee Pok and Braised Duck
with X.0. Sauce

EMERFR
Orh Nee with Pumpkin and Ginkgo Nuts

F+2& Upgrade option
Wﬁﬁﬁﬁmmmm

Double-boiled Bird’s Nest

with Rock Sugar (Hot/Cold) (+18 per person)

Fresh Pomfret Steamed in Teochew Style

AN BB

Teochew Five-spice Suckling Pig

IR E S AR (BEEFRRT) 4+, 8%, &, MK, RE, £4, ENAR MREEEFER,




EXCLUSIVELY FOR
JUMB® N |
ewards  CITl ‘—:‘JOCBC

ENJOY

0%"

Braised Abalone, Sea Cucumber and Eight
Treasures Seafood in Claypot (U.P. $118)

—

T&CS

Valid from 4 May to 31 May 2026. Promotion is valid at both Chui Huay Lim Teochew Cuisine and Zui Yu Xuan Teochew Cuisine. Valid
with minimum spend of $100 on a la carte bill (excluding GST & service charge). Valid for dine-in and takeaway, while stocks last.
Promotion is valid for JUMBO Rewards members and cardholders of Citibank and OCBC. Payment must be made with a valid
Citibank or OCBC credit or debit card for payment. Not valid in conjunction with other promotions, offers, vouchers or discounts.
Photos are for illustration purposes only. Price is subject to service charge and prevailing government taxes. The management
reserves the right to change the terms and conditions without prior notice.



