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In-House Banquets — ROM / Solemnisations

B
ROM Menu 1

IR K A AT, B AR K R
Slow-cooked Lobster topped with ‘Konbu’ Gelo

M2 AT KSR BETIREN
Braised Crab Meat with Bamboo Fungus and Assorted Wild Mushrooms in
Chicken Broth served in Young Coconut

hHEZFRARTE R
Steamed Wild Fish with Black Garlic served on Lotus Leaf

HH kiR F A

Chef’'s Homemade Sorbet

AR B Atk
Salt-grilled Shirobuta Pork marinated with Togarashi Spice

&0, & R BT F S mR R
Braised Abalone served with
Stewed Sea Treasures and Diced Foie Gras Rice

& ESAR GRS
Freshly-grounded Almond Cream with “Tang Yuan’ coated with Crispy Rice

$100 per person
(Minimum 12 persons)

Enjoy the following upon confirmation:
o Complimentary Canapes for half an hour during ROM ceremony
e Complimentary Flower Centrepiece for ROM Table Decoration
e A Complimentary bottle of Champagne

o 10%/R % 3% F= 7%7H % ALFF AT 4= AT A9 46 R 31 H . All prices are subjected to prevailing service
charges and applicable government taxes.
o X ¥ RMMMRA L., Menus and prices are subjected to changes.

Téng Lé Private Dining
60 Collyer Quay, OUE Tower, Level 8 &10, Singapore 049322 |
Tel: 6634 3233(for reservations only) | Fax: 6272 7120 | Email: banquet@tunglok.com
www.tong-le.com.sg
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ROM Menu 2

KRR A AT sk & A, 97 & F
Slow-cooked Lobster with Pearl Tomato
topped with Kaluga Queen Caviar

ERFMNEARE &
Braised Cave Bird’s Nest with Crab Meat
and Egg White in Noble ‘Tanfu’ broth

o N
Wild Fish Prepared in Two Ways

HHkirEk R

Chef's Homemade Sorbet

e o B B AR
Pan-fried Wagyu Beef Rib with Seasonal Vegetables

R KA EE T R AT
Poached Hokkaido Scallop with Japanese Ramen
in Seafood Consommé

V& & 7T L EAE S B T AR
Chocolate Lava Cake accompanied with ‘Mao Tai’ Ice-cream

$160 per person
(Minimum 12 persons)

Enjoy the following upon confirmation:
e Complimentary Canapes for half an hour during ROM ceremony
e Complimentary Flower Centrepiece for ROM Table Decoration
e A Complimentary bottle of Champagne

o 10%/R % 3% F= 7%7H % ALFF AT 4 AT A9 44 R 31 5. All prices are subjected to prevailing service
charges and applicable government taxes.
o EX BN RA 7%, Menus and prices are subjected to changes.

Toéng Lé Private Dining
60 Collyer Quay, OUE Tower, Level 8 &10, Singapore 049322 |
Tel: 6634 3233(for reservations only) | Fax: 6272 7120 | Email: banquet@tunglok.com
www.tong-le.com.sg
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