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TUNGLOK HEEN
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In-House Banquets — Weddings

R&EL
Wedding & ROM Menu A

EREETFE. HEAFRIE
Signature Irish Duck Crépe accompanied with Tomato Salad
and Freshly-peeled Crab Meat

AL G0 B KNG R F g
Double-boiled Superior Chicken Broth
with Conpoy, Abalone and Chinese Cabbage

8.8 F R AR &
Steamed Marble Goby Fillet with Silver Fish and Pickled Vegetables Paste

BE A P HE. FFA% A
Braised Pork Rib with Black Vinaigrette served with Fried ‘Man Tou’

® ALK A 4R
Braised ‘Mee Sua’ with Boston Lobster served in Noble ‘“Tanfu’ Broth

eINERE, T
Chilled Cream of Pumpkin and Purple Rice topped with Coconut Sherbet

$98 per person
Individual Plated

o TR AEA, Irdefeth &, Not valid with other promotions, discounts and offers.
o 10%/R % 3% F= 7%7H % ALFF AAT 4 AT A9 44 R 31 5. All prices are subjected to prevailing service
charges and applicable government taxes.
o X ¥ RMMMRA L., Menus and prices are subjected to changes.

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
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TUNGLOK HEEN
In-House Banquets — Weddings

EES &2
Wedding & ROM Menu B

Bl 447 =) 3o
(& FTHEA, TRMBTE, LBFRIE)
TungLok Heen Amuse-bouche
(Fried ‘Man Tou’ topped with Kaluga Queen Caviar, Irish Duck Crépe,
Lobster Salad with Tomato Dressing)

FME R
Braised Shark’s Fin with Freshly-peeled Crab Meat
served in Noble ‘Tanfu’ Broth

REEH KBRS
Steamed Marble Goby Fillet with Shredded Ginger
and Orange Peels

a#kimEk R
Refreshing Sherbet

BIERFF
Char-grilled marinated Rack of Lamb
in Lamb Reduction served with Fresh Chilli Mint-Chutney

Jo PEEE. BRI E R
Steamed Sea Treasure Rice and Abalone
wrapped with Lotus Leaf

ME2AT . ERMEIL
Chilled Coconut Pudding and Purple Rice
topped with Coconut Sherbet served in Young Coconut

$118 per person
Individual Plated

o TR AEA, Irdefeth &, Not valid with other promotions, discounts and offers.
o 10%/R % 3% F= 7%7H % ALFF AAT 4 AT A9 44 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.

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
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TUNGLOK HEEN

In-House Banquets — Weddings

R&EL
Wedding and ROM Menu C

B RS
(BEHELE. REELE. BEAST. RITANE, 2FMIFER)
TungLok Heen Combination Platter
(Chicken Roulade marinated with Chinese Wine,
Vegetables Roll with Sesame Sauce, Crisp-fried Baby Spring Roll,
Octopus in Spicy Sauce, Crisp-fried Crab Tempura with Enoki Mushrooms)

SRk gubes ok
Braised Shark’s Fin with Freshly-peeled Crab Meat
served in Noble ‘Tanfu’ Broth

Bk 208 KR
Braised King Prawns with Superior Soya Sauce
BB EFEKE S
Steamed Cod Fillet with Silver Fish and Pickled Vegetables Paste

dim. AEHEINFHR
Braised Sliced Abalone and 'Bai Ling’ Mushrooms
served with Seasonal Greens

O YR e % A T
Signature Roasted Irish Duck

A IR LRI IEAF 4R
Braised ‘Ee-fu’ Noodles and Boston Lobster Tail with Fried Garlic

MR EE., HFER
Chilled Mango Cream with Pomelo, Sago and Mango Custard

$118 per person
Communal Style

o TR AEA, Irdefeth &, Not valid with other promotions, discounts and offers.
o 10%IR % 9% A= 7% 3% ALH A7 Fe AT 69 48 & 11 . All prices are subject to prevailing service charges
and applicable government taxes.
o X ¥ RMMMRA L., Menus and prices are subjected to changes.

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
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