


For reservations, please contact 6538 9688 / 6538 2788 (One Farrer Hotel) 
WhatsApp: 9067 0828 (Ms Seow Pei) 8870 8988 (Mr Ho) 9170 2682 (Pamela)

All prices are in Singapore dollars, subject to 10% service charge and prevailing goods and services tax.

金鲍仔捞起鱼生

Prosperity Baby Abalone Yu Sheng

虫草花螺头黄耳炖翅

Double-boiled Superior Soup with Shark’s Fin, 
Yellow Fungus, Sea Whelk and Cordyceps Flower

脆皮烧鸭

Roasted Crispy Duck

潮酱蒸龙虎班

Steamed Tiger Garoupa with Chef’s Creation 
“Tau Cheo” Sauce

豉油皇蒜子老虎虾

Pan-fried Tiger King Prawn with Superior Soya 
Sauce and Whole Garlic

生炒腊味糯米饭

Stir-fried Glutinous Rice with Chinese Sausage

Dessert

年糕蛋挞

Baked Egg Tart Nian Gao

椰盅马蹄桂圆桃胶羹

Chilled Water Chestnut, Longan and Peach Resin in 
Young Coconut

CNY SET MENU
$1188++

for 10 persons 
(Lunch Only)

A



For reservations, please contact 6538 9688 / 6538 2788 (One Farrer Hotel) 
WhatsApp: 9067 0828 (Ms Seow Pei) 8870 8988 (Mr Ho) 9170 2682 (Pamela)

All prices are in Singapore dollars, subject to 10% service charge and prevailing goods and services tax.

三文鱼龙虾发财鱼生

Double Happiness Salmon and Lobster Yu Sheng

上汤云腿干贝中鲍翅

Double-boiled Baby Superior Shark’s Fin
with Conpoy and Hunan Ham in Superior Stock

松露脆皮烤鸭

Roasted Crispy Duck with Black Truffle Sauce

鸡油酱皇蒸笋壳

Steamed Live Soon Hock Fish with Superior 
Soya Sauce

红烧猪手海参冬菇发菜

Braised Pig Trotter with Sea Cucumber, Mushroom 
and “Fa Cai”

5头鲍鱼伴生炒腊味糯米饭

Braised 5-Head Abalone with Fried Glutinous Rice 
and Chinese Sausage

Dessert

年糕蛋挞

Baked Egg Tart Nian Gao

椰盅马蹄桂圆桃胶羹

Chilled Water Chestnut, Longan and Peach Resin in 
Young Coconut

CNY SET MENU
$1388++ 

for 10 persons

B



For reservations, please contact 6538 9688 / 6538 2788 (One Farrer Hotel) 
WhatsApp: 9067 0828 (Ms Seow Pei) 8870 8988 (Mr Ho) 9170 2682 (Pamela)

All prices are in Singapore dollars, subject to 10% service charge and prevailing goods and services tax.

花开富贵捞生

Prosperity Treasures Yu Sheng with Salmon, 
Abalone and Scallop

金汤银针酿辽参

Double-boiled Stuffed Shark’s Fin with Sea 
Cucumber in Golden Broth

节节金砖烤金猪

Roasted Whole Golden Suckling Pig

彩云潮酱蒸鲈鱼扒

Steamed Fillet of Sea Perch with Chef Creation 
“Tau Cheo” Sauce

上汤焗大头虾

Braised Water Fresh King Prawn with Superior Broth

港式腊味煲香米饭

Traditional Claypot Rice with Chinese Sausage and 
Preserved Meats

Dessert

年糕蛋挞

Baked Egg Tart Nian Gao

椰盅天山雪燕马蹄桂圆桃胶羹

Chilled “Tian Shan Xue Yan” Water Chestnut,
Longan and Peach Resin in Young Coconut

CNY SET MENU
$1688++ 

for 10 persons

C



For reservations, please contact 6538 9688 / 6538 2788 (One Farrer Hotel) 
WhatsApp: 9067 0828 (Ms Seow Pei) 8870 8988 (Mr Ho) 9170 2682 (Pamela)

All prices are in Singapore dollars, subject to 10% service charge and prevailing goods and services tax.

螺旋三宝捞生

Prosperity Treasures Yu Sheng with Salmon, 
Abalone and Geoduck

浓汤蟹钳中鲍翅

Double-boiled Baby Superior Shark’s Fin with Crab 
Claw in Superior Broth

潮式浸东星斑

Poached “Dong Xing” Garoupa in “Teochew” Style

好市酿鱼鳔扒海参翡翠

Braised Stuffed Fish Maw, Sea Cucumber, Dried 
Oyster and Seasonal Vegetable in Abalone Sauce

5头鲍香芋腊味有米乳猪

Roasted Suckling Pig stuffed with 5-Head Abalone, 
Chinese Sausage and Glutinous Rice

Dessert

年糕蛋挞

Baked Egg Tart Nian Gao

金盅杏汁燕窝

Double-boiled Bird’s Nest with Almond Cream

CNY SET MENU
$1988++ 

for 10 persons

D



For reservations, please contact 6538 9688 / 6538 2788 (One Farrer Hotel) 
WhatsApp: 9067 0828 (Ms Seow Pei) 8870 8988 (Mr Ho) 9170 2682 (Pamela)

All prices are in Singapore dollars, subject to 10% service charge and prevailing goods and services tax.

嘉和聚宝齐捞生

Jia He Harmony Treasures Prosperity Yu Sheng

翅骨汤黄金酥脆大鲍翅

Golden Crispy Premium Supreme Shark’s Fin in 
Superior Cartilage Soup

鲍汁黑皇帝鱼

Steamed Black Emperor Fish with Superior 
Abalone Essence

橘子糯米烤金猪

Roasted Golden Suckling Pig with Tangerine 
infused Glutinous Rice

橙香酒酿燕窝小丸子

Orange Popping Boba with Bird’s Nest, 
Peach Resin and Fermented Glutinous Rice

SPECIAL 
CNY SET MENU

$2888++ 
for 10 persons



For reservations, please contact 6538 9688 / 6538 2788 (One Farrer Hotel) 
WhatsApp: 9067 0828 (Ms Seow Pei) 8870 8988 (Mr Ho) 9170 2682 (Pamela)

All prices are in Singapore dollars, subject to 10% service charge and prevailing goods and services tax.

意式沙律三文鱼冰菜

Chilled Ice Plant with Salmon in Balsamic Vinegar

好市发财莲藕大利汤

Double-boiled Lotus Root, Dried Oyster and 
“Fa Cai” Soup

黑蒜黑椒虾球

Wok-fried Crystal Prawn with Black Garlic, 
and Black Pepper Sauce

迷你盆菜

Mini Pen Cai

樱花虾腊味生炒糯米饭

Stir-fried Glutinous Rice with Chinese Sausage
and Dried Sakura Prawn

Dessert

年糕蛋挞

Baked Egg Tart Nian Gao

椰盅天山雪燕马蹄桂圆桃胶羹

Chilled “Tian Shan Xue Yan” Water Chestnut,
Longan and Peach Resin in Young Coconut

CNY
SET MENU

$118++ 
per person

(Min. 2 persons)



For reservations, please contact 6538 9688 / 6538 2788 (One Farrer Hotel) 
WhatsApp: 9067 0828 (Ms Seow Pei) 8870 8988 (Mr Ho) 9170 2682 (Pamela)

All prices are in Singapore dollars, subject to 10% service charge and prevailing goods and services tax.

五彩缤纷三文鱼捞生

Prosperity Bloom Fresh Salmon with
Edible Flower and Jack Fruit “Yu Sheng”

上汤云腿干贝中鲍翅

Double-boiled Baby Superior Shark’s Fin
with Conpoy and Hunan Ham in Superior Stock

樱花姜蒸鲈鱼扒

Steamed Fillet of Sea Perch with Sakura Ginger

蒜香腊味芥兰

Stir-fried Chinese Sausage with Hong Kong Kale 
and Garlic

上汤焗波士顿龙虾捞面

Stewed Noodles with Boston Lobster in 
Superior Broth

Dessert

年糕蛋挞

Baked Egg Tart Nian Gao

椰盅天山雪燕马蹄桂圆桃胶羹

Chilled “Tian Shan Xue Yan” Water Chestnut,
Longan and Peach Resin in Young Coconut

CNY
SET MENU

$138++ 
per person

(Min. 2 persons)



For reservations, please contact 6538 9688 / 6538 2788 (One Farrer Hotel) 
WhatsApp: 9067 0828 (Ms Seow Pei) 8870 8988 (Mr Ho) 9170 2682 (Pamela)

All prices are in Singapore dollars, subject to 10% service charge and prevailing goods and services tax.

CNY 
VEGETARIAN 

MENU
$98++

per person

Stater

五彩缤纷水果斋鹅捞生

Prosperity Fresh Fruit and Crispy Bean Skin 
“Yu Sheng”

Main

松茸黄耳炖羊肚菌

Double-boiled Matsutake Mushroom
with Yellow Fungus and Morel Mushroom

宫保腰果素鱼扒

Plant-based Fish with Cashew Nuts and Dried Chili

南乳上素煲

Braised Mixed Vegetable with Preserved Bean Paste 
and Vermicelli

富贵花开上素面

Stewed Noodles with Mock Abalone in Brown Sauce

Dessert

香煎年糕

Pan-fried Nian Gao

椰盅马蹄桂圆桃胶羹

Chilled Water Chestnut, Longan and Peach Resin in 
Young Coconut



Jia He Grand Chinese Restaurant
1 Farrer Park Station Road
#01-01, One Farrer Hotel

Singapore 217562
(Access via Farrer Park Station Exit C)

For reservations, please contact 

6538 9688 / 6538 2788 
or email: jiahegrand@jiahe.com.sg

WhatsApp
Ms Seow Pei 9067 0828

Mr Ho 8870 8988
Pamela 9170 2682

www.jiahe.com.sg    •    shop.jiahe.com.sg


