EFASTEIGE]
RRBNBSHENR, BEROEFTS, BRMPERBE, BELUTIRIKE, ER0R

BLISSFUL LOVE ENSEMBLE
Crisp-fried Crab Claw with Pistachios and Tomato Salsa, Chilled Scallop with Fresh Fruits,
Crisp-fried Sea Perch with Black Pepper Puff, Crisp-baked Savoury Pork
“Mangosteen” Dumpling, Sauteed “Gui Hua" Scramble Egg with Shark Fin

TS FATETZEMIRSS
Double-boiled Sea Whelk Soup with Baby Abalone,
Morel Mushroom and Bamboo Pith

FREZ N ZIEIS
Baked Chicken with Galangal Ginger and Tangerine Peel

e =c]
Steamed Soon Hock Fish with Golden Minced Garlic and Lily Bulbs

FBHERURIK
Wok-fried Crystal Prawn with Golden Crispy Honey Maize Flakes

BRIGBSIZEBEE
Braised “Bai Ling" Mushroom with Sea Cucumber and Hong Kong Fish Puff

REENITORETNE
Fried Seafood Noodle with Superior Soya Sauce

HRZREEK
Chilled Mango Cream with Sago, Pomelo and Jelly Royale in Young Coconut

$138.80++ PER PERSON
Minimum 160 persons

JIA HE GRAND

PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERMENT TAXES CHINESE RESTAURANT
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JIA HE FIVE COMBINATION PLATTER
Flaky Kurobuta Pork & Yam Puff, Fresh Prawn Salad with Mixed Fruits,
Crispy Seafood Ball / Smoked Duck with Fresh Mango accompanied with
Marinated Jelly Fish with Sesame

IRBESEEETS
Double-boiled Rich Chicken Soup
with Stuffed Fish Maw, Snow Fungus and Chinese Yam

ASEITE

Steamed Organic Chicken with Ginseng in Lotus Leaf

=EBSERZRN
Steamed Live Tiger Grouper with Fresh Lily Bulbs & Black Fungus

URERFRLR
WEILHE | SREaz
Crystal Prawn in 2 Styles
Truffle Pepper Cream | Tangy Orange Sauce

TSR \BTR
Braised Baby Abalone with Fresh Mushroom and Seasonal Greens

BA®STEEFER
Braised Ee-fu Noodles with Japanese Scallop and Chives

BREEEEK
Chilled Jelly Royale with Aloe Vera

$128++ PER PERSON
Minimum 180 persons

JIA HE GRAND

PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERMENT TAXES CHINESE RESTAURANT




A

X

ENAEIET]
RSB, BHINERERS, SKhs. BEE, BIVERERE

JIA HE FIVE COMBINATION PLATTER
Crispy Suckling Pig, Fried Bean Skin Roll with Seaweed,
Crisp-fried Japanese Scallop, Chilled Drunken Chicken Roll,
Century Egg with Preserved Sakura Ginger and Vintage Vinegar

NEINE PR
Braised Superior Shark’s Fin Soup with Crab Meat & Roe

BRI IESS
Roasted Crispy Duck

RERLARE|TE
Steamed Marble Goby "Soon Hock" with Cordyceps Flower
& Red Dates in Superior Soya Sauce

BRI E T AR
Wok-fried King Prawn with Golden Salted Yolk and Butter Cream

KRB EE TR
Braised 10-head Abalone with Shiitake Mushroom and Seasonal Greens

B EZHFIRIR

Garlic-scented Fried Beetroot Rice with Seafood and Edamame

TRSEBRARIR L S50k

Chilled “Tian San" Bird's Nest with Peach Resin in Young Coconut

$158++ PER PERSON
Minimum 140 persons

PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERMENT TAXES

JIA HE GRAND

CHINESE RESTAURANT
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ANV RIAERISE
Lobster with Fresh Fruits Salad accompanied with
Sautéed Stuffed Mushroom with Truffle Sauce

WRSLIE IR TN US57%)
Double-boiled Chicken Soup with Sea Whelk,
Fish Maw & Bamboo Piths

TBRAMCUEHS

Roasted London Duck

BRI e\
Steamed Fillet of Sea Perch with Sakura Ginger

BRI SIS
Sautéed Asparagus with Fresh Prawn,
Chinese Yam and Green Peppercorn

=Y 4 LB BT HETTR
Braised 4-head Whole Abalone and Oyster Mushroom with
Seasonal Greens

BAESEIREREER
Crispy Noodles, Japanese Scallop & Pork Collar

SESHEIRENSE
Double-boiled Snow Pear with Snow Lotus Seed,
White Fungus and Peach Resin

$188++ PER PERSON
Minimum 140 persons

JIA HE GRAND

PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERMENT TAXES CHINESE RESTAURANT




DINING
A choice of delectable 8-course Chinese

Menu specially created by our Master Chef

Menu price ranges from S$128* - S§188*
per person (Individually plated)

DECORATIONS

Floral centerpieces for the reception table
and all dining tables including special
arrangement for one VIP table

Complimentary one (1) bottle of Champagne
for toasting ceremony

PRIVILEGES

Wedding favours for all attending guests

Complimentary wedding guest book for your
guest to express their well wishes on your
special day

Complimentary digital invite with wedding
invitation card for up to 50% of guaranteed
attendance (including printing)

Complimentary car park coupons based on
20% of the guaranteed attendance (single
entry car park coupon only)

Upon confirmation of the package,

complimentary food tasting of selected set
menu for 6 persons

Complimentary use of PA system with
microphone & LCD Projector

*+*PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES.
**PACKAGES QUOTED SUBJECT TO CHANGE DEPENDING ON AVAILABILITY OF
MATERIALS AND/OR PRICE FLUCTUATIONS.

2024/ 2025

a1 2 G

BEVERAGES

Free flow of soft drinks and Chinese tea
throughout event

+ Waiver of corkage charge for sealed &
duty-paid hard liquor and wine

Unlimited serving of Tiger Draught Beer
throughout event

+ Complimentary one (1) bottle of House Wine
per confirmed table (min 10 persons) for
Eternal Menu

+ Complimentary one (1) bottle of House Wine
OR Prosecco per confirmed table (Min 10
persons) for Celebration, Perfect & Blissful
Menus

Complimentary one (1) bottle of Single Malt
Whisky for every 4 confirmed table (min 10
persons) for Celebration Menu

+ Complimentary one (1) bottle of Single Malt

Whisky for every 3 confirmed table (min 10
persons) for Perfect & Blissful Menus

RESERVATION
+ Minimum 140 persons for Perfect &

Blissful Menus

Maximum capacity 210 persons

For enquiries, please contact Jia He Grand
Wedding and Banquet mobile at

9170 2682 / 8870 8988 and office at

6538 4788 / 6538 2788

Email: jiahegrand@jiahe.com.sg

JIA HE GRAND

CHINESE RESTAURANT




