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JIA HE DINNER FEAST MENU

Available from 30 Aug to 2 Nov 2025

Sat/Sun & P.H.

1st Seating:

5:30pm - 7:00pm
(Last Order: 6:15pm)

Mon to Fri

Dinner start:

6:00pm - 10:00pm
(Last Order: 9:00pm)

Table No:
2nd Seating:
7:30pm - 9:30pm Pax:
(Last Order: 8:30pm)

Minimum 4 Adults to enjoy the Dinner Feast

4 PAYING ADULT

‘ Weekdays Only ‘ ‘ Weekends 1st Seating ‘ ‘ Weekends 2nd Seating ‘
s45.00~ s45.00~ s43.00~ s30.80-
L] L] L] L]
per adult** per adult** per adult** per child
U.P.: $45.00*" (5to 12 years)

JiA HE CHINESE RESTAURANT

For 2 - 3 Adults to enjoy the Dinner Feast

s62.80~

per adult

1 ADDITIONAL PERSON DINES FOR FREE

(Available on Weekdays & 1st Seating on Weekends Only.)

B3 APPETIZER

BERIFBR
Deep-fried Fish Skin with Salted Egg Yolk

XO BWE NE
Stir-fried Carrot Cake with XO Sauce

IRRREZIREY
Crispy Roast Pork Cube

5%/222€ SUPERIOR SOUP (one serving per pax)

TR¥ BEVERAGE

=R BERD
Braised Superior Golden Broth with
Shark’s Fin and Abalone

D FAMRKEESE
Braised Pumpkin Soup with Minced
Chicken and Sweet Corn

25 FISH (One order per table)

78S SEAFOOD

Ezv=:]
Soon Hock Fish

FEFE Cooking Style

D AL s G )
Braised with Sliced Yam, Roast Pork
and Whole Garlic

il

& SEERREERER
Wok-fried Crystal Prawn with
Golden Crispy Honey Maize Flakes

tREHIREILR

Braised Baby Abalone, Sea
Cucumber with Seafood ,
Mushroom and Preserved Bean
Paste in Casserole

I I I O N e N O

FREE FLOW

D Chinese Tea (Choose 1 per table)

(R BE BE NS &H)
$3.60** per person

D Warm / Ice Water
$1.20** per person
D Coffee and Chinese Tea
(Freshly brewed Americano,

Cuppucino, Latte)
$5.00* per person

#H& DESSERT (one serving per pax)

D Deep-fried with Superior Soya Sauce RSN SIR
::oaghed Live Prawn with Chinese D ?{ﬁ%ﬁﬂ’a‘% c -
erbs illed Mango Cream with Sago
D &85 and Pomelo in Young Coconut
sea bass Mol red Sea Clam with Aged BREEHK
ok-fried Sea Clam with Age
RIERE Cooking Style “Hua Diao” Chinese Wine D Chilled Jelly Royale in Young
Coconut
D ZEFEE RETOTRERA
Steamed with Minced Ginger and Braised Sliced Fish with Black Bean
Fresh Lily Bulb Sauce
D TR BeraErINES
Steamed with Minced Garlic and Stir-fried Fresh Scallop with Celery,
Superior Soya Sauce Salted Fish and Sole Fish
(One order per table)
@ Call to Order @ Mr Ho : 88708988 Email
6694 8988 / 6694 9466 Seow Pei : 9067 0828 enquiries@jiahe.com.sg

Jia He Chinese Restaurant

1 Farrer Park Station Road, #01-14/15/16 Connexion, Singapore 217562
Drive - Access via Farrer Park Medical Centre / One Farrer Hotel

Drop off / Drive-thru via Race Course Road

Public Transport - Access via Farrer Park MRT Station (Exit C)
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EXPLORE OUR ESHOP AT
shop.jiahe.com.sg

++Not valid on Public Holidays.

Excessive food wastage will be charged as the normal selling price of the item. The menu items served on our dinner feast are for dine-in only (no takeaway please).
While stocks last. All orders will be on a first-come-first-served basis. Prices are subject to 10% service charge and prevailing government taxes.

BOREAHSBURNITETR. SHEPHEXES, RIRFIEEM, AINUTE. MELREHEERET L.
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Available from 30 Aug to 2 Nov 2025

JIA HE DINNER FEAST MENU

Mon to Fri
Dinner start:
6:00pm - 10:00pm
(Last Order: 9:00pm)

Sat / Sun & P.H.
1st Seating:
5:30pm - 7:00pm
(Last Order: 6:15pm)

2nd Seating:
7:30pm - 9:30pm
(Last Order: 8:30pm)

Minimum 4 Adults to enjoy the Dinner Feast For 2 - 3 Adults to enjoy the Dinner Feast

JiA HE CHINESE RESTAURANT

Wok-fried Angus Beef Cube with
Black Pepper and Longan
(One order per table)

‘ Weekdays Only ‘ ‘ Weekends 1st Seating ‘ ‘ Weekends 2nd Seating ‘
s45.00~ $45.00~ s43.00~ $30.80- s62.80~
per adult** per adult** per adult** per child per adult
U.P.: $45.00*" (5to 12 years)
B2 MEAT B3/ S JE VEGETABLE / BEANCURD TREZE RICE / NOODLES
D THABEZIRNS REFHSIWTT= D =58 Tk
Roasted Crispy Chicken Stir-fried Hong Kong Kale with “San Lao” Hor Fun with Sliced Fish
Anchovies and Golden Garlic N
D KBEEFTES D HEMBEREIMRET KD
Wok-fried Chicken with Young FRIFEBUETE Fried Sliver Needle Noodle with “
Ginger and Pineapple Stir-fried Assorted Mushroom with Mei Zhou" Seafood Sauce
“Da-Ao” Shrimp Paste N
D BEXELRBEY D BEBEKINR
Stewed Chicken with Taiwan Pickle IRKRBEFIRINRS Fried Rice with Diced Seafood
- Stir-fried Cucumber with Diced
D HEFARR MDA Seafood and Dried Shrimp D REBRERN
Stir-fried Sliced Pork in “Hunan” Style Duck Meat and Peanut Porridge
D R IRIRIN LS HT SR Stir-fried Okra with Fermented

Black Bean Sauce

¥ENENET
Stir-fried French Bean with Prawn
Paste and Preserved Pickle

BEHSTERE
Braised Eggplant with Fresh Gluten
Puff, Salted Fish in Sichuan Style

F=28nX
Poached Local Spinach with Trio
Egg and Whole Garlic
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SPECIAL PERKS

1ER%Y

Second Serving:

Chopped and Served

Fried with Salt & Pepper

Fried with Spring Onion and Ginger

oood

Whole Roasted Peking Duck with Second Serving at $55++ Per Duck (U.P at 98++)

Stewed Ee - Fu Noodle with Shredded Duck Meat

@ Call to Order
6694 8988 / 6694 9466

Mr Ho
Seow Pei :

8870 8988
9067 0828

Email
enquiries@jiahe.com.sg

Jia He Chinese Restaurant

1 Farrer Park Station Road, #01-14/15/16 Connexion, Singapore 217562
Drive - Access via Farrer Park Medical Centre / One Farrer Hotel

Drop off / Drive-thru via Race Course Road

Public Transport - Access via Farrer Park MRT Station (Exit C)

OO
"“%:%ﬁ: EXPLORE OUR ESHOP AT
% shop.jiahe.com.sg

++Not valid on Public Holidays.

Excessive food wastage will be charged as the normal selling price of the item. The menu items served on our dinner feast are for dine-in only (no takeaway please).
While stocks last. All orders will be on a first-come-first-served basis. Prices are subject to 10% service charge and prevailing government taxes.
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