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Joyful Celebration

a B a
L0 (;) €

REBLHR
Prosperity Salmon ‘Yu Sheng’

=595

Fortune Chicken

L /NI=R 0| S YEAN
Stewed Pakhoi Fish Maw with Matsutake Fungus

B IIFIKTE F
Sautéed Scallops and Prawn with Seasonal Vegetables

5$-‘-‘-h~=
BRARE

Steamed Marble Goby in Supreme Soy Sauce

A4 T 7 Sk B iR
Braised 6-Head Abalone with Pig Trotters

A REIRIE K IR

Stir-fried Glutinous Rice with Chinese Sausage and Waxed Meat

A=

Red Bean Paste

HFTEx: 3E & TEESHEER)
Chinese New Year Compliments:
Glutinous Rice Ball & Deep-fried Nian Gao

51,080

(for 4 persons)
Surcharge applies for additional guests.
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Showers of Blessings

a B
€ (‘) €

REBLEGE
Prosperity Salmon “Yu Sheng”

AiE R IS
Roasted Crispy Duck

S ENTIY SRR
Double-boiled Fish Maw in Thick Chicken Stock

X.O& W FUFEk

Sautéed Scallops and Prawns in X.0 Sauce

BRREN
Steamed Coral Trout in Supreme Soy Sauce

y-2)g S TVAC S E3:10) ]
Braised 6-Head Abalone with Black Moss and Dried Oyster

EADRRIRIEKIR

Stir-fried Glutinous Rice with Chinese Sausage and Waxed Meat

agin
Red Bean Paste

ENEE: 2E & SEEHEER)
Chinese New Year Compliments:
Glutinous Rice Ball & Deep-fried Nian Gao

$1,488"

(for 4 persons)
Surcharge applies for additional guests.
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Prosperous Wealth

a B a
L0 (;) €

REBLEGE
Prosperity Salmon “Yu Sheng”

LI KEF35
Roasted Crispy Chicken

EIDY TP R
Stewed Conch Broth with Fish Maw

TR AT %

Sautéed Prawns in Gourmet Sauce

BRREN
Steamed Coral Trout in Supreme Soy Sauce

AN B4+ IR
Sliced Abalone and Japanese Dried Conpoy with Black Moss and Dried Oyster

EIRFRU PIKYER
Fried Rice with Crab Meat

agin
Red Bean Paste

HFTEx: 3E & TEESHEER)
Chinese New Year Compliments:
Glutinous Rice Ball & Deep-fried Nian Gao

51,888

(for 4 persons)
Surcharge applies for additional guests.
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Flourishing Luck

a B
€ (;, €

REBLEGE
Prosperity Salmon “Yu Sheng”

=255

Fortune Chicken

HZ 7o b8 ERiS
Jupanese Dried Conpoy with Pakhoi Fish Maw Soup

by U PEDIA S

Steamed West Australian Lobster in Superior Stock

BRREN
Steamed Coral Trout in Supreme Soy Sauce

A 7T BE HEOM = SL B8R
Braised Australian 3-Head Abalone with Pig Trotters

EREFEMFE
Braised ‘Ee Fu’ Noodles with Crab Meat and Conpoy

B E=E
Chilled Cream Mango Sago and Pomelo

ENEE: 2E & SEEHEER)
Chinese New Year Compliments:
Glutinous Rice Ball & Deep-fried Nian Gao

52,688

(for 4 persons)
Surcharge applies for additional guests.
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Glowing Vitality

a B a
L0 (;) €

12ME T
Prosperity Abalone ‘Yu Sheng’

Bz kKA
BLOSSOM Signature Roasted Suckling Pig

SR kS
Buddha Jumps Over the Wall

Ei7EMN A EF
Golden Whole Australian Lobster Soup

BRREN
Steamed Coral Trout in Supreme Soy Sauce

KBRERE

Osmanthus Clam Simmered in Rice Wine

i E iR
Lotus Leaf Glutinous Rice in Abalone Sauce

p—
HFHE

Almond Tea

ETNgE: FE & SEEFEERE)

Chinese New Year Compliments:
Glutinous Rice Ball & Deep-fried Nian Gao

53,288

(for 4 persons)
Surcharge applies for additional guests.
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Bountiful Fortune

a B
€ (;, €

Prosperity Live Australian Lobster ‘Yu Sheng’

51 I
BLOSSOM Signature Roasted Suckling Pig

XRERRED
Cordyceps and Superior Fish Maw Soup

X.OEM T F
Sautéed Osmanthus Clam and Scallops in X.0 Sauce

BRERNM
Steamed Humpback Grouper in Supreme Soy Sauce

IEEmIE6 LA THR(BUF R
Braised 6 Head African Wild Whole Dried Abalone (Half portion)

2 R E IR
Prosperity Waxed Meat Rice served in Claypot

JKIEE e
Double-boiled Bird's Nest

ENEE: 2E & SEEHEER)
Chinese New Year Compliments:
Glutinous Rice Ball & Deep-fried Nian Gao

53,988

(for 4 persons)
Surcharge applies for additional guests.



020 fERS1EE
Prosperity Yu Sheng & Auspicious Treasure Pot

a B a
L0 (;, €

Small Large

1. REBEGIE $88 S118
Prosperity Salmon ‘Yu Sheng’

2. BIRiEE S118 S188
Prosperity Abalone ‘Yu Sheng’

3. BER Seasonal Price ‘
Prosperity Live Australian Lobster ‘Yu Sheng’ BF it ’ '
Additional Portions for Yu Sheng
o ERXEE K Deep-Fried Fish Skin S18 per plate
e =& Salmon $20 per plate t’,
o fifi& Abalone $108 per plate )

4. AmdHERAX (H8UZEAH, RTFIiH) 5888

Auspicious Treasure Pot (serves 8 pax, for takeaway only)

e 8. KR, BT, KIF. B BiE. JERHIER.
A5, Y8R, BEIR. &A%, MTE. FX B8 M. &XE
Abalone, Sea Cucumber, Fish Maw, Dried Oyster, Prawn,

Dried Scallop, Dried Mushroom, Pig’s Tendon, Roast Duck,

Chicken, Waxed Meat, Fatt Choi, Bamboo Pith, Yam, Radish, Vegetable
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Appetiser

a B
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1. IRMIELR
Chilled Sea Whelk

2. Bt &
Crispy-fried Squid

3. FEROKIG
Poached Chicken with Spicy Sauce

4. KIE=ER
Crispy Pork Belly

5. EATI REGES &K
Cod-fish Cubes with Balsamic Vinegar

6. BHBIEL
Chilled Jelly Fish Head in Shallot Oil

7. HFAEREM
Marinated Chilled Cucumber with Garlic

8. HEBN
Crispy Fish Skin with Salted Egg Yolk

9. EERRE
Crispy Silver Bait with Salted Egg Yolk

10. FBURHEME
Chilled Mala Mountain Jelly Vegetables with Black Fungus

548

548

520

$32

$62

530

516

$22

$22

516
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Roast & Grill

a B a
L0 (;, €

. Bz R RELIE (FFIT)
BLOSSOM Signature Roasted Suckling Pig
(Advance Order Required)

. BEHEXIR

Iberico Pork Char Siew

. BEMWEIESRTS
Royal Secret Recipe Smoked Duck

. BRIt R R R )ERS
BLOSSOM Peking Duck

o FBP9¥S{FE Duck Meat Braised Ee-Mian
o HIERFBPY Stir-fried Duck Meat with Salt & Pepper
o Z=RIRIVHBEY Stir-fried Duck Meat with Spring Onion & Ginger

. B

Fortune Chicken

. JRIE =8

BBQ Meat Trio Combination Platter
KIR=FEA. MERERS, E5EX5
Crispy Pork Belly, Roasted Duck, Fortune Chicken

. EK=%

Braised Trio Combination Platter
2. BBE. Kipk

Beancurd, Duck Tongue, Pig Intestine

$468 Whole/ B R

S68 Regular/ {1
S78 Half/ 32
$138 Whole/ B R
S88 Half/ 3 2
$168 Whole/S =2

530
530
530

S48 Half /3 R
S88 Whole/ B R

S68 Per Portion/{%

542
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Bird's Nest & Soup

a B
€ (;, €

Per Person/45iL

. B HEFHHE $328

Buddha Jumps Over the Wall with 6-Head Abalone

6:L8. £, BS. BHE. BAERE. BATEE. EEE. R
6-Head Abalone, Fish Maw, Sea Cucumber, Pork Tendon, Japanese Conpoy,

Japanese Dried Mushroom, Cordyceps, Fish Maw

. FHEMICEER $438

Braised Pakhoi Fish Maw with Cordyceps

. EREFERY\E R 5168

Braised Supreme Bird's Nest with Fresh Crab Meat

. ARIGZHETER S118

Double-boiled Fish Maw in Thick Chicken Stock

. RIS RETEERE $218

Double-hoiled Superior Fish Maw in Thick Chicken Stock

N SN 598

Stewed Conch Broth with Fish Maw

. BAEREZ $218

Stewed Conch Broth with Superior Fish Maw

. AE IR K7 568

Double-hoiled Matsutake Fungus in Conch Broth

. ERBFERARKRAE $30

Braised Fresh Crab Meat and Fish Maw Broth

10 EFHETEZ $30

Double-hoiled Matsutake Fungus and Morel Mushroom with Bamboo Pith Soup
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Treasures of the Sea

a B a
L0 (;, €

. FlER & N2 A\
Braised Superior 2 Head Fish Maw “Steak”
(Whole) in Chef Special Sauce

. RIBIKE (H40 =)
Fortune Seafood Platter (serves 4 persons)

e, 1. ®S. R, &, &%
Abalone, Dried Oyster, Sea Cucumber, Fish Maw,
Dried Mushroom, Black Moss

. EEFIEIL P A iR
Braised 3 Head South African Wild Whole Dried Abalone

. EE 6L P A T iR
Braised 6 Head South African Wild Whole Dried Abalone

. BA10L BF A [ il
Braised 10 Head Japanese Whole Dried Abalone

. TR & S0 R
Braised Fish Maw in Chef Abalone Sauce

. BEE M3k EFiRE
Braised 3 Head Australian Wild Whole Abalone

B IEEER S HER

Braised Hokkaido Sea Cucumber with Seasonal Vegetables in Abalone Sauce

Per Person/45iL

$2,988/ Per Piece
R4

$388 Regular /5

$1,080

$780

$1380

5198

S118

5108
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TFK B EF

Live Seafood

a B
€ (;, €

. BeRIERANEE

Alaskan King Crab

. BN YR

Australian Lobster

. MEARIEE

Canadian Geoduck Clam

. FB A AF

West Australian Lobster

. BRI (EDAA

Tiger Prawn (min. order of 2 pieces)

. E=1TH

Scotland Bamboo Clam

. RE=FAKRE

Sri Lankan Crab

2% Choice of Cooking Method

e E4 Poached

o TAHA Sautéed in Black Kampot Pepper Sauce

o EE G Baked with Salted Egg Yolk

o 375 Baked in Superior Stock

o E 7815 Baked with Spring Onion and Ginger

o E3MERH Singapore Style Chilli Sauce

o TCRE XU AGZ% Steamed with Egg White and ‘Hua Tiao Wine'
o BYRTLME Poached Rice or Noodles

$38/100g

$56,/100g

$42/100g

$128/—H

§$36/—R

$28/—R

$26/100g

Per Person/ iz +520
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Live Seafood

a B a
L0 (&) €

8. BT

Empurau

9. AN FHE
Wild-caught Red Marbled Grouper

10.ZFE M
Humpback Grouper

M. REHN
Coral Trout

12.ZF8
Turbot

13.3%&
Marble Goby

2% Choice of Cooking Method

o ;H;% Deep-fried with Supreme Soya Sauce

o &I ;57 Steamed with Supreme Soya Sauce
o H|#Rz% Steamed with Sichuan Chopped Chill;
e JI| =8 7K Poached in Sichuan Style

$180/100g

$58/100g

$78/100g

$37/100g

$23/100g

$23/100g

+$50
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Seafood

a B
€ (‘) €

. KIBEERHE

Osmanthus Clam Simmered in Rice Wine

. 2R EHIBK

Stir-fried Trout Fillet with Ginger and Spring Onion

. G288

Chilean Cod

Z % (hoice of Cooking Method
BT EZ& Steamed with Supreme Soya Sauce
2&31T &R Pan-fried with Superior Sauce

. XOEWF FIELE

Sautéed Scallops and Osmanthus Clam in X.0. Sauce

. BB T

Sautéed Australian Scallops with Asparagus

. WEBRFIVEIFIK

Prosperous Sautéed Prawns with Vegetables

Regular/{51
$98

578

42
Per Person/ 4531

598

S72

$52
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Seafood

a B a
L0 (&) €

7. EEREALFEK
Sautéed Prawns with Salted Egg Yolk

8. FANIEREEFER

Sautéed Prawns in Singapore Chilli Sauce

9. EfRIERYIFIK

Sautéed Prawns and Cashews with Dried Chilli in Sichuan Style

10.4FF B2 ERE

Stewed Beancurd with Sea Cucumber in Shrimp Roe Sauce served in Claypot

N.IEBHIEE
Seafood and Beancurd Stew with Truffle

12. 8835 5 (EREK)
Slow-cooked Trout Fillet with Salted Vegetables and Sichuan Peppercorn

Regular/{5
$52

$56

$52

568

$56

588
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HA 2R
-1 Q N T Q
Beef Lam
& (S) Lo
Regular/{51
. MEHERHAASHIS $108 Per Person/ &l
Pan-fried Japanese A5 Wagyu Steak with Truffle Salt
. ERRELR (BDWNAL) $42 Per Person/ 4L
Baked Lamb Rack with Cumin (min. 2 pax)
. IKEEEFH $68
Poached US Sliced Beef in Sichuan Pepper Sauce
. BREZSCKABHIS $288
Slow-Braised A5 Wagyu Beef with Aged Orange Peel in Savoury Brown Sauce
. TR HE R B AASHIS $148
Pan-fried Japanese A5 Wagyu Steak with Premium Soya Sauce
. HIREEFER $56
Braised US Beef Oxtail in Brown Sauce
Y e oI i S68
Sautéed Beef Cubes with Crispy-fried Garlic Slices
JNEBIRFR $48

Stir-fried Beef with Green Peppers in Sichuan Style
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A, JBR
Pork, Chicken

&
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Regular/{5
. EFEREERIREA (E ML) $32 Per Person/ Sl ”
Pan-fried Kurobuta with Fresh Trumpet Mushroom (min. 2 pax)
AR $42
Braised Pork Belly
R ESR $40 ‘
Pork Jowl in Brown Sauce | '
. BIfRMEIER (BLEFIILEIER) S68
Sweet and Sour Black Iberico Pork
. RFIEET (FE) $38
“Chong Qing” Diced Chicken with Dried Chilli and Peppercorn (contains bones) F’,
SEENLIEIEIK $38
Pineapple Sweet & Sour Chicken
. TIRIERIEIK $38
Sautéed Chicken with Dried Chili and Cashew Nuts F’,
BHRHE (—R) 598
Braised Pig Trotters (Whole Leg)
. BERN BERE) s Ke3
i

Stir-fried Iberico Pork Tenderloin in Cumin Sauce
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Vegetarian Delights

a B
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. METEERAE
Double-hoiled Matsutake Fungus and Bamboo Pith Soup with Cabbage

. MBS =7

Vegetarian Hot and Sour Soup

. BEBENFME

Sautéed “Yang Du”Fungus with Lily Bulbs and Vegetables

. TS ISR 2

Sautéed Mushroom with Sweet and Sour Sauce

. REARER

Braised Tofu with Mushrooms

. BERBEERIE

Poached Baby Spinach with Cordyceps Flower and Lily Bulb

. BARTEREY ER

Braised Shiitake Mushroom with Arrowhead Spinach

530/1i

526/1:1

536/151

536/151

536/151

536/151

342/631
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Vegetarian Delights
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8. HEATE N HARE

Stewed Japanese “La Mian” with Special Sauce

9. ERIIR

Fried Rice with Diced Assorted Vegetables and Mushroom

10. R AMIREZIR
Stir-fry Chestnut and Beancurd Stick in Black Pepper Sauce

N.EILERR
Braised Vegetables with Red Beancurd served in Claypot
iR, £&, 1T, M, KE, &%, R
Beancurd Stick, Mushroom, Eggplant, Vermicelli, Fungus, Straw Mushroom and Vegetables

12.MTEZNFEBE
Braised Vegetables with Bamboo Pith and Beancurd
e, %%, 2H, 8, =H, 58, W&
Bamboo Pith, Mushroom, Assorted Fungus, Beancurd and Vegetables

$36/153

S36/17

536/451

542/

542/
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Vegetables
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. XOEMFFHIESTE

Stir-fried Garlic Chives in X0 Sauce

- W EF RO

Sautéed Hong Kong Cai Xin with Chinese Sausage

e FLZERE

Poached Seasonal Vegetables with Wolfberry in Superior Stock

. BIREFIRWE

Spinach with Salted Egg and Preserved Egg in Superior Stock

== H kY 7
. IRRVERIEEE

Stir-fried Vegetables

EX, WX, AXHE, §EXRLD, FEX
Arrowhead Spinach, Baby Spinach, Young Cabbage,
Hong Kong Cai Xin, Royale Chives

MEETER

Braised Matsutake and Egg Tofu

Regular/{51
$42

S46

$36

$36

$32

548
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Rice
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. B78ERR (FX4UZH)

Poached Rice with Seafood in Superior Stock (serves 4 persons)

. ERBREFIR (H4I=A)
Prosperity Claypot Waxed Meat Rice

. L REIRIRR R

Stir-fried Glutinous Rice with Chinese Sausage and Waxed Meat

. EIRERERERNIR
Fried Rice with Fresh Crab Meat, Conpoy and Egg White

. BAIBEEIIR
Fried Rice with Diced Seafood Topped with Mentaiko

. WERFNAF VIR
Fried Rice with Wagyu Beef

. R EERND R
Olive Fried Rice with Dried Oyster and Pork Floss

Regular/{5
$138

$148

538

548

542

$52

542
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Noodles
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. BMESEIE

Fried Noodles with Cuttlefish

- KOWES

Traditional Stir-fried Wheat Vermicelli

. BEBEIIR

Stir-fried Rice Noodles with Seafood in Egg Gravy

. BEENFE

Braised ‘Ee Fu’ Noodles with Seafood

. SR TR ATk

Stir-fried Rice Noodles with US Sliced Beef

. R R IGHE

Tossed Noodles in Ginger and Spring Onion Sauce topped with Char Siew

. E7B8hiE (81l)

Seafood La Mian in Golden Soup (per pax)

Regular/{51
$42

540

548

548

S46

548

$30
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Desserts
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. THESHNEER)
Deep-fried Glutinous Rice Cake (Nian Gao)

. IKHENEE Fe
Double-boiled Bird's Nest with Rock Sugar

. BI_EE &
Almond Cream with Swiftlet Nest

EFLATHE
Lotus Seeds in Red Bean Paste with Glutinous Rice Balls

. =T ZE
Almond Cream with Glutinous Rice Balls

. MIRHE

Chilled Cream Mango Sago and Pomelo

. IR E SEHRAR
Double-hoiled Peach Resin with Red Dates and Dried Longan

. WEFREIK
|ce-Cream Delight

. FtkE
Peach Birthday Buns

bl
Steamed Lava Salted Egg Yolk Bun

M. KRHE

Assorted Fruits Platter

12.E=FNER

Chilled Mango Milk Rabbit

Per Person/45iL
$24/6 pieces

of
588
598
518
518
518
518
S16
$12/3 pieces

34

$12/3 pieces
3

S15

$12/3 pieces
3
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wishes you a
Happy Lunar New Year
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Find out more at:
www.blossomrestaurant.com.sg

n blossomrestaurant.sg @blossomrestaurant.sg

Marina Bay Sands, Hotel Tower 2
Tel: 6688 7799 | www.blossomrestaurant.com.sg



