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LUNARNEW YEAR SET MENUS



4 NEW ON THE MENU

ZHREREHEREE
SESAME CRUSTED TUNA WITH PINEAPPLE SAUCE YU SHENG
Welcome a roaring opulent new year with our Lunar New Year takeaway highlight!
Starring Sesame Crusted Tuna slices - pan-seared till crispy on the outside, soft & tender

inside, best consumed with Chef’s Concoction of Pineapple Sauce resembling gold.
It's essential to include this in your new year feast for a prosperous year!

OUR SIGNATURES

Feast on luxurious Lunar New Year classics to kick-start a bountiful year! Indulge in perennial
favourites such as Xin's Signature Gold Leaf Salmon Yu Sheng and Xin's Traditional Pen Cai
that's brimming with premium ingredients. Huat ah!

MG BERMT=NEBELE ooy BRRERER
XIN’S GOLD LEAF SALMON YU SHENG XIN’S TRADITIONAL PEN CAl %



L BEE
BALLROOM BANQUET SET MENU

N

BANQUET
Rk DISCOUNT
- BIEE = AL
iy BIEE 5 20%off

Xin's Vegetarian Salmon Yu Sheng
For 31Jan 2022 only

E_ j'T_', & % *Terms & Conditions apply.

KA. HIB. HE
Trio Barbecued Meat Platter
Roast Pork, Soya Chicken, Jellyfish

BUFRE
IREESEEE
Braised Shredded Fish Maw, Sea Cucumber
and Dried Scallop Soup

IErRAR
EIPERER
Deep-fried Prawn with Salted Egg Yolk Sauce

ZMmE
& 335 R 75 b 75 B\ B
Braised King Mushroom with
Flower Mushroom and Vegetables

FERR
B

Steamed Garoupa in Hong Kong Style

RERT
FERR AR K IR

Wok-fried Glutinous Rice with Preserved Meat

A EE

wiHE
Chilled Mango Pomelo Sago

Menu at $538++ for 5 Persons
Menu at $848++ for 8 Persons

Available on the eve of Chinese New Year, 31 Jan 2022, for dining in ballrooms only.
Availability is subject to Government'’s advisory.

All prices are in Singapore Dollars and are subject to service charge and prevailing government taxes.
For enquiries or reservations, please call +65 3138 2531 or email xin.sinhi@ihg.com.
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— ML = EEE

" AUSPICIOUS TIMES BLISSFUL MOMENTS
I Rk Rtk
2 BIE &It =X &£ 5 F e BER=ZNEEHE
Xin’s Gold Leaf Salmon Yu Sheng Xin’s Vegetarian Salmon Yu Sheng
BEFHE =EXRSE
Fee L 5 A M 42 KA. mB. B8
Double-boiled Sea Whelk Soup with Trio Barbecued Meat Platter
Dried Velvet Mushroom Roast Pork, Soya Chicken, Jellyfish
EZWKF EingkiE
ELEINES ERIErEE
Braised Abalone, Sea Cucumber, Mushroom Braised Shredded Fish Maw, Sea Cucumber
and Black Moss in Supreme Stock and Dried Scallop Soup
EMEsk IERE KK
EIHENEER EiDEFEK
Inaniwa Udon Noodle with Live Prawn Deep-fried Prawn with Salted Egg Yolk Sauce
in Superior Pumpkin Soup
A EHE auus
& SRIGRRSE L 55\ RTER
T ESHEIEER Braised King Mushroom with
Chilled Sea Coconut with Apricot Flower Mushroom and Vegetables

accompanied with Xin’s Deep-fried Nian Gao

FEBR

Menu at $188++ for 2 Persons BRI
Steamed Garoupa in Hong Kong Style

FERRAR K IR

Wok-fried Glutinous Rice with Preserved Meat

AHEHEE
g R
Chilled Mango Pomelo Sago

% Menu at $428++ for 4 Persons

&

All prices are in Singapore Dollars and are subject to service charge and prevailing government taxes.
For enquiries or reservations, please call +65 3138 2531 or email xin.sinhi@ihg.com.
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SET MENU

FMEE
BOUNTIFUL TREASURES

Rk
g BEE=NEaEHE

Xin’s Vegetarian Salmon Yu Sheng

EMES
AIREIGRE
Braised Hashima and Shredded
Dried Seafood Soup

FERR
BRIk ER
Steamed Marble Goby in
Superior Light Soya Sauce

RESHE
& @A R

Abalone Treasure Pot

% IERRAR

P2 R E SRR

Stir-fried Prawn with Kai Lan and Fungus
RERT
LERAR

Steamed Fragrance Rice

AR
aEibiah
Red Bean Soup with Glutinous Rice Dumpling

Menu at $568++ for 5 Persons

&

W=
DOUBLE HAPPINESS

FrIrE
N ER = S A
Baby Abalone & Salmon Yu Sheng

ESHEHE
P 5 e e 422
Double-boiled Sea Whelk Soup
with Dried Velvet Mushroom

IERAR
X.0. EHRERH F

Sautéed Prawn and Scallop in X.O. Sauce

FERAR
BEMRER
Deep-fried Marble Goby with Minced Garlic

ZWmE
ZRILTEEVRF
Braised Pig Trotters with Mushrooms
and Black Moss

EBHE
—m G
Crispy Roast Chicken

BB R K1

Wok-fried Glutinous Rice with Preserved Meat

SRR
FEEH

Chilled Sea Coconut with Apricot

Menu at $628++ for 5 Persons

@

All prices are in Singapore Dollars and are subject to service charge and prevailing government taxes.
For enquiries or reservations, please call +65 3138 2531 or email xin.sinhi@ihg.com.
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SET MENU

s g
1{;:F = T Bestseller

PROSPEROUS CELEBRATIONS

FIrHEE
N = B A
Baby Abalone & Salmon Yu Sheng

ESHFEHE
BELELERD
Double-boiled Cordyceps Flower with
Flower Mushrooms in Bone Broth

SIRHE
5 £ AR AT
Baked Lobster with Black Olive
and Assorted Onion

ZWTE
&M@\ B RIE

Braised Abalone with ‘Bai Ling’ Mushrooms
and Black Moss

FEHR
B kg Bl

Steamed Garoupa with Minced Garlic

EBHE

&k XU 159G
Deep-fried Crispy Chicken
topped with Fried Garlic

KRSHE
BRI E

Braised Ee-fu Noodles with Preserved Sausage,

Roast Pork, Diced Shrimp, Mushrooms and Chives

AR
aEibiah
Red Bean Soup with Glutinous Rice Dumpling

Menu at $888++ for 5 Persons
Menu at $1,428++ for 8 Persons

>

©

ﬁ%ﬁgﬁg a Bestseller
GOLDEN BLISS
(1 Day Advance Order Required)

MY EHRS
ZHRERBEREGE
Sesame Crusted Tuna Yu Sheng
with Pineapple Sauce

KEEH
REFAEEME
Whole Roast Suckling Pig

BEERHE
BEBER®RSE
Braised Bird’s Nest Soup with
Minced Chicken and Crab Meat

EZMTE
B R = SKRMNsEEIL 7E
Braised Whole Australian 3-headed
Abalone with Mushroom

FEER
-3 SA R

Steamed Garoupa in Superior Light Soya Sauce

BESEHF
ARMFRELEINMER
Braised Sea Whelk with Cordyceps Flower
and Dried Scallop in Melon Ring

KEBHE
RN BER
Inaniwa Udon Noodle with Live Lobster
in Superior Pumpkin Soup

EHEHEE
EMES
Double-boiled Hashima with Red Dates

Menu at $1,998++ for 5 Persons
Menu at $3,998++ for 8 Persons

All prices are in Singapore Dollars and are subject to service charge and prevailing government taxes.
For enquiries or reservations, please call +65 3138 2531 or email xin.sinhi@ihg.com.
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