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As spring approaches with nature echoin_g_tl_le spirit 6frcncwal
that defines the New Year, Shisen Hanten by Chen Kentaro

. presents a Luxurious Lunar New Year delicacies.




ERGEL

PEACE MENU

AR 7K B R 8 A
=34
Prosperity Salmon Yu Sheng

BATN &753%
Crabmeat and Dried Scallop Soup
with Golden Enoki Mushrooms

(AERE SR S ULIS0S
Wok-fried Prawns with Fresh Lily Bulb and Asparagus

IR L % 32N Sk B £ AR % B B
Braised South Australian 6-head Abalone, Mushrooms
and Black Moss in Oyster Sauce

FRAE U A b TR RR K R
Wok-fried Glutinous Rice with Chinese Sausages
topped with Crispy Sakura Shrimps

HEAT | MEEHFRES
Almond Pudding | Crispy Duo-flavour Nian Gao Roll

Y

$168 per guest (Ffi
Minimum 2 guests / Z/bFifi




#454) @ & ‘TES ¥}

FORTUNE MENU MAJESTIC MENU
(S ANPN S =1 ANPNG LS
LI =0 A fof 1 21 8 £ = SR A
Prosperity Madai and Salmon Yu Sheng Fortune Abalone, Madai and Salmon Yu Sheng
R )R 0 ¢ B BT 3 o A 2 S 58
Foie Gras Chawanmushi with Crab Roe Soup Bird’s Nest with Alaskan Crab and Dry-cured Jinhua Ham Soup
S kRS SR T IF
Steamed Sea Perch Fillet with Superior Sauce Steamed Lobster with Golden and Silver Garlic
W 52 SR I K 8 P A 7 I WE A 1S T
Braised South African 4-head Abalone, Mushrooms Braised Hiyama Sea Cucumber and Scallop
and Black Moss in Oyster Sauce with Seasonal Vegetables in Oyster Sauce
PRAE IR A b TR K R TR B R T A0 B R R MR
Wok-fried Glutinous Rice with Chinese Sausages Wok-fried Glutinous Rice with Foie Gras,
topped with Crispy Sakura Shrimps Chinese Sausage & Black Truffle
BEAT | B HERESE HEMTAT | REEFESE
Chilled Almond Pudding | Crispy Duo-flavour Nian Gao Roll Coconut Fantasy

Almond Pudding topped with Bird's Nest with Young Coconut |
Crispy Duo-flavour Nian Gao Roll .

Y

$308 per guest (H i)
Minimum 2 guests / Z/Fifii

$188 per guest (% i)
Minimum 2 guests / Z/bFifi;
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TRIUMPHANT MENU

Wiz 23k R A
AR RS
Prosperity Madai Yu Sheng

BHIEIT

Foie Gras Chawanmushi with Crab Roe Soup

i 7 57 AP R BR
Wok-fried Prawns with Fresh Lily Bulb and Asparagus

Crispy Roasted Sakura Chicken with Fragrant Garlic

il e A
Deep-fried Marble Goby with Yuzu Sauce

0 2 A 35 U Sk B £ I
Braised South African 4-head Abalone, Black Moss
and Seasonal Vegetables in Oyster Sauce

I AARE Y R ST
Wok-fried Glutinous Rice with Chinese Sausages
topped with Crispy Sakura Shrimps

SRR | MR8 B KRS
Chilled Szechwan Jelly with Seasonal Fruits |
Crispy Duo-flavour Nian Gao Roll

$218 per guest (%)
6 guests and above / ikl Lk

FHEGRE
SPLENDOR MENU

BtE s
fof £ 21 8 £ A=
Fortune Abalone and Madai Yu Sheng

MR BRI G
Crab Roe Foie Gras Chawanmushi with Bird’s Nest

PPN

Baked King Prawns with Signature Sauce

F R Z AR T

Roasted Irish Silver Hill Duck in Herbaceous Dang Gui Sauce

AR BB
Steamed East-spotted Grouper with Pickled Peppers

LAY S JUPS iR
Braised South African 4-head Abalone, Black Moss
and Seasonal Vegetables in Oyster Sauce

X.O. ¥ 7 B8 1 7 B WA K 1R
Wok-fried Glutinous Rice with Chinese Sausages .
topped with Pan-seared Hokkaido Scallop in X.O. Chilli Sauce

AR | MRS H R

Avocado Sea Coconut Dessert | Crispy Duo-flavour Nian Gao Roll

$268 per guest (% i)
6 guests and above / ~fibl Lk



#f Aa 4 12 8
OPULENCE MENU

Je i DU K A
i1 Ty W B 1 2T 9 £ A
Wealthy Lobster, Abalone, and Madai Yu Sheng
with Osetra Caviar

b B s
Buddha Jumps Over the Wall

RAMmFE2E (2R)
Barbecued Suckling Pig

(Whole, Boneless)

¢ 13§ B2 FR R 4 Hl 4
Kinmedai Fish in Sour and Spicy Sauce with Yuba

Simmered Inaniwa Noodles with Lobster
in Superior Stock

SR G2 | EEEFENEE | 2
Double-boiled Bird's Nest with American Ginseng and Dried Longans |
Crispy Duo-flavour Nian Gao Roll | Golden Ingot Pineapple Cookie

$388 per guest (% i)
Minimum 8 guests / A\ il L

WL k&

VEGETARIAN SET MENU

HFMRMAE
Healthy Vegetarian Yu Sheng

MEERH G
Morel & Bamboo Pith Superior Broth
i 58 XU 1 s i

Sautéed Duo Mushrooms and Black Truffle
with Seasonal Vegetables

BERTENS
Stir-fried Asparagus
with Potatoes, Cashew Nuts

A
Wok-fried Wheat Noodles
with Seasonal Vegetables

RO | e B & AR
Chilled Szechwan Jelly with Seasonal Fruits |
Crispy Duo-flavour Nian Gao Roll

$128 per guest (% i)




ORDER FORM

W E4EkE Four Happiness Assorted Cakes
FRAE SRS, RS MRS, THBRRE, MR (LH, FX) $48
Steamed Yam Cake with Dried Scallops, Steamed Radish Cake with Chinese Sausages,
Water Chestnut Cake, and Duo Flavour Nian Gao

A HAERE (408, % 22) Duo-flavour Nian Gao (Pandan and Red Sugar) $45
A LA Steamed Yam Cake with Dried Scallops $45
&% Mg Steamed Radish Cake with Chinese Sausages $45
Bk Water Chestnut Cake $48
405 #ALEk Signature Baked Golden Pineapple Ingots $45/8pcs
U145 k% Shisen Hanten Signature Chilli Sauce $24/bottle
PU IR I K % X.0.# Shisen Hanten Signature X.O. Sauce $38/bottle
I A RS 16 AR A% Bk Chef Kentaro's Signature Pecan Nuts coated with Honey $30/bottle
i i g Crispy Roasted Sakura Chicken with Fragrant Garlic $78
Bt KiF Baked King Prawns with Signature Sauce $98
Wbk )% Chen's Mapo Tofu $30
Stir-fried Tofu in Hot Szechwan Pepper-flavoured Meat Sauce

F /R 212495 Roasted Irish Silver Hill Duck in “Dang Gui” Sauce $128
FRAEHR A b s oA K iz Wok-fried Glutinous Rice $48

with Chinese Sausages and Crispy Sakura Shrimps

SNG4 D B MRE K I Wok-fried Glutinous Rice $75
with Foie Gras, Chinese Sausages & Black Truffle

P9I & 5 423¢ Shisen Hanten Abundance Fortune Pot $518
List of ingredients: JG# Pork Knuckle | %&3% Black Moss | #£8; Dried Oyster | Jit Hffifa (63k)

Whole Abalone | A4 F Fresh Scallops | #Z Sea Cucumber | 4% Shiitake Mushroom |

By Roasted Duck | $8 Roasted Pork Belly | Kffi#F Live Prawns | # 4 White Cabbage |

213 h Carrot | (13 | Radish | } 54 Deep-fried Gluten Puffs | #:%:3k Deep-fried Yam |

a4 Fish Maw | i Traditional Chinese Sausages | i/ Chinese Sausage (Filled with Pork Liver)

TN =0, EAEIRADRRK, U RE B
With Compliments: Salmon Yu Sheng and Wok-fried Glutinous Rice with Chinese Sausages and
Crispy Sakura Shrimps and Shisen Hanten Signature Chilli Sauce

PU ARG KAk R ka4 Shisen Hanten Prosperity Salmon Yu Sheng $98
(Regular)

Additional ingredients:

Madai Fish - $38 per portion | Abalone - $65 per portion $128

Lobster - $70 per portion | Osetra Caviar - $80 per portion (Large)

#H K HER Springtime Celebration Bundle $598

. hisen Hanten Abundant’s Fortune Pot

(With compliments: Salmon Yusheng, Wok-fried Glutinous Rice with Chinese Sausages
and Crispy Sakura Shrimps and Shisen Hanten’s Signature Chilli Sauce)

Four Happiness Assorted Cakes

. Chen'’s Mapo Tofu

. Roasted Irish Silver Hill Duck in “Dang Gui” Sauce

. Baked King Prawns with Signature Sauce

Total

* All Prices are Nett and are inclusive of GST.
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NAME W“,f&g
SHISEN HANTEN

COLLECTION Self pick-up (DATE) by CHEN KENTARO

(AM/PM)
Delivery

MOBILE

EMAIL

TOTAL

AMOUNT

For orders and enquiries, please contact us at 8542 3089
or shisenhanten@ouerestaurants.com

o All prices are stated in Singapore Dollar and are inclusive of GST.
. Orders must be placed 3 days in advance prior to collection or delivery date.
o Free delivery is applicable for minimum order of $600 nett (after discount).
For orders below $600, delivery charges will be chargeable at $60 per location.
o Self-collection will be available from 19 January to 3 March 2026, between 11am and 7pm daily.
On the eve of Lunar New Year, self-collection will be available from 11am to 3pm.
o Please take note that deliveries will not be available on the eve of the Lunar New Year, Day 1 and Day 2.
o Delivery time slots are between 11.30am to 3pm and 3pm to 7pm.
o Multiple locations within the same order will incur a delivery fee based on the total number of locations.
. Items are subject to availability upon receipt of completed order form.
o Orders, collections, or deliveries details may not be modified once payments are completed.
o Items are non-exchangeable and non-refundable. No refunds will be issued for cancellations.
o Discount is entitled only to Lunar New Year takeaway goodies from Shisen Hanten by Chen Kentaro,

excluding the Springtime Celebration Bundle.
o Images shown are for illustration purposes only.

n . shisenhanten Shisen Hanten by Chen Kentaro OUE

Level 35, Hilton Singapore Orchard
RESTAURANTS

shisenhanten.com.sg 333 Orchard Road, Singapore 238867



