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% Classic Shark’s Fin in Supreme Sea Treasure Broth
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Q Braised Fish Maw with Truffle in Claypot
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Marina Square 40th Anniversary Set Lunch Menu
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x® Dim Sum Quadro Combination )
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Signature Crispy Roasted Chicken
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Steamed Wild Sultan King Fish with Olive and Black Bean Sauce (Half) ! 111
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Stir-fried Lettuce with Homemade Dace in Fermented Black Beans
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Braised Vermicelli with Fish Meat & Egg White
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Dessert
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$788++ per table of 10 persons

(Pre-Order In Advance Required, Contact +65 6250 4826 to Book)
‘ (Promo valid from 18 /11 /26 to 15/01/27, Dining Hall Only)

6 Raffles Boulevard, #03-128A /B, Marina Square, Singapore 039594 =
+65 6250 4826 Website: www.kaigarden.com.sg o

K KaiGardenMSQ
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3 5~ Marina Square 40th Anniversary Set Dinner Menu
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g = Kai Garden Appetizers
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_%: —%, Signature Crispy Peking Duck
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U Braised Shark’s Fin with Fresh Crab Meat
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Braised 5 headed South African Abalone
with Foie Gras in Oyster Sauce
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T~ Stir-Fried Dragon Tiger Grouper Meat with Chives,
Braised Dragon Tiger Grouper served in Casserole

2 J&: W8 22 f AR i

2nd way: Braised Ee-Fu Noodle with Duck Meat
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Chilled Fresh Coconut Puree
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$988++ per table of 10 persons

(Pre-Order In Advance Required, Contact +65 6250 4826 to Book)
‘ (Promo valid from 18 /11 /26 to 15/01/27, Dining Hall Only)

6 Raffles Boulevard, #03-128A /B, Marina Square, Singapore 039594 =
+65 6250 4826 Website: www.kaigarden.com.sg o

K KaiGardenMSQ




