Since 1992, Hua Ting Restaurant has established a firm reputation

for its authentic Cantonese cuisine; winning multiple awards for

signatures, roast delights and home-crafted dim sum that have been
highlights of many family and corporate gatherings.

One of the earliest Cantonese fine dining hotel restaurants in

Singapore, it is a stalwart for Cantonese cuisine and has taken on the

duty of ensuring that traditional Cantonese flavours are imparted to a
new generation of diners.

Set in a brand-new sophisticated space, Hua Ting Restaurant and its

team of accomplished chefs, led by Hong Kong Master Chef Lap Fai,

continue to bring new heights of excellence with innovative dishes

while keeping with the tradition of serving authentic Cantonese
cuisine.

AT B AR RRRN - ERASABI0BEEMLAS - SRINELE

Please inform our servers if you have any food-allergies upon placing your order

TR TR B N010% ARSS TR R BT B 2=
All prices are quoted in Singapore Dollars and subjected to 10% service charge and prevailing
government taxes
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Per Person
B)7 REETSEIR 18.8
Double-boiled Bird's Nest Dumpling, Scallop, Sea Whelk, Mushroom
RSV ATANEE RN 16.8
Baked Abalone Tartlet, Diced Duck Meat, Abalone Sauce
BN =919 11.8
Prawn and Scallop Porridge
BB Rt 10.8
Sliced Fish Porridge, Conpoy
£ 25188 PY 515 7.8
Century Egg Porridge, Shredded Pork

54

Per Portion
a8 X.0.8NE NX 15
Wok-fried Turnip Cake in Hot Stone Bowl, Homemade X.O. Sauce, Cured Meat,
Dried Shrimp
MBS RHRETEEEESF 15
Marinated Lettuce, Cordycep Flower, Enoki Mushroom, Yuzu
EBEX KD 9.8
Steamed Rice Flour Roll, Kurobuta Pork Char Siew
EFURZRD 9.8
Steamed Rice Flour Roll, Prawn
TFENTE ERDR 7.8

Steamed Rice Flour Roll, Wild Bamboo Pith, Fungus, Enoki Mushroom

Food allergies, dietary,/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation J3p# l&\/egetarian =




NN ’LJ\ Dim Sum

BRRESTZBETIR
Steamed Scallop Dumpling, Premium Caviar, Gold Flake

HORFEFUNKD R

Steamed Prawn Dumpling, Foie Gras

Fr/K B BEIRR

Steamed Prawn Dumpling, Celery

B iERSE
Steamed Siew Mai, Wild Mushroom, Minced Pork, Prawn

MRPvERINE
Steamed Charcoal Lava Egg Custard Bun

X RE

Steamed Barbeque Pork Bun

BAERIE
Pan-fried Angus Beef Bun

RS ME (RT/ %)

Turnip Cake, Conpoy, Cured Meat, Dried Shrimp (Pan-fried / Steamed)

EFURIESZ
Deep-Fried Prawn Dumpling, Chinese Chive

VE LIS ES
Deep-Fried Beef Spring Roll, Satay Sauce

BRELEIE

Deep-Fried Beancurd, Jinhua Ham

PSRRI G
Baked Barbeque Pork Pastry Puff, Pineapple

BETA
Fluffy Fried Yam Puff, Minced Pork, Mushroom

BRXFUR S 1T

Deep-Fried Prawn Toast

SEFINERE

Crispy Beancurd Sheet Roll, Prawn, Seaweed

“IBREBT IS
Hua Ting Signature Baked Mango Chicken Tartlet

Food allergies, dietary/religious restrictions to contact server
Discount not applicable for seasonal prices items

Prices are subject to service charge and prevailing government taxes

Chef Recommendation JBR% %\/egetarian =
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% gu /J\ [j[:][] Appetiser

BRERESBRUAEISH

Pan-fried Foie Gras, Oscietra Caviar

TRINEEE KK
Chilled French Ice Lettuce, Wasabi Dressing

VNS WA NEZE N )

Chilled Marinated 16-head South African Abalone, Japanese Sake

MUERIR T BT T AROEE KK
Spicy Soft Shell Crab, French Ice Lettuce, Wasabi Dressing

BRSES R EM
Crispy Squid Tentacle, Chilli Padi, Almond Flake

B8 T
Golden Fried Diced Sea Perch, Salted Egg Yolk

B/ BEREE
Marinated Duck Tongue, Pickled Pepper / Chinese Rice Wine

B KIB S
Soy Marinated Piglet Trotter

SIBEREBIRS
Crispy Chicken Cartilage, Spicy Salt, Pepper

maAERHESH
Chilled Duo Fungus, Garlic, Truffle Oil

MERIB 2 /@R
Crispy Diced Bean Curd, Salt, Pepper

Food allergies, dietary,/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation J3p# l&\/egetarian =

=20

Per Person
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7}< Roasted Meat/Soy Marinated

B 4
Seasonal
oKL (IRATFRE)
Stuffed Crispy Suckling Pig, Glutinous Rice (Please order one day in advance)
T R IR
Golden Suckling Pig
¥ —=R
Half Whole
PR EHSE R 285 49 92
Smoked Peking Duck, Aged Pu-Erh, Yuzu Sauce
JER R 5285 49 92
Peking Duck
BREZE IR = M8 52 75 62 118
Hua Ting Signature Irish Crispy Roasted Duck
HFRCSTHZILE 28 56
Drunken French Chicken, Wolfberries, Chinese Herb
(=10
Per Portion
ZTOMARBXY 26
Charcoal-Grilled Spanish Iberico Pork “Char Siew”
MEEZ I 20
Crispy Roasted Pork
15T B HE
Hua Ting Signature Platter
* Duo Combination Y3t 28
* Trio Combination =H## 40

(05 > XA 0 HEFCFENS B8 0 RK=ER)
(Roasted Duck, Roasted Pork, Drunken French Chicken,
Jelly Fish or Soy Marinated Pork Belly)

Food allergies, dietary/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation JBR%

@ Vegetarian 2



O\ A
LI_I i/ﬂ } U}E Abalone / Air-Dried Seafood

BRBNESTESRINE
Braised Lobster Spinach Broth, Egg White, Oscietra Caviar

BERCDBIERTTE
Double-boiled Fish Maw in Superior Fish Broth, Bamboo Pith

INBTERSBSLIRIE D
Braised Superior Chicken Broth, Shredded Fish Maw, Sea Cucumber

BT ERE

TR==

Braised Shredded Fish Maw Soup, Abalone, Sea Cucumber, Conpoy

LHEFERHPRIRE
Classic Hot and Sour Soup, Fresh Crab Claw Meat

HANEZ
Chef's Special Double-boiled Soup

PNBRENT
Soup of the Day

Food allergies, dietary,/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation 31BR& l%\/egetarian =

=20

Per Person
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ot %D Bird'S Nest

Z\\\
=20

Per Person
BRUVGIKGENE (FAIF1-3KE8 / PI=KER) 98 /138
Double-boiled Buddha Jumps Over The Wall, Superior Bird's Nest
10-head / 4-head South African Abalone, Sea Treasure
[RRGEHINER 98
Braised Superior Bird's Nest, Fresh Crab Claw
BRB SIS DFEEIER 98
Braised Superior Bird's Nest in Supreme Chicken Broth, Oscietra Caviar, Egg White
=22 ER B E Rt 98
Double-boiled Superior Bird's Nest, Fish Maw
BresH3TIBR 98
Braised Superior Bird's Nest, Scallop, Oscietra Caviar
R EBHEREIER 78
Braised Superior Bird's Nest, Conpoy, Egg White, Supreme Chicken Broth
TERBLIGTEE 33
Stewed Bird's Nest, Shredded Fish Maw, Chicken Julienne
FEEIRR 33

Stewed Bird's Nest, Wild Bamboo Pith

Food allergies, dietary/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation JBR% l&\/egetarian =



ﬁE]J @ 5 U}E Abalone / Air-dried Seafood

et oam———

EEBATR+HRLFE / —+LF6 (2Hp1M1J)
Braised Japanese Whole Yoshihama Abalone (15-head / 20-head)
Supreme Oyster Sauce (Please order one week in advance)

BERRBNSZLRE

Braised Australian Green Lip Whole Abalone, Supreme Oyster Sauce

EE2HFMIET+"KF4
Braised 22-head South African Dried Abalone

i el RN

Braised Japanese Spike Sea Cucumber

B85+ R R FFFOUSKEE

Braised 4-head South African Abalone, Premium Abalone Sauce

85T RITER I\
Pan-fried Fish Maw, Premium Abalone Sauce

2R REEIESLBITERE

Braised 6-head South African Abalone, Chinese Mushroom

TR BESI0IBE
Crispy Braised Sea Cucumber, Goose Web, Abalone Sauce

Food allergies, dietary,/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation J3p# l&\/egetarian =

iNEN)

Seasonal

=21

Per Person

68

58

42

40

40




5}5? 7_K 5 @i Live Seafood

BUALEFIOEE / B2 ar (12HARITNLT)

Alaskan Crab / Australian Lobster (Please order one week in advance)

TR/ H8 / ZEZES
Pacific Garoupa / Sultan Fish / French Turbot

A AN /R T AR

Local Lobster / Boston Lobster

REN

Eastern Star Garoupa

F=8

Soon Hock

et

Humpback Garoupa

BT&/ KEs

Pating Fish / Fruit Fish

SN

Live Shrimp

SIRBE CHOICE OF PREPARATION
HE /NS Chilled / Sashimi

BX Poached

Iy Poached, Superior Stock

ZER W Sautéed, Ginger, Spring Onion
AN F Braised, Superior Stock / Gratinated, Parmesan Cheese
X.0.& / i@ Sautéed, Homemade X.O. Sauce /Stewed in Casserole
B Deep-fried

iz Sautéed, Shallot, Chill

=% STEAMED

N=E3 Superior Soy Sauce

XS TE A Chinese Wine

BAEB Japanese Sake

FhET Minced Garlic

oy =EA=c] Black Fungus, Preserved Radish
=i Teochew Style

Food allergies, dietary/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation JBR% l&\/egetarian =

(BN

Seasonal

88%
Per 100gm
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T4 V4

L @i Seafood

RHEERZXRREH
Steamed Whole Crab Claw, Egg White, Ginger Purée

FRMEAM IR (FER)
Steamed Lobster, Minced Garlic (Half)

BIRBRIESTERRES
Pan-fried Hokkaido Scallop, Oscietra Caviar, Champagne Sauce

FEFREES
Stuffed Golden Crab Shell, Fresh Crab Meat, Wild Mushroom

REMAZERZD

Steamed Eastern Garoupa Fillet, Black Olive

FRUNKMIR (RERK - H8FFEIBRINXK)
Tiger Prawn in Two Cooking Methods

* Deep-fried Tiger Prawn Head, Salt and Pepper

* Sautéed Tiger Prawn, Dried Sole Fish, Asparagus

HIETE N

Wok-fried Tiger Prawn, Lemongrass

IR R FRDEEK
Poached Dragon Tiger Garoupa Fillet, Salted Mustard Green

—++ S

BIWEE
Sautéed Scallop, Asparagus

UREKIN B =1E

Sautéed Prawn, Broccoli

Food allergies, dietary,/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation J3p# l%\/egetarian =

iNEN)

Seasonal

=20

Per Person

42

B2

28

8P

28

24

22

55
Per Order

48

30




N\

J:F ’L\)\ //-l:& j:% Happy Pasture

RBERIE (IXBITE) 138
Whole Empress Chicken, Abalone, Fungus, Chinese Herb
(Please order one day in advance)

REBERISHE (1 RXAITE) 32
Baked Empress Chicken Drumstick, Abalone, Fungus, Chinese Herb
(Please order one day in advance)

=2
Per Person
NI E B AN 68
Flamed Japanese Wagyu Beef, Wild Mushroom, Hot Stone Bowl
Fa e R IRFUADA-R 68
Pan-fried Diced Wagyu Beef, Lotus Root
BRIGFEIN 28
Charcoal-Grilled Lamb Rack
SNTERBRER 22
Pan-fried Kurobuta Pork, Wild Mushroom
BRI S &
Deep-fried Pork Rib, Crispy Garlic, Chilli
=10
Per Order
X.0.BRBARAWESE 32
Wok-fried Kurobuta Pork, Asparagus, X.O. Sauce
¥ =2
Half Whole
IR BIEIG 36 68

Lychee Tea Leaves Smoked Crispy Chicken

Food allergies, dietary/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation JBR% %\/egetarian =



E\ § %%;i Vegetarian@

FHEREMNREI/E7

Double-boiled Morel Mushroom, Yellow Fungus, Beancurd Soup

RIS ARSI
Pan-fried Monkey Head Mushroom, Black Pepper Sauce

80 ([GEWLBEEL)
Sautéed Fresh Chinese Yam, Hawthorn, Crispy Dough
Sweet and Sour Sauce

EHEEn (BRENZE)
Wok-fried Bean Sprout, Bean Gluten

[8E5% (ERTTMLHTHRE)
Sautéed Assorted Vegetable, Glass Vermicelli, Fresh Bean Curd Skin

MIRHE FESLEATFR)
Braised Chinese Cabbage, Assorted Mushroom, Bean Curd Sheet,
Crystal Vermicelli, Fermented Bean Curd, Casserole

LtENE BRI RETIER)
Wok-fried Assorted Vegetable, Preserved Vegetable

EL R (BITIEERS)

Deep-fried Mock Goose, Lemon Sauce

Food allergies, dietary,/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation J3p# l&\/egetarian =

=20

Per Person

18

12

54
Per Order

24

24

24

24

24

24




I/ H Rice / Noodle

PANSTYA ISR
Poached Duo Rice, Lobster Meat, Lobster Stock, Hot Stone Bowl

ORIMENESRR
Poached Duo Rice, Garoupa Fish, Superior Stock, Hot Stone Bowl|

BRFETIRBZEBER
Stewed Inaniwa Noodle, Pan-fried Hokkaido Scallop
Supreme Chicken Stock

AL EBAFFRANR
Wok-fried Rice, Wagyu Beef

BT IBR2 MM

Wok-fried Rice, Crab Meat, Egg White, Fermented Garlic, Crispy Conpoy

BSOTRREKWEEAK

Braised Duo Vermicelli, Fish Head, Bitter Gourd, Black Bean Sauce

BERBET

Wok-fried Rice Noodle, Sea Perch Fillet, Prawn, Scallop, Silken Egg Gravy

XO0EELEIMWFTEE /BN
Stewed Handmade Fish Noodle / Mee Pok, Live Prawn
Homemade X.O. Sauce

BEREKRUT D
Wok-fried Rice Noodle, Kurobuta Pork, Silken Egg Gravy

Food allergies, dietary/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation JBR% l&\/egetarian =

=20

Per Person

42

32

18

=2
Per Order

48

42

38

34

34

28



EH \ \E Dessert

IKIC T 2 Bk
Chilled/Double-boiled Superior Bird's Nest, Rock Sugar

ZTBARREZRFR MDA
Double-boiled Japanese Purple Potato, Ginger Tea,
Black Sesame Glutinous Rice Ball

RSB (& B R
Chilled Coconut Jelly, Whole Young Coconut

BflesE
Chilled/Double-boiled Chinese Herbal Jelly

EHEEREECR
Double-boiled Almond Cream, Egg White

ERRERBH I
Chilled Homemade Bean Curd, Custard Avocado, Fresh Fruits

BINRE MDA

Homemade Black Sesame Glutinous Rice Ball, Peanut Coating

Food allergies, dietary,/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation J3p# l&\/egetarian =

=20

Per Person

T2

15

15

12

12

12




i|§ l E % Hua Ting Restaurant Set Menu

From 11:30 am to 2:30 pm
6:00 pm to 10:30 pm

ERHEEE  BRSESREIIHEANEEEEH
Signature Roasted Duck, Crispy Sweet Corn Pancake
Crispy Squid Tentacle, Chilli Padi, Almond Flakes

Chilled Duo Fungus, Balsamic Vinegar

BHEZ NS WS ETTE
Double-boiled French Chicken, Conpoy, Chanterelle, Wild Bamboo Pith

SKIRUA AR

Pan-fried Tiger King Prawn, Superior Soy Sauce

05T RISk R @B F0TELE BV IR
Braised South African 10-head Abalone, Chinese Mushroom
Seasonal Vegetable, Abalone Sauce

BERBRONTI
Wok-fried Rice Noodle, Kurobuta Pork, Egg Gravy

PRS2 B EHERIINE
Chilled Mango Sago, Pomelo
Chinese Petit Four

$118++ per person
Prices are subject to 10% service charge and government taxes

Food allergies, dietary/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation JBR% %\/egetarian =



iE j- E % Hua Ting Restaurant Set Menu

From 11:30 am to 2:30 pm
6:00 pm to 10:30 pm

BRUSHEEKY - NET FEINHHAR BRI E L
Pan-fried Foie Gras, Crispy Sweet Corn Pancake
Pan-fried Shrimp Paste, French Bean

Marinated Jelly Fish Head, Scallion Qil

TPER RS R EE
Braised Bird's Nest, Conpoy, Egg White, Pumpkin Soup

EZSZETEN
Steamed King Pating Fillet, Ginger Purée

BXEERES
Deep-fried Pork Rib, Crispy Garlic, Chilli

RIS HmIE KB R
Braised Inaniwa Noodle, South African 10-head Abalone
Supreme Chicken Stock

EBRETCEHELINE
Double-boiled Almond Cream, Egg White
Chinese Petit Four

$138++ per person
Prices are subject to 10% service charge and government taxes

Food allergies, dietary,/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation J3p# l&\/egetarian =




iE l E % Hua Ting Restaurant Set Menu

From 11:30 am to 2:30 pm
6:00 pm to 10:30 pm

FHIFREES
Stuffed Golden Crab Shell, Fresh Crab Meat, Wild Mushroom

RIS DB ETTEIGRR
Braised Bird's Nest, Wild Bamboo Pith, Supreme Chicken Broth

5T 0mIF LR B HRIHAS AT BT R
Braised South African 10-head Abalone, Pan-fried Foie Gras
Seasonal Green, Abalone Sauce

A XN R IR BT
Sautéed Diced Kurobuta Pork, Onion

ZRTTDAM AN 4 B
Braised Lobster, Egg Noodle, Ginger, Spring Onion

FEEREEHEESTHERNE
Double-boiled Tian Jing Pear, Snow Lotus Seed, Osmanthus
Chinese Petit Four

$168++ per person
Prices are subject to 10% service charge and government taxes

Food allergies, dietary/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation JBR% %\/egetarian =



’f_lg j_ E % Hua Ting Restaurant Set Menu

From 11:30 am to 2:30 pm
6:00 pm to 10:30 pm

TBREME RGPS, M ER R BB S H ROBLI &K
Hua Ting Signature Crispy Roasted Duck
Spicy Diced Sea Cucumber, Minced Pork
Chilled Marinated Jelly Fish Head, Scallion Oil

- —ht Ty - - o 2
KEEHREE

Braised Bird Nest Soup, Egg White, Dried Scallop

eI S =0
Sautéed Scallop, Sakura Shrimp, Zucchini, Celery

HRIEINS
Poached Soon Hock, Shredded Mushroom

8T IR RSB A8 BB G BT I
Braised 10-head South African Abalone, King Oyster Mushroom
Seasonal Green, Abalone Sauce

BERIBIEIR S
Deep-fried Pork Rib, Crispy Garlic, Chilli

EHFERINZN
Stewed Crystal Vermicelli, Fresh Crab Meat

REMEE ST R2HHAERNUE
Double-Boiled ‘Tianjin' Pear, Snow Lotus Seed, Prime Red Date
Chinese Four Petit

$1188++ per table of 10 persons
Prices are subject to 10% service charge and government taxes

Food allergies, dietary,/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation J3p# l&\/egetarian =




i|§ j— E % Hua Ting Restaurant Set Menu

From 11:30 am to 2:30 pm
6:00 pm to 10:30 pm

N =B A8 52 IR 85
Smoked Crispy Roasted Duck, Aged Pu-er

RIS DICERBES LTS
Stewed Bird's Nest, Shredded Sea Cucumber, Fish Maw, Supreme Chicken Stock

X.0.EWIRKES
Sautéed Prawn, Asparagus, Homemade X.O. Sauce

KINEZEREN

Steamed Eastern Garoupa, Preserve Radish, Fungus

ERIFTERBER
Pan-fried Kurobuta Pork, Wild Mushroom

RibBER SR EI BN
Braised Homemade Emerald Bean Curd, Pan-Fried Hokkaido Scallop, Chinese Spinach

EE2RREIFKBAEER
Braised 6-head South African Abalone, Egg Noodle, Superior Oyster Sauce

BRETESORBFHEE
Chilled Double-Boiled ‘Tianjin’ Pear, Snow Lotus Seed, Prime Red Date
Chinese Four Petit

$1488++ per table of 10 persons
Prices are subject to 10% service charge and government taxes

Food allergies, dietary/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation JBR% %\/egetarian =



’f_lg j_ E % Hua Ting Restaurant Set Menu

From 11:30 am to 2:30 pm
6:00 pm to 10:30 pm

SRS 2T FRBEX XH BT ESE
Pan-fried Foie Gras, Sea Salt
Charcoal-grilled Spanish Iberico Pork “Char Siew”
Flavored Duo Fungus, Pomelo

TERTEIN B HE
Braised Superior Bird's Nest, Fish Maw, Bamboo Pith

§X/|\++/—/—
Sauteed Scallop, Asparagus, Crispy Conpoy

/l\{%/_:ED%/_/_i

Soon Hock Fish, Onion, Garlic served in Casserole

85T R REIE LB TCEB TR

Braised 10-head South African Abalone, Chinese Mushroom, Premium Abalone Sauce

1B RRAE 52 5585
Hua Ting Signature Crispy Roasted Duck

ANZ I8 K SR UNERNSAS FE B

Stewed Inaniwa Noodle, Tiger King Prawn, Lobster Stock

MR 2B EHERIE

Double-boiled Almond Cream, Peach Resin
Chinese Four Petit

$1788++ per table of 10 persons
Prices are subject to 10% service charge and government taxes

Food allergies, dietary,/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation J3p# l&\/egetarian =




