HUATING

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.
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Please inform our servers if you have any food allergies upon placing your order
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All prices are quoted in Singapore Dollars and subjected to 10% service charge and prevailing government taxes
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Set Menu
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118 per person

P R BRE R Bt AhaLE
Trio Combination
Crispy Roasted Pork
Crispy Squid Tentacle, almond flake, chilli
Chilled Marinated Jelly Fish, scallion oil

BERZOGHERREIS

Double-boiled Chicken Soup, sea cucumber, conpoy, antler fungus

B T =R B

Teochew Style Steamed Chilean Seabass, olive, ginger

B LA R RN KB NG 5 E AT 3R

Braised 6-Head Abalone, goose web, seasonal vegetable, supreme abalone sauce

8 A AR AT A
Wok-fried Ho Fun, live prawn, egg

PRE il F H 5R K

Mango Sago, peach gum, pomelo



138 per person

E B\ K8, TR E BN X AL BB F
Trio Combination
Chilled Marinated 8-head Abalone, Japanese sake
Roasted Duck, crispy corn biscuit
Pan-fried Hokkaido Scallops, soy sesame dressing

EIRERGTRE
Stewed Bird's Nest, crab, conpoy

FHEFMER WAL

Sautéed Fresh Boston Lobster, morel mushroom, capsicum

B REER &
Deep-fried Pork Rib, chilli, garlic

BiAB LR AT

Braised Egg Noodle, lobster claw, prawn paste, superior soup

PR R E R T ET

Pear Dessert Soup, chuan-bei, lotus seed, chen-pi
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168 per person

HEMEREEES
Stuffed Golden Crab Shell, wild mushroom

BEAFENEMIER
Double-boiled Fish Maw Soup, wild bamboo pith, superior fish broth

BEFEF AR

Steamed Local Lobster, organic black garlic

PR = B0

Wok-fried Diced Beef, cumin, leek, spring onion, shallot
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Braised Inaniwa Noodle, 6 head abalone, chicken broth

ERMTHER

Aloe Vera Jelly, pomelo, ice cream
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1288 104 person
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Smoked Roasted Duck

BSUEHETRS
Stewed Bird's Nest, sea cucumber, conpoy

HRERFERE
Steamed Soon Hock, garlic

EREHFFBER

Sautéed Live Prawn, ginger, spring onion, butter sauce

LI AR GRS kI ESUE i N ES

Braised 6-Head Abalone, sea cucumber, seasonal vegetable, supreme abalone sauce

B XUE L 6 A B
Deep-fried Pork Rib, chilli, garlic

RAG AR BE S T REER

Braised Inaniwa Noodle, Hokkaido scallop, chicken broth

PRI R E R T ET

Pear Dessert Soup, chuan-bei, lotus seed, chen-pi
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1688 10z person

EHFSHT MAERRESHEXIBEESEINE
Trio Combination
Pan-fried Foie Gras, sea salt
Spicy Sea Cucumber, minced pork, garlic
Chilled Fugus, lily bulb, vinegar

B EIRENGRS

Stewed Bird’s Nest, crab meat, crab roe

SEWHTRS

Sautéed Scallop, conpoy, asparagus
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Steamed Soon Hock, superior soya sauce
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Sautéed Diced Kurobuta Pork, soy sesame dressing
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6-head Abalone, shiitake mushroom, seasonal vegetable, supreme abalone sauce

ZLR i A 4 A
Braised Boston Lobster Egg Noodle, ginger, spring onion

EARERICHE
Double-boiled Almond Cream, egg white
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1HE F RS
Smoked Aged Pu-Erh Peking Duck

TERES L\ Bk
Stewed Superior Bird's Nest, fish maw, sea cucumber
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Sautéed Prawn, broccoli, Sakura prawn & Wasabi Prawn

P REEEE
Soon Hock Fish Casserole, onion, garlic
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Braised 4-head South African Abalone, seasonal vegetable, supreme abalone sauce

S FID R
Minced Peking Duck, lettuce wrap

PESRARE 55 B AR A b

Braised Kurobuta Pork Mee Pok, matsutake mushroom, preserved olives

BEHRRGREFEEE

Chilled Homemade Beancurd, avocado, fruits



