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APPETIZERS

@Eﬂ'ﬂ‘lﬂ%ﬂgk \

Teochew Style Chilled Pork Meat

@ﬁi’ﬁ@ﬁﬂ%@
Deep Fried Crispy
Homemade Prawn Ball

mﬁlﬁﬁﬂﬁ)ﬂ’\%
Chilled Prawn Marinated with
Hua Diao Wine and Wolftberry

@ BRZMFE
Deep Fried Burdock with Sesame

lﬁ*ﬂ Spicy
O mia

Chef Recommendation

No Service Charge (Not included VIP Room) & NO GST
FrE &% 5 AR 528 (B T REZ)FHEH

FRrAE R {#E%, Pictures are for reference only.




APPETIZERS

N ERZEDE 58  $12 $16
Salt Grilled Black Gold Tofu
& A FERZ IR $8EES (2 416
Deep Fried Burdock with Sesame
R YN $12 $18 $24
Chilled Jellyfish with Cucumber Strips
M. AN &4 2 $12 $18 $24
Octopus with Sesame
A5, HA M X A & $14 $21 928
Teochew Style Chilled Pork Meat
® A6, BRAE B ] IT R $14  $21 $28
Deep Fried Crispy Homemade Prawn Ball
AT. A A, FE Rt 7 5T $16 $24 $32

Chilled Prawn Marinated with
Hua Diao Wine and Wolftberry

& A8 M X A0k Bt/ Seasonal Price
Teochew Cold Crab

BEHEMNFR
cdlelViEhRwith Cucumber Strips

i/ \MEHZRR
@/ e

" OctopuswithgSERame)

dn BN FE

 emlcochew Cold Crab

Al Salt Grilled Black Gold Tofu B Spicy

& Fiikn

Chef Recommendation

No Service Charge (Not included VIP Room) & NO GST

AENMEEESMERSHFRTERE)NEER
BB R {EEE, Pictures are for reference only.




:7%,% Soup e Thick Soup e SHARK Fin

o2

BERCEBR
@ Fish Maw Soup with
Crab Meat
SI. B h AT $8 80 (%1% per pax)

Crab Meat Shark’s Fin Soup
52. @% é’FVTﬁﬁJ{Fe’ﬁ $8 .80 (#H1L per pax)

Fresh Prawn with Rich Prawn Soup

$3. ﬁ}%@_% 7 $880 (1% per pax) - g
Fish Curd with Fish Bone Soup
S4, ) X B 8RS $40 $60 $80

Fish Maw Soup with Crab Meat

BEE8%
Fish Curd with
Fish Bone Soup

@ ANERES V]

Crab Meat Shark’s Fin Soup

52 EINRINS

Fresh Prawn with
Rich Prawn Soup

B Spicy
& ik
Chef Recommendation

No Service Charge (Not included VIP Room] & NO GST
FTEMEEES MRS TERRE)MEER

FrEE R {{#t&%. Pictures are for reference &




(2 Soup e THick Soup ¢ SHARk Fin §
;_@,;ﬁ gEXvIIT e $40 $60 $80 L’g

Braised Fish Maw with
Sour Soup

6. 1 2 i 8% % $40 $60 $80 . e
Seafood Thick Soup
with Crab Roe

SRR ST $40 $60 $80
Seafood with Jade Green \
Vegetables Thick Soup '

$8. T N & Py & 38 $60 $90 $120
Crab Meat Shark’s Fin Soup
with Dry Scallop

g25Hs

Seafood Thick Soup with Crab Roe

@ S5EEETEE
Seafood Thick Soup with
Jade Green Vegetables

BAIcBER
Braised Fish Maw
with Sour Soup

lﬁﬁ Spicy
[V A

Chef Recommendation
No Service Charge (Nof included VIP Room) & NO GST
FENMERTHESMREEBTREZ)FHEER

FRAEBE R {E%, Pictures are for reference only.




K528 3 Soup « Thick Soup » Shark Fin

® 9. KA L LG $] 2.80 (&1% per pax) Regal Ganden

Jasmine with Black Chicken Soup

$10. 'fﬁg—?ﬂiﬁlﬁzﬁ $]280 (#1% per pax)
Bamboo Fungus with Morel Mushroom Soup

® S B %#ﬂ.@@ﬁ $48 (1% per pax)

Braised Shark'’s Fin with Green Pepper Sour Soup

§12. 3 B9 7 s 60,38 $48 (1% per pax)
Braised Shark’s Fin with Special Thick Soup

$13. @i‘ g.’. :;R 7 ﬁ@a)@ $48 (fF1Z per pax)
Braised Shark'’s Fin with Crab Roe

S14. 1 A5 B $68 (%1% per pax)
Mini Buddha Jumps Over the Wall

=% Jasmine with Black C Eﬁ;ggnr - S14 BRIk IS

s10 MEERES Mini Buddha Jumps Over the Wall
" Bamboo Fungus with
Morel Mushroom Soup

&) WA EREE
~ Braised Shark’s Fin with
Green Pepper Sour Soup

M Spicy
& i

Chef Recommendation

No Service Charge (Not included VIP Room] & NO GST

FTEMEEE S MRS HERTEEE)EER
FREBE R {#E%. Pictures are for reference only.




FI. ZLYE & Red Grouper $9/1009
F2. I 7C B Marble Goby $9/]009
F3. 5+ %8 & Pomfret $12/100g

FHF Cooking Methods:

FF1. A N 7% Teochew Style Steamed
FF2. B X & Hong Kong Style Steamed
FF3. 32/ 7% Steamed with Preserved Radish
FFA. .45 7% Steamed with Bean Paste
FF5. 71 & 7% Steamed with Celery Sauce
j FF6. % HL 7% Steamed with Chopped Chili
J FF7. JRUBL 45 7% Steamed with Pineapple Sauce

2058 (F)

i @ystersSauce
-

e b s m e g

Deep Fried"withsShredded Ginger

() BRARE

Steamed with Spicy Salted Vegetable -

&2

Regal Garden

@ REEF

Steamed with Pineapple Sauce

j FF8. &3k A% 3£ & Steamed with Spicy Salted Vegetable
O FFY. #5453 F 7 Steamed with Lime & Minced Garlic
FF10. 7 7% (¥) Oil Poached
FF11. #% B (¥F) Deep Fried with Sweet & Sour Sauce

FF12. & 22380 ():‘F) Deep Fried with Shredded Ginger
& Oyster Sauce

R

Steamed with Chopped Chili

@ﬁ@ﬁ

Steamed with Celery Sauce

[ﬁtﬂ Spicy
O [T HEST
Chef Recommendation

( "No Service Charge (Not included VIP Room) & NO GST
\ FTEMEE® SRS E(ERT REE) AR

FRAEBE R {E%, Pictures are for reference only.




Fish

FA. 278 k& K
Sliced Fish with Pickled Mustard Green
in Golden Soup

B AR & R
Sliced Fish with Spicy Salted Vegetable

Fb. o2 T A & K
Curry Asam Sliced Fish

& | [ o7 I A 5o %
Curry Asam Marble Goby Fillet

### Spicy
& EmiEn

Chef Recommendation
No Service Charge (Not included VIP Room] & NO GST ¥~
FTEMEEE S MRS HERTEEE)EER

FREBE R {#EE. Pictures are for reference only.

@) SreRa

~ Sliced Fish with
Pickled Mustard Green
in Golden Soup

$20 $30 $40
$20 $30 $40
$20 $30 $40

$55 (600g each)

" BT £ FFE
% Curry Asam Marble Goby Fillet




FE&REe
Pan Fried Cod Fish with
Celery Sauce

JR RELEEKG S
Steamed Cod Fish with
Pineapple Sauce

$] 3.80 (£4% per pax)

I, Bk AT s
Steamed Cod Fish with
Chopped Chili Sauce

$] 3.80 (54 per pax)

FlO. bert 5 Ass &
Pan Fried Cod Fish with Teriyaki Sauce

$] 3.80 (#4x per pax)
Al 7 HEAE S

Pan Fried Cod Fish with Celery Sauce
$] 3.80 (#1% per pax)
Rt EREE

Pan Fried Cod Fish with
Teriyaki Sauce

tﬁm Spicy
O [EFImHE ST

Chef Recommendation

.-"'}\J'c Service Charge (Nof included VIP Room) & NO GST
\ FTEMEE® SRS E(ERT REE) AR

FRAEBE R {E%, Pictures are for reference only.




PRAWN ~

2]

@EIEMMF

White Pepper Prawns

Seven Spices Salt & Pepper Prawns

Pl. & ¥ 3F $25 $38 $50
Boiled Prawns
P2. F ALFAL $25 $38 $50
Pan Fried Prawns
SP3. & AT $25 $38 $50
White Pepper Prawns
P4. ek i 2k 4T $25 $38

Seven Spices Salt & Pepper Prawns

®EI!®!EF

Boiled Prawns
tﬁ*ﬂ Spicy
O i

Chef Recommendation

No Service Charge (Not included VIP Room) & NO GST
FrE &% 5 AR 528 (B T REZ)FHEH

FREBE R {#E%, Pictures are for reference only.




2

PS. #4R 2544 B4 $25 $38 $50 e
Herbal Drunken Prawns in Claypot Py RFAICIIRER
Stir Fired Shelled Prawn
P6. BB IT I $28  $42  $56 S e s
Salted Egg Shelled Prawn . ' .
P7. i B 3T 5K $28 $42 $56
Sweet & Sour Shelled Prawn
P8. KA f k) ST 5k $28 $42 $56

Stir Fired Shelled Prawn with
Jasmine Flower

& 9. i K A R $28 $42 $56
Crispy Rice & Shelled Prawn Salad

) BN ERITIR

% Crispy Rice & Shelled Prawn Salad e

g8, WIRES BT

% Herbal Drunken Prawns in Claypot

$RHL Spicy
& Fien

Chef Recommendation

No Service Charge (Not included VIP Room) & NO GST
B ETE S MRS TREE)NHER

FRAAE R {83, Pictures are for reference only.




%%‘ Seafood e Premium Seafood >

FRAGTE
@ Dry Braised Scallop @j

Regal Gardn
. 3
H1. —'f-j:j%:ﬁf{%—'_f—g $880 (#1% per pax)
Dry Braised Scallop
H2. 4% )% AL BR & 62 $20 3pcs) $39 (6pcs) $63 (10pcs)

Wok Fried Fish Maw Stuffed
with Prawn Paste

H3. 77 Tk 7 2 38 284 £ 352 $70
Stir Fried Broccoli with Scallop
Ha. % i T R 0E A $34 $52 $70

Deep Fried Sea Cucumber with
Honey Sauce & Snow Pear

\ \ @ ArnEmeE )

(D EAEREES Wok Fried Fish Maw Stuffed .

. Deep Fried Sea Cucumber with with Prawn Paste :
HeneytSauce & Snow Pear

lﬁ*ﬂ Spicy
O =k

Chef Recommendation

No Service Charge (Not included VIP Room) & NO GST
FrE &% 5 AR 528 (B T REZ)FHEH

FREBE R {#E%, Pictures are for reference only.




Seafood e Premium Seafood (i\
‘ )
H5. 35 09 i A & 4% $36 54 $72 -

Braised Sea Cucumber & Fish Maw Regal Ganden
with Special Thick Soup

Ho. — &% 81 ¢ ok 4% $48 $72 $96
Braised Abalone with Seafood
in Claypot ¥

j H7. $k AR 3 fiF B/t Seasonal Price
Chili Crab

j H8. & # A # B4/t Seasonal Price
White Pepper Crab

H9. Je. Pt & & & & B4/t Seasonal Price

Steamed Crab with Hua Diac Wine
K/

& Egg White
y
&/

He —REREEIRE

Braised Abalone with
Seafood in Claypot

HY 7EREEOFRE

Steamed Crab with Hua Diao Wine

& Egg White
- -~

¥EH Spicy
& Ein

Chef Recommendation

No Service Charge [Not included VIP Room) & NO GST
B TE S MRS TREE)NHER

FRAE RS, Pictures are for reference only.




£ EL Meat & Poultry

s

Rogal Gurdn

— KA H % Order in 1 days advance

M1. ::1;[&4%# $298 ("‘/\ who|e) “
Suckling Pig

G M. K AR ity 2y $16 $30 $44
Garlic Butter Chicken
M3. v o 4 Ba 2l 2R $16 $30 $44 -
Sweet & Sour Sliced Chicken @éﬁ%uifﬂéﬁken
M4, PR B\ $16 $30 $44
Tangerine Peel Infused Pork Chop
M5, AR 2k I\ $16 $30 $44
Salt & Pepper Pork Chop
M6. #E B5H \ $16 $30 $44 ([ ez

Sweet & Sour Pork Chop Tangerine Peel Infused Pork Chop

lﬁ#& Spicy
O =k

Chef Recommendation

No Service Charge (Not included VIP Room) & NO GSD

BB REMREE (BT REZ)HEER
FREBE R {#E%, Pictures are for reference only.




BREZEREEN

Steamed Kampong Chicken with
Spring Onion & Minced Ginger

2

Rogal Gardan

# i Meat & Poultry

M. B) % F A $16 $30 $44
Braised Pork Ribs with Yam in Claypot

® M. FEEFAEED $28 (£ hal) $56 (—2 whole)
Steamed Kampong Chicken with Spring Onion
& Minced Ginger

M9, E-F 2 3% A H AR $28 (%2 half) $56 (—= whole]
Steamed Kampong Chicken with Puning Bean Sauce
MI0. & K % & bn H A 4 $28 (2 halff $56 (— 2 whole)

Steamed Kampong Chicken with Premium Soup
{Superior Soup, Chinese Cabbage, Hoshimeji Mushroom & Black Fungus)

o ETEEXHEB

M9

S04 Steamed Kampaong Chicken
with Puning Bean Sauce

M0 ZU53B810E5E8
¥ Steamed Kampong Chicken
with Premium Soup

$R# Spicy
& FEns

Chef Recommendation

No Service Charge (Not included VIP Room) & NO GST

AENMEEESMERSHFRTERE)NEER
B RS, Pictures are for reference only.




4 Meatr & Poultry Q

WE—=28
Pepper & Salt Spare Rib

[ ]

@ RE—B&
Beijing Style Braised Spare Rib

MI1. BB $28 (£ hal) $56 (—Riwhole)

Crispy Duck

M12. i B\ TG $32 (2 hal) $64 (— = whole)
Braised Duck with Sea Cucumber

MI3. Bh 4R RS T $42
Yam Basket with Chicken Cube & Cashew Nuts

M14. # 3k — i'ﬁ’ $980 (1% per pax)
Pepper & Salt Spare Rib

0 MI5. 7= B — B $980 (%1% per pax)

Beijing Style Braised Spare Rib

PHIRRBRE T

Yam Basket with Chicken Cube
& Cashew Nuts

lﬁ#& Spicy
O =k

Chef Recommendation

No Service Charge (Not included VIP Room) & NO GSD

BB REMREE (BT REZ)HEEHR
FREBE R {#E%, Pictures are for reference only.




N ._.
\"._\ \ Ez gm%&@

W& =% Pan Fried Bitter Gourd Omelette

E1. &l A &

Pan Fried Preserved Radish Omelette

£2. & )N AT &

Pan Fried Bitter Gourd Omelette

E3. 3 4% AN A

Pan Fried Prawn Cubes Omelette

E4. whi v A 2

Pan Fried Clams Omelette
B5. & ok Al &

Pan Fried Sweet Leaf Omelette

&) TSRS
Steamed Tofu with Scallop
& Black Bean Sauce

L FIE A ENG N
Braised Bamboo Charcoal Tofu
with Hoshimeji Mushroom

B, 8 2 %
Braised Tofu with Seafood

; 8. Bt TAZHE
Steamed Tofu with Scallop
& Black Bean Sauce

$12
$12
$12
$12

$12

$20

$20
$20

$30

$30
$30

WEEH RS

$40

$40
$40

) Braised Bamboo Charcoal Tofu

with Hoshimeji Mushroom

$R# Spicy
& FEns

Chef Recommendation

No Service Charge (Not included VIP Room) & NO GST
B TE S MRS TREE)NEER

B RS, Pictures are for reference only.



VeGetables §
2
DEEROSER @

Stir Fried Sweet Leaf with Egg M Ganden
VI. B2 23\ 2L $16 " $25 §32
Broccoli with Crab Roe Sauce
V2, RN 2% $16. $25 $3:%
Stir Fried Broccoli with Minced Garlic
V3, 24K 2 $16 Y625 1$32
Stir Fried Kai Lan with Ginger & Rice Wine
VA, JRXD Gk A IR 2 16 $28 $32
Stir Fried Kai Lan with Dried Sole Fish
B REEBERR V5. RERARE $N6 $25 \§32

Stir Fried Cordyceps Flower
with Royale Chives

Stir Fried Cordyceps Flower
with Royale Chives

. BN DR R $16 $25 §$32
Stir Fried Sweet Leaf with Egg
22 BLh AR s 525 532

Stir Fried Romaine Leftuce with
Fermented Bean Curd & Shredded Ginger

C SFEEN AR s, 625 $32

Stir Fried Romaine Lettuce with
Prawn Paste

@!’Fgﬁﬂ’lﬁﬁiﬁi
Stir Fried Romaine Lettuce
with Prawn Paste

m E2)\B=%

Broccoli with Crab Roe Sauce

lﬁ#& Spicy
O =k

Chef Recommendation

No Service Charge (Not included VIP Room) & NO GST
FrE &% 5 AR 528 (B T REZ)FHEH

FREBE R {#E%, Pictures are for reference only.




J&., Porridge Base:
€ (1. 2% /LA’ Pouched Rice with Golden Superior Soup

&b ﬁ ,ﬁ, ﬁ\ (2. #M #5 Teochew Porridge

I i

"= Pomfre Teochew Porridge

HOW TO ORDER £ # Main Dish:
f; 3’ 1. ‘?‘H}— # Morel Mushroom $20 $30 $40
i;;;___a(* oy € ((2. % H Fish Slices $28 $42 $56
Choose 1 Porridge Base (3. %8 Seafood $28 $42 $56
& ((4. %5 % Crab A1 Seasonal Price
3-'2% (5. %3 & Pomfret B Seasonal Price
;%,a‘f% jt . At At Side Dish:
Ch;’osc—;M::il'm DIsh Q1. FH Wild Mushroom $8 $] 2 $ 16
(1or 2 dishes above] (CC2. ™2 Clams $8 $12 $16
& 5%2 (3. ™ 2K Sliced Chicken $] 0 $] ) $2 0
STEP (CC4. 3T 3R Shelled Prawn $16 $24 $32

A5 @35{53}' (Ces. 7 -F Scallop $] 8 $27 $3 o)

Choose Side Dish

c4 BES BN
5% Crab Pouched Rice with
Golden Superior Soup

BRH Spicy
& Finen

Chef Recommendation

No Service Charge (Not included VIP Room) & NO GST
B TE S MRS TREE)NHER

FREE R {E%, Pictures are for reference only.




Noodle

AN SRR R

Teochew Style Fried Kway Teow
with Preserved Radish

G MR #AM AR % $16 $24 $32
Teochew Style Fried Kway Teow
with Preserved Radish \

NR2. %A% H & $16 $24 $32
Wok Fried Yee Mee with
Assorted Mushroom

ﬁﬁfﬁ’ﬁﬁnwifh NR3. ¥ 2 &3 $16 $24 $32

Zhajiang Sauce Five Colour Ramen with Zhajiang Sauce

NRe. 2B EF 4@ $16 $24 $32

Stir Fried Noodle with Sweet Leaf

NRS. &F %594 K Hy $20 $30 $40

Braised Thick Bee Hoon with Fresh Prawn

NR6. & 7 41K & 37 $20 $30 $40
Sliced Fish Soup with Thick Bee Hoon

NR7. 7 &f T @ 2% $20 $30 $40
Stir Fried Vermicelli with Seafood

NRS. i & 7% % 25 T $20 $30 $40
Stir Fried & Deep Fried Hor Fun
with Egg Sauce & Seafood

[N ER S i)
Braised Thick Bee Hoon
with Fresh Prawn

SEXEFIE
Stir Fried Noodle
with Sweet Leaf

B Spi
AW BHTIES
[ Stir Fried Vermicelli

Chef Recommendation with Seafood

No Service Charge (Not included VIP Room) & NO GSD

BB REMREE (BT REZ)HEER
FREBE R {#E%, Pictures are for reference only.




Rice

o WEBBEHIR
NR9 Pork Lard with Rice
in Claypot

NRY. &) 4% 74 i i& 45 4R
Pork Lard with Rice in Claypot
$16 $24 $32

NR10. & B7 A8 5 k0 4R

Fried Rice with Chinese Sausage & /
Chicken Cube -

$16 $24 $32 e B
NRIT. #2355 5 4210 4R $16 $24 $32
Prawn Cube Fried Rice with Premium Special Sauce
& NRI2. 8 O K iR $22 $33 $44
Crab Meat Fried Rice with Chinese Spinach
& NRI3. G 45 b0 8 AR $20 (#+4 per pax)
Braised Abalone Rice in Hot Stone Pot
NR14. & 1R $] .50 (#1% per pax)
White Rice
NR1S. 4% Sk (/%) $5.80 (4% 4pcs)
Plain Man Tou (Steamed,/Deep Fried)
NR16. & 33 $10 $15 $20

Plain Porridge

NR12 EANIR
NR] E%ﬁﬁ@!ﬁ’tﬁ ; Crﬂb Meat FrjEd Rice
3 Braised Abalone Rice with Chinese Spinach

in Hot Stone Pot

$RHL Spicy
& Finen

Chef Recommendation

No Service Charge (Not included VIP Room) & NO GST

B ETE S MRS TREE)NHER
B RS, Pictures are for reference only.




DESSERTS

i) BB SR

Yuan Yang Sesame
Glutinous Rice Cake

® D1 B EH 2 R EAL vuan Yang Sesame Glutinous Rice Cake
$880 (4pcs) $]760 (8pcs) $2640 (12pcs)

D2. #8 % A ) Deep Fried Double Skin Milk
$880 (4pcs) $]760 (8pcs) $2640 (12pcs)

D3. FEATER & Yogurt Mousse Bunny
$880 (3pcs) $ 17.60 (6pcs) $264O (10pcs)

D4. L1 4% &A% L 7% Roselle with Hawthorne Jelly
$880 (3pcs) $]760 (6pcs) $2640 (10pcs)

€ D5. ixj}‘g’fﬁ $]6 (10pcs)
Red Bean Paste Pancake
" @06 £RERFR $4.80 (%4 per pax
7/ Mashed Taro with
Gingko and Pumpkin
D7. KR G EE $26.80 (#1% per pax)

Boiled Bird Nest with
Osmanthus & Winter Melon Syrup

RATBRIDR

" Yogurt Mousse Bunny

D2 18BN

Deep Fried Double Skin Milk

& i

Chef Recommendation

No Service Charge (Not included VIP Room) & NO GST i
BN ESMBRESEPET SEE)EHER

FRBER{LHE%, Pictures are for reference only.




=% Roselle with Hawthorne Jelly

i) EERROES
" Boiled Bird Nest with Osmanthus
& Winter Melon Syrup

5 LR

" Red Bean Paste Pancake

b SERTR
5 Mashed Taro with
Gingko and Pumpkin

& minEn

Chef Recommendation

No Service Charge (Not included VIP Room) & NO GST
B ETE S MRS TREE)NHER

FRAEEFR{#EE, Pictures are for reference only.




CHinese Tea ¢ (é \
Wi, &HR ii $3 OO (442 per pax)

. i&#’ﬁ'\ Longjing Tea

W2. &% puEr& Chrysanthemum Tea $3 OO (442 per pax)

W3. 4 YL Tie Kuan Yin Tea $3.00 (442 per pax) W il
W4, E- 25 Py Er Tea $2.50 (442 per pax)
W5. & H Jasmine Tea $2.50 (44 per pox)
W6. 3 F& Chrysanthemum Tea $2.50 (44 per pax)

W7, BEERETR 02/

Passmn Fruit Honey {emon lCoid/Hoﬂ

@%Eﬁmmﬁ& (%118
Cucumber with Pear Juice
(Cold/Hof|

WI. B A E AT (A $600 (%1% per pax)
Passion Fruit Honey Lemon (Cold/Hot)
We. RAR & EJNGE 4/ $5.00 (%45 per pax)
Longan with Winter Melon Juice (Cold/Hot)
W9, TH R NTK AL 5/ $5.00 (#42 per pax)
Cucumber with Pear Juice (Cold,/Hot)
W10, oLy 48 74 38 7K (16 38) $4.00 (4 per pax)
Roselle with Hawthorne Juice (Cold/Hot)
HEBIBIEIK (/)
Roselle with Hawthorne Juice
(Cold/Hot)
WI1. T @ ¥ /R Cake $2.50 (%1% per pax)
O = w2 & % Sprite $250 (%1% per pax)
[ .
Ml i W13. 100 Plus $250 (1% per pax)
No Service Charge (Not included VIP Room) & NO GST
ﬁﬁ'ﬁﬁﬁ%@%ﬂﬂﬂﬁ%%(ﬁ%_f%ﬁﬁﬁufﬁﬁﬁ> Wi4. éj ﬂ;7j((k$/i£§) $'| 50 (44 per pux}

FREBE R {#E%, Pictures are for reference only. Plain Water [CO|C|/HOII
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&

Regal Garden
163 Kallang Way, #01-12, Singapore 349256
Tel: 63200333 / 21573131




