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TAEER
SERVES 10 PAX
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Ascendance Salmon ‘Yu Sheng’

BEE
EHEREE
Braised Shark’s Fin Soup
w/Crabmeat

measK
AR SR

Steamed Pomfret in Teochew Style

HHEH
BT

Drunken Prawns

SET MENU ans

TR
Signature Kampong Chicken in
Teochew Bean Sauce

2026

LikE
i 6 7 L IR AR R BT
Braised Abalone, Scallops,
Mushroom Dried Oysters,
Black Moss & Seasonal Vegetable

R
ik B8 < RE IR AT H- TR
Swatow Fragrant Glutinous Rice
w/Preserved Sausage

EihE S
ERER
Chilled Fresh Mango &
Pomelo w/Sago

SWATOW SEAFOOD
RESTAURANT
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TAEER
SERVES 10 PAX

Rtk
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Ascendance Salmon "Yu Sheng’

BEE
Braised Shark’s Fin in
Superior Broth w/Crabmeat

MmadK
IV S R

Steamed Pomfret in Teochew Style

RERE
B R E A AF
Lobster in ‘Bi Feng Tang' Style
BEKH
HS/\H&
Chef's Special ‘Evergreen’
Vegetables Medley

1R 8
IRt E IR 82 IR
Braised Abalone w/Sea Cucumber,
Dried Oysters & Seasonal Vegetable

i ES
AR REIRAR K TR
Stir-Fried Glutinous Rice
w/Preserved Sausage

BREEFF
LIRZESHERR
Simmered Peach Collagen in
Red Dates & Snow Fungus Syrup

RS#HE
51288~

TAER
SERVES 10 PAX

HiRE 1 KT
1 DAY ADVANCE ORDER REQUIRED
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Ascendance Salmon ‘Yu Sheng’

SR
BREEHIE
Charcoal Roasted Suckling Pig
(Whole)

REE ¢
BE S FH\KiEE
Double-Boiled Superior Shark’s Fin
w/Shark Bone Collagen Broth
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Steamed Pomfret in Teochew Style

B3t
IRRSIRNESY &
Braised Abalone w/Sea Cucumber,
Dried Oysters & Seasonal Vegetable

EREH
ETEEL
Signature Kampong Chicken in
Teochew Bean Sauce

HE=#
R REIRBAIR
Stir-Fried Glutinous Rice
w/Preserved Sausage
ESEE
EMSLS
Double-Boiled Red Date w/Hashima

EREETESR, BE, BEM. AENMBHISINBRNEAEBRSRSHA.
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1188

TAER
SERVES 10 PAX

IRE 1 KT
1 DAY ADVANCE ORDER REQUIRED

Rk
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Wealth In Abundance
Abalone "Yu Sheng'

S
BE2MAILE

Charcoal Roasted Suckling Pig
(Whole)

EHNE
FEHE GBS
Buddha Jump Over The Wall

BRI

Steamed Pomfret in Teochew Style

TEREE
B RE AT
Lobster in ‘Bi Feng Tang' Style

BEKHE
HR/\&
Chef’s Special ‘Evergreen’
Vegetables Medley

YITESE
ZTm
Braised Noodle w/King Crab Meat

ERTER
HI RS
Double-Boiled Bird's Nest
w/Almond

Set Menu inclusive of Chinese Tea, Peanuts & Wet Tissue. All prices subject to prevailing GST & service charge.
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NAER
SERVES 6 PAX

Not Available for
Chinese New Year Eve Dinner.
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Ascendance Salmon "Yu Sheng’

BEE¢
EHERET
Braised Shark’s Fin Soup
w/Crabmeat

ERAR
MiRZEEES MY
Steamed Giant Grouper Chunks
w/Chopped Peppercorn

EREH
ETEED
Signature Kampong Chicken in
Teochew Bean Sauce

IR SLFS
i H F SRR\
Braised Abalone w/Scallops,
Mushroom Dried Oysters,
Black Moss & Seasonal Vegetable

HEEH
Wik 35 & RE IR IH IR
Swatow Fragrant Glutinous Rice
w/Preserved Sausage

SHEH
Sk ESEFRE
Swatow Traditional ‘Nian Gao’
it EE
ERNEE

Chilled Fresh Mango &
Pomelo w/Sago

= E =
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MAEE
SERVES 4 PAX

Not Available for
Chinese New Year Eve Dinner.
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Ascendance Salmon ‘Yu Sheng’

B¢
7T NERRD

Braised Shark's Fin w/Crabmeat &
Dried Scallops in Broth

ERAR
MiRZEEE&MG
Steamed Giant Grouper Chunks
w/Chopped Peppercorn

Y R
A ET
Braised Sliced Duck
w/Tau Kwa in Teochew Style

Ll
i & 7 L IR AR R RSB
Braised Abalone w/Scallops,
Mushroom Dried Oysters,
Black Moss & Seasonal Vegetable

HEER
ik B8 < RE IR IH- TR
Swatow Fragrant Glutinous Rice
w/Preserved Sausage

SHEEH
WSk ERER
Swatow Traditional ‘Nian Gao'
EihE S
ERER
Chilled Fresh Mango &
Pomelo w/Sago
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BARESR
INDIVIDUAL
PORTION

PFiEtEmE
IR
Truffle Oil Salad Greens

BERE
KRN E
Tai Chi Double Elements Soup

RS0
B8
Stir-Fried Vegetarian Eel
w/Black Pepper

WEEE
HREEEREES
Crispy Spring Rolls

w/Purple Sweet Potato Rolls

WHRRR
RS EREEIR
Braised King Oyster Mushroom &
Vegetarian Abalone Rice

BEXE
AR Ot S
Red Lotus Stewed Peach Gum

EROETESR, L, BEM. MEMBIISNBAEERSRSE.

Set Menu inclusive of Chinese Tea, Peanuts & Wet Tissue. All prices subject to prevailing GST & service charge.
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2026 New Year's Eve Reunion Lunch & Dinner

SCAN TO BOOK

Lunch Sessions:
First Session: 11:00 AM - 1:00 PM
Second Session: 1:15 PM - 3:15 PM

Dinner Sessions:
First Session: 5:00 PM - 7:00 PM
Second Session: 7:45 PM - 9:45 PM

Please be advised that food service will commence no later than 15
minutes after the scheduled reservation time, regardless of the arrival
status of all party members.

Reservation & Payment Terms:

Full payment is required upon confirmation of your reservation and
menu selection. Reservations will be considered confirmed only upon
receipt of full payment.

Payment methods: PayNow | Bank Transfer | QR Code

2026F R Y ARFRSIRE:

FERER:

£—15: E4 11:00 — T4 1:00

8B-1%5: T41:15—3:15

BB ATER -

$—1%: T4 5:00 — 7:00

$°15: BE 7:45—9:45

1%;‘%’% TiCFRERRRBERA, BRRSEEMITHERFARF15254%
FHE.

FUTS R : WATSRRE, ALTTRATRINT, RERE
EEIRE, TARAMAEIARL.

37A: PayNow | $RITHEMK | 3R 463

The following is the bank account & UEN of
our company for your reference.

Company Name: Swatow Restaurant Pte Ltd
Bank Name: UOB Bank

Bank Account No.: 355-306-385-8

Bank Code: 7375

PayNow (UEN): 201003898K
Registered Name: Swatow Restaurant Pte Ltd




