TUNG LOK
SEAFOOD

M & i3 6F
The Simgapant Taste

AMBELER
ROM Menu

TunglLok Seafood
18 Marina Gardens Drive,
#01-10, Gardens by the Bay

(Below Flower Dome),
Singapore 018953

Enjoy complimentary decoration on ROM table
with booking of 2 tables and above

o #1,€ £ 20 4= Minimum of 20 persons required for booking.
o ik ¥ By IN AT 5 Am 10%IR 5 9% BB 9% AL All prices indicated are subject to 10% service charge
and prevailing government tax.
o I Rl Bt A4 4K, A7de, 48 2BALE FA24 K44 Not valid in conjunction with other promotional programmes,

offers, e-vouchers, discount cards and privilege cards, unless otherwise stated.
20240715
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SEAFOOD

ik iy 6F
The Simgapant Taste

148 X E
Wedding Set Menu 1

i st &
Traditional Seafood Combination
o }£ 7t & 3 Stir-fried Shark’s Fin with Egg
o X.0.% &4 Chilled Jellyfish with X.0. Sauce
o # it 7 A 1F Crisp-fried Baby Squid
o 84 3 J& J % Pan-fried Beancurd Skin Roll with Shrimp and Chives

BRI N ¥ 8

Deep-fried Prawn with Wasabi-mayo

FIe 2y
‘Tanjia’-style Braised Fish Maw Bisque

LI A I B e &
Braised Abalone with Mushroom

CRF RO D
Steamed Garoupa with Minced Garlic Sauce

& R e HE R
Oven-baked Coffee Pork Rib with Almond Flakes

HEIE
Seafood Crispy Noodles

et a RF R
Yam Paste with Gingko Nuts in Coconut Milk

$688++ 4% Al / 10 persons

o #1,€ £ 20 4= Minimum of 20 persons required for booking.
o X E ¥ B RAGMAAT T A 10%R 54 A B 3 A All prices indicated are subject to 10% service charge
and prevailing government tax.
o I Rl Bt A4 4K, A7de, 48 2BALE FA24 K44 Not valid in conjunction with other promotional programmes,
offers, e-vouchers, discount cards and privilege cards, unless otherwise stated.
20240715
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REKIAZL
Wedding Set Menu 2

1 G 5 B A
Traditional Seafood Combination
o A 7t # # Stir-fried Shark’s Fin with Egg
¢ X.0. % &4 Chilled Jellyfish with X.0. Sauce
o #Ji. 7 %1% Crispy Baby Squid
o &V #F 3K Deep-fried Prawn with Salted Egg Yolk

X.0. 8 5 F #
Sautéed Fresh Scallop with Asparagus in X.0. Sauce

LR EN B
Braised Shark’s Fin with Crab Meat

B HGEE
Braised Abalone with Sea Cucumber

Steamed Marble Goby with Light Soy Sauce

AR
Crispy Chicken with Minced Garlic

KDy &
Fried Seafood ‘Mee Sua’

MALH %

Chilled Mango Cream with Pomelo and Sago

$888++ 4% Al / 10 persons

o #1,€ £ 20 4= Minimum of 20 persons required for booking.
o X E ¥ B RAGMAAT T A 10%R 54 A B 3 A All prices indicated are subject to 10% service charge
and prevailing government tax.
o I Rl Bt A4 4K, A7de, 48 2BALE FA24 K44 Not valid in conjunction with other promotional programmes,
offers, e-vouchers, discount cards and privilege cards, unless otherwise stated.
20240715
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Tat£%
Wedding Set Menu 3

1 G 5 B A
Traditional Seafood Combination
o A 7t # # Stir-fried Shark’s Fin with Egg
¢ X.0. % &4 Chilled Jellyfish with X.0. Sauce
o #Ji. 7 %1% Crispy Baby Squid
o &V #F 3K Deep-fried Prawn with Salted Egg Yolk

= R N 8 b0, 30
‘Tanjia’-style Braised Superior Shark’s Fin with Chinese Ham

LR R R
Wok-baked Boston Lobster in Superior Broth

IR A FESEE0 S
Braised Abalone with Mushroom

FROIK S

AN

Steamed Red Garoupa with Light Soy Sauce

ERAD 2z
Baked Pork Rib with Honey Sauce

SRS Fr P AR
Shrimp Fried Rice wrapped in Lotus Leaf

AR I
Double-boiled Snow Hashima with Lotus Seeds and Red Dates

$1388++ 1+ 4% A / 10 persons

o #1,€ £ 20 4= Minimum of 20 persons required for booking.
o X E ¥ B RAGMAAT T A 10%R 54 A B 3 A All prices indicated are subject to 10% service charge
and prevailing government tax.
o I Rl Bt A4 4K, A7de, 48 2BALE FA24 K44 Not valid in conjunction with other promotional programmes,
offers, e-vouchers, discount cards and privilege cards, unless otherwise stated.
20240715



