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Manchu-Han lmperial Feast 2025
Lead by Master Chef Qi Jinzhu

Man Fu Yuan Executive Chinese Chef Aaron Tan

£ % MENU

— M AF &, First Course
L ER &R EF Premium Puer Tea with Chrysanthemum

=i & , Second Course
WETR-ZFRR, RARLLL, BREL, ALzt
Dry Nuts - Five Spice Cashew Nuts, Peanut Crunch,
Crunchy Almond, Large Pine Nuts

WHEK - BHRER, BARBY . BN EHTH
Dried Fruits - Dried Apple, Dried Kippan,
Dried Peach, Dried Green Plum

LERR-%EE, BEE, 9F548B, FARALE
Fresh Fruits — Premium Strawberries, Blueberries,
Kumguat, Premium Green grapes

BHRRE - ZBE, WEHAE, HER, AL RER
Snacks - Duo Beans Roll, Lama Cake, Steamed Corn Bun,
Beijing Red Date Cakes

REO& - %BFK, AR, BFF L2k, LA S
Pickles- Preserved Leek, Kimchi, Marinated Kailan Head,
Roselle Flower Peach
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2., # & Third Course
RE T ABBER
aABD, BEFA, HEQR, FTREA, MWATE
ZHRAEN . A5 R RIS
Cold Appetiser
Braised Duck Gizzard, Beef Shank,
Wasabi Pork Tripe Slices, Fragrance Flower Mushroom
Lee Kum Kee Soy Sauce, Dark Soy Sauce, Premium Brand
Oyster Sauce, Vegetarian Oyster Flavoured Sauce

@, AE Fourth Course, Main Course
AL
Double-boiled Bird’ s Nest with Chicken Mousse,
Chinese Ham and White Fungus

A %
Z 4830 At 5 42 B st A
Premium Dried Australian Abalone with Dried Grouper Skin
Lee Kum Kee Dark Soy Sauce, Premium Brand Oyster Sauce

SRR %
FApiAAEM | BRENRN . AMEABRE AR
Braised Deer Trotter
Lee Kum Kee Dark Soy Sauce, Premium Brand Oyster Sauce,
Light Soy Sauce, Chu Hou Paste
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ZRRE (BRE)
iR AN | RN, AW, BRKHREZAH
Bear Paw with Broceoli (lmitation Bear Paw)
Lee Kum Kee Dark Soy Sauce, Premium Brand Oyster
Sauce, Light Soy Sauce, Chu Hou Paste, Char Siu Sauce

% K &
Braised Fish with Premium Flower Fish Cake

RABHR
B4R A, BRERN , AWM BESR
Braised Sea Cucumber
Lee Kum Kee Dark Soy Sauce, Premium Brand Oyster
Sauce, Light Soy Sauce, Chu Hou Paste

REERE

Morel Mushroom, Seasonal Green

BEE (RH, REFH, 1)
E2RHBHRE, A%
Roasted Whole Lamb
(Perilla Leaf, Mongolian Spices, Sauce)
Lee Kum Kee Minced Garlic sauce, Oriental BBQ Sauce

THELE
Green Apple Stuffed with Sweet Glutinous Rice
and Dried Fruits

15 3B
Almond Bean Curd with Hashima
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Z. B Wok-fried Creations
RGBT
Stir-fried Seasonal Vegetables with
Wild Mushroom and Fungus

7w LA R R
Stir-fried Shredded Pork Loin with Green Pepper

A, R %% Imperial Pastries
& 25
Grilled Shredded Prata

WARF AR
Steamed Pork and Radish Dumplings

4. D&, Soup
PREBEFZQALED

Baby Spinach with Tofu and Rice

¥R, Banguet Finale
SHEE 2O%

Five-element Tea



THE CULINARY MASTERS

i

Master Chef Qi Jinzhu FFEHE KM Chef Aaron TanPR{gEfm IT{E

A direct culinary descendant of the Leading the culinary team at Man Fu Yuan,
Qing Dynasty, Master Chef Qi trained Chef Aaron Tan is the first Singaporean and
under Tang Keming, the last imperial among the few worldwide to be form;fllly
chef of the Qing court, and has spent appointed a disciple of Master Chef Qi, an

over five decades preserving the original _honour rarely bestowed. He earned this
court recipes and techniques. distinction through a rigorous process of live

cooking demonstrations, technical audits,
and in-depth interviews, dedicating himself to
mastering this imperial tradition.

MAIN SPONSOR

LEE KUM KEE

SUPPPORTING PARTNERS

p*% h mes oart e
ke favourite %z




