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CELEBRATE THE LUNAR NEW YEAR
WITH ABUNDANCE & PROSPERITY
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Norwegian Salmon “Yu sheng”
Small $48.80 | Large $68.80
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Prosperity Abalone Treasure Pot
(Abalone Hokkoido Scallop: Tiger Prawn, seo
cucumber cied Scaliop, Fsh Maw)

Small (& pax) $298
Large (10 pax) $488

** Order one day in advance

Prices are subject to prevailing government taxes L
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t02-01, Orchard Shopping Centre, Singopore 238866

SMS or Call us ot (+65) 9277 3315 / 6733 8272
kuvo.com.sg
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ABUNDANCE
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Norwegian Salmon “Yu Sheng’

Braised Shark's Fin with

Crab Meat

=B HFER
Sautéed Tiger Prawn with

Salted Egg Yol
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Deep-Hied "Soon Hock™ Fish with
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with Seasonal Veg
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Cured Meat Fried Rice in Lotus Lea
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Deep-Fied New Year Cake
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Chilled Calamansi jelly

$388 for 4 Persons

FORTUNE
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Norwegian Salmon “Yu Sheng”
Braised Shark’s Fin with
Crab Meat
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Kuvo's Signature

“rispy Roasted Chicker

Z-AlipisE sy

-

4t
(WA

a Lucumber &

with oeQsonai ve

REWRFET 1R

Meat Hied Rice in Lotus Lec
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Deep-Hied New Year Cake

PR B PR SRR

Chilled Calamansi |elly

$588 for 6 Persons

Available from 26 Jan to 2 Mar except CNY Day 1

Lunch & Dinner will be servec
Lunch: 1 1.30am - 3.00pm (last order 2.15pm) | Dinner:

- 10.00pm (last ¢

Reunion Dinner on 15 Feb 2018

1st Round: 5.30pm - 7.15pm | 2nd Round: 7.4

Only ow Chinese New Yeor Festive menus are availobie o
Prices are subject o 10%
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WEALTH
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Norwegian lm n 1 &
Braised Shark's Fin with Crab Meat
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Deep-Fied “Soon Hock™ Fish with

LJ; erior Soya Sauce
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Braised Sea Cucumber & Mushroom

vegetable
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Cured Meat Fried Rice in Lotus Lea
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Chilled Colamansi jelly

$788 for 8 Persons

HAPPINESS
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Norwegian Salmon “Yu Sheng’
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Braised Shark's Fin with Crab Meat
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Braised Sea Cucumber & Mu
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Cured Meat Fried Rice in Lotus Leaf
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Deep-FHied New Year Cake
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$888 for 10 Persons

Available from 26 Jan to 2 Mar except CNY Day 1
Lunch & Dinner will be served daily.
Lunch: 11.30am - 3.00pm (last order 2.15pm) | Dinner: 6.00pm - 1800pm (last order 9.15pm)

Reunion Dinner on 15 Feb 2018
1st Round: 5.30pm - 7.15pm | 2nd Round: 7.45p

Only our Chinese New Year Festive menus cre availabie c ) is required for confirmed
Prices are subject to 1
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Srwegian Salmon “Yu Sheng”
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Braised Sea Cucumber & Mushroom

with Seasonal Vegeioble
AR far 1
Cured Meat Fried Rice in Lotus Lea
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Hied New Year Cake
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Chilled Mango Puree with Sago & Pomelo

$988 for 10 Persons
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PROSPERITY
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Abalone “Yu Sheng’
Braised Shark's Fin with Crab Meat
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Baked Lobster with

& Spring Onior
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Crispy -I'.»\},T.,d _hicken
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Braised Sea Cucumber & Mushroon

with Seasonal Vegetable
HiE R ey - 1R
Cured Meat Fried Rice in Lotus Leaf
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ew Yeor Cake
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Chille H lango Puree with

$1188 for 10 Persons

Available from 26 Jan to 2 Mar except CNY Day 1

Lunch & Dinner will be servec
Lunch: 11.30am - 3.00pm (last order 2.15pm) | Dinner:

COpm - 1000pm (last ¢

Reunion Dinner on 15 Feb 2018

1st Round: 5.30pm -

Only our Chinese New Yeor Festive menus oe o

Prices are subject 1¢

7.15pm | 2nd Round: 7.4
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A-LA-CARTE MENU

Double-boiled Chicken Soup with
Fresh Ginseng and Chinese Herbs
HAFESAZEIGH

$2800

APPETIZERS SHARK'S FIN & ABALONE SEAFOOD
Grilled Hokkaido Squid Braised Shark's Fin “Soon Hock” Fish Steamed OR
iR Eata) in superior broth Deep-Fried with Superior Soya
$1600 A3 8] Sauce
i $4800 HARME FRA

Deep-Fried Soft Shell Crab Seasonal price
ek iutgeh Double-bolled Ml L )

AT Sy “Buddha Jumps over the Wall” Baked Lobster (half) with
ﬁ/gﬂé},ﬂié’xnﬂ& PR3k ks Cinger and Spring Onion

- $8800 in Chinese Wine
Sautéed Tiger Prawn with ZRURRER(1/2)
Salted Egg Yolk Braised 3-Head Abalone with $28.00
B HRER Fresh Mushroom in Oyster Sauce
$3700 AWM= EE Pan-fried King Prawn with Special

' $6800 Sauce (per pcs)
Deep-Fried Fish Skin with FRIKHF
Golden Crumbs Braised 5-Head Abalone $13.00
SRR 3 Sea Cki)ucurnber with seasonal
egetable Stir-Fried Scallop & Celery

fEEY TR REMESE with XO. Sauce
Crispy Sucklln(g Pig \;nh $5800 XO BT

awn paste (b pcs
%?-E;:;Lpﬁ B Double-boiled Fish Cartilage i
$32.00 RN oy and Steamed Cod Fish with Minced

ki S Cinger and Vermicelli

Available from 26 Jan to 2 Mar except CNY Day 1
Lunch & Dinner will be served daily,
Lunch: 11.30am - 3.C0pm (last order 2.15pm) | Dinner: 600pm - 100Com (last order 9.15pm)
Reunion Dinner on 15 Feb 2018
1st Round: 530pm - 7.15pm | 2nd Round: 7.45pm - 9.300m

Only our Chinese New Yeor Fesive menus are availeble on 15 Felo A ¢

Prices aresubiect to LO% sewice charg




Kuvo's Signature

A-LA-CARTE MENU

Braised Abalone and Superior

POULTRY & MEAT RICE & NOODLES DESSERTS

Zhen Jiang Vinegar Braised Lobster (1/2) Noodles Home-made Yam Paste with
Pork Spare Rib with Cinger and Spring Onlon Macadamia Nut

FOTHES EZ AR BR¥R

52800 $3200 $8.00

Deep-Fried New Year Cake

Crispy Roasted Chicken Broth Rice with Truffle Ol (4 pcs)
TRRRIET G fif) & FA RIS TR BRPEERS
$3800 $1800 $8.00
Sautéed Beef with Celefy & Snow Fried rice with Chinese Sausage Chilled Calamansi lelly
Peas in Black Pepper Sauce wrapped in Lotus Leaf PREZAHEE %
AR At FE BRI $6.00
#3800 $1800
Chilled Black Glutinous Rice
Deep-fried Pork Belly with Conpoy Fried Rice with with Coconut lce-cream
Fermented Soy Bean Curd Seafood and Egg White BIEKFEE
LT W e DE B8 8D IR $6.00
$2200 $3200
Mango Puree with Sago
and Pomelo
R EE
$8.00

Available from 26 Jan to 2 Mar except CNY Day 1

Lunch & Dinner will be served daily.
Lunch: 11.30am - 300pm (last order 2.15pm) | Dinner: 600pm - L000pm (last order 9.15pm)
Reunion Dinner on 15 Feb 2018
1st Round: 5.30pm - 7.15gm | 2nd Round: 7.45pm - 2.30pm

Onrly our Chinese New Yeaor Festive menus ore
Prices cre's



