LOVE REMIXED
The Chinese Edition 1
7-Course Plated Menu

WEDDING DINNER
$1438++ per table of 10 persons (Mondays to Thursdays Celebrations)

W TEMPTATIONS
EEN e R YDA, ERNEHREE S, SRl RAE Y
Chilled Prawn Salad with Tossed Fresh Fruits
Fried Seafood Roll
Chilled Kurobuta Pork with House-Made Garlic Dressing

LIQUID
il DL Jeli e B R R B
Double-Boiled Baby Abalone, Dried Scallops, Fish Maw,
Baby Cabbage in Superior Broth

LET'S GET STARTED
i R Z Y B
Stir-Fried Scallops,
Ling Zhi Mushrooms with Seasonal Vegetables

THE OCEAN
Fr 75 p B
Steamed Sea Bass with
Hu-Nan Chili, Salted Black Beans and Ginger

THE FARM
B ra bR NS
Deep-Fried Crispy Garlic Chicken served with Prawn Crackers

STAPLES
&
Braised Ee-fu Noodles

SWEET ENDINGS

HEHE
Red Bean Paste with
Glutinous Rice Balls and Sago

w

SINGAPORE
SENTOSA COVE

/I Menu is subjected to change without prior notice
I Prices are subject to 10% service charge and prevailing taxes



LOVE REMIXED
The Chinese Edition 2
7-Course Plated Menu

WEDDING DINNER
$1438++ per table of 10 persons (Mondays to Thursdays Celebrations)

W TEMPTATIONS
PEIEH 73 m], TEEN, FRNEHE
Sakura Prawn Maki Roll,
Chilled Smoked Duck Breast with Pickled Ginger,
Sesame Pickled Jelly Fish Salad

LIQUID
fif £, B A R Sk
Double-Boiled Abalone and Cordycep Flowers in
Superior Broth

LET'S GET STARTED
PN R SAE
Prawn Tails on Katafi Rolls with
Mango Salad

THE GARDEN
i s P\ 3 ) SR
Braised Mushrooms, House-Made Tofu with
Goji Berry

THE OCEAN
Wz
Steamed Seabass in
Hong Kong Style

STAPLES
AR R 7 IR
Glutinous Rice with Stir-Fried Preserved Meat in Lotus Leaof

SWEET ENDINGS
T Hnh 1
Mango and Pomelo Salad,
Torched Orange Sabayon

w

SINGAPORE
SENTOSA COVE

/I Menu is subjected to change without prior notice
I Prices are subject to 10% service charge and prevailing taxes



LOVE REMIXED
The Chinese Edition 3
7-Course Plated Menu

WEDDING DINNER
$1438++ per table of 10 persons (Mondays to Thursdays Celebrations)

W TEMPTATIONS
e i OEEUR, FraEanl, IR 2
Superior Stock Poached Prawns,
Pacific Clams with Lemon Pepper Sauce,
Sesame Pickled Jelly Fish Salad

LIQUID
TS e 1 W
Superior Duck Broth,

Scallops and Prawn Dumplings

LET'S GET STARTED
N e eEINE RN
Slow-Braised Mushrooms with Wolfberries,
Fried House-Made Tofu with Truffle

THE OCEAN
T 78 e
Steamed Seabass with
Superior Soy Sauce, Spring Onions and Ginger

THE FARM
Era RS
Deep-Fried Crispy Garlic Chicken served with Prawn Crackers

STAPLES
PP IR
Char Siew Pork Fried Rice with
Spring Onions and Crispy Shallots

SWEET ENDINGS

AP Wy 7 R 1
Mango and Pomelo Salad,
Torched Orange Sabayon

w

SINGAPORE
SENTOSA COVE

/I Menu is subjected to change without prior notice
I Prices are subject to 10% service charge and prevailing taxes



LOVE REMIXED
The Chinese Edition 1
8-Course Plated Menu

WEDDING DINNER
$1588++ per table of 10 persons (Friday)
$1618++ per table of 10 persons (Sunday, Public Holiday Celebrations)

W TEMPTATIONS
(Please Select 5)
[ #lEEdF % Fried Minced Shrimp with Beancurd Skin Wrap
Z= )UK Thai Style Young Octopus
Jfe Bz 3t Crispy-Fried Seafood Roll
P& N4 Cold Wintermelon with Orange Infusion
w2 Chilled Kurobuta with House-Made Garlic Dressing
TEIMER Smoked Duck with Pickled Ginger
I FHEHE Jelly Fish
Hfe fz ik k% Crispy-Fried Vegetable Spring Roll
et yb 4t Chilled Prawn Salad with Tossed Fresh Fruits
FIgy i Top Shell Salad

LIQUID
TEIE AT A 38
Slow-Cooked Fish Maw, Conpoy and Bamboo Pith,
Superior Thick Broth

LET'S GET STARTED
A A -GIR IR KR 3K
Crispy-Fried Prawns with Toasted Almonds and Mixed Spices

THE OCEAN
B
Fresh Steamed Grouper, Hong Kong Style
House-Made Fish Dressing, Spring Onions and Ginger

THE FARM
Fix 2 B 5 4\ B
Stir-Fried Seasonal Vegetables,
Ling-Zhi Mushrooms, Black Truffle

THE LAND
HEERUENY
Oven Roasted Chicken Thigh Infused with Toasted Black Pepper
Young Garden Greens

w

SINGAPORE
SENTOSA COVE

/I Menu is subjected to change without prior notice
I Prices are subject to 10% service charge and prevailing taxes



STAPLES
ih 22 A KPR
W-Fried Rice

SWEET ENDINGS
[ S R
Chilled Lemongrass Jelly Garnished
with Mint & Diced Fruits

w

SINGAPORE

SENTOSA COVE

/I Menu is subjected to change without prior notice
/I Prices are subject to 10% service charge and prevailing taxes



LOVE REMIXED
The Chinese Edition 2
8-Course Plated Menu

WEDDING DINNER
$1588++ per table of 10 persons (Friday)
$1618++ per table of 10 persons (Sunday, Public Holiday Celebrations)

W TEMPTATIONS
(Please Select 5)
[ #lEEdF % Fried Minced Shrimp with Beancurd Skin Wrap
Z= )UK Thai Style Young Octopus
Jfe Bz gt 4 Crispy-Fried Seafood Roll
P& N4 Cold Wintermelon with Orange Infusion
w2 Chilled Kurobuta with House-Made Garlic Dressing
TEIMER Smoked Duck with Pickled Ginger
I FHEHE Jelly Fish
Hfe fz ik k% Crispy-Fried Vegetable Spring Roll
et bt Chilled Prawn Salad with Tossed Fresh Fruits
FIgy i Top Shell Salad

LIQUID
B DL £ R R
Double-Boiled Baby Abalone, Dried Scallops, Fish Maw,
Baby Cabbage in Superior Broth

LET'S GET STARTED

BT BR e R Bk
Crispy-Fried Naked Prawns,
Mango Salad, Wasabi Cream Infusion

THE OCEAN
T B R AR T DX
Steamed Garoupa with Chili in Hu-Nan Style

THE FARM
Fix 2 B 5 4\ B
Stir-Fried Seasonal Vegetables,
Ling-Zhi Mushrooms, Black Truffle

THE LAND
A BN AR
Stir-Fried Wagyu Beef with Honey Pepper Sauce

w

SINGAPORE
SENTOSA COVE

/I Menu is subjected to change without prior notice
I Prices are subject to 10% service charge and prevailing taxes



STAPLES
WG 1h
W-Noodles

SWEET ENDINGS
TR T
Mango and Pomelo Salad
Torched Orange Sabayon

w

SINGAPORE

SENTOSA COVE

/I Menu is subjected to change without prior notice
/I Prices are subject to 10% service charge and prevailing taxes



LOVE REMIXED
The Chinese Edition 1
8-Course Plated Menu

WEDDING DINNER
$1818++ per table of 10 persons (Saturdays & Eve of Public Holidays Celebrations)

W TEMPTATIONS
iE SR YDA, FRUeRRAE, TEMER, IFRNEE, MR,
Chilled Prawn Salad with Tossed Fresh Fruits,
Chilled Kurobuta Pork with Home-Made Garlic Dressing,
Smoked Duck with Pickled Ginger, Jelly Fish, Crispy-Fried Seafood Roll

LIQUID
fiy £y Ty B o ] R
Double Boiled Baby Abalone, Cordycep Flowers in Superior Broth

LET'S GET STARTED

I HMEURBR
Crispy-Fried Prawns, Mango Salad with Wasabi Cream

THE OCEAN
KT
Steam Grouper, Hong Kong Style
House-Made Fish Dressing, Spring Onions and Ginger

THE GARDEN
IR RYHETR
Braised Bai-Ling Mushrooms, Black Truffle
Stir-Fried Seasonal Vegetables, House-Made Tofu

THE FARM

Wk 27 M 5 X
W Inspired Fried Chicken,
Crispy Garlic and Prawn Crackers

STAPLES
25 B A P A
Braised Ee-Fu Noodles with Superior Sauce
Jumbo Crabmeat, Yellow Chives

SWEET ENDINGS
HEAE 2
Chilled Aloe Vera, Osmanthus,
Honey Drink topped with Fresh Mint

w

SINGAPORE
SENTOSA COVE

/I Menu is subjected to change without prior notice
I Prices are subject to 10% service charge and prevailing taxes



LOVE REMIXED
The Chinese Edition 2
8-Course Plated Menu

WEDDING DINNER
s1818++ per table of 10 persons (Saturday & Eve of Public Holidays Celebrations)

W TEMPTATIONS
fEWR b, M R, M RN AR, RA0)\UNE, R
Fresh Fruit Prawn Salad, Crispy Seafood Roll, Sakura Prawn Sushi,
Thai Style Young Octopus, Smoked Duck Breast with Pickled Ginger,

LIQUID
ff £ 0 7 S0 1L N
Double-Boiled Baby Abalone, Flower Mushrooms and Chicken in Superior Broth

LET'S GET STARTED
DURR T TR0 5 R Rk
Wok-Fried Scallops with Garden Greens and
Candied Walnuts

THE OCEAN
T 28 ik i By
Steamed Sea Bass in Hong Kong Style
House-Made Fish Dressing, Spring Onions and Ginger

THE GARDEN
A\
Stewed Sea Cucumber and Fish Maw
Stir-Fried Seasonal Vegetables

THE FARM
Deep-Fried Crispy Garlic Chicken served with Prawn Crackers

STAPLES
AR R 7 IR
Glutinous Rice with Stir-Fried Preserved Meat in Lotus Leaof

SWEET ENDINGS
e /NER
Yam-Paste topped with Pumpkin

w

SINGAPORE
SENTOSA COVE

/I Menu is subjected to change without prior notice
I Prices are subject to 10% service charge and prevailing taxes



LOVE REMIXED
The Premium Chinese Edition
8-Course Plated Menu

WEDDING DINNER
$1968++ per table of 10 persons (Saturday & Eve of Public Holidays Celebrations)

W TEMPTATIONS
Kb, FRREWN, TEREFEREN, TR, LRSS
Chilled Baby Abalone, Chilled Kurobuta Pork with House-Made Garlic Dressing,
Smoked Duck with Pickled Ginger, Jelly Fish, Crispy-Fried Seafood Roll,

LIQUID
He ST DUAE I R R B
Double-Boiled Bird's Nest, Japanese Dried Scallops,
Premium Fish Maw, Baby Cabbage in Superior Broth

LET'S GET STARTED

F T AR BR
Crispy-Fried Prawns,
Mango Salad with Wasabi Cream

THE OCEAN
8 ) 2 A RS £
Baked Cod Fish with
House-Made Fish Dressing, Spring Onions and Ginger

THE GARDEN
sz Sl iy
Stewed Sea Cucumber and Flower Mushrooms,
Stir-Fried Seasonal Vegetable with Premium Oyster Sauce

THE FARM
Deep-Fried Crispy Garlic Chicken served with Prawn Crackers

STAPLES
X0 aieib 4
Wok-Fried Udon, Superior XO Sauce

SWEET ENDINGS
BEIG AT
Almond and Chocolate Pudding
Lavender Ice Cream

w

SINGAPORE
SENTOSA COVE

/I Menu is subjected to change without prior notice
I Prices are subject to 10% service charge and prevailing taxes



LOVE REMIXED
The Western Edition 1
6-Course Plated Menu

WEDDING DINNER
$178++ per person (Mondays to Thursdays Celebrations)
$198++ per person (Friday, Sunday, Public Holiday Celebrations)
$198++ per person (Saturday & Eve of Public Holiday Celebrations)

PRELUDE
Carpaccio of Yellowtail Kingfish,
Pear, Mint and Banyuls Vinegar

LIQUID
Double Boiled Mushroom Consomme,
Duck and Chive Dumplings

ENOUGH TO KEEP YOU GOING
Saltimbocca of White Shrimp,
Tomato, Raisins and Pine Nuts

CLEANSER
Pomegranate Sorbet,
Blood Orange Jelly

FROM LAND
Pot Roasted Lamb Shank,
Parsnip, Taleggio and Truffle Mash

SWEET ENDINGS
Soft Sweet Meringue, Mascarpone,
Passion fruit and Mango

w

SINGAPORE
SENTOSA COVE

/I Menu is subjected to change without prior notice
I Prices are subject to 10% service charge and prevailing taxes



LOVE REMIXED
The Western Edition 2
6-Course Plated Menu

$178++ per person (Mondays to Thursdays Celebrations)
$198++ per person (Friday, Sunday, Public Holiday Celebrations)
$198++ per person (Saturday & Eve of Public Holiday Celebrations)

PRELUDE
Yellow Fin Tuna Tartare,
Crisp Capers, Feta and Mint

LIQUID
Vine Ripened Tomato Bisque,
Bocconcini and Pesto

ENOUGH TO KEEP YOU GOING
Twice Cooked Duck Leg, Orange Glaze,
Fennel, Crabmeat and Watercress

FROM LAND
Braised Wagyu Beef Cheek,
Soft Polenta, Butter Poached Yabbies

SAY CHEESE
Soft Goat's Curd, Poached Pearr,
Grilled Brioche, Truffled Honey

SWEET ENDINGS
Dark Chocolate and Pistachio Parfait
Crisp Golden Honeycomb

w

SINGAPORE
SENTOSA COVE

/I Menu is subjected to change without prior notice
I Prices are subject to 10% service charge and prevailing taxes



