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CHINESE
NEW YEAR

Xi Yan Private Dining
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- Chef Menus

Available from 1 Feb - 8 March 2026

(CLOSE ON 17 Feb 2026) /
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By reservation only. A three-day pre-order is required. To guarantee the reservation, a deposit is needed.
Call: +65 6220 3546 .WhatsApp: +65 8228 8880 . Email: info@xiyan.com.sg
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Happiness 6 Courses

Lunar New Year Menu
At S118++ Per Person

(Min 4 Pax)

Appetizer

Xi Yan 3 Treasures Signature Prosperity Yu Sheng
BEE=SFIREAMGE

(Salmon, Maguro, Mekajiki sashimi, Ikura, 10 types of greens & fruits in special dressing)

Main Courses

Seafood Treasure Pot
OETRKERER

(Mini abalone, fish maw, mushroom, roast pork, quail egg, pak choy)

Jade Scallion Oil Chicken With Ginger Chives And Caramelized Shallot
RERFEREEHLEEREHS

Claypot Prawns Glass Noodles with Shiso & Beans Sauce
SESREDEBENLIBR

Braised Grouper With Pan Fried Noodles In Abalone Sauce
P81z Y KRB A AL A BT AC R 5
(5 guests or above, 5 filF A )
(4 guests or below, 4 {8 LA F: Braised Codfish Fillets With Pan Fried Noodles
In Abalone Sauce #1145 /= )

Dessert

Pan Fried Sweet Potato Nian Gao

SHBALIEFR

o Sashimi can be replaced with Smoked Salmon or Mixed Fruits (price remains the same) OR braised

abalone slices (add $38++/pax)
o Menus may change if chefs believe that certain ingredients available for the day are not suitable for

serving.

All prices are subject to service charge & GST.
Call: +65 6220 3546 .WhatsApp: +65 8228 8880 . Email: info@xiyan.com.sg
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Wealth 8 Course CNY Chef Menu
At S138++ Per Person

(Min 4 Pax)

Appetisers

Xi Yan 3 Treasures Signature Prosperity Yu Sheng
BEE=SFIREAMGE

(Salmon, Maguro, Mekajiki sashimi, Ikura, 10 types of greens & fruits in special dressing)

Golden Elixir Ball
PRI CEEBARE = IEEHREIX
Scallop Tofu Temptation
HF IR

Main Courses

Seafood Treasure Pot
BETREZRER
(Mini abalone, fish maw, mushroom, roast pork, quail egg, pak choy)

Jade Scallion Oil Chicken With Ginger Chives And Caramelized Shallot
RERFEREEHMEEREHS

Balsamic Vinegar Braised Pork Ribs & Knuckle

BVEE B A REE R ECHS

Braised Grouper With Pan Fried Noodles In Abalone Sauce
PBIE SRR A T EC M E =
(5 guests or above, 5 fiIg A E)

(4 guests or below, 4 {8 A F: Braised Codfish Fillets With Pan Fried Noodles
In Abalone Sauce #1714 & AL/ )

Stir Fried Kai Lan With Bai Ling Mushroom
REETENREBRETARE

Dessert

Pan Fried Sweet Potato Nian Gao

SHBALIEFR

o Sashimi can be replaced with Smoked Salmon or Mixed Fruits (price remains the same) OR braised

abalone slices (add $38++/pax)
+ Menus may change if chefs believe that certain ingredients available for the day are not suitable for

serving.
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All prices are subject to service charge & GST.
Call: +65 6220 3546 .WhatsApp: +65 8228 8880 . Email: info@xiyan.com.sg
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Treasure 8 Course CNY Chef Menu
At S168++ Per Person

(Min 4 Pax)

Appetisers

Xi Yan 3 Treasures Signature Prosperity Yu Sheng
BEE-ETFIREAVEE

(Salmon, Maguro, Mekajiki sashimi, Ikura, 10 types of greens & fruits in special dressing)

Jellyfish & Japanese Cucumber in Sesame Wasabi Sauce
EREETRARMRANE NG EEE
Scallop Tofu Temptation
2B

Main Courses

Seafood Treasure Pot
OETRKERER

(Mini abalone, fish maw, prawn, mushroom, roast pork, quail egg, pak choy)

Deep Fried Caramelised Sea Cucumber With Mushrooms

EXZRASEERRES

Balsamic Vinegar Braised Pork Ribs & Knuckle

BVEE R A REEFERECHS

Braised Grouper With Pan Fried Noodles In Abalone Sauce
PBIE S A R B HALE a D ECm E =
(5 guests or above, 5 kA k)

(4 guests or below, 4 {i&{ A F: Braised Codfish Fillets With Pan Fried Noodles
In Abalone Sauce #1;H4E5&FEfHHE= )

Stir Fried Kai Lan With Bai Ling Mushroom
RIETENMRHEBETERE

Dessert

Pan Fried Sweet Potato Nian Gao

SHBALIBEFR

o Sashimi can be replaced with Smoked Salmon or Mixed Fruits (price remains the same) OR braised
abalone slices (add $38++/pax)

* Menus may change if chefs believe that certain ingredients available for the day are not suitable for
serving.

All prices are subject to service charge & GST.
Call: +65 6220 3546 .WhatsApp: +65 8228 8880 . Email: info@xiyan.com.sg
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Prosperity 8 Course CNY Chef Menu
At S198++ Per Person

(Min 4 Pax)
Appetisers

Xi Yan 3 Treasures Signature Prosperity Yu Sheng
BEEC-EFREAVEE

(Salmon, Maguro, Mekajiki sashimi, Ikura, 10 types of greens & fruits in special dressing)

Braised Abalone With Mushroom And Asparagus In Superior Abalone Broth
BENEFEEEFFNESHE

Main Courses
Seafood Treasure Pot

SHETACREZ

(Mini abalone, fish maw, prawn, sea cucumber, mushroom, roast pork, quail egg, pak choy)

Golden Dried Oysters With Crispy Vermicelli In Basil Wine Sauce
IR ERERREEFRAE

Jade Scallion Oil Chicken With Ginger Chives And Caramelized Shallot
RERFEREREHLEEREHS

Braised Red Grouper With Fish Maw In Abalone Sauce

BRI RBER KA RO
(5 guests or above, 5 figk A L)

(4 guests or below, 4 i8¢ LA Braised Codfish Fillets With Pan Fried Noodles
In Abalone Sauce #;1#E & Fe /= )

Stir Fried Kai Lan With Bai Ling Mushroom
RIETENREBRETERE

Dessert

Pan Fried Sweet Potato Nian Gao

SHBALIEFR

o Sashimi can be replaced with Smoked Salmon or Mixed Fruits (price remains the same) OR braised
abalone slices (add $38++/pax)

e Menus may change if chefs believe that certain ingredients available for the day are not suitable for
serving.

All prices are subject to service charge & GST.
Call: +65 6220 3546 .WhatsApp: +65 8228 8880 . Email: info@xiyan.com.sg
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Treasures & Health 8 Course CNY Chef Menu
At S238++ Per Person

(Min 4 Pax)

Appetisers

Xi Yan 3 Treasures Signature Prosperity Yu Sheng
BEE=SFIREAMGE

(Salmon, Maguro, Mekajiki sashimi, Ikura, 10 types of greens & fruits in special dressing)

Jellyfish & Japanese Cucumber In Sesame Wasabi Sauce
ERlEETTRARRNENEEER
Scallop Tofu Temptation
2B

Braised Abalone With Mushroom And Asparagus In Superior Abalone Broth
BENEFEEGEFFNETHE

Main Courses

Seafood Treasure Pot
OETRKERER

(sea whelk, scallop, fish maw, sea cucumber, prawn, mushroom, roast pork, quail egg, pak choy)

Spicy Basil Wine Lobster With Korean Glass Noodles
IR RUB KRB & AR BRE R

Premium Miyazaki Wagyu Beef Mint & Sesame Sauce (A5)
BHSIEMFEITRAME / WEEET

Braised Red Grouper With Fish Maw In Abalone Sauce
ERERBE R ALGA AR
(5 guests or above, 5 iz k)

(4 guests or below, 4 {iiz LA F: Braised Codfish Fillets With Pan Fried Noodles
In Abalone Sauce #1714 £ it i i &)

Dessert

Pan Fried Sweet Potato Nian Gao

SHBALIEFR

o Sashimi can be replaced with Smoked Salmon or Mixed Fruits (price remains the same) OR braised
abalone slices (add $38++/pax)

o Menus may change if chefs believe that certain ingredients available for the day are not suitable for
serving.

All prices are subject to service charge & GST.
Call: +65 6220 3546 .WhatsApp: +65 8228 8880 . Email: info@xiyan.com.sg



