R EER
$83.00 WHOLE

(ADDITIONAL $12.00 FOR 2nd COURSE)

BN EE
$22.00 SMALL

BRR =Bt

$30.00

RE=ZFEH
$20.00 SMALL

RKRERMARTTESD
$75.00 PER PERSON

THEEEREE
$115.00 PER PERSON

BE AT A
$72.00 PER PERSON

MEBEEEA
$65.00 PER PERSON

=% KRB AT F e B 8
$55.00 PER PERSON
CONSOMME

ERTERENA
$42.00 SMALL

Singapore Marriott Hotel
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PEKING DUCK SERVED WITH
TRADITIONAL CHINESE CREPE

CHOOSE METHOD OF PREPARATION
STIR-FRIED DICED DUCK OR
STIR-FRIED RICE OR NOODLES WITH DUCK

TEOCHEW-STYLED SLICED DUCK AND BEANCURD

BARBECUE SPECIALTY PLATTER

SMALL HONEY-GLAZED PORK, ROAST DUCK
AND SOY CHICKEN

ROAST PORK BELLY

SUPERIOR SHARK’S FIN AND CRAB MEAT IN

ITALIAN CEPE MUSHROOM CONSOMME TOPPED
WITH STEAMED EGG WHITE

SUPERIOR SHARK'S FIN WITH CRAB MEAT AND
CONPOY IN SUPERIOR CONSOMME

DOUBLE-BOILED SUPERIOR SHARK'S FIN WITH
FISH MAW IN SHARK’S BONE CONSOMME

BRAISED SUPERIOR SHARK'S FIN WITH SEAFOOD
AND BAMBOO PITH

DOUBLE-BOILED SUPERIOR SHARK'S FIN WITH
CONPOY AND CHINESE CABBAGE IN SUPERIOR

STIR-FRIED SHARK’S FIN WITH CRAB MEAT AND
EGG WRAPPED IN LETTUCE



EXMERKS
$42.00 PER PERSON

LTt )
$25.00 PER PERSON

BERERMNTEER
MARKET PRICE

ZiSCIEUAYE S 3
$25.00 PER PERSON

FAFFE BB E
$30.00 PER PERSON

B3 3 R
$30.00 PER PERSON

EREMN= L6
$50.00 PER PERSON

EgBoimy
$76.00 SMALL

TR K FRIEHR R
$40.00 SMALL

ESTHBER
$40.00 SMALL

Singapore Marriott Hotel

Wan Hao Chinese Restaurant | Level 3 | t: (65) 6831 4615

A La Carte Menu 2009

BRAISED BIRD’S NEST AND HAM STUFFED WITH
BAMBOO PITH SERVED WITH ASPARAGUS

STEAMED BIRD’S NEST, SCALLOPS AND SHRIMPS

SERVED IN EGG WHITE AND FRESH MILK, TOPPED
WITH TOBBIKO

SUPERIOR AUSTRALIAN GREEN LIP ABALONE
SERVED WITH YOUR CHOICE OF VEGETABLES

CHILLED SOUTH AFRICAN ABALONE
SERVED IN HONEY AND SESAME SAUCE

BRAISED SOUTH AFRICAN ABALONE WITH

SEAWEED BEANCURD, SHIMEIJI MUSHROOMS
AND SEASONAL GREENS

BRAISED SOUTH AFRICAN ABALONE (WHOLE)
WITH GOOSE WEBS AND VEGETABLES

BRAISED AUSTRALIAN ABALONE (WHOLE)

WITH BROCCOLI SERVED IN CHEF'S SPECIAL
RECEIPE BROTH

BRAISED SLICED ABALONE WITH SEA CUCUMBER
AND SEASONAL GREENS

BRAISED FISH MAW WITH CONPOY AND
SEASONAL GREENS SERVED IN A CLAYPOT

BRAISED GOOSE WEBS, SEA CUCUMBER,

MUSHROOMS AND SEASONAL GREENS SERVED
IN A CLAYPOT



AT FEEE
$18.00 PER PERSON

HRERNGRSE
$15.00 PER PERSON

SN )
$15.00 PER PERSON

TERERA S
$13.00 PER PERSON

4R EE
$18.00 PER PERSON

Nk BRI S
$13.00 PER PERSON

BEpnFREERN SR
$13.00 PER PERSON

EREFERE
$13.00 PER PERSON

TCBREHEES
$20.00 PER PERSON

R EWTHREEMM

$28.00 SMALL

TENE K & 4R
$30.00 SMALL

Singapore Marriott Hotel
Wan Hao Chinese Restaurant | Level 3 | t: (65) 6831 4615

A La Carte Menu 2009

LOBSTER BROTH IN SAVORY EGG WHITE
WITH SCALLOPS

CRAB MEAT BROTH IN SAVORY EGG WHITE
WITH SHREDDED FISH MAW AND MUSHROOMS

WINTER MELON, ASSORTED SEAFOOD
AND STRAW MUSHROOMS IN CLEAR SOUP

SLICED GAROUPA WITH CENTURY EGG
IN CLEAR SOUP

DOUBLE-BOILED CONPOY AND ITALIAN CEPE
MUSHROOM IN SHARK’S BONE CONSOMME

HOT AND SOUR SOUP WITH SEA CUCUMBER
BAMBOO SHOOT AND WOOD FUNGUS

MINCED BEEF BROTH WITH CRAB MEAT,
DICED TOMATOES AND EGG

FRESH CRAB MEAT BROTH WITH SWEET CORN
AND EGG WHITE

DOUBLE-BOILED FISH MAW AND CHINESE
CABBAGE IN SHARK’S BONE CONSOMME

DEEP-FRIED PRAWNS WITH MINCED SHRIMPS
AND SPRING ROLLS SERVED WITH TARTAR SAUCE

PAN-FRIED BEEF TENDERLOIN AND CHILLED

FRESH PEAR MARINATED WITH SOUR PLUM
SERVED WITH JAPANESE WASABI MAYONNAISE



EREEH
RENIK
$30.00 SMALL

TRBITER
$32.00 SMALL

FRYRFEN
$30.00 SMALL

AT B &
$32.00 SMALL

ERARFEMME
$36.00 SMALL

X O HBiEM

REDHT
$42.00 SMALL

AEREY AL
$34.00 SMALL

RIS
$26.00 SMALL

FOTEREER
$24.00 SMALL

BETEETwWEDN
$28.00 SMALL

I A 40 % SR %G %
$26.00 SMALL

BB 7 MER LT
$32.00 SMALL

Singapore Marriott Hotel
Wan Hao Chinese Restaurant | Level 3 | t: (65) 6831 4615

A La Carte Menu 2009

POACHED GAROUPA WITH VERMICELLI SERVED IN
SHARK’'S BONE CONSOMME AND CONGEE STOCK

BRAISED LIVE PRAWNS WITH DRIED SHRIMPS,
PUMPKIN AND TARO SERVED IN A CLAYPOT

WOK-FRIED LAMB CHOPS WITH PEPPERCORNS

PAN-FRIED SEA PERCH FILLET WITH OATS,
WITH KIWI SERVED IN LEMON SAUCE

WOK-FRIED CORAL CLAMS WITH CELERY
SERVED IN SPICY SAUCE

AUSTRALIAN SCALLOPS (WHOLE) SAUTEED WITH
ASPARAGUS SERVED IN SPICY XO SAUCE

WOK-FRIED SCRAMBLED EGGS WITH
CRAB MEAT AND FISH MAW

SAUTEED BARBECUED HONEY-GLAZED PORK

WATER CHESTNUT, CAPSICUMS, TURNIPS,
MUSHROOMS AND PRESERVED RADISH

PAN-FRIED FRESH MUSHROOMS AND BUTTON

MUSHROOMS STUFFED WITH MINCED SHRIMPS
SERVED IN BARBECUE SAUCE

WOK-FRIED FRESH SCALLOPS WITH MANGO

IN FRESH MILK AND EGG WHITE GRAVY TOPPED
WITH TOBBIKO

SPICY CHICKEN SERVED IN A CLAYPOT

POACHED LIVE PRAWNS AND WOLDBERRIES
SERVED IN SHARK’S BONE CONSOMME



B ARG

$26.00

mERFE
$28.00 SMALL

ZHRREE
$28.00 SMALL

SRR R BEBK
$32.00 SMALL

HEESHIBE
$48.00 SMALL

TBER T o BA 4T BR
$38.00 SMALL

EREBHE
$40.00 SMALL

LHRFRE S &K
$32.00 SMALL

EHFE
$26.00 SMALL

EREEAX
$36.00 SMALL

WERBTR/A
EHEK
$32.00 SMALL

AERBRE® T
$36.00 SMALL

Singapore Marriott Hotel
Wan Hao Chinese Restaurant | Level 3 | t: (65) 6831 4615
A La Carte Menu 2009

BRAISED CHINESE CABBAGE TOPPED WITH CRAB
SMALL MEAT AND CONPOY

PAN-FRIED CRISPY SPARE RIBS WITH SPRING
ONIONS

PAN-FRIED SPARE RIBS WITH SESAME SEEDS

WOK-FRIED SLICED GAROUPA WITH ASSORTED
MUSHROOMS AND DRIED SHRIMP ROE

SAUTEED SCALLOPS, PRAWNS AND CORAL
CLAMS WITH FRESH LILY BULBS AND CHIVES

WOK-FRIED PRAWNS SERVED IN SWEET AND
SOUR SAUCE

STIR-FRIED PRAWNS, SCALLOPS AND SQUID WITH
HONEYDEW BALLS SERVED IN APOTATO NEST

DEEP-FRIED SEA PERCH FILLET SERVED IN
JAPANESE SEVEN SPICES

STEAMED HOME-MADE BEANCURD WITH
SCALLOPS, CRAB MEAT AND TOBBIKO

BRAISED SEA PERCH FILLET AND FISH MAW

SERVED WITH CHINESE WINE AND APPLE
VINEGAR

BRAISED GAROUPA FILLET WITH BITTER GOURD
IN BLACK BEAN SAUCE

PAN-FRIED SCALLOPS WITH MINCED SHRIMPS
AND BROCCOLI'IN SPICY SZECHUAN SAUCE



BRI
$30.00 SMALL

BOE = 2 R3S %
$26.00 SMALL

ITEERZWMIEXS
$26.00 SMALL

T8 %k AAR NG 57
$30.00 SMALL

BREEETRASE
$28.00 SMALL

5RO 1 R A
$30.00 SMALL

£ RUE AR 2B

$15.00 PER PIECE (MIN TWO PIECES)

ERCTRUE
$15.00 PER PIECE

X RUE A4
$15.00 PER PIECE

B R B T A AL
$30.00 SMALL

ERETHE
$22.00 HALF
$40.00 WHOLE

RRE A
$13.00 PER PERSON

Singapore Marriott Hotel

WOK-FRIED BEEF TENDERLOIN WITH SHIMEUI
MUSHROOMS

CHICKEN FILLET IN PORT WINE SERVED IN A CLAYPOT

STIR-FRIED CRISPY BONELESS CHICKEN WITH

STRAWBERRY IN SWEET AND SOUR SAUCE

CHICKEN FILLET WITH FISH MAW AND MUSHROOMS
SERVED IN A CLAYPOT

DEEP-FRIED SPARE RIBS COATED WITH ALMOND
SERVED IN ORANGE LIQUOR

PAN-FRIED US KURABATA PORK FILLET WITH
MUSHROOMS IN BARBECUE SAUCE

PAN-FRIED US KURABATA PORK FILLET IN SOY SAUCE

PAN-FRIED BEEF STEAK WITH BLACK PEPPERCORNS

AND HONEY (MIN TWO PIECES)

PAN-FRIED BEEF STEAK SERVED IN HOME-MADE
BARBECUE SAUCE (MIN TWO PIECES)

WOK-FRIED DICED BEEF TENDERLOIN WITH BLACK
PEPPERCORNS AND MUSHROOMS

DEEP-FRIED CHICKEN WITH FRESH MANGO
IN SPICY THAI SAUCE

HOT AND SOUR BROTH WITH VEGETARIAN SHARK'S
FIN, BAMBOO SHOOT, FUNGUS AND MUSHROOMS

Wan Hao Chinese Restaurant | Level 3 | t: (65) 6831 4615

A La Carte Menu 2009



HEMEHES
$13.00 PER PERSON

IEEZHN
$24.00 SMALL

EHIEER
$24.00 SMALL

SEERPER
$28.00 SMALL

Mm)II'E FRER
$28.00 SMALL

AR IATES oy
$34.00 SMALL

RECEWZ M Z 55
$26.00 SMALL

FEEREE
$26.00 SMALL

BETERMRE
$20.00 SMALL

ERAERMEEXK
$20.00 SMALL

AEF LYK
$20.00 SMALL

ERMsEss
$12.00 PER PERSON

BB 7 BENED
$14.00 PER PERSON

Singapore Marriott Hotel

ASSORTED MUSHROOMS AND YELLOW FUNGUS WITH
CHOY SUM IN CLEAR SOUP

HOME-MADE PIPA BEANCURD, WOOD FUNGUS &
MUSHROOMS SERVED IN SWEET AND SOUR SAUCE

WOK-FRIED DICED VEGETARIAN PORK WITH
PEACHES SERVED IN SWEET AND SOUR SAUCE

SAUTEED SEASONAL GREENS WITH MACADAMIA NUTS
AND WATER CHESTNUTS SERVED IN POTATO NEST

STIR-FRIED VEGETARIAN PRAWNS WITH CASHEW
NUTS, CELERY, CAPSICUMS AND DRIED CHILLI

BRAISED MOCK ABALONE WITH MUSHROOMS
AND SEASONAL GREENS

SAUTEED CRISPY BEANCURD SHEET AND SESAME

BRAISED BEANCURD WITH BAMBOO PITH

AND HONG KONG KAI LAN

PAN-FRIED CRISPY NOODLES WITH BABY CORN,
FUNGUS, ASSORTED MUSHROOMS AND CHOY SUM

BRAISED VERMICELLI WITH SHREDDED VEGETARIAN
HAM AND PRESERVED VEGETABLES

WOK-FRIED RICE WITH VEGATARIAN HAM, PUMPKIN
AND MUSHROOMS WRAPPED IN LOTUS LEAF

FRAGRANT RICE SOUP WITH GAROUPA FILLET, CONPOQY,
SHREDDED CRISPY SOLE AND PRESERVED VEGETABLES

LA MIAN WITH ASSORTED SEAFOOD AND SEASONAL
GREENS IN SHARK’S BONE CONSOMME

Wan Hao Chinese Restaurant | Level 3 | t: (65) 6831 4615

A La Carte Menu 2009



YT oA/ EE
$13.00 PER PERSON

R BN AR
$26.00 SMALL

BEMEYIR
$24.00 SMALL

R & Bt iR
$22.00 SMALL

R4 M RUEE
$22.00 SMALL

ERSHENAER
$22.00 SMALL

BT BENE
$24.00 SMALL

BTG 22 49 50] 8
$20.00 SMALL

BRI HERRE
$20.00 SMALL

Singapore Marriott Hotel

EGG NOODLES AND SHRIMP ROE TOSSED IN
CHICKEN SAUCE SERVED WITH WANTON SOUP

BRAISED FRIED RICE WITH DICED ABALONE,
CHICKEN, MUSHROOMS AND CONPOY

WOK-FRIED RICE WITH CRAB MEAT, CONPOY,

BARBECUED HONEY-GLAZED PORK, DUCK AND
SALTED EGG YOLK IN OLIVE SAUCE

WOK-FRIED RICE WITH DICED SHRIMPS, SCALLOPS,
GAROUPA FILLET AND SALTED FISH

PAN-FRIED CRISPY NOODLES WITH SHREDDED
BEEF AND PRESERVED SALTED VEGETABLES

BRAISED FISH NOODLES WITH CONPQY, ENOKI
MUSHROOMS AND SEASONAL GREENS

STIR-FRIED LA MIAN WITH ASORTED SEAFOOD

BRAISED RICE NOODLES WITH SHREDDED DUCK

IN SPICY SAUCE

PAN-FRIED CRISPY NOODLES WITH ASSORTED

MUSHROOMS AND SEASONAL GREENS SERVED IN
ABALONE SAUCE

Wan Hao Chinese Restaurant | Level 3 | t: (65) 6831 4615
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BUMBER
RINEE
EER
REHN
AER
ERA
SR
7K 1th BE 4R

CHOICE OF PREPARATION

REAR

AR
LN

SREEKR

THH
HREER

IeE=R

Eiom=
L BRERER

Singapore Marriott Hotel

AUSTRALIAN LOBSTER MARKET PRICE

GEODUCK CLAM MARKET PRICE

GREEN WRASSE $15.00 / 100G

SPOTTED RED EAST STAR GAROUPA MARKET PRICE
SPOTTED RED WEST STAR GAROUPA $12.00 /100G
SOON HOCK $10.00 /100G

LIVE PRAWNS $9.00/100G

LOBSTER $15.00/100G

STEAMED WITH SOY SAUCE AND SPRING ONIONS
STEAMED (TEOCHEW-STYLED) WITH SALTED
VEGETABLES, SHREDDED CHILLI, GINGER AND PLUM

CLEAR-POACHED WITH SALT WATER, SPRING ONIONS,
GINGER AND ROASTED GARLIC

STEAMED WITH PRESERVED BEANS AND PORK FLOSS
STEAMED WITH WOOD FUNGUS, PRESERVED
VEGETABLES, GINGER AND SOY SAUCE

POACHED WITH GAU GEI AND WOLFBERRIES IN SUPERIOR
STOCK

DEEP-FRIED WITH GINGER AND LIGHT SOY SAUCE
DEEP-FRIED WITH JAPANESE SEVEN SPICES

Wan Hao Chinese Restaurant | Level 3 | t: (65) 6831 4615
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