
 

 

 
 

Day & Date : 1 – 30 April 2026 

Time  : 6.30pm, 7.00pm 

Venue  : Cherry Garden by Chef Fei, 5 Raffles Avenue, Level 5,  

                            Mandarin Oriental, Singapore, Singapore 039797 

Dress Code : Smart Casual (no shorts, bermudas, singlets, slippers/sandals) 
 

 

MENU 

 

Appetiser Platter 

 

Poached Squid with Chili Oil and Pepper 

Marinated Jellyfish Head with Caviar 

Cantonese-style Barbecued Pork with Honey 

Marinated Celtuce with Pickled Chili 

Marinated Radish with Vinegar and Soy Sauce  

 

********** 

 

Double-Boiled Sea Whelk Soup with Conpoy and Basil 

 

********** 

 

Seared Xisha Island Lobster with Creamy Garlic Sauce 

 

********** 

 

Chaoshan-style Poached Threadfin Fish with Plum Sauce 

 

********** 

 

Sautéed Diced Wagyu Beef with Sichuan Peppercorn 

 

********** 

 

Poached Baby Spinach with Garlic 

 

********** 

 

Boneless Crucian Carp Congee 

 

********** 

 

Sweet Harmony 

 

Tremella Soup with Water Chestnut and Lime 

Black Truffle and Cucumber Puff 

 

 
Menu is subject to change due to availability and seasonality of ingredients, 

and at the Chef’s discretion. 


