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Pin Si Kitchen Pte Ltd  
19 Woodland Links Singapore 738728 

Tel: 6758 8177 Fax: 6759 8177 

www.pinsi.com.sg  

 
Restaurant Chinese Menu HC1 

*Using healthier cooking oil for all cooking and food preparations. 
*Complimentary Ice/Warm water. 

 
 

Hot & Cold Combination Platter 
(Poached Chicken Breast topped with Garlic Sauce, Spicy marinated Jelly Fish and Seaweed Honey baked Char Siew, 

Teochew Sliced Duck, Golden Spring Roll (DF) ) 

缤纷五福拼盘 

 (脆瓜丝蒜泥鸡柳片，凉拌海带海蜇，蜜汁叉烧，卤水鸭件，黄金春卷) 
 

* * * * * * * * 

Double-boiled Healthy Farmed Chicken Soup with Chinese Herbal 
养生药膳农家鸡汤                                                                                       

 

* * * * * * * * 

Steamed Seabass topped with minced Garlic and Light-soy Sauce 
劲蒜生抽蒸西曹 

 
* * * * * * * * 

Poached Live Prawns 
白灼游水生虾 

 

* * * * * * * * 

Braised Oriental Mushroom with King Mushroom 
and Seasonal Vegetables  

碧绿蚝皇双菇 
 

* * * * * * * * 

Fragrant Lotus Leaf Brown Rice with Assorted Mushroom 
野菌荷香糙米饭 

 

* * * * * * * *                                                                                                    

Fresh fruits plate  
or  

Refreshing Mango Yogurt with Pomelo Sago 
水果拼盘或芒果酸乳西米露 

 

* * * * * * * * 

Chinese Tea/ Plain Water 
中国茶/清水 

 

$320Nett/Table 
(Including 7%GST) 

http://www.pinsi.com.sg/
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Pin Si Kitchen Pte Ltd  
19 Woodland Links Singapore 738728 

Tel: 6758 8177 Fax: 6759 8177 

www.pinsi.com.sg  

Restaurant Chinese Menu HC2 
*Using healthier cooking oil for all cooking and food preparations. 

*Complimentary Ice/Warm water. 

 
Hot & Cold Combination Platter 

(Marinade Chicken roll, Spicy marinated Jelly Fish and Seaweed, Honey baked Char Siew, Teochew Sliced Duck, Mini 
Octopus)  

缤纷五福拼盘 (醉鸡卷，凉拌海带海蜇，蜜汁叉烧，卤水鸭件，迷你八爪鱼) 
 

* * * * * * * * 

Creamy Pumpkin Puree with Dried Seafood 
山珍海味南瓜羹                                                                                       

 

* * * * * * * * 

Steamed Seabass with Wild Mushroom and Fungus 
金菇珍菌云耳蒸西曹 

 
* * * * * * * * 

Drunken Live Prawns with Chinese Wine 
药膳花雕生虾 

 

* * * * * * * * 

Oven-roasted Golden Farmed Chicken 
金牌烧烤农场鸡 

 

* * * * * * * * 

Braised Flower Mushroom with White Jade Abalone 
and Seasonal Vegetables  

碧绿白玉鲍片冬菇 
 

* * * * * * * * 

Stir-fried Brown Rice Vermicelli with assorted Vegetables and Egg 
桂花红糙米粉 

 

* * * * * * * *                                                                                                    

Fresh fruits plate  
or  

Refreshing Mango Yogurt with Pomelo Sago 
水果拼盘或芒果酸乳西米露 

 

* * * * * * * * 

Chinese Tea/ Plain Water 
中国茶/清水 

 

$350Nett/Table 
(Including 7%GST) 

 
 
 

  

http://www.pinsi.com.sg/
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Pin Si Kitchen Pte Ltd  
19 Woodland Links Singapore 738728 

Tel: 6758 8177 Fax: 6759 8177 

www.pinsi.com.sg  

Restaurant Chinese Menu HC3 
*Using healthier cooking oil for all cooking and food preparations. 

*Complimentary Ice/Warm water. 

 
 

Hot & Cold Combination Platter  
( California maki, Spicy marinated Jelly Fish and Seaweed, Honey baked Char Siew, Teochew Sliced Duck, Crispy Prawn 

Roll (DF) ) 

港式挂炉烧味拼盘 (加州寿司卷，凉拌海带海蜇，蜜汁叉烧，卤水鸭件，虾枣) 
 

* * * * * * * * 

Thick soup of Conpoy with dried Seafood and Fish Maw 
瑶柱海味鱼鳔羹 

 

* * * * * * * *                                                 
Steamed Grouper with Light-soy Sauce 

港蒸海底斑 
 

* * * * * * * * 

Sauteed Crystal Prawns with assorted Green Field Vegetables 
田园明虾仁 

 

* * * * * * * * 

Steamed Kampong Chicken served with Ginger Scallion Sauce 
姜葱茸蘸白切甘榜鸡 

 

* * * * * * * * 

Baby Abalone with Flower Mushroom and Seasonal Vegetables 
金鲍花菇时蔬 

 

* * * * * * * * 

Steamed Brown Rice with Pumpkin and diced Chicken 
杞子金瓜蒸糙米饭 

 

* * * * * * * * 

Fresh fruits plate  
水果拼盘 

or  
Warm Soy Milk with Ginko Nuts and White Fungus 

低糖豆浆炖白果雪耳 
 

* * * * * * * * 

Chinese Tea/ Plain Water 
中国茶/清水 

 

$400Nett/Table 
(Including 7%GST) 

 
 
 

http://www.pinsi.com.sg/
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Pin Si Kitchen Pte Ltd  
19 Woodland Links Singapore 738728 

Tel: 6758 8177 Fax: 6759 8177 

www.pinsi.com.sg  

Restaurant Vegetarian Chinese Menu HC1 
*Using healthier cooking oil for all cooking and food preparations. 

*Complimentary Ice/Warm water. 

 
 

Vegetarian Combination Platter 
Japanese Cucumber and Fungus Pickle, Marinade Beancurd, Seaweed salad with dressing, Crisp Spring Roll (DF), Tomato Cherry 

Pickles  

五色素彩拼(手拍秋耳小黄瓜，卤味香豆干，凉拌海带丝，黄金素春卷，洛神花腌渍番茄仔) 
 

* * * * * * * * 

Creamy Pumpkin Puree with Wild Snow Fungus 
野生银耳南瓜羹 

 

* * * * * * * * 

Monkey Head Mushroom tossed with Wasabi Dressing 

芥末猴头菇 
 

* * * * * * * * 

      Stir-fried Water Chestnut with Asparagus & fresh Lily Bulb 

鲜百合露顺炒虾腰 
 

* * * * * * * * 

Baked Chicken topped with Chef's Special Sauce 
师傅秘酱烤素鸡   

 

* * * * * * * *                                                    
Lohan Vegetables with Bamboo Pith and Sea Cucumber 

海参竹笙鼎湖上素 
 

* * * * * * * * 

Fragrant Brown Rice with Assorted Mushroom wrapped in Lotus Leaf 
八珍荷香糙米饭 

 

* * * * * * * * 

 Fresh fruits plate  
水果拼盘 

 

* * * * * * * * 

Chinese Tea/ Plain Water 
中国茶/清水 

 

$350Nett/Table 
(Including 7%GST) 

 
 
 

 
 

 
 

http://www.pinsi.com.sg/

