e 2024
SN Happy Chinese New Year

PSSR
Reunion Dinner ( B % BB EIR)
09t February 2024 (Fri)

1% Timing (38 — %) 5.30pm - 7.30pm
20 Timing (36 —%2) 8.30pm - 10.30pm
10 February 2024 (Sat ) Closed

Business resumes on:
11t February 2024 (Sun)

B R R e e g e 8 a s s n g e s 223833 33 2 8.2 88443134

Please Call 64408205
for Reservation Now !

Roland Restaurant
Blk 89 Marine Parade Central
#06-750 (5) 440089
Email: sales@rolandrestaurant.com.sg




RARRTLE

$538++ 6 3L persons
RERItITH 4
Prosperity Yu Sheng
ENkEREEA
Braised Shark’s Fin with Crab Meat Broth
AR S5/ cA K]
Deep TFried Marble Goby with Superior Sauce
(Soon Hock)

EBOEELS
Braised ‘Eight Treasures’ Chicken
23 E H L
Poached Prawns

EZEER TN

@Braised Jade Abalone with Mushrooms
& Seasonal Vegetables

P HHER
Waxed Meat Lotus Leaf Rice

HEBEEZQERER
Snowball Mochi

RERRER

$788++ 10 L persons

BRI E

Prosperity Yu Sheng

TYRERAERH
Braised Shark s Fin with Fish Maw

Superior Stock,

U BRI = MR

Canton Style Steamed Marble Goby
(Soon Hock)

FHRHFRET LI
Stir Fried Salted Egg Deshelled Prawns
with Yam Strips
ERREET
Braised ‘Eight Treasures’ Chicken
EZRER TN
@Braised Jade Abalone with Mushrooms
& Seasonal Vegetables

FMSEFRERR
Waxed Meat Lotus Leaf Rice

ERHEEER
Snowball Mochi

HETERER

$1088++ 10\ persons
TS Bt ST &
Prosperity Yu Sheng with Sliced Abalone
REARKAX
Roland ‘s Eight Treasures (Poon Chot)
LERZTHRB
@Braised Sharks Fin with Sea Treasures
BKKRALR
Canton Style Steamed Red Garoupa
FILKERXES
Famous USA Duck,
HE I B

@Braised Assorted Mushrooms with
Seasonal Vegetables

EREBRREFE

Braised Ee-Fu Noodles with
Crab Meat eI Conpoy

HERNEBCE
Chilled Pomelo Sago with Mango




