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Reunion Dinner (R 5 BERTAIFR)
21 Jan 2023 (Sat )
1%t Timing (86 —%¢ ) 5.30pm - 7.30pm
20 Timing (58 —%2) 8.30pm - 10.30pm
224 Jan 2022 (Sun ) Closed

Business resumes on:
23 Jan 2023
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Please Call 64408205
for Reservation Now !
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Roland Restaurant
BIK 89 Marine Parade Central
#06-750 (5) 440089
Email: sales@rolandrestaurant.com.sg



WA TR 52

$488++ SHI persons

0z

ERUEFHE
Prosperity Yu Sheng
W R RR — m
@Braised Shark's Fin with
Crab Meat Broth
— A KUIRLAfE 55 5%

Deep Fried Marble Goby (Soon Hock)
with Superior Sauce
=ERETN\ES

Braised “Eight Treasures’ Chicken
X EREER KL
Poached Prawns
BHREEREEM
Braised Jade Abalone with Mushrooms
&l Seasonal Vegetables
EREABEEFHR
Waxed Meat Lotus Leaf Rice
FHEEHTE AR
Snowball Mochi

fARBER

$788++ 103L. persons

EREETHE
Prosperity Yu Sheng
@Braised Shark’s Fin with
Superior Stock,
MBI E R
Canton Style Steamed Marble Goby
(Soon Hock)

MEREE T

Stir Fried Salted Egg Deshelled Prawns
with Yam Strips

EELEBNXG
Deep Fried Sliced Chicken with Almonds
FTREMEES
Braised Jade Abalone & Sea Cucumber
with Mushrooms

BEHRHEST IR
Waxed Meat Lotus Leaf Rice
ERTHEER
Snowball Mochi

EEEZALT

$988++ 10{3L persons

FERUEFFTHE
Prosperity Yu Sheng
NEREXRER
Roland ‘s ‘Eight Treasures (Poon Choi)
BEFEEnE
@Braised Shark’s Fin with
Sea Treasures
Sl IO K B8 &
Teochew Steamed Pomfret
THROHXED
Famous USA Duck,

FERICIT AE M

Braised Assorted Mushrooms with
Seasonal Vegetables

ERERRFRE

Braised Ee-Tu Noodles with
Crab Meat < Conpoy

EXREREEE
Chilled Pormelo Sago with Mango



