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CRYSTAL JADE

NEWS RELEASE
FOR IMMEDIATE RELEASE

DIVE INTO THE FRESHEST CATCH AT CRYSTAL JADE RESTAURANTS
A bountiful variety of pristine seafood specialities will be showcased
for a limited time only
Singapore, 1 June 2023 — From 7 June till 31 July 2023, Crystal Jade Group’s portfolio of
fine and casual dining restaurants is presenting a glorious line-up of seafood-centric dishes
that will have diners falling hook, line, and sinker for.

Featuring an extensive variety of meticulously-sourced bounty from the sea; live fish and
shellfish such as Scottish bamboo clams and wild Coral Trout, freshwater catch such as
croaker, as well as coveted delicacies like uni, the limited time a la carte menus conceived by
Group Executive Chef Martin Foo and his stellar team of chefs showcase these prime
ingredients conjured in a myriad ways; from classic renditions to inventive and inspired

interpretations that promise to impress.

Reservations at Crystal Jade restaurants islandwide can be made via specific outlets or online

via https://inline.app/booking/cj.

*Please refer to the full restaurant list for individual outlet details

RECOMMENDATIONS FROM FINE DINING RESTAURANTS
Crystal Jade Palace (Takashimaya Shopping Centre)

Clockwise from top: Chilled Prawn, Jellyfish & Sliced
Orange Squid in Homemade Spicy Vinaigrette Sauce,
Sautéed Deshelled Tiger Prawn with White Wine
Mushroom Sauce and Steamed Japanese Pen Shell with
Okinawa Seaweed, Black Bean & Garlic
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For starters, indulge in a Chilled Homemade Tofu with Hokkaido Sea Urchin & Caviar ti&8&

SIEETFERHISIE ($34.00 for 4 pieces); a divine match of smooth silken tofu with bursts of
briny flavours from creamy Japanese sea urchin and caviar. Meaty and sweet Western
Australian Lobster FHEIFEF ($98.00 for 400g-500g) is showcased in several ways; baked with
white pepper BERHUE, pan-fried with superior soya sauce and garlic £5reHERIET, as well

as steamed with egg white EEH3% — each an excellent way to savour the shellfish’s innate

sweetness.

Coveted for its delicate yet firm flesh, Tairagai or Japanese pen shell is accentuated simply
with savoury black beans, garlic and Okinawan seaweed in Steamed Japanese Pen Shell with

Okinawa Seaweed, Black Bean & Garlic 448 3858y mak H AN AT F ($25.80 per person).
A ‘surf and turf’-inspired version of the traditional rice dish, Claypot Rice with Coral Trout, Pork
Collar & Salted Fish FEFRKRAEEKFERIR ($15 per person, min 4 orders) is tummy

warming and deeply flavourful!

Crystal Jade Golden Palace (Paragon)

White Clam with Mustard Green & Old Ginger Soup and Western Australian Lobster

Here at Crystal Jade Golden Palace, the Western Australian Lobster ($98.00 for 400g-5009)

is served up in three tantalising dishes; baked in Teochew style with sole fish FAZUEEENS,
deep-fried with crispy rice and minced garlic in Bi Feng Tang style gKEX|EHE and steamed

with Puning Bean sauce ET2#&7k.
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Other noteworthy specialities include Pan-fried Lotus Root stuffed with Dace Fish Paste &

Tangerine Peel FRGEREMRRZIEE D ($18.00 for 6 pieces); a riff off the Shunde speciality of
dace fish balls or patties, soothing White Clam with Mustard Green & Old Ginger Soup 732
FZZ=458737 ($38.00 per regular portion) that is light on the palate, as well as a hearty Stewed

Rice with Sea Cucumber, Fish Maw & Conpoy in Thick Gravy #3;+8%}a1R ($26.00 per

person).

Crystal Jade Pavilion (VivoCity)

N2 Scottish Bamboo Clam in Two Ways; Clam Meat tossed
with Green Chilli and Fish Sauce and Steamed Clam

Prime the palate with Chilled Prawn, Jellyfish & Sliced Orange Squid in Homemade Spicy
Vinaigrette Sauce &f#Ri5BEE/\Z 44 ($20.80 per regular portion), before delving into

Scottish Bamboo Clam in Two Ways & =1THf/\Gd — SHEEEHNEE, KTFHFR~p2L

ZXIEAE ($23.80 per person); the first is poached and tossed in a piquant and tangy green chili

and fish sauce, and the other steamed with glass vermicelli — which soaks up the clam juices,

and crowned with chopped dried shrimps.

Other highly recommended seafood-imbued dishes to feast on are Clam Soup with Luffa,

Chinese Yam and Wild Pepper EFLLI#HR%H/NEEELLEELIRZ ($38 per regular portion) and
Poached Rice with Crayfish and Pork Belly in Teochew style (served tableside) EF it iFE

AEEBIR ($42.80 for regular portion).
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CASUAL DINING RESTAURANT HIGHLIGHTS
Crystal Jade Hong Kong Kitchen

Clockwise from top: Sautéed Clam & Egg with Kam
Heong Sauce, Crisp-fried Prawn with Cereal & Egg
Floss and Crispy Baby Squid with Sliced Yam

Always a crowd-pleasing option, Crispy Baby Squid with Sliced Yam F&EfEHHR{F ($13.80

per regular portion) is sticky-sweet, savoury and crunchy, and best eaten with the
accompanying paper-thin slices of deep-fried yam. A nod to local ‘zi-char’-style dishes are

Sautéed Clam & Egg with Kam Heong Sauce H&ESENTEER ($20.80 per regular portion);
redolent of curry leaves and chillies, and Crisp-Fried Prawns with Cereal and Egg Floss &%

ZZ1F ($23.80 per regular portion); juicy and sweet tiger prawns enrobed in delightfully-light

wisps of egg, which can only be conjured by a skilful masterchef.

A winning White Beehoon with Assorted Seafood & Clam {8 #E K, ($18.80 per regular

portion) is a simple pleasure steeped in a robust stock brimming with pristine seafood such as

shrimp, clams and scallops.
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Crystal Jade La Mian Xiao Long Bao & Crystal Jade Jiang Nan

Steamed Scallop & Crab Meat Xiao Long Bao

The humble Xiao Long Bao is elevated with the unbeatable umami combo of fresh scallops
and crab meat, and wrapped up in swirls of a blushing pink, in Steamed Scallop & Crab Meat

Xiao Long Bao FINEER/INEZAE ($15.90 for 6 pieces & $24.90 for 10 pieces).

Clockwise from top: La Mian with Prawn & Assorted Seafood in Thick
Prawn Broth, Crisp-fried Prawn in Pumpkin Cheese Broth and
Steamed Pearl Abalone with Black Garlic Sauce & Golden Mushroom
. — from Crystal Jade Jiang Nan and La Mian Xiao Long Bao

Communal dishes to tuck into together include Crisp-fried Prawn in Pumpkin Cheese Broth &

=+ 2E AT ($23.80 per regular portion) — flash-fried tiger prawns and assorted mushrooms

in a sweet pumpkin soup enriched with savoury cheese that render an irresistibly sweet and

savoury flavour, and Steamed Pearl Abalone with Black Garlic Sauce & Golden Mushroom
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IR ERIZIREE ($26.80 for 5 pieces) with premium whole abalones from China laced

with a garlicky oyster sauce and steamed on a bed of enoki mushrooms and celery.

At Crystal Jade La Mian Xiao Long Bao and Jiang Nan, no meal is complete without the
restaurant’s slurp-worthy la mian. Slicked in a reddish prawn and seafood-based broth, La

Mian with Prawn & Assorted Seafood in Thick Prawn Broth iK&F78E2HIE ($14.80 per

person) is a revelation that will more than satisfy.

EXCLUSIVE PROMOTION
Jadeite and UOB cardmembers who order two or more seasonal seafood dishes will receive

a 15% discount during the promotional period at all Crystal Jade restaurants*.

*Terms & Conditions

1. Period: 7 June — 31 July 2023

2. Participating brands: Crystal Jade Palace, Golden Palace, Pavilion, Jiang Nan, Hong Kong Kitchen
& La Mian Xiao Long Bao (except Changi Airport T1 outlet)

For more information on this exclusive seafood promotion, please log on to

www.crystaljade.com.

Note to editors:
- All prices are subject to 10% service charge and GST.
- High-res images of select promotional dishes are available upon request via email.

ABOUT CRYSTAL JADE GROUP

Founded in 1991, Crystal Jade is an awarded Chinese culinary group with MICHELIN one star for three
consecutive years, since its inaugural edition, and multiple MICHELIN Bib Gourmand awards (Hong
Kong & Shanghai). Committed to preserving the rich traditions of Chinese cuisine, the group’s portfolio
of specialty dining concepts ranges from fine dining and casual dining restaurants to specialty bakeries.

To date, the award-winning group owns and operates over 90 outlets across major cities in Asia Pacific.

For more information or assistance, please contact:
Sixth Sense PR

Loh Hsian Ming

T: 6423 0096 | M: 9435 9171

E: hsianming@sixthsense.com.sg

Crystal Jade Culinary Concepts Holding

Irene Goh, Senior Marcom Manager Charis Tan, Marcom Manager
T: 6512 0825 | M: 9670 9337 T: 6512 0806 | M: 9424 1903
E: irene.goh@crystaljade.com E: charis.tan@crystaljade.com

For corporate sales enquiries:
Shuki An, Event Sales Manager
M: 8182 0561

E: shuki.an@crystaljade.com
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APPENDIX: LIST OF PARTICIPATING OUTLETS

Concept Outlets Address Tel
. 9017 5423/
Crystal Jade Palace Takashimaya S.C. #04-19 9177 1971
Fine Dining | Crystal Jade Golden Palace Paragon #05-22 9177 2091
Crystal Jade Pavilion VivoCity #01-112 9177 2005
Crystal Jade Jiang Nan VivoCity #01-52 6221 1830
Great World #03-127 8366 8658
Takashimaya S.C. #B2-38 8368 9008
Crystal Jade Hong Kong The Clementi Mall #03-54 8366 8568
Kitchen
Causeway Point #05-10 8366 8498
Casual Dining Westgate #04-42 8366 8478
Suntec City #B1-112 9780 0866
Jurong Point 2 #03-96 8382 9008
i12 Katong #02-21 9629 2020
Crystal Jade
La Mian Xiao Long Bao 241 Holland Avenue 8366 3418
Blk 470, Toa Payoh #01-70 8366 3228
Bugis Junction #B1-04A 8333 8978
-END-
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