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FOR IMMEDIATE RELEASE

AUTUMN’S GOLDEN HARVEST RETURNS

Crystal Jade Group unveils exquisite limited-time Hairy Crab menu from 13 October to 14 December 2025

Singapore, 18 September 2025 — Crystal Jade Group is delighted to announce the return of its highly anticipated Hairy
Crab delicacies from 13 October to 14 December 2025.

Sourced from the pristine waters of Yang Cheng Lake in Jiangsu Province, these
exceptional crustaceans are celebrated for their remarkably sweet flesh and rich,
golden roe when harvested at their seasonal peak. Revered by Chinese culinary
enthusiasts for generations, hairy crabs represent one of the most sought-after

seasonal delicacies in fine dining.

Crystal Jade's culinary team, led by Executive Chef Martin Foo, have carefully crafted
a diverse menu showcasing traditional classics, alongside contemporary
interpretations, that pay homage to time-honoured preparation methods highlighting
the hairy crab's delicate essence. This year's curated offerings promise to delight

traditionalists and adventurous diners alike.

Hairy Crab Baked with Salted Butter and Sea Salt from Crystal Jade Golden Palace

HIGHLIGHTS FROM CRYSTAL JADE FINE-DINING RESTAURANTS
At the heart of Crystal Jade's hairy crab gastronomy experience are classic preparations available exclusively at the
group's three flagship fine-dining establishments — Crystal Jade Golden Palace, Crystal Jade Palace and Crystal Jade

Pavilion.

All three restaurants offer Hairy Crab Steamed with Shiso Leaf % 7.1 K5/ #, a delicate preparation that allows the

crab's natural sweetness to shine, enhanced by the aromatic Japanese herb. Crystal Jade Palace offers a second
traditional option with Hairy Crab Steamed with 20 Years Aged Chinese Wine T+ RRFILAER KHE, using

premium aged Chinese wine to infuse the crab with complex, nuanced flavours.

Meanwhile, Crystal Jade Golden Palace and Crystal Jade Pavilion showcase contemporary interpretations; Baked with
Salted Butter & Sea Salt fHE¥ 41T KW E where rich, creamy butter and pristine sea salt create a luxurious
coating that enhances the crab's natural brininess, and Baked with Salt in Claypot #>{& th{F k%%, where the salt

crust seals in moisture and intensifies the shellfish’s sweet, oceanic flavours. These preparations are charged by weight

and market price.
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Braised Hairy Crab Roe, Bird’s Nest & Bamboo Pith in Superior Broth (Crystal Jade Pavilion) and
Double-boiled Pork Tendon Soup with Abalone & Nostoc Commune (Crystal Jade Palace)
Beyond these signature renditions, the fine dining restaurants present refined interpretations of the prized ingredient in
creations such as Steamed Hairy Crab Roe Xiao Long Bao £ #E#; /M7 ($16.80 per piece, minimum two pieces)
— soup dumplings brimming with the umami flavours of the carefully extracted bright orange roe, and Pan-fried
Shanghai Hairy Crab Pork Bun with Conpoy A3+ ##;T I _E#A4 R ($20.80 for three pieces) — juicy nuggets with

crispy bottoms and tender filling enriched with premium dried scallops.

More unique specialities include Crystal Jade Golden Palace's innovative Hairy Crab Roe Golden Coin Shaped Pastry
i ¥y 4 %% & ($24.00 for four pieces), Crystal Jade Palace's Double-boiled Pork Tendon Soup with Abalone &
Nostoc Commune BAliIK&£6f 05 #; ($42.00 per person), and Crystal Jade Pavilion’s Braised Hairy Crab Roe,
Bird's Nest & Bamboo Pith in Superior Broth 37k il 8 Z 4T £ R 3E ($58.00 per person) — a true indulgence.

HIGHLIGHTS FROM CRYSTAL JADE CASUAL-DINING RESTAURANTS
The group's casual dining concepts present approachable yet sophisticated hairy crab dishes that showcase the

ingredient's versatility.

At Crystal Jade Hong Kong Kitchen, Baked Seafood Pie with Hairy Crab Roe, Shrimp
& Scallop AHREMIFEIR ($9.80 for three pieces) features layers of flaky pastry
enveloping a luxurious medley of ocean treasures — sweet prawns, tender scallops, and
rich hairy crab roe, in a creamy, aromatic filling that speaks to both comfort and
refinement, while the innovative Crispy Hairy Crab Roe Potato Dumpling & Shrimp
Paste BRYEEEMZE (T A ($9.80 for three pieces) transforms humble potatoes into crispy,

golden parcels with a fluffy potato filling, sweet crab roe and savoury shrimp paste.

From top (clockwise): Homemade
Black Soy Beancurd with Lingzhi
Mushroom & Hairy Crab Roe, Baked
Seafood Pie with Hairy Crab Roe,
Shrimp & Scallop, and Pan-fried
Dumpling with Almond & Shanghai
Green.
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N\ Those seeking soothing nourishment can look to Double-boiled Kampung Chicken with
Fish Maw in Whole Coconut J5 58 £ 1683 ($18.80 per person) — tender free-

range chicken and gelatinous fish maw slow-cooked in a whole Thai coconut with traditional

Chinese herbs, rendering a restorative broth. Homemade Black Soy Beancurd with
Lingzhi Mushroom & Hairy Crab Roe REHEBMET HHIE/E ($28.80 for regular
portion) showcases silky house-made black soybean tofu elevated with earthy Lingzhi
mushrooms and crowned with precious hairy crab roe. Equally compelling is the hearty
Braised Hor Fun with Conpoy & Hairy Crab Roe FEArE¥2vbi¥ ($28.00 regular

portion, pictured left) with silky rice noodles draped in a rich, savoury sauce topped with

premium dried scallops and sweet hairy crab roe.

Hairy Crab Roe & Shrimp La Mian and Pipa Beancurd with Hairy Crab Roe & Broccoli

At Crystal Jade La Mian Xiao Long Bao, diners can tuck into classic dishes the likes of Nanxiang Hairy Crab Roe Xiao
Long Bao ESFHEH/NEHR ($16.80 for four piece) where each paper-thin dumpling parcel holds a perfect balance of
savoury broth and sweet hairy crab essence, Crispy Puff with Hairy Crab Roe K##Ek ($9.80 for three pieces) —
golden, flaky pastry with a hearty and creamy hairy crab roe filling, and Crystal Shrimp Dumpling with Hairy Crab
Roe XF#H /K% ($10.80 for four pieces) — succulent ‘Har Kau’ crowned with sweet hairy crab roe, and Pipa
Beancurd with Hairy Crab Roe & Broccoli KF&# = EETH ($28.80 for regular portion), a refined medley of

silky tofu, shrimp and meat with broccoli and precious hairy crab roe.

Shredded Bamboo Pith, Fungus & Hairy Crab Roe in Superior Fish Broth KI8T =41#2% ($16.80 per
person) offers an unadulterated soup with bamboo pith and silky fungus in a crystal-clear fish broth, accentuated with
golden hairy crab roe. For a hearty option, try the Hairy Crab Roe & Shrimp La Mian X [5#8¥} iR $£1 ($15.80 for

regular portion) with the restaurant's signature hand-pulled noodles tossed with plump shrimp and generous portions of

hairy crab roe — a most utterly satisfying bowl of springy noodles.
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EXCLUSIVE PROMOTION

Crystal Jade Jadeite members and OCBC cardholders can enjoy an exclusive 15% discount when ordering any two
dishes from the Hairy Crab special menus at Crystal Jade Palace, Crystal Jade Golden Palace and Crystal Jade
Pavilion. This limited-time offer allows diners to explore multiple preparations whilst enjoying exceptional value on these

premium seasonal offerings.

Reservations are highly recommended for these limited seasonal offerings, visit www.crystaljade.com for more

information.

Note to editors:

- Hairy crab dishes are available for dine-in only and while stocks last.

- All prices are subject to prevailing service charge and GST, where applicable.
- High-res images of select promotional dishes are available for download_here.

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 to casual dining restaurants.

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

Valerie Wong, Assistant Director, Marcom Henry Tan, Senior Manager, Marcom
M: 9067 0902 T: 6512 0803 | M: 9384 4978
E: valerie.wong@crystaljade.com E: henry.tan@crystaljade.com

For corporate sales enquiries:

Shuki An, Assistant Director, Sales & Operations (Fine Dining)
M: 8182 0561

E: shuki.an@crystaljade.com
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