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The Echoes of Cantons collaboration showcases a plethora of dishes that
celebrate the longstanding traditions and rich heritage of Cantonese cooking. 

Highlight includes Masterchef Fok Wing Tin’s handmade Prawn Paste Ball with 
Squid and Bird’s Nest Stuffing (燕窝酿虾茸百花球),featuring the highest quality 

of bird’s nest to complement the savoury notes of the squid and prawn. 

Masterchef Peter Tsang presents Crispy Cod Fish stuffed with Caviar
(脆香魚子鳕鱼袋), featuring high-quality cod fish and tobiko on with a base
of tangy and sweet creamy pumpkin sauce, a refreshing spin on Cantonese

fare that was both delicious and nutritious. 

Man Fu Yuan’s resident Executive Chinese Chef Aaron Tan boldly elevates
classic Cantonese fare by reintroducing tender venison; Wok-fried Venison
with Ginger, Lemongrass and Black Pepper Sauce, served in a Claypot
(香茅子姜葱仔黑椒鹿肉煲). The blend of aromatic spices and impeccably

fried venison delivers a profound umami richness, making each bite an
exquisite culinary delight. 

 

HONOURING CULINARY HERITAGE 

Following the roaring success of the inaugural 8-Hands showcase in
InterContinental Singapore’s award-winning Chinese Fine Dining restaurant

Man Fu Yuan returns to host its second edition: ‘Echoes of Canton
粤做越精菜: Honouring Culinary Heritage’ from 1 to 30 April 2024.  

The four curated set menus, each with six dishes, will be presented by
lauded Chefs Fok Wing Tin, Peter Tsang, and Pung Lu Tin, alongside

Man Fu Yuan’s resident Executive Chinese Chef Aaron Tan. 

Each menu features six courses, all of which underscore premium quality 
ingredients and demonstrate the combined culinary prowess of the

four Masterchefs and their unique expertise. 

SET MENUS

Lunch only
Opulence (Sharing Menu) | $98++ per person

Lunch and Dinner
Elegance (Sharing Menu) | $158++ per person

Timeless (Individually Portioned Menu) | $228++ per person 
Lavish (Individually Portioned Menu) | $398++ per person



MEET THE CHEFS

Chef Fok Wing Tin
霍銘田师傅

Chef Fok Wing Tin was born in Foshan, 
China and has been in the F&B industry 

for almost 60 years. He has worked in 
various renowned restaurants and hotels
such as Tung Lok Group of Restaurants,

Raffles Hotel and Concorde Hotel
as Executive Chinese Chef.

Chef Peter Tsang
曾鏡雄师傅

At 68 years of age, Chef Peter Tsang,
born in Hong Kong, first stepped into

the kitchen in 1970. Over the years,
he has honed his skills in famed
establishments such as Yung Kee

Restaurant and Da San Yuan
Restaurant.

 

Chef Aaron Tan
陈健倫师傅

Chef Aaron Tan was appointed the
Executive Chinese Chef of Man Fu Yuan and 

Executive Sous Chef of InterContinental 
Singapore, where he plays a key role in 

overseeing the hotel’s culinary operations
in addition to helming Man Fu Yuan. 

Chef Pung Lu Tin
冯洱迅师傅

Chef Pung Lu Tin brings with him
more than 45 years of experience as a

Chinese Cuisine Chef. He derives
satisfaction from creating new recipes

that excite diners while enhancing
their appetite and health.

Braised Spiky Sea Cucumber stuffed
with Iberico Minced Pork, Leek,

accompanied with Five Grain Rice
葱油烧豚肉酿关东刺参伴五谷米饭

Chef Peter Tsang 
曾鏡雄师傅

Lavish Set Menu

Braised Pomelo Skin, Giant Dried
Shrimp with Abalone Sauce

虾干鲍汁烩柚皮

Chef Pung Lu Tin
冯洱迅师傅

Opulence Set Menu
 

SIGNATURE DISHES

Prawn Paste Ball with Squid
and Bird's Nest Stuffing

燕窝酿虾茸百花球

Chef Fok Wing Tin
霍銘田师傅

Lavish Set Menu

Wok-fried Venison with Ginger,
Lemongrass, Black Pepper Sauce,

served in a Claypot
香茅子姜葱仔黑椒鹿肉煲

Chef Aaron Tan
陈健倫师傅

Elegance Set Menu



Man Fu Yuan, Level Two, InterContinental Singapore
80 Middle Road, Singapore 188966

singapore.intercontinental.com

CONNECT WITH US

Receive the lastest updates, promotions and offers at 
InterContinental Singapore by liking and following us at

the following social media handles.

Remember to hashtag #InterContinentalLife 
if you are happy for us to share your experience with us!

InterConSin ManFuYuanSG

ICSingapore ManFuYuan InterConSin

Scan to find out more


