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Man Fu Yuan at InterContinental Singapore presents a rare showcase of the
Manchu-Han Imperial Feast 满汉全席 精华宴之《祥云端气》新加坡站,

one of China’s most elaborate culinary traditions, first served in the
Qing dynasty. 

Executive Chinese Chef Aaron Tan, the first Singaporean formally
trained in this historic culinary art, will oversee the experience with

his mentor, Master Chef Qi Jinzhu who will present a rare interpretation
of the legendary Manchu-Han banquet with over 20 dishes. 

Originating in the 17th century, the Manchu-Han Imperial Feast is one of 
the grandest banquets in Chinese history, traditionally comprising over
100 elaborate dishes served over several days, reserved exclusively for

 emperors and state occasions. This will mark the first time the feast will be 
authentically realised in Singapore, offering diners a taste of both Manchu 

and Han culinary traditions, in a form never before seen at this level locally. 

Manchu-Han Imperial Feast Auspicious Clouds Edition
Available for dinner from 5:30pm to 10:30pm on 8 & 9 November 2025

$588++ per person

INTRODUCTION

Master Chef Qi Jinzhu 
齐金柱大师

A direct culinary descendant of the Qing Dynasty, 
Master Chef Qi trained under Tang Keming, the 
last imperial chef of the Qing court, and has 
spent over five decades preserving the original 
court recipes and techniques. 

Chef Aaron Tan
陈健倫师傅

Leading the culinary team at Man Fu Yuan,
Chef Aaron Tan is the first Singaporean, and one 
of the very few globally to be formally appointed 
a disciple by Master Chef Qi. This honour is 
rarely bestowed. To earn it, Chef Aaron
underwent a rigorous selection process involving 
live cooking demonstrations, technical audits, 
and in-depth interviews, dedicating himself fully 
to mastering this imperial tradition.
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Man Fu Yuan, Level Two, InterContinental Singapore
80 Middle Road, Singapore 188966

singapore.intercontinental.com

InterConSin ManFuYuanSG

ICSingapore ManFuYuan InterConSin

Scan to learn more
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