
SCC Lunar New YearSCC Lunar New Year
Celebration 2026Celebration 2026

•	 Please note that only the buffet will be available on 27 February from 6pm onwards; The Oval & Verandah menu will not be available from 5pm onwards on the day. 
•	 Reservations are on a first–come-first-serve basis; terms and conditions apply; for reservations and enquiries, please contact The Oval & Verandah Restaurant at  

6338 9271 ext 373 / 6309 9116. 
•	 A confirmation email will be sent to you once the booking has been processed within 3 working days of the date of reservation. 
•	 Cancellation of reservations must be made in writing and received by the Club no later than 14 working days prior to the date of the Event. Please note that the full 

amount will be charged for cancellations made after the cancellation cut-off date. A no-show charge of the full amount will apply for no-show on the date of the Event. 
In the event of a reduction in the final number of confirmed pax after the cancellation cut-off date, the full charge will be levied. 

•	 The Restaurant reserves the right to choose an alternative seating arrangement within the restaurant to accommodate your booking.

Vegetarian (V)     Pork (P)

Celebration Activities:

	 Deli Verandah, 6pm – 9pm:
	 	 Palm Reading

	 	 Calligraphy on Fan

	 	 Ding Ding Candy

	 The Courtyard, 7.15pm – 8pm:
	 	 Chinese Mask Changing Performance
	 	 Lion Dance Performance on Poles

	 Main Lounge, 8pm – 10.45pm:
	 	 Live Band Performance by 4 Shades of Brown

Friday, 27 FebruaryFriday, 27 February

SCC Lunar New YearSCC Lunar New Year
Celebration 2026Celebration 2026

Buffet Dinner at The Oval & Verandah: 6pm – 10pm

Member: $78   |   Guest: $88   |   *Child: $38
*Child prices are for children between the ages of 6 to 11 years old.

APPETISERS / SALADS
Golden Coin Bak Kwa Cold Platter (P) 
Cocktail Shrimp Salad 
Honey Glazed Smoked Duck Salad  
with Mandarin Oranges 
Marinated Pacific Clams with Sweet Mango Salad 

SOUP
Double-Boiled Fish Maw Soup 
with Crabmeat Shredded & Dried Scallops

DESSERTS
Assorted Chinese New Year Cookies (V)
Pineapple Tarts, Sugar Cookies, Green Pea Cookies,  
Honeycomb, Kueh Bangkit 

Pandan Kaya Cake (V)

Tropical Fresh Cut Fruits Platter (V)
Red Dragon Fruit, Pineapple, Honeydew Melon  
& Watermelon

CARVERY STATION
Crackling Suckling Pig with Crepe Wrap (P) 
with Cucumber & Traditional Hoisin Spice Sauce 

MAIN DISHES
Wok-Fried Sarawak Black Pepper Angus Beef with  
Crispy Garlic Flakes 

Stir-Fried Kyoto Pork Ribs with Traditional Sauce (P)

Imperial Treasure Deep Fried Spring Chicken with Hoisin Sauce

Peanut Oil Glaze Steamed Red Snapper Fillet in  
Superior Soy Sauce

Wok Fried Red Leg Prawns in Imperial Soy Sauce 

Egg Beancurd with Seasonal Vegetables & Shitake Mushrooms  
in Egg White Sauce (V)

Broccoli Flower, King Oyster Mushrooms, Wolf Berries  
in Vegetarian Gravy (V)

Jumbo Crabmeat & Salted Fish Fried Rice


