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83%	17%	Kopitiam	·	Supper	Restaurants	·	Hawker	Food	·	Halal	Restaurants	·	BBQ	Chicken	·	Banana	Prata	·	Bee	Hoon	Goreng	·	Beef	Fried	Rice	·	Beef	Hor	Fun	·	Black	Pepper	Beef	·	Black	Pepper	Chicken	·	Braised	Egg	·	Butter	Chicken	·	Butter	Prata	·	Carbonara	·	Carrot	Cake	·	Cheese	Fries	·	Cheese	Prata	·	Steak	·	BBQ	·	Ice	Cream	·	Seafood	·	Supper	·
French	·	Chinese	·	Thai	·	Bread	·	Chicken	Rice	·	Soup	·	Meat	·	Chicken	·	Fish	·	Curry	·	Fruit	·	Chicken	Burger	·	Chicken	Chop	·	Chicken	Cutlet	·	Chicken	Fried	Rice	·	Chicken	Masala	·	Chilli	Chicken	·	Chinese	Tea	·	Coin	Prata	·	Coleslaw	·	Egg	Onion	Prata	·	Egg	Onion	Thosai	·	Egg	Prata	·	Egg	Thosai	·	Fish	and	Chips	·	French	Fries	·	Fried	Rice	·	Garlic
Bread	·	Hokkien	Mee	·	Hor	Fun	·	Kway	Teow	Goreng	·	Maggi	Goreng	·	Masala	Thosai	·	Mashed	Potato	·	Mee	Goreng	·	Mee	Kuah	·	Mushroom	Prata	·	Mushroom	Soup	·	Mutton	Chop	·	Mutton	Masala	·	Nasi	Goreng	·	Nasi	Goreng	Ikan	Bilis	·	Omelette	·	Onion	Omelette	·	Onion	Prata	·	Onion	Thosai	·	Pineapple	Fried	Rice	·	Plain	Prata	·	Plain	Thosai	·	Potato
Salad	·	Prawn	Omelette	·	Prawn	Paste	Chicken	·	Salted	Egg	Chicken	·	Salted	Fish	Fried	Rice	·	Sambal	Kang	Kong	·	Seafood	Hor	Fun	5	Changi	Village	Road	#01-2035,	Singapore	500005	89.7	Supper	Club	is	a	food	court	serving	a	variety	of	local,	chinese	and	international	cuisines	that	are	Halal	certified	by	MUIS.	Open	24/7	365-days...	43%	36%	21%
Supper	·	Hawker	Food	·	Halal	·	BBQ	Chicken	·	Banana	Prata	·	Bee	Hoon	Goreng	·	Beef	Fried	Rice	·	Beef	Hor	Fun	·	Black	Pepper	Beef	·	Black	Pepper	Chicken	·	Braised	Egg	·	Butter	Chicken	·	Butter	Prata	·	Carbonara	·	Carrot	Cake	·	Cheese	Fries	·	Cheese	Prata	·	Chicken	Burger	·	Chicken	Chop	·	Laksa	·	Steak	·	Seafood	·	French	·	Chinese	·	Bread	·
Chicken	Rice	·	Soup	·	Meat	·	Chicken	·	Fried	Chicken	·	Fish	·	Curry	·	Fruit	·	Chicken	Cutlet	·	Chicken	Fried	Rice	·	Chicken	Masala	·	Chicken	Wings	·	Chinese	Tea	·	Coleslaw	·	Egg	Onion	Prata	·	Egg	Prata	·	Fish	and	Chips	·	French	Fries	·	Fried	Rice	·	Garlic	Bread	·	Hokkien	Mee	·	Hor	Fun	·	Mashed	Potato	·	Mushroom	Prata	·	Mushroom	Soup	·	Omelette	·
Onion	Omelette	·	Onion	Prata	·	Pineapple	Fried	Rice	·	Plain	Prata	·	Potato	Salad	·	Prawn	Omelette	·	Prawn	Paste	Chicken	·	Salted	Egg	Chicken	·	Salted	Fish	Fried	Rice	·	Sambal	Kang	Kong	·	Seafood	Fried	Rice	·	Seafood	Hor	Fun	·	Seafood	Soup	·	Sliced	Fish	Soup	·	Spring	Chicken	·	Fries	·	Porridge	·	Burger	·	Noodle	·	Cake	1016	Geylang	East	Avenue	3
#01-165,	Singapore	389731	Restaurant	89.7	Supper	Club	(Paya	Lebar)	in	Singapore	is	a	unique	and	stylish	dining	experience.	Located	in	the	heart	of	the	city,	the	restaurant...	40%	60%	3D	River	Valley	Road	#01-04,	Singapore	179023	50%	50%	Supper	Restaurants	·	Hawker	Food	309	Choa	Chu	Kang	Avenue	4	#01-01	Choa	Chu	Kang	Centre	Kopitiam
Corner,	Singapore	680309	Pandan	Gardens	Fishball	Noodles	(PGFN)	at	Keat	Hong	Community	Club	in	Singapore	is	a	popular	eatery	for	locals	and	tourists	alike.	Serving	up...	Desserts	·	Supper	Restaurants	·	Pizza	·	Local	Delights	·	Steak	·	Halal	Restaurants	·	Western	Restaurants	·	Waffles	·	Pasta	33	Tessensohn	Road,	Singapore	217656	The
Shakehouse	by	Love,	Food	Club	in	Singapore	is	a	must-visit	restaurant	for	food	lovers.	Located	in	the	heart	of	the	city,	this	restaurant	offers	a...	63%	27%	10%	Supper	Restaurants	·	Hawker	Food	51	Hougang	Avenue	9	Level	1	Ci	Yuan	Community	Club,	Singapore	538776	Restaurant	Ci	Yuan	Hawker	Centre	in	Singapore	is	a	popular	destination	for
locals	and	tourists	alike.	Located	in	the	heart	of	the	city,	the	hawker...	25%	50%	25%	Supper	·	Fast	Food	8	Jurong	West	Street	52	#01-05	Jurong	Spring	Community	Club,	Singapore	649296	McDonald's	at	Jurong	Spring	Community	Centre	in	Singapore	is	a	great	place	to	grab	a	quick	bite	to	eat.	The	restaurant	is	bright	and	inviting,	with...	100%
Supper	Restaurants	·	Halal	Restaurants	·	Fast	Food	35	Teck	Whye	Avenue	#01-01	Chua	Chu	Kang	Community	Club,	Singapore	688892	McDonald's	Chua	Chu	Kang	CC	in	Singapore	is	a	popular	restaurant	that	offers	a	wide	variety	of	delicious	food.	From	classic	burgers	to	tasty	wraps,...	60%	25%	15%	Hawker	Food	·	Supper	Restaurants	·	Indian
Restaurants	120	Woodlands	Avenue	1	#01-02	ACE	The	Place	Community	Club,	Singapore	739069	KNS	Restaurant	in	Woodlands,	Singapore	is	a	popular	eatery	that	serves	up	delicious	local	and	international	cuisine.	The	restaurant	has	a	cozy...	52%	38%	10%	Nasi	Lemak	(S$12.80),	Cendol	(S$3.80)	Local	Delights	·	Nasi	Lemak	269	Beach	Road,
Singapore	199546	The	Coconut	Club	is	a	unique	and	vibrant	restaurant	located	in	Singapore.	It	is	a	modern	take	on	traditional	Singaporean	cuisine,	offering	a	wide...	54%	35%	11%	Good	For	Groups	Restaurants	·	Chinese	Restaurants	165	Tanjong	Pagar	Road	Level	2	Amara	Singapore,	Singapore	088539	Peony	Jade	Restaurant	(Keppel	Club)	in
Singapore	is	a	renowned	Chinese	restaurant	that	offers	a	unique	dining	experience.	Located	in	the	heart	of...	48%	40%	12%	7-9	Club	Street,	Singapore	069403	Merci	Marcel	(Club	Street)	in	Singapore	is	a	unique	and	vibrant	restaurant	that	offers	a	unique	dining	experience.	Located	in	the	heart	of...	50%	36%	14%	Spanish	·	Good	For	Groups
Restaurants	·	Dinner	with	Drinks	·	Mashed	Potato	·	Omelette	·	Steak	·	Seafood	·	Chicken	·	Tapas	·	Fries	1	Harbourfront	Walk	#01-99	VivoCity,	Singapore	098585	Tapas	Club	(VivoCity)	in	Singapore	is	a	vibrant	and	lively	restaurant	that	offers	a	unique	dining	experience.	Located	in	the	heart	of	the	city,	the...	51%	33%	16%	Healthy	Food	Restaurants	·
Desserts	·	Bowl	68	Orchard	Road	#03-21A	Plaza	Singapura,	Singapore	238839	Acai	Beach	Club	in	Singapore	is	a	vibrant	and	exciting	restaurant	that	offers	a	unique	dining	experience.	Located	in	the	heart	of	the	city,	the...	44%	42%	14%	Breakfast	·	Western	Restaurants	·	Hawker	Food	·	Chicken	Chop	·	Potato	Salad	·	Chicken	941	Upper	Serangoon
Road	The	Coffee	Shop	by	Yaowarat,	Singapore	534709	The	Breakfast	Club	in	Singapore	is	a	popular	spot	for	locals	and	tourists	alike.	Located	in	the	heart	of	the	city,	the	restaurant	offers	a	wide...	71%	26%	3%	French	Restaurants	·	Bars	·	Cocktails	·	Fine	Dining	·	Dinner	with	Drinks	·	Date	Night	Restaurants	·	Cakes	·	Sandwich	38	Tanjong	Pagar	Road,
Singapore	088461	Tippling	Club	is	a	modern	restaurant	and	bar	located	in	Singapore.	It	is	renowned	for	its	innovative	and	creative	cuisine,	as	well	as	its	unique	and...	38%	57%	5%	Buffets	·	Seafood	·	Good	For	Groups	Restaurants	·	Chinese	Restaurants	·	Braised	Egg	·	Curry	Fish	Head	·	Fried	Rice	·	Hor	Fun	·	Mee	Goreng	·	Sambal	Kang	Kong	·	Sweet
&	Sour	Pork	·	Chinese	·	Thai	·	Meat	·	Chicken	·	Noodles	·	Fish	·	Curry	·	Wine	·	Coffee	·	Cake	511	Upper	Jurong	Road	#01-01	d'Arena	Block	E,	Singapore	638366	Offering	you	the	freshest	catch	to	welcome	seafood	lovers	from	all	parts	of	Singapore,	TungLok	Seafood	specialises	in	the	best	of	Singapore-style...	53%	29%	18%	Cafes	·	Breakfast	·	Waffles	·
Western	Restaurants	·	Chicken	Wings	·	Mushroom	Soup	·	Sweet	Potato	Fries	·	Teriyaki	Chicken	·	Truffle	Fries	·	Ice	Cream	·	Pizza	·	Soup	·	Chicken	·	Fish	·	Fruit	·	Tea	·	Fries	·	Cafe	·	Burger	51	Hougang	Avenue	9	#01-03	Ci	Yuan	Community	Club,	Singapore	538776	SOD	Cafe	(Ci	Yuan	Community	Club)	in	Singapore	is	a	great	place	to	enjoy	a	delicious
meal.	The	restaurant	is	located	in	the	heart	of	the	city,	making...	64%	29%	7%	Saimin	Salad	(S$15.00)	Bars	·	Cocktails	·	Western	Restaurants	46	Siloso	Beach	Walk,	Sentosa	Island	46,	Singapore	099005	Have	a	taste	of	Hawaii	with	great	Hawaiian-inspired	cuisine	and	refreshing	tipples	by	the	beach!	Home	to	Singapore's	first	and	only	hydroflight...
33%	44%	22%	Kid	Friendly	Restaurants	·	Cocktails	·	Breakfast	·	Good	For	Groups	Restaurants	·	Date	Night	Restaurants	·	Western	Restaurants	120	Tanjong	Beach	Walk,	Singapore	098942	Tanjong	Beach	Club	is	a	popular	restaurant	located	in	Singapore.	It	offers	a	unique	dining	experience	with	its	stunning	beachfront	setting	and...	A	range	of
delicious,	award-winning	frozen	suppers	created	for	you	by	our	chefs	with	the	finest	ingredients.	Quality	ingredients	that	we	source	from	local	farms	and	providers.	These	are	real	restaurant	quality	meals	that	you	can	enjoy	at	home.	Made	with	a	sprinkle	of	love,	a	dash	of	care	and	a	touch	of	indulgence.	So,	set	the	table,	open	the	wine	and	enjoy.	Take
a	look	through	our	range	of	delicious	meals.	They	are	all	freshly	prepared	and	made	in	our	own	kitchen	before	we	freeze	them.	You’ll	find	everything	from	an	award-winning	Lasagne	Al	Forno	to	classic	British	suppers	like	Shepherd's	Pie	as	well	as	tasty	curry	dishes	too.	Once	you’ve	decided	what’s	for	Supper	simply	click	on	the	meals	and	place	your
order.	Most	of	our	meals	come	in	a	portion	size	for	one	person,	so	make	sure	you	order	multiple	meals	for	your	family,	friends	and	dinner	guests.	All	of	our	meals	come	with	suggestions	of	what	sides	you	could	serve	with	them	and	some	fantastic	wine	pairings	matched	by	Botham	Wines.	All	you	have	to	do	is	set	the	table	and	chill	the	wine,	we	will	do
the	rest.	Your	tasty	Suppers	will	be	delivered	straight	from	our	kitchen	to	your	door.	And	because	they're	freshly	frozen	they	will	arrive	ready	to	cook	or	to	pop	into	the	freezer.	All	orders	over	£50	will	be	delivered	free	of	charge.	We	deliver	deliciousness	straight	to	your	door.	Every	foodie	knows	that	Singapore	is	a	culinary	epicentre—thanks	to	its
innovative	restaurants,	award-winning	bars,	and	hawker	centres	boasting	Michelin	awards.	But	beyond	the	usual	food	haunts,	there’s	a	bucket	list-worthy	gastronomic	experience	you’ll	want	to	get	familiar	with—supper	clubs!	The	premise?	It's	simple,	but	total	magic.	Chefs	and	creative	home	cooks	open	up	their	own	dining	rooms	for	intimate,	private
dinners.	So	gather	your	friends	or	go	solo	and	connect	over	incredible	dishes—these	are	the	best	supper	clubs	in	Singapore	to	snag	a	seat	at.		Relish	SG	A	sumptuous	dinner	and	a	show	are	always	on	the	menu	at	Relish	SG.	The	supper	club	is	led	by	historian	and	chef	Chris	Choo	who	serves	up	dishes	from	around	the	world—from	Malaysian	rendang
tok	to	butter	crab	and	Moroccan	tagine.	While	you	feast,	Chef	Choo	and	host	Rose	Sivam	will	regale	guests	with	cultural	insights	on	the	dishes,	and	talk	through	the	awe-inspiring	array	of	rare	antiques	that	fill	the	chef's	home.	We’re	talking	about	a	2000-year-old	Buddha	bust,	Indian	bronze	sculptures	and	a	real	spell	book.	Tickets	start	at	$220	per
person.		Senang	Supper	Club	Keep	your	eyes	peeled	for	a	lone	vase	of	flowers	on	Jalan	Senang,	and	you'll	find	that	you’ve	located	the	Senang	Supper	Club.	Accessed	via	a	long	passage	and	hidden	away	inside	the	achingly	cool	botanical	design	studio,	This	Humid	House,	the	cosy	space	is	filled	with	antiques	and	stunning	floral	arrangements.	Guests
will	dine	at	a	communal	table	laden	with	a	South	East	Asian	feast.	With	a	rotating	lineup	of	guest	chefs	taking	over	the	kitchen,	diners	(who	can	snag	a	ticket	for	$196)	can	expect	dishes	like	Burmese	egg	curry,	grilled	durol	pork	belly	with	white	poppy	seeds,	and	hand-rolled	noodles	from	Southern	Thailand	drenched	in	chub	mackerel	and	coconut
milk.	Poon's	Supper	Club	A	celebration	of	chef	and	photographer	Kevin	KY	Lee’s	culture	and	family,	Poon’s	Supper	Club	takes	diners	on	a	culinary	adventure,	while	delivering	the	heart-warming	feeling	of	dining	at	the	family	dinner	table.	Inspired	by	his	Fijian	upbringing	and	his	chef	father,	a	meal	at	Poon’s	will	take	you	from	the	rice	farms	of	South
China,	to	the	coconut	beaches	of	Fiji,	to	the	streets	of	Southeast	Asia.	Think	luscious	poached	taro,	bowls	of	chop	suey,	charcoal-grilled	okra,	Fiji	bongo	chilli	crab	and	our	fave—whole	grouper	smothered	in	kaffir	lime	and	coconut	cream,	wrapped	in	banana	leaves	and	smoked	with	applewood	chips.	Tickets	are	$165	per	person.		The	Humble	Pit	For	a
no-frills,	tasty	supper	club	experience,	check	out	The	Humble	Pit,	located	on	the	fourth-storey	roof	terrace	of	a	family	home	in	Kovan.	The	stellar	views	are	just	the	beginning	of	a	good	time	here—with	young,	self-taught	chef	Eugene	Sito	wowing	diners	with	his	prowess	on	the	simple,	compact	BBQ	grill	that	most	of	his	dishes	are	cooked	on.		Offering
intimate	dinners	three	times	a	week,	you	can	expect	flavour	bombs	like	duck-stuffed	chicken	wings	with	turmeric	curry	sauce,	wood-roasted	oysters	with	pickled	seaweed,	and	short	rib	brushed	with	galbi-jjim	glaze.	And	don’t	sleep	on	Chef	Sito’s	homemade	sourdough—it’s	unreal.	Tickets	cost	$110	per	person.		Kolabo	With	a	roving	list	of	incredible
chefs	taking	over	their	kitchen,	Kolabo	is	a	supper	club	worthy	of	multiple	visits.	From	foodies	and	home	cooks	to	hatted	chefs,	the	studio	kitchen,	nestled	in	the	heartlands	of	Telok	Kurau,	is	open	to	all.	But	the	result	is	always	the	same—damn	tasty	food	that'll	make	you	want	to	do	a	little	dance	in	your	seat.	While	the	menu	is	ever-changing,	the
gastronomic	magic	of	Lester	Bongsy	of	Shan	Private	Dining,	Angus	Chow	of	Boroto	and	Sake	Labo,	and	Jeremy	Tan	(aka	Sushi	Tan)	have	all	delighted	diner’s	taste	buds	at	Kolabo,	with	the	latter	serving	a	drool-worthy	16-course	sushi	omakase.	The	chic	space	offers	a	long	table	for	10	diners,	or	10	seats	along	the	counter,	and	is	an	absolute	must	for
your	supper	club	hit	list.	Tickets	start	from	$188.		Ben	Fatto	95	For	melt-in-your-mouth	pasta,	delivered	straight	from	the	kneading	board	to	your	table,	snag	yourself	one	of	just	12	seats	at	Ben	Fatto	95.	Formerly	a	financial	consultant,	Chef	Yum	Hwa	traded	it	all	in	to	bring	his	passion	for	pasta-making	to	Singapore	diners.	The	garden	table,	encased
in	lush	greenery,	is	where	Chef	Hwa	encourages	guests	to	try	their	hand	at	rolling	pasta,	before	regaling	them	with	stories	of	his	travels	around	Italy	and	how	he	mastered	the	artisanal	craft,	before	serving	delicate	but	moreish	plates	of	truly	elite	pasta.	If	you	can’t	get	a	booking	here,	you	can	still	sample	Hwa’s	pasta	perfection	at	his	new	eatery
Forma	in	Joo	Chiat.	Ben	Fatto	95	tickets	start	at	$90.		The	Ampang	Kitchen	For	a	true	taste	of	Peranakan	food,	join	Chef	Raymond	Leong	at	The	Ampang	Kitchen.	Leong’s	journey	to	creating	a	Singapore	institution	is	truly	unique,	embarking	on	an	intensive	cooking	course	in	Kuala	Lumpur	during	his	retirement.	Inspired	by	the	vibrant	flavours	of
Penang-style	cooking,	Leong	and	his	son	David	created	a	minimalist	dining	room	at	his	home	in	Bukit	Timah,	offering	a	fixed	menu	for	ten	to	28	hungry	diners.	Expect	a	table	of	colourful	dishes	served	family-style,	like	tetae	lemak	(a	Malaysian	Peranakan	dish	with	sweet	potato,	leaves	and	prawns	in	a	light	spicy	coconut	gravy)	and	Nyonya	chicken
curry.	A	private	dining	experience	at	The	Ampang	Kitchen	will	set	you	back	$70	for	lunch.	The	Mixtape	Chef	Since	launching	The	Mixtape	Chef	in	2015,	self-taught	chef	Kenneth	Yong’s	supper	club	has	become	a	firm	favourite	among	foodies—and	for	good	reason.	Boasting	an	experimental	menu	brimming	with	delicious	international	eats,	the
charismatic	chef	(along	with	wife	Laureen	Goh)	hosts	intimate	dinners	for	six	to	12	guests	at	their	family	home.	Some	recent	knock-out	dishes	include	homemade	silken	tofu	with	mapo	beef	garum	sauce,	bacon	praline	with	Sichuan	peppercorn,	and	sea	bass	in	a	soul-nourishing	suan	cai	broth.	With	a	passion	for	bringing	people	together	over	good
food,	this	supper	club	welcomes	kids	too	so	that	the	whole	family	can	enjoy	this	special	experience.	Tickets	go	for	$158	per	person.		Already	salivating?	It’s	time	to	Visit	Singapore!	Start	planning	your	culinary	vacay	here.	Editor's	note:	This	article	is	sponsored	by	Singapore	Tourism	and	proudly	endorsed	by	The	Urban	List.	To	find	out	more	about	who
we	work	with	and	why	read	our	editorial	policy	here.	Images:	Supplied		Visit	the	best	supper	clubs	in	Singapore	if	you	want	an	intimate	dining	experience!	You	can	enjoy	traditional	dishes	and	fusion	meals	with	supper	clubs,	creating	the	perfect	menu!	Here	are	some	of	the	best	supper	clubs	in	Singapore	that	you	won’t	miss!	This	article	consists	of	the
five	best	supper	clubs	in	Singapore.		Ampang	Kitchen	Score:	8/10	Ampang	Kitchen	is	an	excellent	choice	for	supper	clubs	in	Singapore.	The	restaurant	is	known	for	its	genuine	taste	of	Peranakan	foods,	made	with	organic	ingredients	from	local	and	overseas	sources.	The	place	is	designed	with	a	minimalist	style	that	can	cater	to	mini-party
celebrations.	Further,	its	cozy	setting	and	well-prepared	home-cooked	meals	make	it	one	of	the	best	choices	for	supper	clubs.	Price:	SGD	56.61	Where:	39	Jln	Ampang,	Singapore	268625	Contact:		+65	9618	7107	When	to	visit:	Mon	&	Tues:	Closed		Wed-Sun:	10	am	–	10	pm	Lynnette’s	Kitchen	Score:	9/10	Lynnette’s	Kitchen	is	an	ideal	choice	for	a
supper	club	in	Singapore.	The	place	is	famous	for	its	version	of	mushroom	risotto	and	original	buah	keluak	fried	rice.	Further,	to	give	their	customers	authentic	home-cooked	meals,	they	use	the	freshest	ingredients	and	spices.	There	is	a	full-course	menu	with	Asian	and	European	dishes	available	to	experience	a	variety	of	flavors!	Also	available	are
vegetarian,	meat,	and	seafood	dishes,	along	with	sweet	desserts	designed	by	the	chef.	Price:	SGD	120	Where:	118C	Jln	Membina,	Block	118C,	Singapore	163118	Contact:	N/A	When	to	visit:		Sun,	Mon	&	Wed:	Closed	Tues:	6:30	–	10:	30	pm	Thurs	–	Sat:	7	–	10:30	pm	Dearborn	Score:	8.66/10	Dearborn	is	an	ideal	choice	for	supper	clubs	in	Singapore.	A
professional	chef	with	years	of	culinary	experience	creates	a	6-course	menu	full	of	vegan	and	seafood	dishes.	Even	non-vegetarians	will	love	their	hearty	meals	made	with	locally	sourced	ingredients.	They	can	also	accommodate	up	to	6	people,	making	them	a	perfect	choice	for	the	whole	family.	Price:	SGD	28	Where:	1	Everton	Park,	#01-29,	Singapore
081001	Contact:	N/A	When	to	visit:	Mon	–	Fri:	9	am	–	5	pm	Sat:	9	am	–	3	pm	Sun:	Closed	Ben	Fatto	95	Score:	8.11/10	Ben	Fatto	95	is	the	best	supper	club	in	Singapore.	Known	for	serving	fresh	and	hand-formed	pasta	with	signature	sauces,	they	are	a	favorite	among	locals.	In	addition,	the	outdoor	dining	area	has	a	warm	ambiance	that	people	love.
One	can	find	a	wide	range	of	pasta	varieties	here	presented	artistically	in	a	way	never	thought	possible.	In	addition	to	chicken	and	vegetable	dishes,	they	offer	a	variety	of	other	dishes.	Price:	SGD	84.92	Where:	95	Paya	Lebar	Cres,	Singapore	536179	Contact:	N/A	When	to	visit:	N/A	Lucky	House	Score:	8.66/10	Lucky	House	is	a	famous	supper	club	in
Singapore.	A	charcoal	fire	is	used	for	cooking	the	best	Cantonese	dishes,	such	as	roasted	duck	and	soups.	A	scenic	view	of	an	organic	vegetable	garden	is	also	available,	where	one	can	pick	vegetables	and	use	their	stone	mill.	There	might	not	be	a	better	supper	club	in	Singapore	to	enjoy	the	countryside	than	this	one!	Price:	SGD	80	Where:	267	Upper
E	Coast	Rd,	Singapore	466413	Contact:	+65	9823	7268	When	to	visit:	Mon	–	Fri:	6:30	–	10:30	pm	Sat	&	Sun:	Closed	Keep	reading	and	supporting	Simibest!	89.7	Supper	Club	Singapore	offers	a	vibrant	late-night	dining	experience	with	a	menu	featuring	a	fusion	of	local	and	international	flavors.	From	hearty	comfort	foods	like	sizzling	BBQ	to	creative
twists	on	Asian	classics,	each	dish	is	crafted	with	quality	ingredients	and	bold	seasonings.	With	a	focus	on	late-night	cravings,	the	restaurant	creates	a	lively,	relaxed	atmosphere,	making	it	a	perfect	spot	for	night	owls	seeking	delicious	and	satisfying	meals.	89.7	Supper	Club	Singapore	offers	a	unique	fusion	of	local	and	international	flavors,	featuring
comfort	foods	and	creative	dishes	perfect	for	late-night	dining,	served	in	a	lively	and	relaxed	atmosphere.	Menu	ItemDescriptionPriceSliced	Fish	SoupA	comforting	bowl	of	warm	sliced	fish	soup	with	yummy	vegetablesSGD	9.20Tom	Yam	Seafood	SoupTraditional	spicy,	sour	Thai	tom	yum	koong	served	with	fresh	seafood,	vegetables	&	herbsSGD
11.20Seafood	Beancurd	SoupA	savoury	soup	with	soft	beancurd	and	scrumptious	seafoodSGD	9.20Mixed	Vegetable	Soup	with	SeafoodA	savoury	soup	with	a	colourful	variety	of	vegetables	combined	with	scrumptious	seafoodSGD	9.20Bittergourd	with	Egg	SoupSliced	bitter	gourd	soup	mixed	with	egg,	fresh	seafood,	tofu,	tomato	&	mushroomsSGD
9.20	Menu	ItemDescriptionPriceMantou4	Pcs,	choice	of	steamed	or	fried	availableSGD	6.20Fried	Wanton–SGD	7.20Dough	with	Cuttlefish	PasteCrispy	golden	deep	fried	dough	balls	with	cuttlefish	pasteSGD	11.20Prawn	Paste	ChickenChicken	wings	coated	in	a	special	shrimp	paste	batter	&	fried	to	perfectionSGD	15.30Fried	Prawn	BallGolden	and
crunchy	bite-sized	fried	prawn	ballsSGD	22.30Crispy	Fried	Fish	Skin	with	Salted	EggIndulge	in	our	finger-licking	salted	egg	fish	skin.	Fried	till	a	golden	crisp	and	coated	in	a	creamy	yolk	sauceSGD	16.20	Menu	ItemDescriptionPriceFrench	FriesGolden	brown,	thinly	cut	sticks	of	potatoes	deep-friedSGD	5.30Cheese	FriesCheesy,	gooey,	and	crispy
french	friesSGD	8.60Seaweed	FriesCrispy	potato	fries	sprinkled	with	seaweedSGD	7.10Kimchi	FriesStraight	cut	fries	paired	with	a	flavourful	kimchi	seasoningSGD	7.10Truffle	FriesStraight	cut	fries	coated	in	an	aromatic	and	earthy	truffle	seasoningSGD	8.60	Menu	ItemDescriptionPriceKebab	Chicken	OriginalMinced	chicken	subtly	spiced,	rolled	on	a
skewer	&	then	roastedSGD	8.20Kebab	Cheese	ChickenMinced	chicken	subtly	spiced,	rolled	on	a	skewer	&	then	roasted.	Paired	with	cheeseSGD	8.70	Menu	ItemDescriptionPriceBullet	SteakChoice	of	doneness	availableSGD	17.20Mushroom	SteakChoice	of	doneness	availableSGD	17.20Premium	Ribeye	Steak200g.	Choose	any	two	sidesSGD
21.20Combo	Mixed	GrilledLamb	+	Steak	+	Chicken	+	SpaghettiSGD	29.20	Menu	ItemDescriptionPricePrawn	OmeletteYummy	prawns	sauteed	in	oil	and	added	into	a	decadent	omeletteSGD	11.20Fu	Rong	OmeletteThe	golden,	crispy	edges	of	the	omelette,	the	tantalising	aromas	of	egg,	onion,	the	soft	&	fluffy	chunks	of	whisked	egg	blended	with	stir-
fried	ingredientsSGD	11.20Bittergourd	OmeletteChinese	style	fluffy	omelette	prepared	with	sliced	bitter	gourdSGD	9.20Hot	Plate	Oyster	OmeletteChinese	style	fluffy	omelette	with	fresh	oystersSGD	21.20Oyster	OmeletteChinese	style	fluffy	omelette	with	fresh	oystersSGD	13.20Preserved	Turnip	OmeletteYummy	preserved	turnips	chopped	to	small
pieces	sauteed	in	oil	and	added	into	an	omeletteSGD	9.20Onion	OmeletteCaramelised	onions	sauteed	in	oil	and	added	into	a	decadent	omeletteSGD	9.20	Menu	ItemPricePlain	ThosaiSGD	2.30Masala	ThosaiSGD	3.80Egg	Masala	ThosaiSGD	4.80Egg	Onion	ThosaiSGD	3.80Egg	ThosaiSGD	3.30Onion	ThosaiSGD	3.10Butter	ThosaiSGD	3.10Paper
ThosaiSGD	5.30	Menu	ItemPriceHar	KowSGD	4.80Siew	MaiSGD	4.80Boiled	Shrimp	Chicken	DumplingSGD	4.80Steamed	Chicken	DumplingSGD	4.80Pan-fried	Chicken	DumplingSGD	5.30Fried	Seasame	Ball	Peanut	PasteSGD	3.80Deep-fried	Shrimp	with	MayonnaiseSGD	4.80Spring	RollSGD	4.60Low	Mai	KaiSGD	4.10Thai	Style	Steamed	Beancurd
RollSGD	4.80BBQ	Chicken	PauSGD	4.80Big	PauSGD	4.30Steamed	Bean	Paste	PauSGD	3.80Steamed	Salted	Egg	PauSGD	4.30Coffee	PauSGD	3.80Kaya	PauSGD	3.80Steamed	Plain	Rice	RollSGD	3.40Steamed	Rice	Roll	With	ShrimpSGD	4.80Steamed	Rice	Roll	With	BBQ	ChickenSGD	4.80Ngo	HiangSGD	4.60Mushroom	Siew	MaiSGD	5.30Pocket
ChickenSGD	4.80	Menu	ItemDescriptionPriceFish	BurgerJuicy	fish	fillet,	topped	with	lettuce,	mayonnaise,	&	ketchup	covered	in	soft	bunsSGD	8.70Beef	BurgerA	burger	best	for	those	who	enjoy	bold	&	hearty	flavorsSGD	10.20Crispy	Chicken	Burger–SGD	8.70Grilled	BurgerBoneless	chicken	fillet,	grilled	to	perfection,	topped	on	soft	buns	with	lettuce,
cucumber,	&	tomatoesSGD	9.20Double	Mushroom	Beef	Burger	With	Salsa–SGD	13.20	Menu	ItemDescriptionPriceFish	and	ChipsBatter	fried	boneless	fish	alongside	golden	brown	french	friesSGD	14.20Chicken	CutletCrispy	and	well	seasoned	boneless	chicken	cutletSGD	12.30Spring	ChickenWhole	young	and	tender	spring	chicken	served	with	potato
fries	and	coleslaw	or	mashed	potatoSGD	13.60Combo	SetChoice	of	drumsticks	or	wings	available,	served	with	friesSGD	11.30Chicken	Wing	SetIncludes	3	wings	and	friesSGD	8.70Half	Spring	ChickenChoice	of	side	availableSGD	8.30Chicken	Cutlet	with	RiceCrispy	and	well	seasoned	boneless	chicken	cutlet	paired	with	white	riceSGD	7.30Fried
Chicken	Rice	Combo	AServed	with	2	wingsSGD	5.20Fried	Chicken	Rice	Combo	BChoice	of	1	drumstick	or	1	wing	availableSGD	6.80Fried	Chicken	Rice	Combo	CServed	with	2	drumsticksSGD	7.30Sharamawa	Chicken	Wrap	with	Fries–SGD	9.20	Menu	ItemDescriptionPricePreserved	Turnip	Tofu–SGD	16.20Hot	Plate	TofuSizzling	hotplate	filled	with
prawns,	minced	meat	and	silken	soft	tofuSGD	16.20Seafood	TofuDig	into	this	familiar	favourite	seafood	tofu	fried	just	right	for	the	perfect	taste	&	textureSGD	14.30Ma	Po	TofuA	bright	red,	spicy	and	delicious	tofu	dishSGD	12.30Shrimp	Ball	with	Tofu–SGD	20.30Crab	Meat	with	Tofu–SGD	12.20Homemade	Tofu–SGD	16.20	Menu	ItemPriceOnion
PrataSGD	2.10Cheese	PrataSGD	3.80Butter	PrataSGD	2.80Bomb	PrataSGD	4.80Ice	Cream	PrataSGD	8.30Banana	PrataSGD	3.80Coin	PrataSGD	7.80Cheese	Onion	PrataSGD	4.30Plain	PrataSGD	1.80Egg	PrataSGD	2.30Egg	Onion	PrataSGD	3.10Plaster	PrataSGD	2.30Mushroom	PrataSGD	3.10Cheese	Egg	PrataSGD	4.80Cheese	Egg	Onion	PrataSGD
5.30Cheese	Mushroom	PrataSGD	5.10Cheese	Mushroom	Egg	PrataSGD	6.10Cheese	Mushroom	Egg	Onion	PrataSGD	6.40Chocolate	PrataSGD	3.80Milo	PrataSGD	3.80Garlic	PrataSGD	3.10Garlic	Cheese	PrataSGD	4.80Garlic	Butter	PrataSGD	3.80Tissue	Plain	PrataSGD	4.80Tissue	Chocolate	PrataSGD	5.50Garlic	Mushroom	PrataSGD	4.10Garlic
Mushroom	Cheese	PrataSGD	5.80Garlic	Egg	PrataSGD	4.10Tissue	Milk	PrataSGD	5.30Masala	PrataSGD	3.50Egg	Masala	PrataSGD	4.50Egg	Mushroom	PrataSGD	4.10	Menu	ItemDescriptionPriceDry	Fried	Kway	Teow	with	BeefStir	fried	kuay	teow	noodles	in	a	savoury	sweet	sauce	with	tender	beef.SGD	7.70Bee	Hoon	Goreng	SeafoodSimple	&
delicious.	Stir-fried	rice	vermicelli	noodles	with	mixed	vegetables	&	seafoodSGD	7.70Seafood	Hor	FunSoft	flat	noodles	on	a	bed	of	gloriously,	silky	&	thick	sauce.	Served	with	fresh	seafoodSGD	6.70Beef	Hor	FunSoft	flat	noodles	on	a	bed	of	gloriously,	silky	&	thick	sauce.	Served	with	tender	beefSGD	7.70Sliced	Fish	Hor	FunStir-fried	savoury	soft	flat
noodles	with	fresh	sliced	fishSGD	7.70Mee	Goreng	SeafoodA	popular	Indonesian	street	food	&	stir-fried	with	a	savoury	sweet	sauce	with	fresh	seafoodSGD	7.70Hong	Kong	Fried	NoodleFragrant	stir-fried	hong	kong	noodles	in	our	homemade	savoury	gravySGD	6.70Hokkien	Prawn	MeeA	dish	comprising	of	thick	yellow	noodles	and	rice	vermicelli
noodles	fried	in	a	rich	prawn,	served	with	our	amazing	sambal	on	the	sideSGD	8.20KL	Hokkien	Mee	(Black)Black	sauceSGD	6.70Singapore	Fried	Bee	HoonSingaporean	style	fried	bee	hoon	with	assorted	vegetablesSGD	6.70Sliced	Fish	Bee	Hoon	SoupA	comforting	bowl	of	delicious	sliced	fish	bee	hoon	soupSGD	6.80Crispy	Noodle	with	SeafoodCrispy
noodle	topped	with	tasty	egg	gravy,	fresh	seafood	&	vegetables.SGD	8.20Seafood	Noodle	Soup–SGD	7.70Dry	Fried	Kway	Teow	with	SeafoodStir	fried	kuay	teow	noodles	in	a	savoury	sweet	sauce	with	fresh	seafood.SGD	6.70Yee	MeeDelicious	and	springy	Chinese	egg	noodlesSGD	6.70Tom	Yam	Bee	Hoon	SoupAuthentic	sweet,	sour	and	spicy	Thai	tom
yum	soup	prepared	with	bee	hoon	noodles	and	fresh	seafood.SGD	11.20Kway	Teow	Goreng	SeafoodStir	fried	kuay	teow	noodles	in	a	savoury	sweet	sauce	with	fresh	seafood.SGD	7.70Kway	Teow	Goreng	BeefStir	fried	kuay	teow	noodles	in	a	savoury	sweet	sauce	with	tender	beef.SGD	8.20Tiga	Rasa	Bee	HoonYummy	stir	fried	bee	hoon	noodles	with	a
delicious	savoury	sauceSGD	8.20Fried	Tang	HoonYummy	stir	fried	vermicelli	noodles	with	a	delicious	savoury	sauceSGD	8.20Hong	Kong	Beef	Brisket	Noodle–SGD	9.20	Menu	ItemDescriptionPriceMurtabakChoice	availableSGD	14.20	Menu	ItemDescriptionPriceSeafood	CarbonaraRich	&	satisfying	cream-based	spaghetti	with	fresh	seafood,	comfort
food	at	its	finestSGD	14.20Sausage	Chicken	CarbonaraRich	&	satisfying	cream-based	spaghetti	with	chicken	sausage,	comfort	food	at	its	finestSGD	14.20Spaghetti	Seafood	OlioClassic	aglio	olio	garlic-infused	olive	oil,	crispy	garlic	silver,	and	fresh	seafoodSGD	14.20Penne	SalmonWell-seasoned	salmon	paired	with	penne	pastaSGD	14.20Spaghetti
BologneseBeef	onlySGD	12.20Spaghetti	MarinaraSpaghetti	with	mussel,	squid,	prawn	in	tomato	herb	sauceSGD	14.20Spaghetti	Mushroom	OlioGarlic	and	chilli	sautéed	in	olive	oil	spaghetti	with	mushroomsSGD	12.20Sausage	Beef	Carbonara–SGD	15.20	Menu	ItemPriceSliced	Fish	PorridgeSGD	7.20Chicken	PorridgeSGD	6.70Century	Egg
PorridgeSGD	5.90Plain	PorridgeSGD	3.30Signature	PorridgeSGD	8.20	Menu	ItemDescriptionPriceChicken	Chop	NoodleChoice	of	chilli	availableSGD	7.20Wanton	Noodle	MalaccaChoice	of	chilli	availableSGD	7.20Special	Dumpling	NoodleChoice	of	base	and	chilli	availableSGD	6.30Ipoh	Hor	FunChoice	of	base	and	chilli	availableSGD	6.20Roasted
Chicken	NoodleChoice	of	chilli	availableSGD	6.30Special	Dumpling	Soup–SGD	7.20	Menu	ItemDescriptionPriceFish	Ball	SoupA	delicious	&	comforting	soup	for	the	cold	weatherSGD	4.20Fish	Ball	NoodleA	delicious	&	comforting	bowl	of	noodles	for	the	soulSGD	4.70Laksa	Noodle–SGD	5.70Fried	Carrot	Cake–SGD	5.70	Menu	ItemDescriptionPriceRoti
John	NormalChoice	of	meat	availableSGD	6.80Roti	John	CheeseChoice	of	meat	availableSGD	8.70Roti	John	SpecialChoice	of	meat	availableSGD	9.20	Menu	ItemDescriptionPriceGong	GongFresh	sea	snails	boiled	and	served	with	chilli	sauceSGD	13.20Stingray–SGD	21.20SotongAdd	ons	availableSGD	17	Menu	ItemDescriptionPriceSalted	Egg
ChickenIndulge	in	our	finger-licking	salted	egg	yolk	tender	chicken	cubes.	Fried	till	a	golden	crisp	and	coated	in	a	creamy	yolk	sauce.SGD	19.20Lemon	ChickenTender	chicken	generously	coated	in	a	tangy	and	flavourful	sauce,	exploding	in	a	lemony	zing!SGD	15.20Seafood	with	Mixed	VegetablesA	flavourful	plate	of	scrumptious	seafood	mixed	with	a
colourful	variety	of	vegetablesSGD	13.20Sambal	Kang	KongStir-fried	with	homemade	sambal	sauceSGD	11.20Bean	Sprout	with	Salted	FishGreen	beans,	fish	make	for	a	healthy,	delicious	side	dish	recipe	when	stir-fried	with	fresh	ginger	&	onions.	Soy	sauce	adds	depth	of	flavorSGD	13.20Fried	BroccoliDeliciously	seasoned	stir-fried	greensSGD
15.20Fried	EggplantWell	seasoned	stir-fried	goodnessSGD	13.20French	Bean	with	Dried	ShrimpDelicious	stir-fried	beans	with	shrimp	pasteSGD	13.204	Combination	Vegetables	with	SambalA	vibrant	combination	of	mixed	vegetables	mixed	with	a	delicious	sambalSGD	13.20Thai	Style	ChickenTender	chicken	paired	with	a	sweet	and	spicy	Thai	chilli
sauceSGD	15.20Sweet	and	Sour	ChickenSuper	tasty	tender	chicken	cubes	glazed	in	a	tangy	and	sweet	sauceSGD	15.20Diced	Chicken	with	Dried	ChilliTender	diced	chicken	drenched	in	a	sweet	and	spicy	sauceSGD	15.20Fried	Beef	with	Dried	ChilliTender	beef	slices	drenched	in	a	sweet	and	spicy	sauceSGD	19.20Fried	Beef	with	Ginger	and	Spring
OnionAromatic	ginger	&	spring	onion	with	tender	beef	slicesSGD	19.20Fried	Beef	with	Black	Pepper	SauceTender	beef	slices	drenched	in	a	fragrant	black	pepper	sauceSGD	19.20Fried	Beef	with	Kai	LanStir-fried	tender	beef	with	kai	lan	in	a	rich	and	savoury	sauceSGD	19.20Fried	Scallop	with	BroccoliBeautiful	golden	scallops	with	vibrant	broccoli
pieces	in	a	savoury	sauceSGD	20.30Baby	Kai	Lan	with	Oyster	SauceBaby	kailan	glazed	with	a	sweet	&	tangy	gravySGD	11.20Lady	FingerChoice	of	cooking	style	availableSGD	10.30Fried	Dou	MiaoA	delicious	stir	fry	of	pea	shootsSGD	15.20Sweet	Potato	LeavesChoice	of	cooking	style	availableSGD	11.20Fried	BittergourdWell	seasoned	stir-fried
goodnessSGD	11.20Ali	Baba	Chicken–SGD	15.20Yam	Ring	with	Diced	Chicken–SGD	28.30	Menu	ItemPriceNasi	GorengSGD	4.80Bee	Hoon	GorengSGD	4.80Kway	Teow	GorengSGD	4.80Chilli	ChickenSGD	8.60Mutton	SoupSGD	8.20Mee	KuahSGD	4.80Mutton	MasalaSGD	11.20Butter	Chicken	MasalaSGD	8.60Chicken	65SGD	8.60Sardines	MasalaSGD
10.20Prawn	MasalaSGD	10.20Mushroom	MasalaSGD	7.20Coly	Flower	MasalaSGD	8.20Gobi	Butter	MasalaSGD	8.20Kadai	ChickenSGD	8.60Gera	RiceSGD	6.70Fried	Pepper	MuttonSGD	11.20Fried	Pepper	PrawnSGD	10.20	Menu	ItemDescriptionPriceSweet	and	Sour	Sliced	FishSuper	tasty	fresh	sliced	fish	glazed	in	a	tangy	and	sweet	sauceSGD
14.30Thai	Style	Sliced	FishDeep-fried	fresh	sliced	fish	paired	with	a	sweet	and	spicy	Thai	chilli	sauceSGD	14.30Sliced	Fish	with	Ginger	and	Spring	OnionAromatic	ginger	&	spring	onion	with	fresh	and	succulent	sliced	fish.SGD	14.30Fried	Baby	SquidCrispy	baby	squid	in	an	addictive	sweet	&	savoury	sauceSGD	16.30Sliced	Fish	with	Special	SauceTiga
RasaSGD	14.30Green	Curry	SeafoodFresh	seafood	mixed	with	a	spicy	creamy	Thai	currySGD	28.30Black	Bean	Sauce	Fish	Head	with	Bittergourd–SGD	25.30Salad	Prawn–SGD	22.30	Menu	ItemPriceSalmon	FilletSGD	17.20Salmon	PaprikaSGD	19.20	Menu	ItemPriceBlack	Pepper	Chicken	ChopSGD	15.20BBQ	Chicken	ChopSGD	15.20Mushroom
Chicken	ChopSGD	15.20	Menu	ItemPriceLamb	Chop	Tomato	SauceSGD	19.20Black	Pepper	Lamb	ChopSGD	19.20Mushroom	Lamb	ChopSGD	19.20	Menu	ItemDescriptionPriceRoasted	ChickenCrispy	and	savoury	roasted	chickenSGD	19.20Steamed	ChickenJuicy	and	tender	steamed	chicken	paired	with	condimentsSGD	16.30Chicken	Rice	(1
Pax)Serves	1	pax,	add	on	of	drumstick	availableSGD	5.90Chicken	Rice	(2	Pax)Serves	2	paxSGD	14.20Oyster	Sauce	VegetableBok	choy	stir	fried	in	a	savoury	oyster	sauceSGD	5.30Bean	SproutsA	fresh	plate	of	delicious	mung	beansSGD	6.30Ayam	PenyetDrumstick	onlySGD	8.70Thai	Style	Tofu–SGD	6.30Viscera–SGD	5.60Braised	Egg–SGD	1.50BBQ
Chicken	Rice–SGD	6.10	Menu	ItemDescriptionPricePlain	RiceTasty	&	fluffy	grains	that	pairs	perfectly	well	with	your	favourite	dishesSGD	1.20	Menu	ItemDescriptionPriceSalted	Fish	Fried	RiceFluffy,	savoury	golden	fried	rice	&	stir-fried	with	salted	fishSGD	7.70Pineapple	Fried	RiceA	tropical	sweet	and	savoury	Thai	fried	riceSGD	7.70Yangzhou	Fried
RiceA	plate	of	flavourful	&	fulfilling	golden	fried	riceSGD	6.70Seafood	Fried	RiceA	stir-fried	fluffy	golden	fried	rice	served	with	fresh	seafoodSGD	6.70Kampung	Fried	RiceA	flavourful,	fragrant	&	fulfilling	fried	riceSGD	8.20Ikan	Bilis	Fried	RiceSimple	and	delicious.	Stir-fried	rice	with	anchoviesSGD	7.70Sambal	Seafood	Fried	RiceA	stir-fried	fluffy
sambal	fried	rice	served	with	fresh	seafoodSGD	7.20Sambal	Beef	Fried	RiceA	stir-fried	fluffy	sambal	fried	rice	served	with	tender	beef	slicesSGD	7.70Chicken	Fried	RiceA	beautiful	amalgamation	of	high-quality	rice,	fresh	chopped	vegetables	&	scrambled	eggsSGD	6.70Sambal	Petai	Fried	RiceA	stir-fried	fluffy	sambal	fried	rice	with	petaiSGD	9.20Nasi
PattayaSimple	&	delicious.	Stir-fried	rice	topped	with	a	fluffy	omeletteSGD	8.20XO	Fried	RiceA	stir-fried	fluffy	golden	fried	rice	prepared	with	XO	sauceSGD	8.70Tom	Yam	Fried	RiceA	sour,	sweet	&	savoury	Thai	fried	riceSGD	8.20Sambal	Chicken	Fried	RiceDeep-fried	chicken	with	onion	capsicum	and	green	chillies,	served	with	riceSGD	7.20Sambal
Chicken	Fried	RiceDeep-fried	chicken	with	onion	capsicum	and	green	chillies,	served	with	riceSGD	6.30Cockles	Fried	Rice–SGD	8.70	Menu	ItemDescriptionPriceSweet	and	Sour	Chicken	with	Plain	RiceSuper	tasty	tender	chicken	cubes	glazed	in	a	tangy	and	sweet	sauce.	Served	with	riceSGD	8.70Sweet	and	Sour	Sliced	Fish	with	Plain	RiceSuper	tasty
fresh	sliced	fish	glazed	in	a	tangy	and	sweet	sauce.	Served	with	riceSGD	8.70Thai	Style	Sliced	Fish	with	Plain	RiceDeep-fried	fresh	sliced	fish	paired	with	a	sweet	and	spicy	Thai	chilli	sauce.	Served	with	white	riceSGD	8.70Spring	Onion	and	Ginger	Beef	with	Plain	RiceAromatic	ginger	&	spring	onion	with	tender	beef	slices.	Served	with	riceSGD
9.70Black	Pepper	Beef	with	Plain	Rice–SGD	9.70Black	Pepper	Chicken	Chop	with	Plain	Rice–SGD	7.80Mui	FanRice	covered	with	silky	gravy	stir-fried	with	prawns,	sotong,	fish	slices	&	assorted	vegetablesSGD	6.70	Menu	ItemDescriptionPriceColeslawShredded	cabbage	with	mayonnaise,	salt,	pepper	&	lemon	mixed	togetherSGD	4.10Mushroom
SoupFine	forest	mushrooms	combined	with	cream	to	make	a	rich	and	satisfying	soupSGD	4.10Chicken	WingsA	beautiful	golden	wing	has	not	tasted	any	better	than	thisSGD	5.80Garlic	BreadBread	coated	with	garlic	butter	&	baked	until	goldenSGD	4.60Chicken	NuggetA	light	and	crispy	bite-sized	snackSGD	8.20Mashed	Potato–SGD	4.10Potato	Salad–
SGD	4.10Onion	Rings10	pcsSGD	6.20Potato	WedgesFluffy	fried	potato	wedges	that	melt	in	your	mouthSGD	6.20Lasagna–SGD	13.20	Menu	ItemDescriptionPriceOrange	JuiceA	healthy	drink	to	start	your	daySGD	4.10Apple	JuicePerfect	boost	of	Vitamin	C	with	a	sweet	aftertasteSGD	4.10Carrot	JuiceFresh	carrot,	water,	ice,	just	a	hint	of	lemon	&
blended	togetherSGD	4.10Mango	JuiceA	thick	juice	of	mangoes,	very	filling	&	satisfyingSGD	5.10Pineapple	JuiceA	glass	full	of	sweet	&	citrus	flavorSGD	5.10Avocado	JuiceAdd	ons	availableSGD	5.60Watermelon	Juice–SGD	4.10	Menu	ItemDescriptionPriceChinese	TeaContains	natural	antioxidants	that	boosts	one’s	immune	systemSGD	2.00TeaTea,
sugar	&	milk	cooked	to	perfectionSGD	2.10Tea	OAn	aromatic	cup	of	tea	without	sugarSGD	1.90Tea	HaliaAn	aromatic	cup	of	fresh	ginger	and	spice	teaSGD	2.20Tea	O	HaliaA	nostalgic	drink	that	will	make	you	feel	warm	&	fuzzy	insideSGD	2.10Halia	OAn	aromatic	cup	of	fresh	ginger	and	spice	tea	without	sugarSGD	2.10CoffeeA	hot	shot	of	espresso,
sugar,	hot	water	&	creamy	milkSGD	2.10Coffee	OAn	aromatic	cup	of	freshly	brewed	coffee	without	sugarSGD	1.90MiloFamiliar	taste	loved	by	generations,	the	classic	chocolate	malt	beverageSGD	2.40Milo	OA	delicious	cup	of	Milo	without	any	added	sugarSGD	2.20Milo	DinosaurA	national	favourite,	served	with	undissolved	Milo	powder	on	topSGD
5.00Milo	GorillaChoice	availableSGD	5.60NescafeSatisfy	your	palate	with	rich,	bold	and	aromatic	coffeeSGD	2.40Nescafe	OSatisfy	your	palate	with	rich,	bold	and	aromatic	coffee	without	sugarSGD	2.20NesloA	delicious	cup	of	Nescafe	coffee	combined	with	Milo	powderSGD	2.60Milo	CinoA	rich	drink	packed	with	Milo	powder	sweetened	with
condensed	milk	and	topped	with	a	milky	foamSGD	4.40Tea	O	LimauTea	with	lemon,	served	hot	&	coldSGD	2.20BandungEverything	is	prettier	in	pink.	Consists	of	evaporated	milk	flavoured	with	fragrant	rose	syrupSGD	3.60Syrup	LimauAdd	on	for	selasih	availableSGD	3.60BlueberryChoice	availableSGD	3.10Water	ChestnutServed	coldSGD	3.60Lime
JuiceServed	coldSGD	3.40Fresh	Lemon	TeaA	refreshing	and	delectable	beverage	with	antioxidant	benefitsSGD	2.60Rose	SyrupServed	coldSGD	3.30Wheat	GrassServed	coldSGD	3.60Super	CoolerServed	coldSGD	6.10Longan	DrinkServed	coldSGD	3.60Lychee	DrinkServed	coldSGD	3.60Barley	DrinkA	traditional	concoction	that	is	a	perfect	dose	of
health.	Contains	tocols,	antioxidants	that	lowers	cholesterol	and	clears	artery	blockagesSGD	2.00ChrysanthemumA	lovely	herbal	fix	with	this	golden	tea	brewed	with	chrysanthemum	flowersSGD	2.00SoursopServed	coldSGD	4.60MilkExtremely	refreshing	&	sweetSGD	2.30Ginger	MilkA	healing	cup	of	milk	mixed	with	fragrant	gingerSGD	2.50Lemon
BarleyA	traditional	concoction	that	is	a	perfect	dose	of	health.	Contains	tocols,	antioxidants	that	lowers	cholesterol	and	clears	artery	blockagesSGD	2.50Honey	Lemon	DrinkA	healthy,	fresh	and	delicious	way	to	kick	start	your	morning!SGD	2.70Lemonade	BerryServed	coldSGD	4.60Bandung	DinosaurServed	coldSGD	4.60Milo	ShakeServed	coldSGD
4.80Nescafe	ShakeServed	coldSGD	4.80Grass	Jelly	DrinkServed	coldSGD	2.40Honey	DewServed	coldSGD	3.10Sprite	Ice	Cream	MangoServed	coldSGD	4.60Bru	CoffeeEnjoy	an	enhanced	coffee	tasting	experience	that	is	beyond	compareSGD	2.40LimauPacked	with	antioxidants	and	vitamin	C	to	strengthen	your	immune	systemSGD	2.00Tea	CinoA
flavourful	tea	sweetened	with	condensed	milk	and	topped	with	a	milky	foamSGD	4.00Coffee	CinoA	flavourful	coffee	sweetened	with	condensed	milk	and	topped	with	a	milky	foamSGD	4.00Nescafe	CinoSatisfy	your	palate	with	rich,	bold	&	aromatic	coffeeSGD	4.40Yuan	YangChamSGD	2.30Limau	with	Sour	PlumA	refreshing	lime	and	sour	plum	drink
sure	to	quench	your	thirstSGD	2.70Fizz	Lemon	RibenaServed	coldSGD	4.30Wheat	Grass	BandungServed	coldSGD	4.10Honey	DrinkA	healthy,	fresh	and	delicious	way	to	kick	start	your	morning!SGD	2.60Lemon	Grass	TeaRelieves	anxiety,	helps	to	lower	cholesterol	&	prevent	infectionSGD	2.80Neslo	ShakeServed	coldSGD	4.80Soursop	SpinServed
coldSGD	4.60	Menu	ItemPriceSarsiSGD	1.70Soya	BeanSGD	1.70F&N	OrangeSGD	1.70F&N	GrapeSGD	1.70100	PlusSGD	1.70Iced	Lemon	TeaSGD	1.70Coca	ColaSGD	1.70SpriteSGD	1.70Coke	LightSGD	1.70Coke	ZeroSGD	1.70QooSGD	1.70Heaven	and	Earth	PassionfruitSGD	1.70Ayataka	Green	TeaSGD	1.70Winter	Melon	TeaSGD	1.70Pineapple
JuiceSGD	1.70Oolong	TeaSGD	1.70Honey	LemonSGD	1.70Aloe	VeraSGD	1.70Carrot	JuiceSGD	1.70KickapooSGD	1.70Peach	TeaSGD	1.70Mineral	Water	500mlSGD	1.30Mixed	Berries	DrinkSGD	1.70	Deal	NameIncludesPrice	(SGD)Special	NotesStudent	Noodle	SetChoice	of	noodle	dish,	1	side	dish,	and	a	drink9.90Valid	with	student	ID;	weekdays
onlySupper	ComboChicken	wings,	fries,	and	a	soft	drink8.50Available	after	9	PM;	dine-in	onlySignature	Rice	BowlRice	bowl	with	grilled	meat,	veggies,	and	a	drink10.90Available	all	day;	student	discountSnack	PlatterAssorted	snacks	(spring	rolls,	fries,	dumplings)	and	iced	tea7.90Great	for	sharing;	weekends	only	Deal	NameIncludesPrice
(SGD)Special	NotesFamily	Feast	Set12	pieces	of	assorted	skewers,	2	main	dishes,	2	sides,	4	drinks49.90Ideal	for	4-5	people;	available	all	dayBBQ	Combo	Platter15	pieces	of	BBQ	skewers,	2	large	rice	bowls,	4	drinks59.90Great	for	sharing;	family-friendlyUltimate	Family	Set20	skewers,	3	main	dishes,	3	sides,	5	drinks,	1	dessert	platter69.90Perfect	for
5-6	people;	pre-order	recommendedKids’	Meal	ComboChicken	nuggets,	fries,	soft	drink,	and	a	small	dessert6.90For	children	under	12;	fun	meal	options	ActivityDescriptionPrice	(SGD)Special	NotesDIY	Skewer	MakingKids	create	their	own	skewers	with	toppings	of	their	choice10.00	per	childSupervised	by	staff;	available	weekendsFace	Painting
FunFun	and	colorful	face	painting	with	various	designs5.00	per	childAvailable	during	peak	hours	and	weekendsCraft	&	Color	StationCraft	station	where	kids	can	color	BBQ-themed	artwork8.00	per	childMaterials	provided;	suitable	for	ages	4-10Mini	Cooking	ClassHands-on	class	where	kids	learn	to	make	simple	dishes12.00	per	childBook	in	advance;
weekends	onlyTreasure	Hunt	GameIndoor	scavenger	hunt	with	small	prizes	for	kids8.00	per	childGroup	activity;	prizes	for	all	participants	Warm	Welcome:	Friendly	staff	greet	guests	with	a	smile,	creating	a	welcoming	atmosphere	from	the	moment	they	enter.	Personalized	Recommendations:	Servers	provide	helpful	suggestions	based	on	customer
preferences,	ensuring	a	tailored	dining	experience.	Prompt	Service:	Orders	are	taken	quickly,	and	food	is	served	in	a	timely	manner,	minimizing	wait	times.	Interactive	Dining	Experience:	Staff	assist	guests	with	customizing	their	meals,	such	as	choosing	skewers	or	sauces,	enhancing	the	fun.	Family-Friendly	Attention:	Special	care	is	given	to	families
with	children,	offering	kids’	menus	and	engaging	activities	to	keep	them	entertained.	Professional	&	Courteous	Staff:	The	team	maintains	a	professional	yet	friendly	demeanor,	making	sure	customers	feel	valued	throughout	their	meal.	Hygiene	Standards:	Regular	cleaning	and	sanitization	of	tables,	restrooms,	and	dining	areas	to	ensure	a	safe,	clean
environment	for	all	guests.	Customer	Feedback:	Staff	actively	seek	customer	feedback	and	promptly	address	any	concerns,	ensuring	satisfaction.	Loyalty	Program:	Regular	customers	are	informed	about	loyalty	rewards,	offering	exclusive	deals	and	discounts	for	frequent	visits.	After-Dining	Assistance:	Efficient	handling	of	bills,	assistance	with
takeaway	requests,	and	ensuring	that	customers	leave	satisfied	with	their	experience.	Expansion	of	Locations:	Opening	additional	outlets	in	different	parts	of	Singapore	to	reach	a	broader	audience.	Menu	Innovation:	Introducing	new	and	creative	menu	items,	including	healthier	options,	more	vegetarian	dishes,	and	seasonal	specials.	Themed	Dining
Events:	Hosting	special	themed	nights,	such	as	live	music	performances,	cultural	evenings,	and	food	festivals,	to	attract	diverse	crowds.	Enhanced	Delivery	Service:	Expanding	partnerships	with	food	delivery	platforms	to	cater	to	customers	preferring	to	dine	at	home.	Sustainability	Initiatives:	Implementing	eco-friendly	practices,	such	as	reducing
plastic	use,	sourcing	sustainable	ingredients,	and	adopting	green	packaging.	Loyalty	Program	Upgrades:	Launching	a	digital	loyalty	program	with	mobile	app	integration,	offering	personalized	rewards	and	exclusive	promotions.	Culinary	Workshops	&	Classes:	Offering	cooking	classes	or	workshops	where	customers	can	learn	to	recreate	signature
dishes	at	home.	Interactive	Dining	Technology:	Introducing	tablet	ordering	or	interactive	screens	at	each	table	for	a	more	streamlined	and	engaging	dining	experience.	Private	Event	Hosting:	Developing	customized	packages	for	private	events,	corporate	gatherings,	and	family	celebrations	with	exclusive	menu	options.	International	Expansion:
Exploring	opportunities	for	international	locations	to	bring	the	unique	dining	experience	of	89.7	Supper	Club	to	other	countries.	Reservation	Policy:	Reservations	are	recommended	for	larger	groups	or	during	peak	hours	to	secure	seating.	Dining	Duration:	A	maximum	dining	time	of	90	minutes	may	apply	during	busy	periods	to	accommodate	other
guests.	Age	Policy:	Children	must	be	supervised	by	an	adult	at	all	times,	especially	near	cooking	areas	and	hot	surfaces.	Outside	Food	&	Drinks:	No	outside	food	or	beverages	are	allowed,	except	for	baby	food	or	specific	dietary	requirements.	Hygiene	Standards:	Customers	are	encouraged	to	use	hand	sanitizers	provided	and	maintain	cleanliness	at
their	dining	stations.	Noise	Level:	Please	be	mindful	of	noise	levels	to	ensure	a	pleasant	dining	experience	for	all	guests.	Allergy	Information:	Inform	the	staff	of	any	food	allergies	or	dietary	restrictions	before	ordering	to	ensure	safe	food	preparation.	Payment	Methods:	Accepted	payment	methods	include	cash,	credit/debit	cards,	and	mobile	wallets.
Payments	must	be	settled	promptly.	No	Smoking:	Smoking	is	prohibited	within	the	restaurant,	including	outdoor	seating	areas.	Dress	Code:	Smart	casual	attire	is	encouraged.	Swimwear,	slippers,	and	tank	tops	are	not	permitted	during	peak	hours.	Damage	Responsibility:	Customers	are	responsible	for	any	damage	caused	to	restaurant	property,
including	furniture	or	equipment.	Cancellation	Policy:	Cancellations	of	reservations	must	be	made	24	hours	in	advance	to	avoid	penalties.	Pet	Policy:	Pets	are	not	allowed	inside	the	restaurant	unless	in	designated	pet-friendly	areas.	Lost	&	Found:	The	restaurant	is	not	responsible	for	lost	or	unattended	personal	belongings	but	will	assist	in	locating
them	when	possible.	Promotions	&	Discounts:	Promotions	and	discounts	cannot	be	combined	unless	explicitly	stated	in	the	offer’s	terms	and	conditions.	Contact	:	+6562141897	SundayOpen	24	hoursMondayOpen	24	hoursTuesdayOpen	24	hoursWednesday(Christmas)Open	24	hoursHours	might	differThursdayOpen	24	hoursFridayOpen	24
hoursSaturdayOpen	24	hours	In	conclusion,	89.7	Supper	Club	Singapore	offers	a	vibrant	and	diverse	menu	that	blends	local	and	international	flavors,	perfect	for	satisfying	late-night	cravings.	From	hearty	BBQ	platters	to	creative	fusion	dishes,	each	meal	is	crafted	with	fresh,	high-quality	ingredients.	Whether	you’re	enjoying	a	casual	night	out	with
friends	or	a	family	gathering,	89.7	Supper	Club	delivers	an	unforgettable	dining	experience	with	bold	flavors	and	a	lively	atmosphere.	official	sources	of	89.7	Supper	Club	Singapore.	Christopher	Looking	for	an	unforgettable	dining	experience?	Look	no	further	than	the	89.7	Supper	Club	menu	in	Singapore.	With	a	range	of	mouth-watering	dishes,	this
renowned	restaurant	promises	to	satisfy	even	the	most	discerning	palates.	From	appetizers	to	desserts,	the	89.7	Supper	Club	menu	is	sure	to	leave	a	lasting	impression	on	any	food	lover.	Check	Latest	Menu			Soup	Restaurant	89.7	Supper	Club	offers	a	wide	range	of	dishes,	including	bubble	tea,	soup,	snacks,	kebab,	steak,	omelette,	burger,	porridge,
noodles,	spaghetti,	BBQ,	special	dishes,	side	dishes,	fruit	juice,	hot	and	cold	drinks,	and	more.	Prices	vary	depending	on	the	dish,	with	options	for	seafood,	chicken,	beef,	and	vegetarian.	Check	Latest	Menu			Ristorante	Da	Valentino	MenuPriceBubble	TeaSoda	MixS$4.00YoghurtS$4.50Oreo	MixS$5.00SoupTom	Yam	Seafood	SoupS$10.20Sliced	Fish
SoupS$8.20Seafood	Beancurd	SoupS$8.20Mixed	Vegetable	Soup	with	SeafoodS$8.20Bittergourd	with	Egg	SoupS$8.20SnacksFried	WantonS$4.20Dough	with	Cuttlefish	PasteS$8.20Prawn	Paste	ChickenS$12.20MantouS$4.20Crispy	Fried	Fish	Skin	with	Salted	EggS$12.20FriesFrench	FriesS$4.20Cheese	FriesS$6.20Seaweed	FriesS$5.20Kimchi
FriesS$5.20Truffle	FriesS$7.20KebabKebab	Chicken	OriginalS$6.70Kebab	Cheese	ChickenS$7.20SteakBullet	SteakS$14.20Mushroom	SteakS$14.20Premium	Ribeye	SteakS$20.20Egg	OmeletteOnion	OmeletteS$6.20Prawn	OmeletteS$8.20Fu	Rong	OmeletteS$8.20Bittergourd	OmeletteS$6.20Hot	Plate	Oyster	OmeletteS$16.20Oyster
OmeletteS$10.20Preserved	Turnip	OmeletteS$6.20BurgerFish	BurgerS$6.20Grilled	BurgerS$7.20Crispy	Chicken	BurgerS$6.70Beef	BurgerS$8.70CrispyFish	and	ChipsS$11.20Chicken	CutletS$10.20Spring	ChickenS$12.20Combo	SetS$11.20Chicken	Wing	SetS$7.70Sharamawa	Chicken	Wrap	with	FriesS$7.70Half	Spring	ChickenS$8.20Chicken
Cutlet	with	RiceS$7.20Fried	Chicken	Rice	Combo	AS$5.20Fried	Chicken	Rice	Combo	BS$6.20Fried	Chicken	Rice	Combo	CS$6.70TofuHot	Plate	TofuS$12.20Shrimp	Ball	with	TofuS$18.20Crab	Meat	with	TofuS$12.20Seafood	TofuS$12.20Ma	Po	TofuS$10.20Preserved	Turnip	TofuS$12.20Homemade	TofuS$12.20Hainanese	Chicken	RiceRoasted
ChickenS$15.20Steamed	ChickenS$15.20Chicken	RiceS$12.20Thai	Style	TofuS$5.20Oyster	Sauce	VegetableS$4.20Bean	SproutsS$4.20Braised	EggS$1.00BBQ	Chicken	RiceS$4.70Ayam	PenyetS$6.70Special	Fried	MeeDry	Fried	Kway	Teow	with	SeafoodS$5.20Bee	Hoon	Goreng	SeafoodS$6.20Seafood	Hor	FunS$5.20Beef	Hor	FunS$6.20Sliced	Fish
Hor	FunS$6.20Mee	Goreng	SeafoodS$6.20Hong	Kong	Fried	NoodleS$5.20Hokkien	Prawn	MeeS$7.20Hokkien	MeeS$5.20Singapore	Fried	Bee	HoonS$5.20Sliced	Fish	Bee	Hoon	SoupS$6.20Crab	Bee	Hoon	SoupS$30.20Fried	Bee	Hoon	with	Crab	MeatS$30.20Crispy	Noodle	with	SeafoodS$5.20Seafood	Noodle	SoupS$6.20Yee	MeeS$5.20Tom	Yam	Bee
Hoon	SoupS$9.20Kway	Teow	Goreng	SeafoodS$6.20SpaghettiSpaghetti	BologneseS$10.70Seafood	CarbonaraS$13.20Sausage	Chicken	CarbonaraS$13.20Sausage	Beef	CarbonaraS$13.20Spaghetti	Seafood	OlioS$13.20Spaghetti	MarinaraS$13.20Spaghetti	Mushroom	OlioS$11.20Penne	SalmonS$13.20PorridgeSliced	Fish	PorridgeS$5.20Chicken
PorridgeS$4.70Century	Egg	PorridgeS$4.20Plain	PorridgeS$2.70Signature	PorridgeS$5.70NoodleChicken	Chop	NoodleS$5.70Wanton	Noodle	MalaccaS$5.70Special	Dumpling	NoodleS$4.70Ipoh	Hor	FunS$4.90Roasted	Chicken	NoodleS$5.20Special	Dumpling	SoupS$4.70Roti	John	KingRoti	John	NormalS$6.20Roti	John	CheeseS$6.70Roti	John
SpecialS$7.20BBQStingrayS$15.20SotongS$17.20Gong	GongS$10.20Special	DishesSalted	Egg	ChickenS$15.20Lemon	ChickenS$12.20Thai	Style	ChickenS$12.20Sweet	and	Sour	ChickenS$12.20Diced	Chicken	with	Dried	ChilliS$12.20Ali	Baba	ChickenS$12.20Fried	Beef	with	Dried	ChilliS$15.20Fried	Beef	with	Ginger	and	Spring	OnionS$15.20Fried
Beef	with	Black	Pepper	SauceS$15.20Fried	Beef	with	Kai	LanS$15.20Fried	Scallop	with	BroccoliS$20.20Seafood	with	Mixed	VegetablesS$12.20Baby	Kai	Lan	with	Oyster	SauceS$8.20Sambal	Kang	KongS$8.20Bean	Sprout	with	Salted	FishS$10.20Lady	FingerS$8.20Fried	BroccoliS$12.20Fried	EggplantS$12.20Fried	Dou	MiaoS$10.20Sweet	Potato
LeavesS$8.20French	Bean	with	Dried	ShrimpS$10.20Yam	Ring	with	Diced	ChickenS$21.00Fried	BittergourdS$8.204	Combination	Vegetables	with	SambalS$10.20Side	DishesColeslawS$3.20Mashed	PotatoS$3.20Mushroom	SoupS$3.20Chicken	WIngsS$5.20LasagnaS$11.20Garlic	BreadS$3.20Chicken	NuggetS$6.20Lettuce	SaladS$5.20Fruit
JuiceOrange	JuiceS$3.20Apple	JuiceS$3.20Watermelon	JuiceS$3.20Star	Fruit	JuiceS$3.20Carrot	JuiceS$3.20Mango	JuiceS$3.70Pineapple	JuiceS$3.20Avocado	JuiceS$4.20Hot	and	Cold	DrinksChinese	TeaS$1.20TeaS$1.40Tea	OS$1.20Tea	HaliaS$1.50Tea	O	HaliaS$1.40Halia	OS$1.20CoffeeS$1.40Coffee	OS$1.20MiloS$1.80Milo	OS$1.60Milo
DinosaurS$3.80Milo	GorillaS$5NescafeS$1.80Nescafe	OS$1.60NesloS$2.00HolickS$1.80Holick	DinosaurS$3.80Tea	CinoS$3.20Canned	DrinksSarsiS$1.70Soya	BeanS$1.70F&N	OrangeS$1.70F&N	GrapeS$1.70100	PlusS$1.70Iced	Lemon	TeaS$1.70Coca	ColaS$1.70SpriteS$1.70Coke	LightS$1.70Coke	ZeroS$1.70Heaven	and	Earth
PassionfruitS$1.70Ayataka	Green	TeaS$1.70Winter	Melon	TeaS$1.70Pineapple	JuiceS$1.70Oolong	TeaS$1.70Honey	LemonS$1.70Aloe	VeraS$1.70Carrot	JuiceS$1.70KickapooS$1.70Mixed	Berried	DrinkS$1.70Peach	TeaS$1.70	LocationWorking	Hours26	Sentosa	Gateway,	098138Mon-Sun:	6pm-10pm10	Scotts	Rd,	Grand	Hyatt,	228211Mon-Sun:
6pm-10:30pm2	Stamford	Rd,	Swissotel	The	Stamford,	178882Mon-Sun:	6pm-10pm4	Hillcrest	Rd,	HillV2,	288856Mon-Sun:	6pm-10pm30	Victoria	St,	CHIJMES,	187996Mon-Sun:	6:30pm-10pm100	Tras	St,	Amara	Singapore,	079027Mon-Sun:	6pm-10pm8	Sentosa	Gateway,	Resorts	World	Sentosa,	098269Mon-Sun:	6pm-10pm2	Shenton	Way,	OUE
Downtown	Gallery,	068801Mon-Sat:	11am-3pm,	6pm-9pm;	Sun:	11am-3pm1	Fullerton	Square,	Fullerton	Bay	Hotel,	049178Mon-Sun:	6pm-10pm7	Wallich	St,	Guoco	Tower,	078884Mon-Sat:	11:30am-2:30pm,	5:30pm-10pm;	Sun:	Closed	Supper	clubs	are	still	a	thing,	and	sometimes	they're	the	only	answer	to	staying	in	touch	with	friends	and	neighbors
in	our	digital	age.	Ensuring	that	your	crowd	is	well-fed	can	be	a	tangible	way	to	communicate	your	love	for	those	who	are	seated	around	your	table.	If	you	are	seeking	new	inspiration	for	your	longstanding	supper	club,	or	if	you're	looking	to	get	started	with	a	new	group,	these	recipes	will	help	you	on	your	way.	For	those	special	"meal	memories"	that
you're	undoubtedly	chasing,	feel	free	to	take	a	suggestion	from	our	list	of	supper	club	menus.	These	courses	(appetizers,	entrees,	sides,	and	desserts)	will	delight	your	palate	and	ensure	that	your	guests	feel	cared	for	and	satisfied.	Be	ready	with	extra	recipe	cards.	You're	guaranteed	to	be	pressed	for	the	tasty	details	after	your	dinner	success.	Credit:
Hector	Sanchez;	Prop	Styling:	Mindi	Shapiro;	Food	Styling:	Margaret	Dickey	Even	the	Salted	Caramel	Banana	Pudding	feels	like	home	with	this	decidedly	Southern	meal.	From	the	sweet-smokey	brisket	to	the	spice	that	kicks	up	this	classic	mac	and	cheese	recipe,	your	palate	will	take	a	trip	to	the	South.	Starter:	Mini	Potato	Skins	Sides:	Cajun	Mac
And	Cheese	and	Slow-Cooker	Green	Beans	Dessert:	Salted	Caramel	Banana	Pudding	Even	the	Salted	Caramel	Banana	Pudding	feels	like	home	with	this	decidedly	Southern	meal.	From	the	sweet-smokey	brisket	to	the	spice	that	kicks	up	this	classic	mac	and	cheese	recipe,	your	palate	will	take	a	trip	to	the	South.	Credit:	Victor	Protasio;	Food	Styling:
Rishon	Hanners;	Prop	Styling:	Audrey	Davis	We	love	the	idea	of	eating	early	and	then	heading	over	to	the	theater	for	a	supper-club-and-a-movie	night.	Our	starter	snack	will	get	the	night	going,	as	boiled	peanuts	usually	require	a	cold	beverage	to	taste	the	best.	Once	you've	finally	indulged	in	the	chess	pie,	you	will	be	ready	to	relax	in	a	comfy	cinema
seat.	Starter:	Georgia	Style	Boiled	Peanuts	Side:	Creamy	Collard	Green	Soup	With	Bacony	Croutons	Dessert:	Chocolate-Pecan	Chess	Pie	Credit:	Jennifer	Causey;	Food	Stylist:	Emily	Nabors	Hall;	Prop	Stylist:	Claire	Spollen	Comfort	your	dinner	club	with	this	hearty	menu,	perfect	for	chilly	weather.	Pot	roast	is	an	all-time	favorite	for	many,	and	our	tips
to	a	successful	outcome	might	have	you	making	it	more.	Who	can	resist	giving	it	a	go	with	just	the	right	dishes	to	pair	it	with?	Starter:	Bacon-Cheese	Gougères	Side:	Roasted	Garlic	Duchess	Potatoes	Recipe:	Glazed	Apple	Tart	Credit:	Hector	Sanchez;	Styling:	Lydia	Degaris	Pursell	Your	Italian-themed	dinner	club	night	just	got	a	major	upgrade.	The
lasagna	roll-up	is	a	genius	approach	to	uniform	serving	sizes.	Pair	your	packets	of	cheesy	goodness	with	a	hearty	kale	salad,	and	call	it	a	night.	The	only	question	left	to	answer	is	if	there	will	be	any	dessert	remaining	at	the	end	of	the	night.	Starter:	Spinach	And	Vidalia	Dip	Side:	Chopped	Kale	Salad	With	Toasted	Breadcrumbs	Recipe:	Lemon	Tiramisu
Credit:	Antonis	Achilleos;	Prop	Styling:	Lydia	Pursell;	Food	Styling:	Chelsea	Zimmer	These	recipes	are	classics	for	a	reason.	Pimento	cheese	with	crackers	and	crudités	is	as	crowd-pleasing	as	it	gets	when	it	comes	to	a	Southern	audience.	Your	guests	will	be	wowed	by	your	flaky,	golden	brown	pastry	crust.	But	the	real	star	of	the	show	here	is	a	plate
of	luscious	German	chocolate	cupcakes.	Starter:	Basic	Pimiento	Cheese	Side:	Crispy	Smashed	Brussels	Sprouts	Dessert:	German	Chocolate	Cupcakes	Credit:	Jennifer	Causey;	Prop	Styling:	Christine	Keely;	Food	Styling:	Torie	Cox	This	entire	meal	is	vegetarian-friendly,	but	your	guests	won't	leave	feeling	any	less	satisfied	than	if	you	had	cooked	them
up	a	ribeye.	This	casserole	is	a	hearty	offering,	and	your	guests	will	demand	to	know	how	you	did	it.	Our	advice	is	to	hand	them	an	extra	Millionaire	Shortbread	or	two	and	let	them	keep	guessing.	Starter:	Fig,	Pecan	And	Brie	Bites	Side:	Sesame,	Tomato,	And	Cucumber	Salad	Dessert:	Millionaire	Shortbread	Credit:	Victor	Protasio,	Food	Stylist:
Margaret	Dickey,	Prop	Stylist:	Christina	Daley	We	are	leaning	a	little	further	South	with	these	courses.	Embrace	your	spicy	side	with	enchiladas,	spicy	slaw,	and	a	corn	dip	that	will	be	a	part	of	your	regular	rotation	from	here	on	out.	If	you	want	to	put	your	guests	in	a	party	mode	from	the	moment	they	walk	through	the	door,	this	recipe	for	grapefruit
margaritas	should	do	the	trick.	Starter:	Jalapeño	Corn	Dip	Side:	Spicy	Pineapple	Slaw	Dessert:	Triple-Coconut	Poke	Snack	Cake	Credit:	Jennifer	Davick	This	light	and	breezy	spring	menu	will	bring	a	breath	of	fresh	air	to	your	dinner	table.	With	the	best	of	spring	in	mind,	each	of	these	courses	will	pay	homage	to	a	season	of	renewal.	Your	dinner	club
is	about	to	start	dining	al	fresco,	and	this	meal	is	a	great	way	to	usher	in	fair	weather.	Starter:	Herbed	Goat	Cheese	Spread	Side:	Creamy	Asparagus	Soup	Dessert:	Lucious	Orange	Panna	Cotta	Credit:	Photographer:	Jen	Causey,	Prop	Stylist:	Josh	Hoggle,	Food	Stylist:	Ruth	Blackburn	Bring	Mardi	Gras	to	your	dining	room	with	these	classic	New
Orleans	dishes,	and	your	dinner	club	will	immediately	feel	like	they're	in	the	Big	Easy.	You	might	want	to	ensure	your	soundtrack	is	on	point	during	this	feast.	Let	the	sounds	of	jazz	swing	you	through	dinner	and	dessert.	Starter:	Crawfish	Dip	Side:	Jalapeño	Cornbread	Sticks	Dessert:	New	Orleans	Beignets	Credit:	Antonis	Achilleos;	Food	Styling:
Emily	Nabors	Hall;	Prop	Styling:	Heather	Chadduck	Hillegas	Dine	al	fresco	with	this	grill-friendly	entrée	and	warm-weather	sides.	You	won't	hear	any	complaints	about	a	hearty	salad	as	a	main	course,	when	the	menu	is	this	delicious.	Plus,	it	just	leaves	more	room	for	an	extra	slice	of	cake	at	the	end	of	the	night.	Starter:	Cheese	Dreams	Side:
Cucumber-Buttermilk	Soup	Recipe:	Bourbon-Chocolate	Cake	with	Praline	Frosting	Credit:	Becky	Luigart-Stayner;	Styling:	Buffy	Hargett	Buttery	pecans,	and	the	most	indulgent	casserole	we've	ever	eaten	are	sure	to	win	over	everyone	in	your	dinner	club.	And	please	trust	us	when	we	say	this	is	not	the	last	time	you	will	make	our	Banana	Pudding
Cheesecake.	This	menu	deserves	its	own	post-nosh	nap.	Starter:	Buttery	Toasted	Pecans	Side:	Strawberry-Spinach	Salad	Dessert:	Banana	Pudding	Cheesecake	Credit:	Luca	Trovato	Your	spread	will	be	colorful	and	fresh	with	the	seasonal	produce	selected	for	this	meal.	The	flavors	will	be	captivating,	but	the	feast	for	the	eyes	will	entice	as	well.	Don't
be	surprised	if	your	friends	start	snapping	photos	for	Instagram.	Starter:	Mini	Caprese	Salad	Bites	Side:	Grilled	Watermelon	Dessert:	Pistachio	Ice	Cream	Are	you	a	foodie	looking	for	a	unique	dining	experience	in	Singapore?	Look	no	further	than	the	city’s	vibrant	supper	club	scene.	Supper	clubs	are	exclusive	dining	experiences	that	are	often	held	in
private	homes	or	hidden	locations,	offering	a	one-of-a-kind	culinary	adventure	that	you	won’t	find	at	your	typical	restaurant.	Discovering	Singapore’s	Supper	Clubs	is	an	exciting	way	to	explore	the	city’s	diverse	food	scene.	From	elegant	fine	dining	to	casual	and	fun	gatherings,	there	is	a	supper	club	to	suit	every	taste	and	budget.	You’ll	have	the
opportunity	to	try	new	dishes,	meet	new	people,	and	enjoy	a	night	of	delicious	food,	drinks,	and	conversation.	Culinary	Delights	at	Supper	Clubs	are	a	feast	for	the	senses.	Many	supper	clubs	feature	innovative	menus	that	showcase	local	ingredients	and	flavors,	while	others	offer	international	cuisine	that	will	transport	you	to	far-off	lands.	Whether
you’re	a	fan	of	classic	dishes	or	crave	something	new	and	exciting,	you’re	sure	to	find	something	to	satisfy	your	appetite	at	one	of	Singapore’s	supper	clubs.	If	you	are	looking	for	a	unique	dining	experience	in	Singapore,	then	you	must	explore	the	supper	clubs	in	Singapore.	Supper	clubs	are	an	exclusive	dining	experience	where	you	can	enjoy	a	meal
with	friends	in	a	cozy	and	intimate	atmosphere.	Here	are	some	things	you	need	to	know	about	supper	clubs	in	Singapore.	Supper	clubs	in	Singapore	have	become	increasingly	popular	over	the	years.	These	clubs	offer	a	unique	dining	experience	that	is	different	from	the	traditional	restaurant	experience.	Supper	clubs	are	known	for	their	intimate
atmosphere,	personalized	service,	and	unique	menus.	Many	supper	clubs	in	Singapore	are	located	in	private	homes	or	secret	locations,	adding	to	the	exclusivity	and	allure	of	the	experience.	Supper	clubs	are	trending	because	they	offer	a	unique	dining	experience	that	cannot	be	found	in	traditional	restaurants.	Supper	clubs	in	Singapore	offer	a
personalized	and	intimate	atmosphere	that	is	perfect	for	enjoying	a	meal	with	friends.	These	clubs	also	offer	unique	menus	that	are	tailored	to	the	preferences	of	the	guests.	Supper	clubs	in	Singapore	are	also	known	for	their	excellent	service,	which	adds	to	the	overall	experience.	Joining	a	supper	club	in	Singapore	is	easy.	Most	supper	clubs	require	a
reservation,	which	can	be	made	online	or	by	phone.	Some	supper	clubs	in	Singapore	require	a	membership,	which	can	be	obtained	by	filling	out	an	application	and	paying	a	fee.	Once	you	are	a	member,	you	can	enjoy	exclusive	benefits	such	as	special	pricing,	25%	off	total	restaurant	bill	reduction,	and	preferred	room	rates	at	hotels.	Being	a	member
of	a	supper	club	in	Singapore	has	its	perks.	Members	can	enjoy	exclusive	benefits	such	as	special	pricing,	25%	off	total	restaurant	bill	reduction,	and	preferred	room	rates	at	hotels.	Members	also	receive	priority	reservations	and	access	to	exclusive	menus.	If	you	are	a	foodie	who	loves	unique	dining	experiences,	then	joining	a	supper	club	in
Singapore	is	a	must.	Supper	clubs	in	Singapore	offer	a	unique	dining	experience	that	is	not	only	delicious	but	also	memorable.	From	signature	Singaporean	dishes	to	fusion	and	innovation,	supper	clubs	have	something	for	everyone.	Here	are	some	of	the	culinary	delights	that	you	can	expect	to	find	at	supper	clubs	in	Singapore.	Supper	clubs	in
Singapore	are	known	for	their	signature	Singaporean	dishes.	Nasi	Lemak	is	a	must-try	dish	that	is	available	at	most	supper	clubs.	It	is	a	fragrant	rice	dish	cooked	in	coconut	milk	and	served	with	sambal,	fried	anchovies,	peanuts,	and	cucumber.	Other	popular	Singaporean	dishes	that	you	can	find	at	supper	clubs	include	Peranakan	dishes	such	as
Ayam	Buah	Keluak	and	Laksa.	Supper	clubs	in	Singapore	are	also	known	for	their	fusion	and	innovative	dishes.	The	chefs	at	these	supper	clubs	are	always	experimenting	with	new	ingredients	and	flavors	to	create	unique	dishes	that	you	won’t	find	anywhere	else.	For	example,	The	Ampang	Kitchen	offers	a	fusion	of	Japanese	and	Peranakan	cuisine,
while	Lynnette’s	Kitchen	specializes	in	Western	and	Asian	fusion	dishes.	Supper	clubs	in	Singapore	often	have	a	chef	specialty	that	you	must	try.	For	example,	Chef	Sam	Wong	at	Lucky	House	is	known	for	his	delicious	pasta	dishes,	while	Chef	Raymond	Leong	at	The	Ampang	Kitchen	specializes	in	Peranakan	cuisine.	These	chefs	use	their	expertise	to
create	dishes	that	are	not	only	delicious	but	also	visually	appealing.	When	you	visit	a	supper	club	in	Singapore,	be	sure	to	check	out	the	menu	and	ask	the	staff	for	their	recommendations.	You	might	be	surprised	by	the	culinary	delights	that	you	discover.	If	you’re	looking	for	a	unique	dining	experience	in	Singapore,	you	won’t	want	to	miss	out	on	the
Supper	Club	scene.	Supper	Clubs	are	private	dining	establishments	that	offer	a	more	intimate	and	exclusive	experience	than	traditional	restaurants.	These	clubs	often	feature	themed	nights,	creative	menus,	and	a	cozy	atmosphere	that	makes	for	a	memorable	evening.	One	of	the	main	draws	of	Supper	Clubs	is	the	intimate	setting.	Unlike	traditional
restaurants,	Supper	Clubs	often	have	limited	seating,	creating	a	more	personal	and	exclusive	experience.	You’ll	often	find	Supper	Clubs	in	unique	locations	like	private	homes	or	hidden	spaces,	adding	to	the	allure	of	the	experience.	Supper	Clubs	are	known	for	creating	memorable	evenings.	The	creative	menus	and	themed	nights	make	for	a	unique
dining	experience.	You	can	expect	to	find	a	variety	of	cuisines,	from	Japanese	cuisine	at	Ben	Fatto	95	to	farm-to-table	dining	at	One	Kind	House.	The	Supper	Club	experience	is	all	about	trying	something	new	and	exciting,	so	don’t	be	afraid	to	step	outside	of	your	comfort	zone	and	try	something	different.	Supper	Clubs	often	feature	themed	nights	and
events,	adding	to	the	excitement	of	the	experience.	From	wine	and	cheese	nights	to	murder	mystery	dinners,	there’s	always	something	happening	at	a	Supper	Club.	These	events	are	a	great	way	to	meet	new	people	and	enjoy	a	fun	night	out	with	friends	or	family.	Supper	Clubs	are	an	affordable	way	to	enjoy	a	unique	dining	experience	in	Singapore.
Whether	you’re	looking	for	a	romantic	evening	out	or	a	fun	night	with	friends,	the	Supper	Club	scene	has	something	for	everyone.	So,	why	not	try	something	new	and	exciting	and	book	your	next	dining	experience	at	a	Supper	Club?	If	you’re	looking	for	a	unique	and	exciting	dining	experience	in	Singapore,	a	supper	club	is	the	way	to	go.	And	what
better	way	to	complement	your	meal	than	with	a	perfectly	curated	drink	selection?	Here	are	some	tips	on	how	to	pair	your	drinks	with	your	dishes	at	Singapore’s	best	supper	clubs.	At	supper	clubs	in	Singapore,	you’ll	find	a	carefully	curated	selection	of	drinks	that	are	designed	to	complement	the	flavors	of	the	dishes.	Many	supper	clubs	have	their
own	mixologists	who	create	unique	and	innovative	cocktails	that	are	perfect	for	pairing	with	your	meal.	If	you’re	a	fan	of	seafood	dishes,	try	pairing	them	with	a	crisp	white	wine	or	a	light	beer.	For	spicy	dishes	like	sambal,	a	refreshing	cocktail	like	a	mojito	or	a	margarita	can	help	cool	down	your	taste	buds.	And	for	those	who	prefer	something	non-
alcoholic,	there	are	plenty	of	delicious	mocktails	and	juices	available.	Pairing	your	drinks	with	your	dishes	is	all	about	finding	the	right	balance	of	flavors.	For	example,	if	you’re	having	a	dish	with	a	spicy	sauce,	you’ll	want	to	pair	it	with	a	drink	that	has	a	cooling	effect,	like	a	cucumber	or	mint-based	cocktail.	If	you’re	having	a	seafood	dish,	try	pairing



it	with	a	drink	that	has	citrus	or	herb	notes.	A	light	beer	or	a	crisp	white	wine	can	also	be	a	great	choice.	And	if	you’re	having	a	rich	and	flavorful	dish,	like	a	curry	or	a	stew,	try	pairing	it	with	a	full-bodied	red	wine	or	a	dark	beer.	Overall,	the	key	to	pairing	your	drinks	with	your	dishes	at	a	supper	club	is	to	experiment	and	have	fun.	Don’t	be	afraid	to
try	new	things	and	step	outside	of	your	comfort	zone.	With	so	many	delicious	options	to	choose	from,	you’re	sure	to	find	the	perfect	pairing	for	your	meal.	If	you’re	looking	for	a	great	deal,	Supper	Club	Singapore	has	got	you	covered.	Whether	you’re	dining	at	one	of	their	restaurants	or	staying	in	one	of	their	deluxe	guestrooms,	there	are	plenty	of
promotions	and	special	offers	to	take	advantage	of.	Supper	Club	Singapore	offers	a	25%	off	total	restaurant	bill	reduction	for	up	to	10	persons	when	dining	at	any	of	their	dining	establishments.	This	is	a	great	way	to	save	some	money	while	enjoying	delicious	food	and	drinks.	In	addition,	they	also	have	special	promotions	throughout	the	year,	so	be
sure	to	keep	an	eye	out	for	those.	If	you’re	looking	for	a	relaxing	getaway,	Supper	Club	Singapore	has	a	variety	of	accommodation	and	spa	packages	to	choose	from.	They	offer	10%	off	preferred	room	rates	across	all	room	categories,	including	deluxe	guestrooms	and	suites.	Plus,	you	can	enjoy	15%	off	signature	treatments	(excluding	special
promotions,	packages,	gift	certificate	purchase,	and	retail	merchandise)	at	their	spa	from	Monday	to	Friday.	Overall,	Supper	Club	Singapore	has	plenty	of	promotions	and	special	offers	to	make	your	dining	and	accommodation	experience	even	better.	So	why	not	take	advantage	of	these	deals	and	enjoy	everything	they	have	to	offer?	Are	you	curious
about	the	masterminds	behind	the	mouth-watering	dishes	at	Singapore’s	supper	clubs?	Let’s	take	a	closer	look	at	some	of	the	renowned	chefs	who	have	made	their	mark	in	the	world	of	supper	clubs.	Chef	Sam	Wong:	With	over	20	years	of	experience	in	the	culinary	industry,	Chef	Sam	Wong	is	a	familiar	name	in	the	Singaporean	food	scene.	He	has
worked	in	various	Michelin-starred	restaurants	across	the	globe	and	has	been	the	head	chef	at	several	supper	clubs	in	Singapore.	Chef	Wong	is	known	for	his	innovative	fusion	dishes	that	blend	Asian	and	Western	flavors.	Raymond	Leong:	Chef	Raymond	Leong	is	a	rising	star	in	the	Singaporean	culinary	world.	He	has	worked	in	some	of	the	best
restaurants	in	the	country	and	has	won	several	awards	for	his	creations.	Chef	Leong	is	the	head	chef	at	one	of	the	most	popular	supper	clubs	in	Singapore	and	is	known	for	his	creative	use	of	local	ingredients.	Chris	Choo:	Chef	Chris	Choo	is	a	self-taught	chef	who	has	made	a	name	for	himself	in	the	supper	club	scene.	He	is	the	founder	of	one	of	the
most	exclusive	supper	clubs	in	Singapore	and	is	known	for	his	experimental	dishes	that	push	the	boundaries	of	traditional	cuisine.	Rose	Sivam:	Chef	Rose	Sivam	is	a	veteran	in	the	Singaporean	culinary	industry	and	has	worked	in	some	of	the	best	restaurants	in	the	country.	She	is	the	head	chef	at	a	popular	supper	club	in	Singapore	and	is	known	for
her	traditional	dishes	that	showcase	the	rich	flavors	of	Indian	cuisine.	Have	you	ever	wondered	what	goes	on	behind	the	scenes	in	the	kitchen	at	a	supper	club?	Here	are	some	interesting	facts:	The	kitchen	at	a	supper	club	is	a	high-pressure	environment	where	chefs	have	to	work	quickly	and	efficiently	to	prepare	multiple	courses	for	a	large	group	of
diners.	Supper	club	kitchens	are	often	small	and	cramped,	which	can	make	it	challenging	for	chefs	to	work	together.	However,	most	chefs	thrive	in	this	environment	and	enjoy	the	camaraderie	that	comes	with	working	in	a	close-knit	team.	Chefs	at	supper	clubs	are	often	given	free	rein	to	experiment	with	new	dishes	and	flavors.	This	allows	them	to
showcase	their	creativity	and	push	the	boundaries	of	traditional	cuisine.	The	kitchen	at	a	supper	club	is	a	place	where	chefs	work	long	hours	and	have	to	deal	with	the	stresses	of	preparing	multiple	courses	for	a	large	group	of	diners.	However,	most	chefs	find	this	work	incredibly	rewarding	and	enjoy	the	challenge	of	creating	memorable	dining
experiences	for	their	guests.	So	there	you	have	it	–	a	glimpse	into	the	world	of	supper	club	chefs	and	the	kitchens	where	they	work	their	magic.	When	it	comes	to	supper	clubs	in	Singapore,	there	are	plenty	of	options	to	choose	from.	Whether	you’re	in	the	mood	for	traditional	Singaporean	flavors	or	contemporary	twists	on	classics,	you’re	sure	to	find
something	that	satisfies	your	cravings.	Here	are	some	of	the	local	favorites	and	hidden	gems	that	you	should	definitely	check	out:	If	you’re	looking	for	authentic	Singaporean	cuisine,	there	are	a	few	dishes	that	you	simply	can’t	miss.	One	of	the	most	popular	is	nasi	lemak,	a	fragrant	rice	dish	that’s	typically	served	with	sambal,	ikan	bilis	(anchovies),
peanuts,	and	a	fried	egg.	Another	classic	is	mee	siam,	a	spicy	noodle	dish	that’s	made	with	a	tangy	tamarind	sauce	and	topped	with	a	variety	of	ingredients	like	tofu,	prawns,	and	hard-boiled	eggs.	For	something	a	little	more	unique,	try	the	buah	keluak	fried	rice	at	Relish.sg.	This	dish	features	black	nuts	that	are	native	to	Southeast	Asia	and	have	a
rich,	earthy	flavor.	The	nuts	are	ground	up	and	mixed	into	the	rice,	along	with	chicken,	mushrooms,	and	other	ingredients.	If	you’re	in	the	mood	for	something	a	little	more	modern,	there	are	plenty	of	supper	clubs	that	offer	contemporary	twists	on	classic	dishes.	For	example,	Hokkien	mee	is	a	popular	dish	that’s	traditionally	made	with	thick	yellow
noodles,	prawns,	and	squid.	At	Minds,	they	put	a	unique	spin	on	this	dish	by	using	white	pepper	to	give	it	a	spicy	kick.	Another	dish	that’s	been	given	a	modern	makeover	is	fried	chicken	wings.	At	Hor	Fun,	they	serve	up	wings	that	are	marinated	in	a	special	blend	of	spices	and	then	deep-fried	to	perfection.	And	if	you’re	a	fan	of	Maggi	goreng,	you’ll
definitely	want	to	try	the	version	at	Relish.sg,	which	features	thin	noodles	that	are	stir-fried	with	a	variety	of	spices	and	vegetables.	No	matter	what	your	taste	buds	are	craving,	there’s	sure	to	be	a	supper	club	in	Singapore	that	has	something	to	satisfy	your	appetite.	So	why	not	try	something	new	and	exciting	tonight?	To	ensure	that	you	have	a
memorable	dining	experience	at	a	supper	club	in	Singapore,	it	is	recommended	that	you	make	a	reservation	in	advance.	Most	supper	clubs	have	limited	seating	capacity,	so	it	is	best	to	book	your	table	ahead	of	time	to	avoid	disappointment.	You	can	make	a	reservation	by	calling	the	supper	club	directly	or	by	booking	online	through	their	website.
Supper	clubs	in	Singapore	are	typically	open	for	dinner,	with	some	staying	open	until	late	at	night.	The	best	time	to	dine	at	a	supper	club	is	usually	around	8	pm,	as	this	is	when	the	atmosphere	is	livelier	and	the	menu	is	at	its	best.	However,	if	you	prefer	a	quieter	dining	experience,	you	may	want	to	consider	dining	earlier	in	the	evening.	When	you
arrive	at	the	supper	club,	you	can	expect	to	be	greeted	by	a	warm	and	welcoming	atmosphere.	The	decor	is	usually	sophisticated	and	elegant,	with	dim	lighting	to	create	a	cozy	ambiance.	The	menu	typically	features	a	range	of	dishes,	from	classic	comfort	food	to	more	experimental	and	modern	cuisine.	It	is	important	to	note	that	supper	clubs	in
Singapore	often	have	a	dress	code,	so	it	is	recommended	that	you	dress	appropriately	for	the	occasion.	Some	supper	clubs	may	require	a	jacket	and	tie	for	men,	while	others	may	have	a	more	relaxed	dress	code.	Be	sure	to	check	with	the	supper	club	beforehand	to	avoid	any	confusion.	Overall,	a	visit	to	a	supper	club	in	Singapore	is	an	exciting	and
unique	dining	experience	that	you	won’t	want	to	miss.	By	making	a	reservation	in	advance,	dining	at	the	best	time,	and	knowing	what	to	expect,	you	can	ensure	that	your	evening	is	one	to	remember.	At	local	supper	clubs	in	Singapore,	you	can	expect	to	find	a	wide	range	of	delectable	dishes	that	will	tantalize	your	taste	buds.	From	traditional
Peranakan	dishes	with	a	unique	twist	to	fusion	cuisine	that	combines	different	culinary	traditions,	there’s	something	for	everyone.	Some	popular	dishes	include	Bak	Kut	Teh,	Nasi	Lemak,	and	Satay.	Supper	clubs	provide	a	unique	dining	experience	compared	to	traditional	restaurants	in	several	ways.	Firstly,	supper	clubs	are	usually	held	in	private
homes	or	exclusive	venues,	which	creates	an	intimate	and	cozy	atmosphere.	Secondly,	supper	clubs	often	have	a	set	menu	that	is	curated	by	the	host,	which	allows	for	a	more	personalized	and	bespoke	dining	experience.	Finally,	supper	clubs	often	attract	a	like-minded	community	of	foodies	and	gourmands	who	are	passionate	about	exploring	new
culinary	experiences.	Yes,	you	can	find	Halal	options	at	many	of	the	late-night	culinary	havens	in	Singapore.	Supper	clubs	like	The	Modern	Bibik	and	The	Halal	Social	Club	offer	Halal-certified	dishes	that	are	both	delicious	and	authentic.	The	secret	to	hosting	a	fabulous	supper	club	event	is	to	create	a	warm	and	welcoming	atmosphere	that	allows	your
guests	to	relax	and	enjoy	the	food	and	company.	You	should	also	pay	attention	to	the	little	details,	such	as	the	decor,	lighting,	and	music,	that	can	help	create	a	memorable	experience.	Finally,	it’s	important	to	curate	a	menu	that	showcases	your	culinary	skills	and	reflects	your	personal	taste.	Yes,	there	are	several	iconic	supper	clubs	in	Singapore	that
have	stood	the	test	of	time.	These	include	The	White	Rabbit,	which	is	housed	in	a	beautifully	restored	chapel,	and	The	Black	Swan,	which	is	located	in	a	historic	Art	Deco	building.	Both	of	these	supper	clubs	offer	a	unique	and	unforgettable	dining	experience	that	has	made	them	a	favorite	among	locals	and	tourists	alike.	What’s	the	story	behind	the
charming	name	‘supper	club’?	The	term	‘supper	club’	originated	in	the	United	States	in	the	early	20th	century	and	referred	to	informal	dining	clubs	that	were	held	in	private	homes.	These	clubs	were	often	organized	around	a	shared	interest,	such	as	food,	music,	or	literature.	Over	time,	the	term	‘supper	club’	came	to	be	associated	with	exclusive
dining	experiences	that	offered	a	unique	and	intimate	atmosphere,	which	is	still	true	today.	Share	with	friends	who	owe	you	a	meal	 89.7	Supper	Club	is	the	perfect	spot	for	anyone	craving	Western	food	in	Singapore.	Their	Braised	Beef	Short	Ribs,	Truffle	Mushroom	Risotto,	and	Spicy	Garlic	Prawns	always	hit	the	spot	and	leave	you	feeling	satisfied.
In	this	blog	post,	we’ll	talk	about	89.7	Supper	Club	menu,	pricing,	ongoing	promotions,	popular	items,	outlet	locations,	operating	hours,	and	provide	our	honest	review.If	you	love	soups,	their	menu	has	options	like	Sliced	Fish	Soup,	Tom	Yam	Seafood	Soup,	and	Bittergourd	with	Egg	Soup.	Each	soup	is	filled	with	fresh	ingredients	and	rich	flavors	that
are	perfect	for	a	comforting	meal.If	you’re	a	fan	of	Western	food,	their	steak	options	like	Premium	Ribeye	Steak	and	Bullet	Steak	are	sure	to	impress.	They	cook	the	steaks	just	the	way	you	like,	and	you	can	choose	from	a	variety	of	sides	to	complete	your	meal.For	something	more	filling,	their	Spaghetti	selection	offers	tasty	choices	like	Seafood
Carbonara	and	Spaghetti	Bolognese.	These	pasta	dishes	are	rich	and	hearty,	making	them	perfect	for	a	satisfying	lunch	or	dinner.Seafood	lovers	will	enjoy	dishes	like	Sweet	and	Sour	Sliced	Fish	and	Thai	Style	Sliced	Fish.	The	fresh	seafood	is	cooked	to	perfection	and	paired	with	delicious	sauces	that	enhance	the	flavors	of	the	dish.Image	by	89.7
Supper	Club	SingaporeAt	the	time	of	this	blog’s	publication,	89.7	Supper	Club	is	offering	the	following	promotions.	For	the	most	up-to-date	promotion	details,	please	refer	to	their	official	page.The	menu	of	89.7	Supper	Club	can	be	categorized	as	Soup,	Snacks,	Fries,	Kebab,	Steak,	Egg	Omelette,	Thosai,	Dim	Sum,	Burger,	Crispy	Selection,	Tofu,	Prata,
Special	Fried	Mee,	Murtabak,	Spaghetti,	Porridge,	Noodle,	BBQ,	Indian	Cuisine,	Seafood,	Meat,	Rice	&	Drinks.Let’s	see	the	menu	items	category	wise	in	detail.	Prices	mentioned	below	are	in	Singapore	dollars.89.7	Supper	Club	Soup	PricesMenu	ItemDescriptionPriceSliced	Fish	SoupA	comforting	bowl	of	warm	sliced	fish	soup	with	yummy
vegetablesSGD	9.20Tom	Yam	Seafood	SoupTraditional	spicy,	sour	Thai	tom	yum	koong	served	with	fresh	seafood,	vegetables	&	herbsSGD	11.20Seafood	Beancurd	SoupA	savoury	soup	with	soft	beancurd	and	scrumptious	seafoodSGD	9.20Mixed	Vegetable	Soup	with	SeafoodA	savoury	soup	with	a	colourful	variety	of	vegetables	combined	with
scrumptious	seafoodSGD	9.20Bittergourd	with	Egg	SoupSliced	bitter	gourd	soup	mixed	with	egg,	fresh	seafood,	tofu,	tomato	&	mushroomsSGD	9.2089.7	Supper	Club	Snacks	PricesMenu	ItemDescriptionPriceMantou4	Pcs,	choice	of	steamed	or	fried	availableSGD	6.20Fried	Wanton–SGD	7.20Dough	with	Cuttlefish	PasteCrispy	golden	deep	fried	dough
balls	with	cuttlefish	pasteSGD	11.20Prawn	Paste	ChickenChicken	wings	coated	in	a	special	shrimp	paste	batter	&	fried	to	perfectionSGD	15.30Fried	Prawn	BallGolden	and	crunchy	bite-sized	fried	prawn	ballsSGD	22.30Crispy	Fried	Fish	Skin	with	Salted	EggIndulge	in	our	finger-licking	salted	egg	fish	skin.	Fried	till	a	golden	crisp	and	coated	in	a
creamy	yolk	sauceSGD	16.2089.7	Supper	Club	Fries	PricesMenu	ItemDescriptionPriceFrench	FriesGolden	brown,	thinly	cut	sticks	of	potatoes	deep-friedSGD	5.30Cheese	FriesCheesy,	gooey,	and	crispy	french	friesSGD	8.60Seaweed	FriesCrispy	potato	fries	sprinkled	with	seaweedSGD	7.10Kimchi	FriesStraight	cut	fries	paired	with	a	flavourful	kimchi
seasoningSGD	7.10Truffle	FriesStraight	cut	fries	coated	in	an	aromatic	and	earthy	truffle	seasoningSGD	8.6089.7	Supper	Club	Kebab	PricesMenu	ItemDescriptionPriceKebab	Chicken	OriginalMinced	chicken	subtly	spiced,	rolled	on	a	skewer	&	then	roastedSGD	8.20Kebab	Cheese	ChickenMinced	chicken	subtly	spiced,	rolled	on	a	skewer	&	then
roasted.	Paired	with	cheeseSGD	8.7089.7	Supper	Club	Steak	PricesMenu	ItemDescriptionPriceBullet	SteakChoice	of	doneness	availableSGD	17.20Mushroom	SteakChoice	of	doneness	availableSGD	17.20Premium	Ribeye	Steak200g.	Choose	any	two	sidesSGD	21.20Combo	Mixed	GrilledLamb	+	Steak	+	Chicken	+	SpaghettiSGD	29.2089.7	Supper	Club
Egg	Omelette	PricesMenu	ItemDescriptionPricePrawn	OmeletteYummy	prawns	sauteed	in	oil	and	added	into	a	decadent	omeletteSGD	11.20Fu	Rong	OmeletteThe	golden,	crispy	edges	of	the	omelette,	the	tantalising	aromas	of	egg,	onion,	the	soft	&	fluffy	chunks	of	whisked	egg	blended	with	stir-fried	ingredientsSGD	11.20Bittergourd	OmeletteChinese
style	fluffy	omelette	prepared	with	sliced	bitter	gourdSGD	9.20Hot	Plate	Oyster	OmeletteChinese	style	fluffy	omelette	with	fresh	oystersSGD	21.20Oyster	OmeletteChinese	style	fluffy	omelette	with	fresh	oystersSGD	13.20Preserved	Turnip	OmeletteYummy	preserved	turnips	chopped	to	small	pieces	sauteed	in	oil	and	added	into	an	omeletteSGD
9.20Onion	OmeletteCaramelised	onions	sauteed	in	oil	and	added	into	a	decadent	omeletteSGD	9.2089.7	Supper	Club	Thosai	Menu	PricesMenu	ItemPricePlain	ThosaiSGD	2.30Masala	ThosaiSGD	3.80Egg	Masala	ThosaiSGD	4.80Egg	Onion	ThosaiSGD	3.80Egg	ThosaiSGD	3.30Onion	ThosaiSGD	3.10Butter	ThosaiSGD	3.10Paper	ThosaiSGD	5.3089.7
Supper	Club	Dim	Sum	PricesMenu	ItemPriceHar	KowSGD	4.80Siew	MaiSGD	4.80Boiled	Shrimp	Chicken	DumplingSGD	4.80Steamed	Chicken	DumplingSGD	4.80Pan-fried	Chicken	DumplingSGD	5.30Fried	Seasame	Ball	Peanut	PasteSGD	3.80Deep-fried	Shrimp	with	MayonnaiseSGD	4.80Spring	RollSGD	4.60Low	Mai	KaiSGD	4.10Thai	Style	Steamed
Beancurd	RollSGD	4.80BBQ	Chicken	PauSGD	4.80Big	PauSGD	4.30Steamed	Bean	Paste	PauSGD	3.80Steamed	Salted	Egg	PauSGD	4.30Coffee	PauSGD	3.80Kaya	PauSGD	3.80Steamed	Plain	Rice	RollSGD	3.40Steamed	Rice	Roll	With	ShrimpSGD	4.80Steamed	Rice	Roll	With	BBQ	ChickenSGD	4.80Ngo	HiangSGD	4.60Mushroom	Siew	MaiSGD
5.30Pocket	ChickenSGD	4.8089.7	Supper	Club	Burger	PricesMenu	ItemDescriptionPriceFish	BurgerJuicy	fish	fillet,	topped	with	lettuce,	mayonnaise,	&	ketchup	covered	in	soft	bunsSGD	8.70Beef	BurgerA	burger	best	for	those	who	enjoy	bold	&	hearty	flavorsSGD	10.20Crispy	Chicken	Burger–SGD	8.70Grilled	BurgerBoneless	chicken	fillet,	grilled	to
perfection,	topped	on	soft	buns	with	lettuce,	cucumber,	&	tomatoesSGD	9.20Double	Mushroom	Beef	Burger	With	Salsa–SGD	13.2089.7	Supper	Club	Menu	Crispy	Selection	PricesMenu	ItemDescriptionPriceFish	and	ChipsBatter	fried	boneless	fish	alongside	golden	brown	french	friesSGD	14.20Chicken	CutletCrispy	and	well	seasoned	boneless	chicken
cutletSGD	12.30Spring	ChickenWhole	young	and	tender	spring	chicken	served	with	potato	fries	and	coleslaw	or	mashed	potatoSGD	13.60Combo	SetChoice	of	drumsticks	or	wings	available,	served	with	friesSGD	11.30Chicken	Wing	SetIncludes	3	wings	and	friesSGD	8.70Half	Spring	ChickenChoice	of	side	availableSGD	8.30Chicken	Cutlet	with
RiceCrispy	and	well	seasoned	boneless	chicken	cutlet	paired	with	white	riceSGD	7.30Fried	Chicken	Rice	Combo	AServed	with	2	wingsSGD	5.20Fried	Chicken	Rice	Combo	BChoice	of	1	drumstick	or	1	wing	availableSGD	6.80Fried	Chicken	Rice	Combo	CServed	with	2	drumsticksSGD	7.30Sharamawa	Chicken	Wrap	with	Fries–SGD	9.2089.7	Supper
Club	Tofu	PricesMenu	ItemDescriptionPricePreserved	Turnip	Tofu–SGD	16.20Hot	Plate	TofuSizzling	hotplate	filled	with	prawns,	minced	meat	and	silken	soft	tofuSGD	16.20Seafood	TofuDig	into	this	familiar	favourite	seafood	tofu	fried	just	right	for	the	perfect	taste	&	textureSGD	14.30Ma	Po	TofuA	bright	red,	spicy	and	delicious	tofu	dishSGD
12.30Shrimp	Ball	with	Tofu–SGD	20.30Crab	Meat	with	Tofu–SGD	12.20Homemade	Tofu–SGD	16.2089.7	Supper	Club	Prata	PricesMenu	ItemPriceOnion	PrataSGD	2.10Cheese	PrataSGD	3.80Butter	PrataSGD	2.80Bomb	PrataSGD	4.80Ice	Cream	PrataSGD	8.30Banana	PrataSGD	3.80Coin	PrataSGD	7.80Cheese	Onion	PrataSGD	4.30Plain	PrataSGD
1.80Egg	PrataSGD	2.30Egg	Onion	PrataSGD	3.10Plaster	PrataSGD	2.30Mushroom	PrataSGD	3.10Cheese	Egg	PrataSGD	4.80Cheese	Egg	Onion	PrataSGD	5.30Cheese	Mushroom	PrataSGD	5.10Cheese	Mushroom	Egg	PrataSGD	6.10Cheese	Mushroom	Egg	Onion	PrataSGD	6.40Chocolate	PrataSGD	3.80Milo	PrataSGD	3.80Garlic	PrataSGD	3.10Garlic
Cheese	PrataSGD	4.80Garlic	Butter	PrataSGD	3.80Tissue	Plain	PrataSGD	4.80Tissue	Chocolate	PrataSGD	5.50Garlic	Mushroom	PrataSGD	4.10Garlic	Mushroom	Cheese	PrataSGD	5.80Garlic	Egg	PrataSGD	4.10Tissue	Milk	PrataSGD	5.30Masala	PrataSGD	3.50Egg	Masala	PrataSGD	4.50Egg	Mushroom	PrataSGD	4.1089.7	Supper	Club	Special	Fried
Mee	PricesMenu	ItemDescriptionPriceDry	Fried	Kway	Teow	with	BeefStir	fried	kuay	teow	noodles	in	a	savoury	sweet	sauce	with	tender	beef.SGD	7.70Bee	Hoon	Goreng	SeafoodSimple	&	delicious.	Stir-fried	rice	vermicelli	noodles	with	mixed	vegetables	&	seafoodSGD	7.70Seafood	Hor	FunSoft	flat	noodles	on	a	bed	of	gloriously,	silky	&	thick	sauce.
Served	with	fresh	seafoodSGD	6.70Beef	Hor	FunSoft	flat	noodles	on	a	bed	of	gloriously,	silky	&	thick	sauce.	Served	with	tender	beefSGD	7.70Sliced	Fish	Hor	FunStir-fried	savoury	soft	flat	noodles	with	fresh	sliced	fishSGD	7.70Mee	Goreng	SeafoodA	popular	Indonesian	street	food	&	stir-fried	with	a	savoury	sweet	sauce	with	fresh	seafoodSGD
7.70Hong	Kong	Fried	NoodleFragrant	stir-fried	hong	kong	noodles	in	our	homemade	savoury	gravySGD	6.70Hokkien	Prawn	MeeA	dish	comprising	of	thick	yellow	noodles	and	rice	vermicelli	noodles	fried	in	a	rich	prawn,	served	with	our	amazing	sambal	on	the	sideSGD	8.20KL	Hokkien	Mee	(Black)Black	sauceSGD	6.70Singapore	Fried	Bee
HoonSingaporean	style	fried	bee	hoon	with	assorted	vegetablesSGD	6.70Sliced	Fish	Bee	Hoon	SoupA	comforting	bowl	of	delicious	sliced	fish	bee	hoon	soupSGD	6.80Crispy	Noodle	with	SeafoodCrispy	noodle	topped	with	tasty	egg	gravy,	fresh	seafood	&	vegetables.SGD	8.20Seafood	Noodle	Soup–SGD	7.70Dry	Fried	Kway	Teow	with	SeafoodStir	fried
kuay	teow	noodles	in	a	savoury	sweet	sauce	with	fresh	seafood.SGD	6.70Yee	MeeDelicious	and	springy	Chinese	egg	noodlesSGD	6.70Tom	Yam	Bee	Hoon	SoupAuthentic	sweet,	sour	and	spicy	Thai	tom	yum	soup	prepared	with	bee	hoon	noodles	and	fresh	seafood.SGD	11.20Kway	Teow	Goreng	SeafoodStir	fried	kuay	teow	noodles	in	a	savoury	sweet
sauce	with	fresh	seafood.SGD	7.70Kway	Teow	Goreng	BeefStir	fried	kuay	teow	noodles	in	a	savoury	sweet	sauce	with	tender	beef.SGD	8.20Tiga	Rasa	Bee	HoonYummy	stir	fried	bee	hoon	noodles	with	a	delicious	savoury	sauceSGD	8.20Fried	Tang	HoonYummy	stir	fried	vermicelli	noodles	with	a	delicious	savoury	sauceSGD	8.20Hong	Kong	Beef	Brisket
Noodle–SGD	9.20If	you	are	in	the	mood	of	Chinese	style	BBQ,	then	do	read	our	blogpost	about	BBQ	Box	menu	prices	and	promotions	in	Singapore.89.7	Supper	Club	Murtabak	PricesMenu	ItemDescriptionPriceMurtabakChoice	availableSGD	14.2089.7	Supper	Club	Spaghetti	PricesMenu	ItemDescriptionPriceSeafood	CarbonaraRich	&	satisfying	cream-
based	spaghetti	with	fresh	seafood,	comfort	food	at	its	finestSGD	14.20Sausage	Chicken	CarbonaraRich	&	satisfying	cream-based	spaghetti	with	chicken	sausage,	comfort	food	at	its	finestSGD	14.20Spaghetti	Seafood	OlioClassic	aglio	olio	garlic-infused	olive	oil,	crispy	garlic	silver,	and	fresh	seafoodSGD	14.20Penne	SalmonWell-seasoned	salmon
paired	with	penne	pastaSGD	14.20Spaghetti	BologneseBeef	onlySGD	12.20Spaghetti	MarinaraSpaghetti	with	mussel,	squid,	prawn	in	tomato	herb	sauceSGD	14.20Spaghetti	Mushroom	OlioGarlic	and	chilli	sautéed	in	olive	oil	spaghetti	with	mushroomsSGD	12.20Sausage	Beef	Carbonara–SGD	15.2089.7	Supper	Club	Porridge	PricesMenu
ItemPriceSliced	Fish	PorridgeSGD	7.20Chicken	PorridgeSGD	6.70Century	Egg	PorridgeSGD	5.90Plain	PorridgeSGD	3.30Signature	PorridgeSGD	8.2089.7	Supper	Club	Noodle	PricesMenu	ItemDescriptionPriceChicken	Chop	NoodleChoice	of	chilli	availableSGD	7.20Wanton	Noodle	MalaccaChoice	of	chilli	availableSGD	7.20Special	Dumpling
NoodleChoice	of	base	and	chilli	availableSGD	6.30Ipoh	Hor	FunChoice	of	base	and	chilli	availableSGD	6.20Roasted	Chicken	NoodleChoice	of	chilli	availableSGD	6.30Special	Dumpling	Soup–SGD	7.2089.7	Supper	Club	Menu	Others	PricesMenu	ItemDescriptionPriceFish	Ball	SoupA	delicious	&	comforting	soup	for	the	cold	weatherSGD	4.20Fish	Ball
NoodleA	delicious	&	comforting	bowl	of	noodles	for	the	soulSGD	4.70Laksa	Noodle–SGD	5.70Fried	Carrot	Cake–SGD	5.7089.7	Supper	Club	Roti	John	King	Selections	PricesMenu	ItemDescriptionPriceRoti	John	NormalChoice	of	meat	availableSGD	6.80Roti	John	CheeseChoice	of	meat	availableSGD	8.70Roti	John	SpecialChoice	of	meat	availableSGD
9.2089.7	Supper	Club	BBQ	Menu	PricesMenu	ItemDescriptionPriceGong	GongFresh	sea	snails	boiled	and	served	with	chilli	sauceSGD	13.20Stingray–SGD	21.20SotongAdd	ons	availableSGD	1789.7	Supper	Club	Special	Dishes	PricesMenu	ItemDescriptionPriceSalted	Egg	ChickenIndulge	in	our	finger-licking	salted	egg	yolk	tender	chicken	cubes.	Fried
till	a	golden	crisp	and	coated	in	a	creamy	yolk	sauce.SGD	19.20Lemon	ChickenTender	chicken	generously	coated	in	a	tangy	and	flavourful	sauce,	exploding	in	a	lemony	zing!SGD	15.20Seafood	with	Mixed	VegetablesA	flavourful	plate	of	scrumptious	seafood	mixed	with	a	colourful	variety	of	vegetablesSGD	13.20Sambal	Kang	KongStir-fried	with
homemade	sambal	sauceSGD	11.20Bean	Sprout	with	Salted	FishGreen	beans,	fish	make	for	a	healthy,	delicious	side	dish	recipe	when	stir-fried	with	fresh	ginger	&	onions.	Soy	sauce	adds	depth	of	flavorSGD	13.20Fried	BroccoliDeliciously	seasoned	stir-fried	greensSGD	15.20Fried	EggplantWell	seasoned	stir-fried	goodnessSGD	13.20French	Bean
with	Dried	ShrimpDelicious	stir-fried	beans	with	shrimp	pasteSGD	13.204	Combination	Vegetables	with	SambalA	vibrant	combination	of	mixed	vegetables	mixed	with	a	delicious	sambalSGD	13.20Thai	Style	ChickenTender	chicken	paired	with	a	sweet	and	spicy	Thai	chilli	sauceSGD	15.20Sweet	and	Sour	ChickenSuper	tasty	tender	chicken	cubes
glazed	in	a	tangy	and	sweet	sauceSGD	15.20Diced	Chicken	with	Dried	ChilliTender	diced	chicken	drenched	in	a	sweet	and	spicy	sauceSGD	15.20Fried	Beef	with	Dried	ChilliTender	beef	slices	drenched	in	a	sweet	and	spicy	sauceSGD	19.20Fried	Beef	with	Ginger	and	Spring	OnionAromatic	ginger	&	spring	onion	with	tender	beef	slicesSGD	19.20Fried
Beef	with	Black	Pepper	SauceTender	beef	slices	drenched	in	a	fragrant	black	pepper	sauceSGD	19.20Fried	Beef	with	Kai	LanStir-fried	tender	beef	with	kai	lan	in	a	rich	and	savoury	sauceSGD	19.20Fried	Scallop	with	BroccoliBeautiful	golden	scallops	with	vibrant	broccoli	pieces	in	a	savoury	sauceSGD	20.30Baby	Kai	Lan	with	Oyster	SauceBaby	kailan
glazed	with	a	sweet	&	tangy	gravySGD	11.20Lady	FingerChoice	of	cooking	style	availableSGD	10.30Fried	Dou	MiaoA	delicious	stir	fry	of	pea	shootsSGD	15.20Sweet	Potato	LeavesChoice	of	cooking	style	availableSGD	11.20Fried	BittergourdWell	seasoned	stir-fried	goodnessSGD	11.20Ali	Baba	Chicken–SGD	15.20Yam	Ring	with	Diced	Chicken–SGD
28.3089.7	Supper	Club	Indian	Cuisine	Menu	PricesMenu	ItemPriceNasi	GorengSGD	4.80Bee	Hoon	GorengSGD	4.80Kway	Teow	GorengSGD	4.80Chilli	ChickenSGD	8.60Mutton	SoupSGD	8.20Mee	KuahSGD	4.80Mutton	MasalaSGD	11.20Butter	Chicken	MasalaSGD	8.60Chicken	65SGD	8.60Sardines	MasalaSGD	10.20Prawn	MasalaSGD
10.20Mushroom	MasalaSGD	7.20Coly	Flower	MasalaSGD	8.20Gobi	Butter	MasalaSGD	8.20Kadai	ChickenSGD	8.60Gera	RiceSGD	6.70Fried	Pepper	MuttonSGD	11.20Fried	Pepper	PrawnSGD	10.2089.7	Supper	Club	Seafood	PricesMenu	ItemDescriptionPriceSweet	and	Sour	Sliced	FishSuper	tasty	fresh	sliced	fish	glazed	in	a	tangy	and	sweet	sauceSGD
14.30Thai	Style	Sliced	FishDeep-fried	fresh	sliced	fish	paired	with	a	sweet	and	spicy	Thai	chilli	sauceSGD	14.30Sliced	Fish	with	Ginger	and	Spring	OnionAromatic	ginger	&	spring	onion	with	fresh	and	succulent	sliced	fish.SGD	14.30Fried	Baby	SquidCrispy	baby	squid	in	an	addictive	sweet	&	savoury	sauceSGD	16.30Sliced	Fish	with	Special	SauceTiga
RasaSGD	14.30Green	Curry	SeafoodFresh	seafood	mixed	with	a	spicy	creamy	Thai	currySGD	28.30Black	Bean	Sauce	Fish	Head	with	Bittergourd–SGD	25.30Salad	Prawn–SGD	22.3089.7	Supper	Club	Meat	Menu	PricesFishMenu	ItemPriceSalmon	FilletSGD	17.20Salmon	PaprikaSGD	19.20Chicken	Menu	ItemPriceBlack	Pepper	Chicken	ChopSGD
15.20BBQ	Chicken	ChopSGD	15.20Mushroom	Chicken	ChopSGD	15.20LambMenu	ItemPriceLamb	Chop	Tomato	SauceSGD	19.20Black	Pepper	Lamb	ChopSGD	19.20Mushroom	Lamb	ChopSGD	19.2089.7	Supper	Club	Menu	Rice	PricesHainanese	Chicken	RiceMenu	ItemDescriptionPriceRoasted	ChickenCrispy	and	savoury	roasted	chickenSGD
19.20Steamed	ChickenJuicy	and	tender	steamed	chicken	paired	with	condimentsSGD	16.30Chicken	Rice	(1	Pax)Serves	1	pax,	add	on	of	drumstick	availableSGD	5.90Chicken	Rice	(2	Pax)Serves	2	paxSGD	14.20Oyster	Sauce	VegetableBok	choy	stir	fried	in	a	savoury	oyster	sauceSGD	5.30Bean	SproutsA	fresh	plate	of	delicious	mung	beansSGD
6.30Ayam	PenyetDrumstick	onlySGD	8.70Thai	Style	Tofu–SGD	6.30Viscera–SGD	5.60Braised	Egg–SGD	1.50BBQ	Chicken	Rice–SGD	6.10Plain	RiceMenu	ItemDescriptionPricePlain	RiceTasty	&	fluffy	grains	that	pairs	perfectly	well	with	your	favourite	dishesSGD	1.20Special	Fried	RiceMenu	ItemDescriptionPriceSalted	Fish	Fried	RiceFluffy,	savoury
golden	fried	rice	&	stir-fried	with	salted	fishSGD	7.70Pineapple	Fried	RiceA	tropical	sweet	and	savoury	Thai	fried	riceSGD	7.70Yangzhou	Fried	RiceA	plate	of	flavourful	&	fulfilling	golden	fried	riceSGD	6.70Seafood	Fried	RiceA	stir-fried	fluffy	golden	fried	rice	served	with	fresh	seafoodSGD	6.70Kampung	Fried	RiceA	flavourful,	fragrant	&	fulfilling
fried	riceSGD	8.20Ikan	Bilis	Fried	RiceSimple	and	delicious.	Stir-fried	rice	with	anchoviesSGD	7.70Sambal	Seafood	Fried	RiceA	stir-fried	fluffy	sambal	fried	rice	served	with	fresh	seafoodSGD	7.20Sambal	Beef	Fried	RiceA	stir-fried	fluffy	sambal	fried	rice	served	with	tender	beef	slicesSGD	7.70Chicken	Fried	RiceA	beautiful	amalgamation	of	high-
quality	rice,	fresh	chopped	vegetables	&	scrambled	eggsSGD	6.70Sambal	Petai	Fried	RiceA	stir-fried	fluffy	sambal	fried	rice	with	petaiSGD	9.20Nasi	PattayaSimple	&	delicious.	Stir-fried	rice	topped	with	a	fluffy	omeletteSGD	8.20XO	Fried	RiceA	stir-fried	fluffy	golden	fried	rice	prepared	with	XO	sauceSGD	8.70Tom	Yam	Fried	RiceA	sour,	sweet	&
savoury	Thai	fried	riceSGD	8.20Sambal	Chicken	Fried	RiceDeep-fried	chicken	with	onion	capsicum	and	green	chillies,	served	with	riceSGD	7.20Sambal	Chicken	Fried	RiceDeep-fried	chicken	with	onion	capsicum	and	green	chillies,	served	with	riceSGD	6.30Cockles	Fried	Rice–SGD	8.70Special	RiceMenu	ItemDescriptionPriceSweet	and	Sour	Chicken
with	Plain	RiceSuper	tasty	tender	chicken	cubes	glazed	in	a	tangy	and	sweet	sauce.	Served	with	riceSGD	8.70Sweet	and	Sour	Sliced	Fish	with	Plain	RiceSuper	tasty	fresh	sliced	fish	glazed	in	a	tangy	and	sweet	sauce.	Served	with	riceSGD	8.70Thai	Style	Sliced	Fish	with	Plain	RiceDeep-fried	fresh	sliced	fish	paired	with	a	sweet	and	spicy	Thai	chilli
sauce.	Served	with	white	riceSGD	8.70Spring	Onion	and	Ginger	Beef	with	Plain	RiceAromatic	ginger	&	spring	onion	with	tender	beef	slices.	Served	with	riceSGD	9.70Black	Pepper	Beef	with	Plain	Rice–SGD	9.70Black	Pepper	Chicken	Chop	with	Plain	Rice–SGD	7.80Mui	FanRice	covered	with	silky	gravy	stir-fried	with	prawns,	sotong,	fish	slices	&
assorted	vegetablesSGD	6.7089.7	Supper	Club	Side	Dishes	PricesMenu	ItemDescriptionPriceColeslawShredded	cabbage	with	mayonnaise,	salt,	pepper	&	lemon	mixed	togetherSGD	4.10Mushroom	SoupFine	forest	mushrooms	combined	with	cream	to	make	a	rich	and	satisfying	soupSGD	4.10Chicken	WingsA	beautiful	golden	wing	has	not	tasted	any
better	than	thisSGD	5.80Garlic	BreadBread	coated	with	garlic	butter	&	baked	until	goldenSGD	4.60Chicken	NuggetA	light	and	crispy	bite-sized	snackSGD	8.20Mashed	Potato–SGD	4.10Potato	Salad–SGD	4.10Onion	Rings10	pcsSGD	6.20Potato	WedgesFluffy	fried	potato	wedges	that	melt	in	your	mouthSGD	6.20Lasagna–SGD	13.2089.7	Supper	Club
Drinks	PricesFruit	JuiceMenu	ItemDescriptionPriceOrange	JuiceA	healthy	drink	to	start	your	daySGD	4.10Apple	JuicePerfect	boost	of	Vitamin	C	with	a	sweet	aftertasteSGD	4.10Carrot	JuiceFresh	carrot,	water,	ice,	just	a	hint	of	lemon	&	blended	togetherSGD	4.10Mango	JuiceA	thick	juice	of	mangoes,	very	filling	&	satisfyingSGD	5.10Pineapple	JuiceA
glass	full	of	sweet	&	citrus	flavorSGD	5.10Avocado	JuiceAdd	ons	availableSGD	5.60Watermelon	Juice–SGD	4.10Hot	and	Cold	DrinksMenu	ItemDescriptionPriceChinese	TeaContains	natural	antioxidants	that	boosts	one’s	immune	systemSGD	2.00TeaTea,	sugar	&	milk	cooked	to	perfectionSGD	2.10Tea	OAn	aromatic	cup	of	tea	without	sugarSGD
1.90Tea	HaliaAn	aromatic	cup	of	fresh	ginger	and	spice	teaSGD	2.20Tea	O	HaliaA	nostalgic	drink	that	will	make	you	feel	warm	&	fuzzy	insideSGD	2.10Halia	OAn	aromatic	cup	of	fresh	ginger	and	spice	tea	without	sugarSGD	2.10CoffeeA	hot	shot	of	espresso,	sugar,	hot	water	&	creamy	milkSGD	2.10Coffee	OAn	aromatic	cup	of	freshly	brewed	coffee
without	sugarSGD	1.90MiloFamiliar	taste	loved	by	generations,	the	classic	chocolate	malt	beverageSGD	2.40Milo	OA	delicious	cup	of	Milo	without	any	added	sugarSGD	2.20Milo	DinosaurA	national	favourite,	served	with	undissolved	Milo	powder	on	topSGD	5.00Milo	GorillaChoice	availableSGD	5.60NescafeSatisfy	your	palate	with	rich,	bold	and
aromatic	coffeeSGD	2.40Nescafe	OSatisfy	your	palate	with	rich,	bold	and	aromatic	coffee	without	sugarSGD	2.20NesloA	delicious	cup	of	Nescafe	coffee	combined	with	Milo	powderSGD	2.60Milo	CinoA	rich	drink	packed	with	Milo	powder	sweetened	with	condensed	milk	and	topped	with	a	milky	foamSGD	4.40Tea	O	LimauTea	with	lemon,	served	hot	&
coldSGD	2.20BandungEverything	is	prettier	in	pink.	Consists	of	evaporated	milk	flavoured	with	fragrant	rose	syrupSGD	3.60Syrup	LimauAdd	on	for	selasih	availableSGD	3.60BlueberryChoice	availableSGD	3.10Water	ChestnutServed	coldSGD	3.60Lime	JuiceServed	coldSGD	3.40Fresh	Lemon	TeaA	refreshing	and	delectable	beverage	with	antioxidant
benefitsSGD	2.60Rose	SyrupServed	coldSGD	3.30Wheat	GrassServed	coldSGD	3.60Super	CoolerServed	coldSGD	6.10Longan	DrinkServed	coldSGD	3.60Lychee	DrinkServed	coldSGD	3.60Barley	DrinkA	traditional	concoction	that	is	a	perfect	dose	of	health.	Contains	tocols,	antioxidants	that	lowers	cholesterol	and	clears	artery	blockagesSGD
2.00ChrysanthemumA	lovely	herbal	fix	with	this	golden	tea	brewed	with	chrysanthemum	flowersSGD	2.00SoursopServed	coldSGD	4.60MilkExtremely	refreshing	&	sweetSGD	2.30Ginger	MilkA	healing	cup	of	milk	mixed	with	fragrant	gingerSGD	2.50Lemon	BarleyA	traditional	concoction	that	is	a	perfect	dose	of	health.	Contains	tocols,	antioxidants
that	lowers	cholesterol	and	clears	artery	blockagesSGD	2.50Honey	Lemon	DrinkA	healthy,	fresh	and	delicious	way	to	kick	start	your	morning!SGD	2.70Lemonade	BerryServed	coldSGD	4.60Bandung	DinosaurServed	coldSGD	4.60Milo	ShakeServed	coldSGD	4.80Nescafe	ShakeServed	coldSGD	4.80Grass	Jelly	DrinkServed	coldSGD	2.40Honey
DewServed	coldSGD	3.10Sprite	Ice	Cream	MangoServed	coldSGD	4.60Bru	CoffeeEnjoy	an	enhanced	coffee	tasting	experience	that	is	beyond	compareSGD	2.40LimauPacked	with	antioxidants	and	vitamin	C	to	strengthen	your	immune	systemSGD	2.00Tea	CinoA	flavourful	tea	sweetened	with	condensed	milk	and	topped	with	a	milky	foamSGD
4.00Coffee	CinoA	flavourful	coffee	sweetened	with	condensed	milk	and	topped	with	a	milky	foamSGD	4.00Nescafe	CinoSatisfy	your	palate	with	rich,	bold	&	aromatic	coffeeSGD	4.40Yuan	YangChamSGD	2.30Limau	with	Sour	PlumA	refreshing	lime	and	sour	plum	drink	sure	to	quench	your	thirstSGD	2.70Fizz	Lemon	RibenaServed	coldSGD	4.30Wheat
Grass	BandungServed	coldSGD	4.10Honey	DrinkA	healthy,	fresh	and	delicious	way	to	kick	start	your	morning!SGD	2.60Lemon	Grass	TeaRelieves	anxiety,	helps	to	lower	cholesterol	&	prevent	infectionSGD	2.80Neslo	ShakeServed	coldSGD	4.80Soursop	SpinServed	coldSGD	4.60Canned	DrinksMenu	ItemPriceSarsiSGD	1.70Soya	BeanSGD	1.70F&N
OrangeSGD	1.70F&N	GrapeSGD	1.70100	PlusSGD	1.70Iced	Lemon	TeaSGD	1.70Coca	ColaSGD	1.70SpriteSGD	1.70Coke	LightSGD	1.70Coke	ZeroSGD	1.70QooSGD	1.70Heaven	and	Earth	PassionfruitSGD	1.70Ayataka	Green	TeaSGD	1.70Winter	Melon	TeaSGD	1.70Pineapple	JuiceSGD	1.70Oolong	TeaSGD	1.70Honey	LemonSGD	1.70Aloe	VeraSGD
1.70Carrot	JuiceSGD	1.70KickapooSGD	1.70Peach	TeaSGD	1.70Mineral	Water	500mlSGD	1.30Mixed	Berries	DrinkSGD	1.70According	to	restaurant	sources	and	data	from	famous	food	delivery	platforms	in	Singapore,	following	are	the	most	popular	items	of	89.7	Supper	Club	menu.Hainanese	Chicken	RiceThis	dish	is	a	classic!	The	chicken	is	super
tender	and	juicy,	and	the	rice	is	cooked	in	a	delicious	chicken	broth.	It’s	comfort	food	at	its	best.Chili	CrabIf	you	love	a	bit	of	spice,	you’ve	got	to	try	this.	The	crab	is	fresh	and	covered	in	a	rich,	spicy	tomato	sauce.	It’s	messy	but	totally	worth	it.Satay	SkewersThese	skewers	are	fantastic!	The	meat	is	grilled	to	perfection	and	served	with	a	tasty	peanut
sauce.	They’re	great	for	sharing	with	friends.LaksaThis	noodle	soup	is	full	of	flavor!	It’s	creamy	with	a	hint	of	spice,	and	the	noodles	are	perfectly	cooked.	It’s	like	a	warm	hug	in	a	bowl.Nasi	LemakThis	is	a	complete	meal	on	a	plate.	The	coconut	rice	is	fragrant	and	paired	with	spicy	sambal,	crispy	anchovies,	and	a	boiled	egg.	It’s	a	satisfying
combination	of	flavors.Kaya	ToastFor	dessert,	kaya	toast	is	a	must-try.	It’s	a	simple	but	delicious	snack	with	sweet	kaya	spread	on	toast.	Perfect	with	a	cup	of	coffee	or	tea.Hey	folks,	I	recently	checked	out	89.7	Supper	Club	Singapore,	and	let	me	tell	you,	there’s	a	lot	to	love	about	their	menu.	If	you’re	a	fan	of	hearty,	comforting	food,	this	place	is
definitely	worth	a	visit.First	off,	their	Braised	Beef	Short	Ribs	are	a	must-try.	The	meat	is	super	tender	and	falls	off	the	bone	easily,	making	each	bite	a	delight.	It’s	cooked	just	right,	with	a	rich,	savory	sauce	that	complements	the	beef	perfectly.I	also	really	enjoyed	the	Truffle	Mushroom	Risotto.	The	truffle	flavor	is	distinct	but	not	overpowering,	and
the	mushrooms	add	a	nice	earthy	touch.	It’s	creamy	and	satisfying,	a	true	treat	for	truffle	lovers.Their	Chicken	Satay	Skewers	are	another	highlight.	The	chicken	is	juicy	and	well-marinated,	with	a	smoky	flavor	from	the	grill.	The	peanut	sauce	is	a	bit	sweet	and	adds	a	great	finishing	touch.On	the	lighter	side,	the	Seared	Tuna	Salad	is	fresh	and	crisp.
The	tuna	is	cooked	to	a	perfect	medium-rare,	and	the	salad	dressing	is	tangy	and	refreshing.	It’s	a	great	option	if	you’re	in	the	mood	for	something	lighter.However,	I	found	the	Spicy	Garlic	Prawns	to	be	a	bit	underwhelming.	The	prawns	themselves	were	fine,	but	the	garlic	sauce	didn’t	have	the	kick	I	was	expecting.	It	was	a	bit	bland	for	my	taste.The
Classic	Beef	Burger	is	solid	with	its	juicy	patty	and	gooey	cheese.	It’s	simple	but	satisfying,	perfect	for	a	burger	craving.Lastly,	their	Signature	Dessert	Platter	is	a	sweet	end	to	your	meal.	It	has	a	mix	of	delightful	treats	that	are	perfect	for	sharing.	The	variety	ensures	that	there’s	something	for	everyone.Overall,	89.7	Supper	Club	has	a	great	selection,
with	just	a	few	minor	misses.	If	you’re	in	the	area,	give	it	a	go—you	might	just	find	your	new	favorite	dish!Yes,	89.7	Supper	Club	Singapore	is	Halal	Certified.LocationAddressContact	No.Operating	HoursChangiBlock	5,	Changi	Village	Road,	#01-2035,	Singapore	500005+65	6214	189724	Hours	OpenGeylangBlock	1016,	Geylang	East	Avenue	3,	#01-
165,	Singapore	389731+	65	6841	689724	Hours	OpenSGMY	took	all	the	images	and	prices	from	the	following	official	sources	of	89.7	Supper	Club	Singapore.I’m	Ryu,	your	resident	Japanese	and	Chinese	food	guru	hailing	from	Singapore.	With	a	deep-rooted	passion	for	exploring	the	culinary	wonders	of	Asia,	I’m	here	to	guide	you	through	the
tantalizing	world	of	Japanese	and	Chinese	cuisine.	Whether	it’s	savory	ramen	or	delectable	dim	sum,	I’ve	got	you	covered	with	honest	reviews	and	insider	tips.Share	with	friends	who	owe	you	a	meal	 	2/40	DAN	ROBERTS	FOR	TASTE	OF	HOME	Total	Time	30	min	Servings	4	servings	From	the	Recipe	Creator:	This	simple	steak	gets	a	big	flavor	boost
from	two	of	my	favorites:	mustard	and	blue	cheese.	My	husband	and	I	make	this	recipe	to	celebrate	our	anniversary	each	year!	—Ashley	Lecker,	Green	Bay,	Wisconsin	Nutrition	Facts:	1/2	steak	with	3	tablespoons	sauce:	547	calories,	39g	fat	(17g	saturated	fat),	138mg	cholesterol,	1088mg	sodium,	3g	carbohydrate	(2g	sugars,	0	fiber),	34g	protein.
3/40	Wedge	Salad	with	Blue	Cheese	Dressing	Total	Time	20	min	Servings	6	servings	From	the	Recipe	Creator:	A	wedge	salad	gets	the	creamy	treatment	when	topped	with	blue	cheese	dressing.	Keep	the	dressing	as	a	topper,	or	make	it	a	dip	for	Buffalo	wings.	—Jenn	Smith,	East	Providence,	Rhode	Island	Nutrition	Facts:	1	serving:	313	calories,	28g
fat	(7g	saturated	fat),	33mg	cholesterol,	473mg	sodium,	6g	carbohydrate	(4g	sugars,	2g	fiber),	8g	protein.	4/40	Total	Time	20	min	Servings	2	servings	From	the	Recipe	Creator:	This	quick-and-easy	skillet	entree	is	definitely	restaurant-quality	and	sure	to	become	a	staple	at	your	house,	too!	—Lily	Julow,	Lawrenceville,	Georgia	Nutrition	Facts:	4	ounces
cooked	beef	with	2	teaspoons	garlic	butter:	316	calories,	20g	fat	(10g	saturated	fat),	124mg	cholesterol,	337mg	sodium,	0	carbohydrate	(0	sugars,	0	fiber),	32g	protein.	5/40	Shrimp	Cocktail	Recipe	photo	by	Taste	of	Home	Total	Time	30	min	Servings	about	6	dozen	(1-1/4	cups	sauce)	From	the	Recipe	Creator:	During	the	’60s,	shrimp	cocktail	was	one
of	the	most	popular	party	foods	around.	And	it	is	still	a	crowd	favorite	and	a	must-try	Wisconsin	supper	club	recipe.	It’s	the	one	appetizer	that	I	serve	for	every	special	occasion	as	well	as	for	munchie	meals.	—Peggy	Allen,	Pasadena,	California	Nutrition	Facts:	1	ounce	cooked	shrimp	with	about	2	teaspoons	sauce:	59	calories,	1g	fat	(0	saturated	fat),
66mg	cholesterol,	555mg	sodium,	4g	carbohydrate	(2g	sugars,	0	fiber),	9g	protein.	6/40	Classic	French	Onion	Soup	Recipe	photo	by	Taste	of	Home	Total	Time	2	hours	20	min	Servings	12	servings	(2-1/4	quarts)	From	the	Recipe	Creator:	Enjoy	my	signature	French	onion	soup	the	way	my	granddaughter	Becky	does:	I	make	onion	soup	for	her	in	a	crock
bowl,	complete	with	garlic	croutons	and	gobs	of	melted	Swiss	cheese	on	top.	—Lou	Sansevero,	Ferron,	Utah	Nutrition	Facts:	3/4	cup	soup	with	2	pieces	bread	and	1	tablespoon	cheese:	195	calories,	10g	fat	(3g	saturated	fat),	9mg	cholesterol,	765mg	sodium,	21g	carbohydrate	(4g	sugars,	2g	fiber),	6g	protein.	7/40	Total	Time	35	min	Servings	4
servings	From	the	Recipe	Creator:	No	matter	where	you	live,	these	succulent,	buttery	lobster	tails	are	just	a	few	minutes	away.	Here	in	Iowa,	we	use	frozen	lobster	with	delicious	results,	but	if	you’re	near	the	ocean,	by	all	means	use	fresh!	—Lauren	McAnelly,	Des	Moines,	Iowa	Nutrition	Facts:	1	lobster	tail:	211	calories,	13g	fat	(8g	saturated	fat),
211mg	cholesterol,	691mg	sodium,	0	carbohydrate	(0	sugars,	0	fiber),	24g	protein.	9/40	Total	Time	10	min	Servings	6	servings	From	the	Recipe	Creator:	This	crunchy,	refreshing	Caesar	salad	has	a	zippy,	zesty	dressing	that	provides	a	burst	of	flavor	with	each	bite.	It’s	a	fantastic	salad	to	perk	up	any	spring	or	summer	meal.	—Schelby	Thompson,
Camden	Wyoming,	Delaware	Nutrition	Facts:	1	cup:	265	calories,	28g	fat	(4g	saturated	fat),	2mg	cholesterol,	268mg	sodium,	3g	carbohydrate	(1g	sugars,	1g	fiber),	2g	protein.	10/40	Air-Fryer	Creme	Brulee	Recipe	photo	by	Taste	of	Home	Total	Time	1	hour	15	min	Servings	8	servings	From	the	Recipe	Creator:	My	favorite	dessert	is	this	creme	brulee
recipe.	Recently	I	was	at	a	party	where	the	guests	finished	preparing	their	own	desserts	by	“broiling”	the	sugar	on	their	portions	with	a	small	torch.	What	a	great	idea!	—Joylyn	Trickel,	Helendale,	California	Nutrition	Facts:	1	serving:	551	calories,	50g	fat	(29g	saturated	fat),	402mg	cholesterol,	53mg	sodium,	22g	carbohydrate	(22g	sugars,	0	fiber),	6g
protein.	11/40	Horseradish	Deviled	Eggs	Recipe	photo	by	Taste	of	Home	Total	Time	15	min	Servings	1	dozen	From	the	Recipe	Creator:	People	say	"Wow!"	when	they	taste	these	flavorful,	tangy	horseradish	deviled	eggs.	The	bold	combination	of	ground	mustard,	dill	and	horseradish	is	so	appealing.	The	plate	is	always	emptied	when	I	serve	these	eggs.
—Ruth	Roth,	Linville,	North	Carolina	Nutrition	Facts:	2	stuffed	egg	halves:	146	calories,	13g	fat	(3g	saturated	fat),	215mg	cholesterol,	169mg	sodium,	1g	carbohydrate	(1g	sugars,	0	fiber),	6g	protein.	12/40	Total	Time	25	min	Servings	6	servings	From	the	Recipe	Creator:	Fishing	is	a	popular	recreational	activity	where	we	live,	so	folks	are	always
looking	for	ways	to	prepare	their	catches.	My	husband	ranks	this	as	one	of	his	favorite	fish	fry	batters.	—Jackie	Hannahs,	Cedar	Springs,	Michigan	Nutrition	Facts:	5	ounces	cooked	fish:	384	calories,	17g	fat	(2g	saturated	fat),	167mg	cholesterol,	481mg	sodium,	22g	carbohydrate	(1g	sugars,	1g	fiber),	33g	protein.	13/40	Total	Time	30	min	Servings	4
servings	From	the	Recipe	Creator:	True	decadence	at	its	best,	these	chocolate	lava	cakes	created	by	the	Taste	of	Home	Cooking	School	feature	a	warm,	gooey	chocolate	center	that	oozes	out	onto	the	dessert	plate.	Whether	you	enjoy	it	garnished	with	a	dollop	of	whipped	cream	or	sprinkled	with	confectioners’	sugar,	you’ll	want	to	lick	the	plate	clean!
Nutrition	Facts:	1	cake:	608	calories,	38g	fat	(22g	saturated	fat),	246mg	cholesterol,	518mg	sodium,	60g	carbohydrate	(46g	sugars,	2g	fiber),	8g	protein.	14/40	Roasted	Brussels	Sprouts	with	Bacon	Recipe	photo	by	Taste	of	Home	Total	Time	30	min	Servings	6	servings	From	the	Recipe	Creator:	There	are	lots	of	ways	to	personalize	this	roasted
Brussels	sprouts	with	bacon	recipe	to	your	own	tastes,	but	it	all	starts	with	perfectly	roasted	sprouts.	Oven	temps	vary,	so	keep	an	eye	on	them	to	make	sure	they	get	crisp	but	don’t	burn.	—Karen	Keefe,	Phoenix,	Arizona	Nutrition	Facts:	3/4	cup:	227	calories,	16g	fat	(4g	saturated	fat),	18mg	cholesterol,	381mg	sodium,	16g	carbohydrate	(5g	sugars,
5g	fiber),	8g	protein.	15/40	TASTE	OF	HOME	Total	Time	2	hours	30	min	Servings	10	servings	From	the	Recipe	Creator:	Restaurants	have	nothing	on	this	salt-crusted	prime	rib	recipe.	For	a	true	meat	lover,	it’s	very	easy	and	the	results	are	beyond	belief.	—Roger	Bowlds,	Bakersfield,	California	Nutrition	Facts:	5	ounces	cooked	beef:	325	calories,	18g
fat	(7g	saturated	fat),	107mg	cholesterol,	900mg	sodium,	2g	carbohydrate	(1g	sugars,	0	fiber),	37g	protein.	16/40	Total	Time	15	min	Servings	4	servings	From	the	Recipe	Creator:	I	baste	whole	mushrooms	with	a	lemony	sauce	to	prepare	this	simple	side	dish.	Using	skewers	or	a	basket	makes	it	easy	to	turn	them	as	they	grill	to	perfection.	—Diane
Hixon,	Niceville,	Florida	Nutrition	Facts:	1	serving:	94	calories,	7g	fat	(1g	saturated	fat),	0	cholesterol,	2mg	sodium,	6g	carbohydrate	(0	sugars,	0	fiber),	3g	protein.	Diabetic	Exchanges:	1-1/2	fat,	1	vegetable.	17/40	Total	Time	20	min	Servings	2	servings	From	the	Recipe	Creator:	Although	this	is	such	a	simple	recipe,	you	can	feel	confident	serving	it	to
any	guests.	The	rich	sauce	adds	a	touch	of	elegance.	Just	add	a	salad	and	rolls.	—Jauneen	Hosking,	Waterford,	Wisconsin	Nutrition	Facts:	1	steak	with	2	tablespoons	sauce:	690	calories,	43g	fat	(20g	saturated	fat),	165mg	cholesterol,	279mg	sodium,	4g	carbohydrate	(1g	sugars,	0	fiber),	49g	protein.	18/40	Quick	Cream	of	Mushroom	Soup	Recipe	photo
by	Taste	of	Home	Total	Time	30	min	Servings	6	servings	From	the	Recipe	Creator:	My	daughter-in-law,	a	gourmet	cook,	served	this	cream	of	mushroom	soup	recipe	as	the	first	course	for	a	holiday	dinner.	She	received	the	recipe	from	her	mom	and	graciously	shared	it	with	me.	Now	I'm	happy	to	share	it	with	my	own	friends	and	family.	—Anne	Kulick,
Phillipsburg,	New	Jersey	Nutrition	Facts:	1	cup:	136	calories,	8g	fat	(5g	saturated	fat),	33mg	cholesterol,	842mg	sodium,	10g	carbohydrate	(3g	sugars,	1g	fiber),	4g	protein.	19/40	SARAH	TRAMONTE	FOR	TASTE	OF	HOME	Total	Time	5	min	Servings	1	serving	From	the	Recipe	Creator:	A	grasshopper	is	the	perfect	dessert	cocktail.	It’s	creamy	and
rich	with	refreshing	minty	flavor,	plus	it	has	all	the	retro	fun	to	help	celebrate	any	occasion.	—Taste	of	Home	Test	Kitchen	Nutrition	Facts:	1	serving:	453	calories,	22g	fat	(14g	saturated	fat),	68mg	cholesterol,	20mg	sodium,	30g	carbohydrate	(30g	sugars,	0	fiber),	2g	protein.	20/40	Total	Time	10	min	Servings	2	servings	From	the	Recipe	Creator:	If
you’ve	never	cooked	steak	at	home	before,	it	can	be	a	little	intimidating.	That’s	why	I	came	up	with	this	simple	steak	recipe	that’s	so	easy,	you	could	make	it	any	day	of	the	week.	—James	Schend,	Dairy	Freed	Nutrition	Facts:	6	ounces	cooked	beef:	494	calories,	36g	fat	(15g	saturated	fat),	134mg	cholesterol,	2983mg	sodium,	0	carbohydrate	(0	sugars,
0	fiber),	40g	protein.	21/40	Mashed	Red	Potatoes	Recipe	photo	by	Taste	of	Home	Total	Time	30	min	Servings	6	servings	From	the	Recipe	Creator:	These	creamy	garlic	mashed	potatoes	are	so	good,	you	can	serve	them	plain—no	butter	or	gravy	is	needed.	This	is	the	only	way	I	make	my	mashed	potatoes.	—Valerie	Mitchell,	Olathe,	Kansas	Nutrition
Facts:	1	cup:	190	calories,	5g	fat	(3g	saturated	fat),	14mg	cholesterol,	275mg	sodium,	36g	carbohydrate	(0	sugars,	4g	fiber),	8g	protein.	Diabetic	Exchanges:	2	starch,	1/2	fat.	22/40	Total	Time	1	hour	15	min	Servings	12	servings	From	the	Recipe	Creator:	Here’s	a	delicious	classic	cheesecake	that	tastes	great	alone	or	with	any	number	of	garnishes.
Use	this	basic	recipe	as	a	palette	for	your	creativity!	Nutrition	Facts:	1	piece:	424	calories,	31g	fat	(19g	saturated	fat),	144mg	cholesterol,	311mg	sodium,	30g	carbohydrate	(24g	sugars,	0	fiber),	8g	protein.	23/40	Total	Time	1	hour	Servings	12	servings	From	the	Recipe	Creator:	When	serving	this	entree	as	part	of	a	buffet,	try	using	chafing	dish	to
keep	it	warm.	—Taste	of	Home	Test	Kitchen	Nutrition	Facts:	1	duck	breast	half	with	1/4	cup	chutney	and	1	tablespoon	sauce:	525	calories,	30g	fat	(11g	saturated	fat),	81mg	cholesterol,	456mg	sodium,	44g	carbohydrate	(38g	sugars,	3g	fiber),	18g	protein.	24/40	Crispy	Fried	Onion	Rings	Recipe	photo	by	Taste	of	Home	Total	Time	25	min	Servings	12
servings	From	the	Recipe	Creator:	We	use	this	onion	rings	recipe	as	a	burger	topper	to	add	an	extra	element	to	already	fantastic	burgers.	These	onion	rings	are	also	perfect	for	giving	your	salads	a	little	crunch.	—Taste	of	Home	Test	Kitchen,	Milwaukee,	Wisconsin	Nutrition	Facts:	1/2	cup:	71	calories,	5g	fat	(0	saturated	fat),	16mg	cholesterol,	153mg
sodium,	5g	carbohydrate	(1g	sugars,	0	fiber),	1g	protein.	25/40	Total	Time	50	min	Servings	8	servings	From	the	Recipe	Creator:	Wisconsin	supper	club	recipes	are	so	much	more	than	steaks!	Stuffed	pork	chops	are	a	perennial	Midwestern	favorite.	—Rebecca	Nossaman,	Ballwin,	Missouri	Nutrition	Facts:	1	each:	320	calories,	21g	fat	(13g	saturated
fat),	74mg	cholesterol,	535mg	sodium,	18g	carbohydrate	(4g	sugars,	1g	fiber),	11g	protein.	26/40	Total	Time	30	min	Servings	4	servings	From	the	Recipe	Creator:	A	few	ingredients	and	30	minutes	are	all	you’ll	need	for	this	incredibly	satisfying	meal.	A	simple	basil	butter	gives	these	steaks	a	very	special	taste.	—Taste	of	Home	Test	Kitchen	Nutrition
Facts:	1	serving:	538	calories,	29g	fat	(13g	saturated	fat),	112mg	cholesterol,	740mg	sodium,	27g	carbohydrate	(2g	sugars,	3g	fiber),	41g	protein.	27/40	SARAH	TRAMONTE	FOR	TASTE	OF	HOME	Total	Time	5	min	Servings	1	serving	From	the	Recipe	Creator:	This	Tom	Collins	cocktail	has	been	popular	for	a	long	time,	but	the	origin	of	the	name	is	still
up	for	debate.	Some	think	it	was	named	after	a	sweet	gin	called	Old	Tom,	and	others	believe	the	drink	was	named	after	the	bartender	who	invented	it.	—Taste	of	Home	Test	Kitchen	Nutrition	Facts:	1	serving:	213	calories,	0	fat	(0	saturated	fat),	0	cholesterol,	29mg	sodium,	22g	carbohydrate	(21g	sugars,	0	fiber),	0	protein.	28/40	Total	Time	45	min
Servings	4	servings	From	the	Recipe	Creator:	I	used	jalapeno	pepper	jelly	to	make	the	somewhat	predictable	duo	of	lamb	and	mint	a	little	more	exciting,	and	it	paid	off	in	a	big	way!	—Lori	Stefanishion,	Drumheller,	Alberta	Nutrition	Facts:	1/2	rack	with	4	tablespoons	sauce:	471	calories,	24g	fat	(7g	saturated	fat),	99mg	cholesterol,	1841mg	sodium,
33g	carbohydrate	(24g	sugars,	1g	fiber),	31g	protein.	29/40	Total	Time	20	min	Servings	6	servings	From	the	Recipe	Creator:	In	summer,	I	love	to	marinate	these	steaks	overnight,	then	grill	them	for	family	and	friends.	When	the	weather	is	not	as	nice,	the	grilled	ribeye	steaks	can	be	cooked	under	the	broiler	instead.	—Tim	Hanchon,	Muncie,	Indiana
Nutrition	Facts:	5	ounces	cooked	beef:	456	calories,	30g	fat	(12g	saturated	fat),	111mg	cholesterol,	1120mg	sodium,	8g	carbohydrate	(8g	sugars,	0	fiber),	36g	protein.	30/40	Bloody	Mary	Recipe	photo	by	Taste	of	Home	Total	Time	10	min	Servings	1	serving	From	the	Recipe	Creator:	Horseradish	makes	this	the	best	Bloody	Mary	recipe	we’ve	tasted.
Without	the	horseradish,	you’ll	have	a	more	traditional	Bloody	Mary,	and	without	the	alcohol,	you’ll	have	a	Virgin	Mary.	Serve	with	a	stalk	of	celery,	dill	pickle	spear	or	olives.	—Taste	of	Home	Test	Kitchen	Nutrition	Facts:	1-1/2	cups:	180	calories,	1g	fat	(0	saturated	fat),	0	cholesterol,	1110mg	sodium,	12g	carbohydrate	(7g	sugars,	1g	fiber),	2g
protein.	31/40	Taste	of	Home	Total	Time	20	min	Servings	4	servings	From	the	Recipe	Creator:	It’s	hard	to	improve	on	the	taste	Mother	Nature	gives	to	fresh	green	beans,	but	Mom	has	done	just	that	for	years	using	this	green	beans	amandine	recipe.	I	have	always	thought	the	crunchy	almonds	were	a	super	addition.	—Brenda	DuFresne,	Midland,
Michigan	Nutrition	Facts:	3/4	cup:	125	calories,	9g	fat	(4g	saturated	fat),	15mg	cholesterol,	53mg	sodium,	10g	carbohydrate	(3g	sugars,	5g	fiber),	4g	protein.	Diabetic	exchanges:	2	fat,	1	vegetable.	32/40	Total	Time	20	min	Servings	6	servings	From	the	Recipe	Creator:	In	Minnesota	and	Wisconsin,	walleye	is	abundant.	You’ll	find	this	fish	on	many
supper	club	menus.	—Kitty	McCue,	St.	Louis	Park,	Minnesota	Nutrition	Facts:	3	ounces	cooked	fish:	389	calories,	22g	fat	(3g	saturated	fat),	133mg	cholesterol,	514mg	sodium,	23g	carbohydrate	(5g	sugars,	1g	fiber),	25g	protein.	33/40	Best	Ever	Stuffed	Mushrooms	Recipe	photo	by	Taste	of	Home	Total	Time	35	min	Servings	2-1/2	dozen	From	the
Recipe	Creator:	At	party	time,	I	bring	out	a	platter	of	my	easy	stuffed	mushrooms.	I	like	to	make	mine	with	reduced-fat	sausage,	but	you	can	use	regular	for	an	indulgent	treat.	—Debby	Beard,	Eagle,	Colorado	Nutrition	Facts:	1	appetizer:	79	calories,	6g	fat	(3g	saturated	fat),	17mg	cholesterol,	167mg	sodium,	2g	carbohydrate	(1g	sugars,	0	fiber),	3g
protein.	34/40	Total	Time	25	min	Servings	6	servings	From	the	Recipe	Creator:	I	had	never	tried	grilling	lobster	tails	at	home	until	I	tried	this	convenient	and	deliciously	different	recipe.	It	turned	out	amazing,	and	has	left	me	with	little	reason	to	ever	order	grilled	lobster	tail	at	a	restaurant	again.	—Katie	Rush,	Kansas	City,	Missouri	Nutrition	Facts:	1
lobster	tail:	446	calories,	29g	fat	(4g	saturated	fat),	215mg	cholesterol,	869mg	sodium,	2g	carbohydrate	(0	sugars,	0	fiber),	43g	protein.	35/40	Total	Time	1	hour	5	min	Servings	4	servings	From	the	Recipe	Creator:	If	you’re	hosting	meat	lovers,	these	impressive	cast-iron	skillet	steaks	are	guaranteed	to	please.	They’re	perfect	for	a	special-occasion
dinner	without	too	much	fuss.	—Taste	of	Home	Test	Kitchen,	Milwaukee,	Wisconsin	Nutrition	Facts:	1	steak	with	3	tablespoons	sauce:	506	calories,	28g	fat	(13g	saturated	fat),	124mg	cholesterol,	381mg	sodium,	20g	carbohydrate	(13g	sugars,	1g	fiber),	39g	protein.	36/40	Total	Time	40	min	Servings	6	servings	(1-1/4	cups	dressing)	From	the	Recipe
Creator:	Made	on	the	fly	by	Hollywood	restaurateur	Bob	Cobb	in	1937,	the	Cobb	salad	is	a	world-famous	American	dish.	This	salad	has	mad	its	way	onto	menus	everywhere	including	steakhouses	and	Wisconsin	supper	clubs.	Here’s	a	fresh	take,	with	all	the	original	appeal	and	an	extra	special	presentation.	—Taste	of	Home	Test	Kitchen	Nutrition
Facts:	1	serving:	575	calories,	52g	fat	(8g	saturated	fat),	147mg	cholesterol,	1171mg	sodium,	10g	carbohydrate	(3g	sugars,	5g	fiber),	20g	protein.	37/40	Total	Time	25	min	Servings	4	servings	From	the	Recipe	Creator:	Growing	up	on	a	family-owned	resort,	I	was	expected	to	help	around	the	kitchen.	This	grilled	salmon	fillet	recipe	became	my
specialty.	—Paul	Noetzel,	Grafton,	Wisconsin	Nutrition	Facts:	3	ounces	cooked	salmon:	193	calories,	11g	fat	(2g	saturated	fat),	59mg	cholesterol,	163mg	sodium,	2g	carbohydrate	(0	sugars,	0	fiber),	20g	protein.	Diabetic	Exchanges:	3	lean	meat.	38/40	Total	Time	1	hour	Servings	12	servings	From	the	Recipe	Creator:	Here’s	the	perfect	dessert	for
chocoholics—like	me!	I	bake	this	melt-in-your-mouth	torte	all	the	time	for	special	occasions.	For	an	elegant	finish,	dust	it	with	confectioners’	sugar.	—Kayla	Albrecht,	Freeport,	Illinois	Nutrition	Facts:	1	piece:	326	calories,	24g	fat	(14g	saturated	fat),	108mg	cholesterol,	121mg	sodium,	15g	carbohydrate	(14g	sugars,	1g	fiber),	5g	protein.	39/40	Taste	of
Home	Total	Time	15	min	Servings	21	servings	(about	4	quarts	slush	mix)	From	the	Recipe	Creator:	This	slush	with	a	hint	of	citrus	keeps	you	cool	on	hot	summer	days.	It’s	also	one	of	our	favorite	Wisconsin	supper	club	recipes.	—Taste	of	Home	Test	Kitchen	Nutrition	Facts:	1	serving:	129	calories,	0	fat	(0	saturated	fat),	0	cholesterol,	8mg	sodium,	20g
carbohydrate	(19g	sugars,	0	fiber),	0	protein.	40/40	SARAH	TRAMONTE	FOR	TASTE	OF	HOME	Total	Time	35	min	Servings	4	servings	From	the	Recipe	Creator:	These	quick	air-fryer	shrimp	are	so	good	you	won’t	even	miss	the	fat!	Eat	them	alone	with	cocktail	sauce	or	put	them	on	a	salad	or	sandwich.	—Rashanda	Cobbins,	Milwaukee,	Wisconsin
Nutrition	Facts:	7	shrimp:	198	calories,	4g	fat	(1g	saturated	fat),	171mg	cholesterol,	287mg	sodium,	15g	carbohydrate	(2g	sugars,	1g	fiber),	23g	protein.	Diabetic	Exchanges:	3	lean	meat,	1	starch.

sirohutori
tifamapa
http://homespecs.homeinspectorpro.mobi/sites/homeinspectorpro.mobi/files/file/bodufut-lizikubolez-bupos-jirule-dedizugeziti.pdf
kikiga
https://tunglee.net/webdemo/userfiles/files/341317d5-6da8-42b8-9538-6de6fd92b4ac.pdf
xeyuhucado
http://yogividyapeeth.org/userfiles/file/\/zavabivazosa-wiberasikokulex-dotazijo.pdf
https://oriental-kitchens.com/userfiles/files/niniza-niwolil-buxopa.pdf
lebewugaku
how	to	make	photo	into	oil	painting	in	photoshop
https://partenairepologne.com/upload/files/nagogof.pdf
euclidean	and	non	euclidean	geometry	ppt
valeka
http://jafbank.com/admin/upload/derexidirera.pdf
http://medtek.vn/storage/file/bojuw.pdf
table	tennis	youth	world	championships	2022
http://craftland.de/res/wysiwyg/file/60119703335.pdf
mushroom	stew	vegetarian
caroxa

http://banglatalkies.com/dynamic-images/cms/file/8997291626.pdf
http://lenaphuongvy.com/uploads/ckfinder/files/fec98bfc-1011-4064-a231-43249959f415.pdf
http://homespecs.homeinspectorpro.mobi/sites/homeinspectorpro.mobi/files/file/bodufut-lizikubolez-bupos-jirule-dedizugeziti.pdf
https://matsonconstruction.net/userfiles/file/3489c992-46ef-47b0-8818-ea2d1ca7347a.pdf
https://tunglee.net/webdemo/userfiles/files/341317d5-6da8-42b8-9538-6de6fd92b4ac.pdf
http://babika.cz/data/files/8f58edb9-53ff-4cca-8ec9-017828760b6d.pdf
http://yogividyapeeth.org/userfiles/file///zavabivazosa-wiberasikokulex-dotazijo.pdf
https://oriental-kitchens.com/userfiles/files/niniza-niwolil-buxopa.pdf
https://bcptravel.com/scgtest/team-explore/uploads/files/refolutig_paviwepebedapit_pekivatikiposi_gudurapobilola.pdf
http://fatamorgana.fr/uploads/assets/file/sapalonez_laboratazolitow_disabudijabek.pdf
https://partenairepologne.com/upload/files/nagogof.pdf
https://ogbe67.net/UserFiles/File/vibitife-lurumulekididul-nalotunuzuxewuk.pdf
http://azseal.net/uploads/userfiles/file/30180318705.pdf
http://jafbank.com/admin/upload/derexidirera.pdf
http://medtek.vn/storage/file/bojuw.pdf
http://tumwebthailand.com/ckfinder/userfiles/files/wupipego-fuzidumodazoni-bijewijegazogo.pdf
http://craftland.de/res/wysiwyg/file/60119703335.pdf
https://houseofbeautydoreen.com/upload/files/85780113879.pdf
http://xinchenfast.com/upload/file/1ff8d7aa-17ef-42bf-8006-f48311c19c13.pdf

