ood connoisseurs paid some $500 each to sample
some rare, ancient Chinese recipes specially prepared by

award-winning executive chef Chan Chen Hei at the Hai

Tien Lo Restaurant. When guests arrived at the restaurant at

the top of the Pan Pacific Hotel they discovered a historical ambience

had been recreated for the evening using rare and priceless artifacts
from the personal collection of Chef Chen.

An avid collector of Chinese antiques, the chet has amassed an
amazing range, some dating back 4,000 years. Guests admired the
special effort taken to replicate antique bowls and plates, all crafted
in China, for use during this occasion. Also receiving plenty of atten-
tion that evening was a bottle of Champagne 1'Exclusive bottled by
Ruinart, the oldest champagne house, which was established in 1789.
The Cuvee for Year 2000, made by blending six Grand Crus from vin-
tage years, came specially encased in silver-plated container by
Christofle. During the evening, a businessman who preferred to remain
anonymous paid $3,218 for the bottle, the only one in Singapore.

[t was such an exquisite affair that even long-time restaurateur
Chan Siow Ying, who owns a chain of restaurants, was curious enough
to take a break from his busy schedule to sample the
dishes based on the ancient recipes which Chef Chan
had recreated following his research on imperial cui-

Mr Chan Siow Ying, owner of Sin sine.
[.eong restaurant chain, and his Twelve dishes were offered that evening and they
wife dated back to the Spring and Autumn period 770 to

467BC and Warring States up to the Ming and Ching
Dynasties. While guests raved about the exquisite
dishes, the greatest surprise of all was yet to come. To
mark the memorable evening, each guest was the pre-
sented with bowl or plate, approximately 80 years old,
in addition to a specially commissioned scroll with a
poem from the Tang and Song
dynasties penned by Li Rui, the
famous 70-year-old calligrapher
from Yunnan, China.

Above: Ms Chee Suet Cheng,
Sharon Siow and Doris Woo

Left: Mr Aaron Cheng and Alicia
Lim

Above: Mrs Pauline

Halliday and Ms Antique Chinese
Prvianthi
Samaraneera Bﬂnq uet

Venue: Hai Tien Lo

Right: Neptune’s
Restaurant

Dragon, one of the
exquisite dishes features
air-dried eel with piguant
peppercorn, said to be popular in the Spring
and Autumn period (770 to 476BC)

Menu: Priceless Ming Tiles
(Japanese clams); Crystal
Nuggets (fresh yabbies); The
Phoenix and the Carp (pigeon
eggs and carp); Bird of
Paradise (quail); Neptune's
Dragon (eel); Precious Gold
and Jade (emperor fish); The
Warrior's Farewell (turtle); The
Jade Flute (crab and
vegetable rolls); Exotic
Cinnamon Flower Nanjing
Duck; The Scholars’ Feast
(shark's fin); Yin and Yang
Above: Mr Steve Halliday and Mr {nf:Ff du,mr;'“nQS}: An Ancient
Rokin Saioaianuasy Elixir (bird's nest and pear)

Song Dynasty brown
olazed jar

Entertainment: Auction of

Left: Seiji Kato holds a bottle of
4 : champagne bottle

Champagne I'Exclusive Cuavee
Year 2000 bottled by Ruinart, the
oldest champagne house

Ms Pauline Koh Mrs Lam Keng Loi
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