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Feast on these sights

Menu 
Highlights
Be ready to relish in a culinary ensemble 
impeccably orchestrated by Chef Lim Hong Lih 
and his team of highly skilled chefs. 

Discover refined Cantonese cuisine, served 
alongside exceptional tea and wine selections 
curated by 5 ON 25’s very own sommeliers for an 
indelible dining experience tailored to delight 
the senses. 

Steamed Chicken, Jinhua Chicken, Chinese 
Mushroom, Cai Xin

Marinated Smoked Duck, Jasmine Tea Leaves

Post your best shots on 
Instagram and Facebook with 
the hashtag #5ON25 or tag 
@ 5on25restaurant

Fried Bird’s Nest, Sri Lankan Crab Meat, 
Beansprouts, Superior Stock

Get in 
Touch
 : +65 6408 1228
 : 5on25@andaz.com

Level 25, Andaz Singapore
5 Fraser St
Singapore 189354

Weddings

Coupled with mesmerising city views and 
the expertise of the culinary and services 
team, 5 ON 25 offers a stunning venue 
with two private dining suites, perfect for 
intimate solemnisations and wedding 
receptions for cosmopolitan couples.

Weddings

Corporate 
Events
Look forward to a refined 
experience that is perfect for 
hosting business lunches and 
dinners, or other corporate social 
gatherings. 

A warm and inviting atmosphere 
is complemented by a selection 
of private dining options, creating 
the perfect atmosphere to impress 
your guests.
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5 ON 25 
Experience

Designed by internationally acclaimed interior 
architect André Fu and named after the five 
taste senses, 5 ON 25 is a modern upscale 
Cantonese restaurant that is a sophisticated 
mix of romance and nostalgia.

The space is a deeply-romantic take on the 
classic Chinese supper club, with bespoke 
furniture and fittings amongst rich colours, 
textured velvet, lacquer and warm timber hues, 
alongside a touch of whimsicality.

Harmony 
of  Five 
Flavours
Chinese cuisine is traditionally 
categorised into five flavours: Salty, 
Spicy, Sour, Sweet and Bitter, and 
emphasizes the harmony of these 
flavours. 

According to traditional Chinese 
medicine, the harmony of the five 
flavours can not only improve one’s 
taste experience, it also helps achieve 
a balance of good health. 

5 ON 25 is the representation and the 
embodiment of these key Chinese 
cultural beliefs and traditions.

Dining Areas

Head Chinese Chef

Chef Lim grew up in Malaysia’s Johor Kulai 
and grew his love for culinary by assisting his 
father who ran a small coffee shop. With two 
decades under his belt from working at iconic 
Cantonese establishments in Singapore, Chef 
Lim is now the head chef of 5 ON 25, where 
he parlays his well-seasoned experience to 
create his own interpretation of a sophisticated 
Chinese menu, that is a blend of well-loved 
classics and refined inventive dishes.

Restaurant Manager

With a passion for hospitality, Taiwanese native 
Billy Chen began his career, travelling and 
working the world over in Taiwan, Xiamen, 
and Maldives, before he arrived to open Andaz 
Singapore and now to open 5 ON 25.

With an impressive global experience to support 
him in his journey as Restaurant Manager of 
5 ON 25, he wishes to introduce diners to a 
modern Chinese upscale dining experience, 
unlike any other in Singapore.

Billy Chen

Chef Lim Hong Lih

Main Dining Hall 

- 58 pax (without booths)
- 70 pax (with booths)

Ruby Private  
Dining Room 

- 8 pax

Emerald Private 
Dining Room 

- 12 pax

Emerald + Ruby 
Private Dining Room 
Combined 

-  20 pax

Green signifies harmony and 
abundance and is associated 
with the element of Wood.

Red signifies passion and
happiness, and is the most
significant colour in Chinese 
culture.
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