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Situated in front of Green Island is a contemporary Asian
restaurant called Wok Hay. The name of the newly
opened Chinese restaurant is characteristic of the aro-

matic flavor imparted by the Chinese wok pan. You can start
your dining experience with a fragrant and refreshing green
tea in a modern Asian setting as you explore the various dish-
es and range of contrasting flavors ranging from, sweet, to
sour, to spicy that Asian cuisine is known for. Specializing in
Chinese cuisine, the menu is emblazoned with vibrant
appetite-inducing dishes based on traditional Chinese as well
as contemporary twists infused with flavors of garlic, ginger,
lime, and sesame along with the satiating aromas of Asia pre-
pared by the Chinese Head Chef.

Starting with the appetizer is the favorite Chinese specialty;
Roasted Beijing duck rolled inside thin Chinese pancakes
called moo shu wraps served with a side of hoisin sauce.
Another popular and delicious choice that makes for a light
and flavorful starter are the chicken lettuce wraps consisting

of tender and flavorsome minced chicken with a blend of
chestnut and shiitake mushroom served with crisp lettuce. For
the main courses, highly recommended is the traditional
lemon black pepper served with a choice of beef, shrimp or

chicken. You can also have your choice of brown or white rice
to go on the side, or a choice of egg noodles, rice vermicelli or
wide rice noodles. There are also plentiful traditional options
and sides that can accompany your dish including steamed or
stir-fried vegetables and refreshing salads.

The multi-Asian menu does not confine itself to Chinese
alone, but also features a variety of Asian dishes ranging from
Thai to Indonesian to Vietnamese that guarantee to further
take your taste buds on an Asian excursion through the vary-
ing bold flavors of the region that are infused in every dish.
Amongst those dishes are the Singaporean glass noodles tan-
gled with an assortment of vegetables and shrimp that leave a
lingering spiciness with every bite.  For a sweet ending, you
can never go wrong with banana and mango spring roll, a
crispy wrapper sealed with banana and mango fillings, served
with coconut ice cream, and finished with caramel and mango
sauce. So, sharpen your chopstick skills, rev up your appetite,
and enjoy the flurry of Asian flavors at Wok Hay. 

Wok Hay, Fresh Asian Dining - Part of 

Sultan Center’s Group of Restaurants

TEC’s Ramadan 

working hours 

The Touristic Enterprises Co (TEC)’s PR and marketing department
announced the Ramadan working hours in its facilities: The
Entertainment City will be open 8:30pm till 1:30am - all weeklong.

The touristic Park and the Fountain Park will be open 8:00pm till 1:00am
while the Ice Skating Rink will work before Iftar from 10:30am till 4:00pm
- and after Iftar from 8:30pm till midnight. 

The TIES centre is glad to inform all those
interested - that during the Ramadan there
will a course about the basics of Islam every

Monday from 9:30pm till 10:30pm. This is a golden
opportunity for Muslims to give authentic informa-
tion in a proper way to non-Muslims interested to
learn about Islam. This program will not only equip

you with information, but will also give you some
techniques on how to present Islam to Non-
Muslims. Non-Muslims who are curious about Islam
are also invited to this course to learn about Islam
in a friendly, relaxed and inviting atmosphere. The
course will begin next Monday June 22nd, 2015 at
9:30pm. Dates: June 22 and 29 and July 6 and 13.

Basics of Islam course


