
Affordable Dim Sum Delights with Kimly Dim Sum’s 16th Anniversary Specials

Description

Dim Sum has long been considered a luxurious treat, often reserved for Chinese restaurants or high-
end prestigious hotel restaurants. Even at regular establishments, a simple meal for 2–4 people can
easily set you back S$70 to S$100.
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But Kimly Dim Sum changes the game, making this beloved cuisine accessible to everyone with their
commitment to quality at neighbourhood-friendly prices.

COMPANY NAME
Address | Phone | Link | Email

default watermark

Page 3
Footer Tagline



COMPANY NAME
Address | Phone | Link | Email

default watermark

Page 4
Footer Tagline



Kimly Dim Sum has been a go-to spot for many since 2008, offering handmade dim sum at wallet-
friendly prices. With more than 80% of their 32 outlets open 24 hours daily, Kimly Dim Sum has
become a favourite hangout for students, working adults, and families.
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To put it to the test, we asked Kimly’s Head Chef, Chef Loong: What can you get with just $30? The
answer? A generous spread of handmade dim sum favourites that will leave both your stomach and
wallet happy. This affordability is at the heart of their success, and it’s why Kimly Dim Sum has been a
trusted name for 16 years.

Here are some of my favourites:

This is my ultimate favourite – Kimly’s Bak Kwa Bao!
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The charcoal-infused bao skin not only gives it its signature black hue but also offers a subtle health
boost. The star of the show is the filling—succulent slices of premium Brazilian pork from Peng Guan
Bak Kwa, expertly marinated and grilled to perfection.

COMPANY NAME
Address | Phone | Link | Email

default watermark

Page 9
Footer Tagline



COMPANY NAME
Address | Phone | Link | Email

default watermark

Page 10
Footer Tagline



Who says Bak Kwa is only for Chinese New Year? This bao is so addictive that you’ll want it all year
round.
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The new Curry Bao features a rich and aromatic filling that rivals your favourite curry puff but is a
healthier choice.
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The Big Bao is another crowd-pleaser, packed generously with delicious, savoury ingredients. What’s
different is that they included pork slices it instead of just minced meat.
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What’s a Dim Sum experience without the classics?
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Prawn Dumpling and Siew Mai.
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Chee Cheong Fun with either prawn or char siew fillings.
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Dim Sum is not complete without some fried delights.
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Be sure to get the Fried Yam Dumpling
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and Fried Prawn Dumpling!

Don’t forget to pair your meal with their house-made XO sauce. It elevates steamed dishes to the next
level.

Kimly is marking its 16th anniversary with the “Our Kimly Dim Sum” campaign, a six-week celebration
featuring unbeatable deals on their most popular dishes.

From 18 November to 27 December 2024, you can enjoy six signature dim sum items, including the
iconic Bak Kwa Bao, flavourful Chive Dumplings, and silky smooth Chee Cheong Fun, at up to 50% off
or even for free! All it takes is a minimum spend of just S$5 to join the festivities Highlights include:

Big Bao for just S$1 (usual price: S$1.90) from 18–22 November
Bak Kwa Bao (free with every S$5 spend) from 23–27 December

As part of the celebrations, Kimly Dim Sum invites diners to share their favourite dishes and fondest
memories on social media. Six lucky participants will win dining vouchers worth S$100 each, so don’t
forget to tag them in your posts!
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The campaign runs from 18 November to 27 December 2024, at all 32 Kimly Dim Sum outlets. For full
campaign details, please click here.
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https://kimlygroup.sg/OurKDS24
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Bring your friends and family to indulge in Kimly’s handmade dim sum and don’t miss out on these
deliciously affordable deals!
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