CHRISTMAS 2024
FESTIVE MENU
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ROAST SPECIALTIES &=
*

Signature Peking Duck

Bt AL %

1ST COURSE
Sliced Duck Wrapped with Pancake 6/12pcs
A Fr R

2ND COURSE CHOICES

Sang Choy Bao 4/8pcs

BREXE

Or

Duck, Tofu and Vegetable Soup +$10
IR

Or

Stir-Fried Shredded Duck Meat with Egg Noodle +$18
(EESIS

(Half) 59
(Whole)105

Foshan Crispy Chicken (Half) 32
FiE 2 L 2 (Whole)58

CHEFS” SPECIAL" JBfER A% &~
*

Steamed Whole Coral Trout served with Ginger and Shallot
EEARENR

Australian Live Lobster

B A T

Atlantic Live Snow Crab (Pre-Order Only)
AT E (EREE)

Cooking style 7 £ 77 & # &

Salt and Pepper Ginger and Shallot

W E 35

Hone Kong Bav Stvl (+$15 for Egg Noodles
ong hong bay Style g S in & A

e :

Black P Singaporean Chilli Style
ack Pepper NIE

® 4 E M

Deep Fried Mantou (4pcs) +$12
Golden Egg Yolk YE 48 98
R 2 H

*Subject to seasonal availability and market price

FESTIVE
A LA CARTE MENU

SOUPS E@E#
L 2

Double Boiled Chicken and Abalone Soup
o G v

Braised Superior Bird’s Nest and Crab Meat in
Supreme Chicken Broth

BARE G

Crab Meat Hot and Sour Soup
R

Grand Orient Prawn and Pork Wontons in
Supreme Broth

BERNERT

Chicken and Sweet Corn Soup
BERKE

Crab Meat and Sweet Corn Soup
BAXKE

Vegetable and Tofu Soup
HRERE

MEAT p#8
¢

Himalayan Sea Salt and Black Pepper Margaret
River Wagyu Beef
i H R A

Stir Fried Angus Beef Fillet with Satay Sauce
DEW LA AR

Wok Fried Angus Beef Tenderloin with Black
Pepper Sauce

B R A AT AR

Chinese Style Pan Fried Fillet Steak in Peking Sauce
o KRV

Szechuan Lamb Fillet

WA F

Wok Fried Lamb Fillet with Ginger, Spring Onion,
and Cumin

RRBEEFN A

Salt and Pepper Pork Ribs
U

Pork Ribs in Peking Sauce
T

Sweet and Sour Pork
BAHER

Zesty Citrus Chicken Fillet
A FEH\

Kung Pao Chicken

AR BB

26

48

18

12

14

16

10

68

46

46

45

42

42

36

36

38

35

32



SEAFOOD &%
*

Braised Australian Whole Green Lip Abalone 188
(5-head) with Seasonal Greens Claypot

ALBCR R & f Ak

Braised Sea Cucumber, Japanese Mushrooms 118
and Sliced Australian Green Lip
Abalone Claypot

RS FLEAR

Braised Japanese Mushrooms with Sliced Half 98
Australian Green Lip Abalone Claypot

LHNFERAR

Steamed Abrolhos Island Half-Shelled Scallops 9.5
with Vermicelli (min. 4pcs) each

FRM AT T
(Choice of Garlic 7% % /Ginger and Shallot # 4/
XO Sauce X0#)

Deep Fried King Prawns 48
TR Ve BB Bkt B 1R E

(Choice of Wasabi 7+ % /Hong Kong Bay # & %/

Golden Egg Yolk % %)

Steamed Skull Island Jumbo Tiger Prawns with 55
Garlic Sauce

GEE &) VA

Pan Fried Abrolhos Island Scallops with 52
Ginger & Shallot
B ERNE T
Sauteed Scallops and Broccoli with 52

Supreme XO Sauce

XOE W B & F

Pan Fried Abrolhos Island Scallops with 52
Snow Peas & Garlic

HHEWEMNFT

Stir Fried King Prawns with 48
Butter Garlic Sauce

ET TR

Hong Kong Style Steamed 52
Patagonian Toothfish
BEAEA

Steamed WA Barramundi Fillet with 48
Ginger & Shallots
EEXMR

Deep Deep-fried cuttlefish Coated with 42
Salted Egg Yolk

R, 2= = B A

Double-Boiled Bird’s Nest with Crystal Sugar, 38
Dried Longan, Red Dates, and Lily Bulb
(Cold/ Hot)

KB RIERILE 2 BRE &/

Azuki Beans Crispy Pancake with Ice Cream  13.5
BV E B E AR
Deep Fried Ice Cream with Crushed Cookies 135

YT R

DESSERT # &

BEANCURD
AND VEGETABLES

L 4

N EuE s

Braised Seafood with Bean Curd Claypot
EET R
Sauteed Broccoli with Crab Meat Sauce

BEWHN\THAL

Sauteed English Spinach with Garlic

o A

w BRI

Braised Trio Mushrooms and Vegetable
R o 25 9\ B R

Stir Fried Kai Lan with Garlic

HED KW

Stir Fried Vegetable Medley

JE B AR 32 ) B R

Braised Bean Curd Claypot with Seasonal
Vegetable and Mushrooms

B 3 A 2 N R

RICE AND NOODLE @
*

Braised King Prawns with Yee Fu Noodles
TR AP SR
Singapore Style Yee Fu Noodles with

Shredded Duck, Prawns, and Squids
A4

Hong Kong Style Egg Noodles with Supreme
Soy Sauce

S i 2 W2

(+$6 Shredded Duck¥8 44 ) & %)

Signature Italian Truffle Seafood Fried Rice

A 5 e B AR

Chef’s Special Fried Rice with Crab Meat, Scallops,
and Egg White

EWNEZal®

Grand Orient Avocado and Sea Scallop Fried Rice
il R T WK

Yong Chow Fried Rice with Prawns and BBQ Pork
TN AR

Vegetarian Italian Truffle Fried Rice with Pine Nuts

T AR E R R

Asian Sea Coconut and Longan Dessert 115

Vi 0 BE R K

Lychee with Vanilla Bean Ice Cream 9.5
B A Gk

Matcha Mousse with Black Sesame Ice Cream 18

WAL R 2RI
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FESTIVE SET MENU

HOLIDAY FEAST
$98pp | Min. 6 guests

4

ENTREE

Duck Sang Choy Bao

BREXE
Crab Meat & Sweet Corn Soup

BARAKE

MAINS
Deep-fried cuttlefish Coated with Salted Egg Yolk
WA 2 E LA
Steamed WA Barramundi Fillet with Ginger & Shallots
BEAHA
Pork ribs with Peking Sauce
TAEE I
Stir Fried Vegetable Medley
JET B A 128 1) B B
Yong Chow Fried Rice with Prawns and BBQ Pork
M 1) 47

DESSERT
Lychee with Vanilla Bean Ice Cream

o 1 B R

CHRISTMAS DELIGHTS YULETIDE GOURMET EXPERIENCE
$118 pp | Min. 6 guests $138pp | Min. 8 guests

* *

ENTREE ENTREE

Steamed Half-Shell Scallops with XO Vermicelli Double Boiled Chicken and Abalone Soup

XO% 2+ Bt S A 7 T fa RO B
Crab Meat Hot & Sour Seafood Soup Steamed half-shell scallops with XO vermicelli

BN XO& Bt s A& & T

MAINS MAINS
Stir Fried King Prawns with Butter Garlic Sauce Live Lobster (Cooked your way)

B A ER BN A B
Deep-fried Patagonian Toothfish with Chef’s Sauce Steamed Whole Coral Trout served with
VEEE £ Ginger and Shallot
Chinese Style Pan Fried Fillet Steak in Peking Sauce EEEARER
R A A Wok Fried Angus Beef Tenderloin with
Sauteed English Spinach with Garlic Blac‘k Pepper Sat}\ce
RN EF T B AL
Vegetarian Truffle Fried Rice with Pine Nuts Sauteed Broccoli with Crab Meat Sauce
A F A 5B TR B BWI\ AL
Signature Avocado and Sea Scallop Fried Rice
DESSERT 2 B2 TR
Azuki Beans Crispy Pancake
with Ice Cream DESSERT
T W E B & ok Asian Sea Coconut and Longan Dessert
g R A R R A




