A Springtime Feast of Togetherness
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Celebration Set Menu (6-Course)

per person (min. 2 persons)

$98.00++ | T e
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ErtiallE s i
Crispy Golden Eel and Yellowtail Yu Sheng

Braised Seafood Treasures in Superior Broth

T E R EYERR
Steamed Spotted Garoupa Fillet
in Pu Ning Preserved Bean Paste

ELHEDOS EARELLE I Sk fa K 1 4%
Braised 10-head Abalone and Hampshire Pork Belly
with White Shiitake Mushroom

Crispy Soft-shell Crab with Duo Vermicelli and Crab Roe

KK ORISR
Longevity Peach Mochi,
Chilled Plum Jelly with Fresh Berries

Available from 13 Jan to 16 Feb 2025, Lunch and Dinner. Deposit is required to secure reservations.
Prices are subject to 10% service charge and prevailing government tax.
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Abundance Set Menu (6-Course)

per person (min. 2 persons)

$138.00++ | T oo
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BIeE Pk
Crispy Golden Eel and Yellowtail Yu Sheng

frp g LR R R e /R
Braised Bird’s Nest OR Shark’s Fin
with Fresh Crab Meat and Crab Roe

= Bl E R £ P\
Pan-fried Cod Fish Fillet with Kochi Yuzu

WE S kA IR HEE PR 221k
Braised 5-head Abalone
with White Shiitake Mushroom and Broccoli

Rl B RS A i

Stewed Hong Kong Noodles with Snow Crab Claws

5% Al Ex DR YL A
Chilled Jackfruit, Sago and Yuzu,
Yoghurt Raspberry Pudding

Available from 13 Jan to 16 Feb 2025, Lunch and Dinner. Deposit is requived to secure reservations.
Prices are subject to 10% service charge and prevailing government tax.



Prosperity Set Menu (8-Course)
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6 persons
$788.00++ | Lo
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Crispy Golden Eel and Yellowtail Yu Sheng

LA T WALRES
Double-boiled Superior Soup with Whole Chicken
and Shark’s Fin stuffed in Pig’s Maw

Kiws 7L Fr5¢
Braised Marble Goby (Soon Hock)
with Roasted Pork Belly and Whole Garlic

R DO AR EL He PR Sk B £ Y =A%
Braised 5-head Abalone and Hampshire Pork Belly
with Broccoli and Fai Cai

NGBS HER AL

Steamed Chicken stuffed with Minced Prawn in Superior Stock

KUREBET i 7 VR

Steamed Lotus Leaves Rice with Conpoy in Abalone Sauce

% Al 2
Chilled Jackfruit, Sago and Yuzu

KA E B RRE
Longevity Peach Mochi

Available from 13 Jan to 16 Feb 2025, Lunch and Dinner. Deposit is requived to secure reservations.
Prices are subject to 10% service charge and prevailing government tax.
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Opulent Set Menu (8-Course)
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10 persons
$1188.00++ SO
S E P A

Crispy Golden Eel and Yellowtail Yu Sheng

PR BRI A ] 22,005
Double-boiled French ’An Xin” Chicken Soup with
Matsutake Mushroom, Dendrobium Stem and Conpoy

- Skifl £ K A 4P ELLRER e
10-head Abalone, White Shiitake Mushroom
with Braised Pork Trotter

HARRF5E
Steamed Marble Goby in Hong Kong Style

HA BRI ] 220
Smoked Crispy French ‘An Xin’ Chicken

We¥ Rl X O )55 5 i 5 BRIDURER A 1
Sautéed Prawn, Scallop, Lily Bulbs and Asparagus
with X.O. Sauce in Crispy Yam Ring

ZE MR LR R
Steamed Five Grain and Glutinous Rice
with Chinese Sausage and Crispy Shallot

KK & BRI DB R UR
Longevity Peach Mochi,
Chilled Plum Jelly with Fresh Berries

Available from 13 Jan to 16 Feb 2025, Lunch and Dinner. Deposit is requived to secure reservations.
Prices are subject to 10% service charge and prevailing government tax.
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Fortune Set Menu (6-Course)

10 persons

$1488.00++ SO
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BIeNE e A
Crispy Golden Eel and Yellowtail Yu Sheng

WeRE 22 He R 58

Braised Bird’s Nest with Seafood Treasures Broth

RZZ5M
Steamed Turbot Fish in Hong Kong Style

158 R TR S fofd 1 JUR 5 5
5-head Abalone, Australian Asparagus
with Braised Pork Trotter

(CRSPIRUM. YA % N1
Steamed Lotus Leaves wrapped Glutinous Rice
with Australian Lobster (half)

W il 7 S PR YA
Chilled Jackfruit, Sago and Yuzu,
Yoghurt Raspberry Pudding

Available from 13 Jan to 16 Feb 2025, Lunch and Dinner. Deposit is requived to secure reservations.
Prices are subject to 10% service charge and prevailing government tax.
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Blissful Set Menu (8-Course)

10 persons
$1488.00++ SO
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Crispy Golden Eel and Yellowtail Yu Sheng

22 FEE [ SRR
Double-boiled Shark’s Bone Cartilage Soup with Golden Bird’s Nest

OR Shark’s Fin and Tientsin Cabbage

HIM AR5

Steamed Chinese Pomfret in Teochew Style

T L BEHIDGE B LR R H S P22 4E
Braised 5-head Abalone and Hampshire Pork Belly
with White Shiitake Mushroom and Broccoli

FRERHIH R /R = BB
Smoked Herb-infused Irish ‘Pipa’ Duck

iR e S e S
Fried Garlic Prawns in Bi Feng Tang Style

B BE AR D NS TR
Claypot Chicken Rice with Chinese Sausage and Golden Eel

KK EBRIEE Dl B R
Longevity Peach Mochi,
Chilled Plum Jelly with Fresh Berries

Available from 13 Jan to 16 Feb 2025, Lunch and Dinner. Deposit is requived to secure reservations.
Prices are subject to 10% service charge and prevailing government tax.
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Treasures Set Menu (8-Course)
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10 persons
$1988.00++ SO
SR EP

Crispy Golden Eel and Yellowtail Yu Sheng

b= 5%
Double-boiled Shark’s Fin with Fish Maw, Conpoy and Sea Whelk

L B e ]

Steamed Turbot Fish in Teochew Style

ELpe kB BRI R SR E 5
Braised 5-head Abalone with Homemade Almond Black Bean Curd
and White Asparagus

168/ AR o 552 /K
Roasted 168-hour Dry-aged Irish Duck

BRI ES AN

Braised Pork Tendon with Sea Cucumber and Spring Onion

EIARBRRER (1kg-1.2kg)
Stewed Inaniwa Noodles with Australian Lobster (1kg-1.2kg)
in Superior Broth

W% w7 B PR YL A
Chilled Jackfruit, Sago and Yuzu,

Yoghurt Raspberry Pudding

Available from 13 Jan to 16 Feb 2025, Lunch and Dinner. Deposit is requived to secure reservations.
Prices are subject to 10% service charge and prevailing government tax.



B DI ENE
Success Set Menu (8-Course)

1ope1fsons
$2488.00++ SO

I Pie
Crispy Golden Eel and Yellowtail Yu Sheng

Kala s FLak
Roasted Crispy Suckling Pig

TR S G i 3 g F e sy
Double-boiled Whole Chicken
with Shark’s Fin OR Bird’s Nest

et (1kg)
Steamed Red Garoupa in Hong Kong Style (1kg)

WURATRUIE KD AL 138 66 975 el 0 2 A 2R
Stir-fried Australian Lobster with Truffle Oil, Pine Nuts,
Hokkaido Milk and White Asparagus

TR =Sk fa H1R Ak B R
Braised Australian 3-head Abalone with
Homemade Almond Black Bean Curd
and White Shiitake Mushroom

BB Ml A s O i
Stewed Hong Kong Noodles with Shrimp Roe and Wild Mushroom

BERRBE e T AP K K BB E
Steamed Bird’s Nest with Peach Resin and Coconut,
Longevity Peach Mochi

Available from 13 Jan to 16 Feb 2025, Lunch and Dinner. Deposit is requived to secure reservations.
Prices are subject to 10% service charge and prevailing government tax.

i

Y
A
G
E

R




Ji 73 7cH e G
Healthy Vegetarian Set Menu

$88 00++ per person
’ (5312
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Vegetarian Goose Yu Sheng

BETEMTE LR
Double-boiled Vegetable Soup
with Bamboo Pith and Matsutake Mushroom

A RRR HEE\PE 2
Braised Mocked Abalone Fortune Bag
with White Shiitake Mushroom and Broccoli

M= FEDBURR 1 5 R = 5
Sautéed Lily bulbs, Asparagus and Pine Nuts
with Truffle in Crispy Yam Ring

T % i Y
Stir-fried Ee-fu Noodles with Wild Mushroom

g EER VR HPRE T L RAERS
Chilled Plum Jelly with Fresh Berries,
Pistachio Gula Melaka Nian Gao

Available from 13 Jan to 16 Feb 2025, Lunch and Dinner. Deposit is requived to secure reservations.
Prices are subject to 10% service charge and prevailing government tax.



Scan QR Code
For More Information
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1 Tras Link, Orchid Hotel (Level 3),
Singapore 078867

Tel: +65 6818 6831 | Email: fnb@orchidhotel.com.sg
https://www.orchidhotel.com.sg/dining/ya-ge

Operation Hours:

11.30am - 2.30pm (last order 2pm) | Daily
5.30pm - 10pm (last order 9pm) | Daily
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