
Prices are subject to service charge and GST

  
Roasted Peking Duck

    
Double Boiled Whole Yellow Melon Soup

XO      
Sautéed Bamboo Clam & Honey Beans 

with XO Sauce

    
Steamed Live “Dong Xing” Grouper

8       
Braised Whole Abalone, Sea Cucumber 

& Chinese Spinach

     
Steamed Live Prawn with Japanese Vermicelli 

in Chinese Wine

    
Homemade Soya Beancurd with Black Sesame

$140++ Per Person
(Min 5 Persons)



Prices are subject to service charge and GST

       
Pan-fried Japanese Scallop with Asparagus

     
Braised Shark’s Fin with Crab Roe

      
Steamed Live Bamboo Clam with Garlic

    
Deep-fried Fish Bone & Sautéed Grouper Fillet

      
Braised Sea Cucumber & Mushroom 

with Chinese Spinach

    
Braised Noodles with Prawns, 

Ginger & Spring Onion

   
Mixed Fruits

$150++ Per Person 
(Min 4 Persons)



       
Pan-fried Japanese Scallop with Asparagus

    
Braised Shark’s Fin wrapped with

 Egg White in Red Carrot Soup

    
Pan-fried Sea Perch Filet

       
Baked Spare Rib with BBQ Sauce

       
Vermicelli Soup with Lobster in Chinese Wine

    
Chilled Green Apple with Chrysanthemum

$160++ Per Person
(Min 4 Persons)

Prices are subject to service charge and GST



        
A Combination of Cold Foie Gras & Whole Abalone

     
Braised Shark’s Fin with Crab Roe

     
Steamed Bamboo Clam with Garlic

    
Deep-fried Fish Bone & Sautéed Grouper Fillet

      
Poached Chinese Spinach with 

Ling Zhi Mushrooms & Wolfberries in Rich Broth

     
Steamed Lobster with Japanese Vermicelli 

in Chinese Wine

    
Chilled Aloe Vera with Lemongrass

$180++ Per Person
(Min 5 Persons)

Prices are subject to service charge and GST



Prices are subject to service charge and GST

    
Braised Shark’s Fin wrapped with

 Egg White in Red Carrot Soup

       
Braised Whole Abalone with 
Sea Cucumber & Vegetables

    
Steamed Live “Dong Xing” Grouper

    
Sautéed Diced Beef with Garlic & Black Pepper

        
Vermicelli Soup with Lobster in Chinese Wine

    
Ice Cream with Avocado Cream

$200++ Per Person 
(Min 5 Persons)



    
Roasted Peking Duck

       
Traditional-boiled Superior Shark’s Fin 

with Chicken

      
Baked Rock Oyster with Salted Egg Yolk

    
Baked Cod with BBQ Sauce

  8        
Braised Whole Abalone & Mushroom 

with Chinese Spinach

      
Stewed Mee Pok Noodles with Lobster, 

Ginger & Onion

    
Ice Cream with Avocado Cream

$220++ Per Person
(Min 5 Persons)

Prices are subject to service charge and GST



BUDDHA JUMPS OVER THE WALL 
SET MENU

(1 Day Advance order)

            
Pan-fried Japanese Scallop & 

 Deep-fried Prawn wrapped with Shredded Potato

    
Buddha Jumps Over The Wall

    
Baked Cod with BBQ Sauce

          
Fried Vermicelli with Seafood 

& Vegetables in Fish Gravy 

      
Homemade Soya Beancurd with Gingko Nuts 

& Water Chestnuts

$200++ per pax

Prices are subject to service charge and GST



Prices are subject to service charge and GST

GOURMET SET MENU

        
Cold Abalone & Mini Tomatoes with Plum Sauce

      
Double-boiled Superior Shark’s Fin with Chicken 

      
Sautéed Prawns with Egg White in Truffle Oil

   
Steamed Live Soon Hock

   
Roast Duck

      
Braised Yunnan Mushroom with Vegetables

      
Braised Ee Fu Noodles with Golden Mushroom & Conpoy

      
Homemade Soya Beancurd topped with 

Water Chestnuts & Gingko Nuts

   
Double Pastry Delight

$998 for 8 persons
$1138 for 9 persons

$1288 for 10 persons



Prices are subject to service charge and GST

 
Chinese Birthday Buns

      
Pan-fried Hokkaido Scallops

     
Braised Crab Meat wrapped with
 Egg White in Red Carrot Soup

    
Roasted Whole Boneless Suckling Pig

(Advance order)

   
Steamed Live Soon Hock

     
Pan-fried Live Prawns with Soya Sauce

       8       
Braised Whole Abalone & Mushrooms with Vegetables

     
Braised Ee Fu Noodles with Chives

    
Walnut Cream

$1550++  For 10 Persons



 
Chinese Birthday Buns

        
         

Deep-fried Octopus Tentacles, Deep-fried Silver Fish, 
Smoked Duck, Sliced Cucumber Pork Rolled with Garlic 

& Deep-fried Century Egg wrapped with Minced Shrimps

    
Double-boiled Shark’s Fin with Chicken

         
Pan-fried Hokkaido Scallop with Asparagus

     
Steamed “Dong Xing” Grouper

    
Baked Spare Rib with BBQ Sauce

8       
Braised Whole Abalone & Mushroom with Vegetables

     
Fried Mee Sua with Assorted Meat

                                                                  
Chilled Green Apple Jelly with Chrysanthemum

$1800++ For 10 Persons

Prices are subject to service charge and GST



Prices are subject to service charge and GST

    
Roasted Peking Duck

     
Double-boiled Superior Shark’s Fin with Chicken

      
Sautéed Scallops with Egg White in Truffle Oil

       
Steamed Soon Hock with 

Preserved Vegetables & Garlic

      
Pan-fried Lobster with Soya Sauce

       
Poached Seasonal Vegetables with Black Fungus, 

Fresh White Lily with Superior Stock

       
Braised Ee Fu Noodles with Shredded Duck

  
Almond & Walnut Cream

$1680++ For 10 Persons



    
Whole Roasted Boneless Suckling Pig

(Advance order)

     
Double-boiled Superior Shark’s Fin 

with Chicken

     
Deep-fried Scallop with Salted Egg Yolk 

in Iceberg Lettuce

    
Steamed Live Soon Hock 

    
Braised Whole Sea Cucumber 

stuffed with Minced Pork

       
Vermicelli Soup with Lobster 

in Chinese Wine

      
Homemade Soya Beancurd with
 Gingko Nuts & Water Chestnuts

$2000++ For 10 Persons

Prices are subject to service charge and GST



      
Sauteed Scallop with Egg White in Truffle Oil

     
Double-boiled Superior Shark’s Fin with Chicken

    
Whole Roasted Boneless Suckling Pig

(Advance order)

XO        
Sautéed Bamboo Clam with Honey Bean 

& Black Fungus in XO Sauce

    
Steamed Live Soon Hock

    
Braised Whole Sea Cucumber stuffed 

with Minced Pork

       
Vermicelli Soup with Live Prawn in Chinese Wine

      
Red Bean Paste with Dried White Lily, Lotus Seed

$2088++ for 10 Persons

Prices are subject to service charge and GST



     
Whole Roasted Barbecued Suckling Pig

(Advance order)

     
Braised Shark’s Fin wrapped with 

Egg White in Red Carrot Soup

      
Sautéed Prawns & Scallops 

with Honey Beans & Black Fungus

      
Steamed Turbo Fish

      
Braised Sea Cucumber & Mushroom 

with Chinese Spinach

    
Minced Suckling Pig wrapped with Iceberg Lettuce

   
Braised Ee Fu Noodles

    
Double-boiled Hashima with Almond Cream

$1600++ For 10 Persons

Prices are subject to service charge and GST



  
            

Deep-fried Ling Zhi Mushrooms with Salt & Pepper, 
Cold Century Egg with Beancurd, Cucumber & 

Pork Rolled with Garlic

     
Braised Shark’s Fin with Crab Roe

    
Whole Roasted Boneless Suckling Pig

(Advance order)

      
Baked Rock Oyster with Salted Egg Yolk 

in Iceberg Lettuce

      
Stewed Grouper Fillet with Beancurd Skin & Garlic

      
Poached Chinese Spinach with Ling Zhi Mushrooms 

& Wolfberries with Superior Stock

      
Braised Mee Pok Noodles with Live Prawns

    
Chilled Green Apple with Chrysanthemum

$1600++ For 10 Persons

Prices are subject to service charge and GST



   
           

        
Deep-fried Fish Skin, Silver Fish with Salt & Pepper, Mini Tomato 
with Plum Sauce, Salad Prawn, Sliced Pork roll with Cucumber

     
Double-boiled Superior Shark’s Fin with Chicken

       
Pan-fried Scallop stuffed with

 Minced Shrimps, Crab Meat & Crab Roe

    
Steamed Live Dong Xing Grouper

    
Whole Roasted Boneless Suckling Pig

 5       
Braised Whole South African Abalone with Vegetables

      
Braised Ee Fu Noodles with Golden Mushroom 

& Shredded Dried Scallop

      
Red Bean Paste with Dried White Lily, Lotus Seed

$2288++ for 10 persons

Prices are subject to service charge and GST



Prices are subject to service charge and GST

VEGETARIAN SET MENU

       
Deep fried Mashed Taro with Mixed Vegetables

& Deep-Fried Beancurd

    
Double-boiled Whole Yellow Melon Soup

    
Sautéed Vegetarian Shrimps with Cashew Nut and Bell Pepper

    
Sweet & Sour Vegetarian Fish

   
Sautéed Diced Vegetable in Whole Bell Pepper

    
Braised Bamboo Fungus Stuffed with Vegetables

     
Fried Vermicelli with Shredded Vegetables

    
Chilled Green Apple with Chrysanthemum

$88++ Per Person
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