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Reunion and Celebration

12 Dec 2022 to 5 Feb 2023
Available for Lunch and Dinner

Spring into new beginnings with families, friends or business associates over
Ya Ge’s specially-curated set menus, each replete with auspicious delicacies.

Prosperity Set Menu (6-Course) $78.00++ per person (min 2 persons)
Happiness Set Menu (6-Course) $98.00++ per person (min 2 persons)
Auspicious Set Menu (8-Course) $398.00++ for 5 persons

Fortune Set Menu (8-Course) $1288.00++ for 10 persons

Opulence Set Menu (8-Course) $1688.00++ for 10 persons

New Beginnings Set Menu (6-Course) $1688.00++ for 10 persons

Longevity Vegetarian Set Menu (6-Course) $48.00++ per person

Each menu comes with Chinese Tea, a pair of Mandarin Oranges and Ya Ge Exclusive Ang Bao per table.
Complimentary bottle of red/white wine for Opulence & New Beginnings Set Menu.

* Pre-Order Special (22 Nov 22-15 Jan 23): 10% off Takeaways & Set Menus *

Prices are subject to 10% service charge and prevailing Goods and Services Tax.
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PROSPERITY SET MENU

per person (min. 2 persons)

$78.00++ | g (pif)
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Salmon and Crispy Fish Skin Yu Sheng

W PkZ L v E
Double-boiled Pork Ribs Soup with
Starfruit & Winter Wheat

XOpFH s
Stir-fried Scallop with King Oyster Mushroom
and Asparagus in X.O. Sauce
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Braised 8-head Abalone with Oyster Fortune Bag,
Chinese Mushroom and Black Moss accompanied with Broccoli

PRI S o] e

Braised Mee Pok with BBQ Roasted Pork

BHEH | TEAPE 2R D P2 4RRR
Chilled Roselle Jelly with Aloe Vera
accompanied by Nian Gao with Shredded Coconut

Available for Lunch and Dinner from 12 Dec 2022 to § Feb 2023

Prices are subject to 10% service charge and prevailing Goods and Services Tax.,
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HAPPINESS SET MENU

per person (min. 2 persons)

$98.00++ | ‘g (pifuie)
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Salmon and Crispy Fish Skin Yu Sheng

lisZSHEE
Braised Shark’s Fin Broth with Fish Maw,
Sea Cucumber, Conpoy and Mushroom

HRBR 7T B K
Stir-fried Prawn with Purple Cabbage
and Dried Halibut Fish Powder

KGR AR 2 7Sk B A P = A
Braised 6-head Abalone with South African Sea Cucumber,
Oyster Fortune Bag and Black Moss accompanied with Broccoli
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Fried Rice with Conpoy, Scallop and Egg White

THEH B | 8L 2 U8 PF BRZZAEKS
Chilled Roselle Jelly with Aloe Vera
accompanied by Nian Gao with Shredded Coconut

Available for Lunch and Dinner from 12 Dec 2022 to § Feb 2023

Prices are subject to 10% service charge and prevailing Goods and Services Tax.,
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AUSPICIOUS SET MENU

For 5 persons

$398.00++ | L
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Salmon and Crispy Fish Skin Yu Sheng

BEAETT AR B
Double-boiled Shark’s Bone Cartilage Soup
with Conpoy and Bamboo Pith
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Sautéed Scallop with Prawn, Mushroom,
Macadamia Nuts and Celery
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Crisp-fried / Steamed Marble Goby (Soon Hock)
in Hong Kong Style

Vg SRR RS AT YACN U S e
Braised 8-head Abalone with Chinese Mushroom,
Oyster Fortune Bag, Black Moss and accompanied with Broccoli

M B2 RS
Smoked Crispy Roasted Chicken
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Fried Five Grain Rice with Chinese Sausage

RHEHEE | ISHIL 208 P P22 RS
Chilled Roselle Jelly with Aloe Vera
accompanied by Nian Gao with Shredded Coconut

Available for Lunch and Dinner from 12 Dec 2022 to 5 Feb 2023

Prices are subject to 10% service charge and prevailing Goods and Services Tax.,
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FORTUNE SET MENU

For 10 persons

$1288.00++ A
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Salmon Yu Sheng with Flora and Seasonal Fruits
Accompanied with Mango Flavoured Bunny Jelly

PR A R TS
Double-boiled Chicken Soup with Morel Mushroom,
Dendrobium Stem, Conpoy, and Wolfberries

XOF= FHELL DR Bk ¥
Sautéed Prawn and Scallop with Fresh Chinese Yam
and Asparagus in X.O. Sauce

IR /7R TF
Crisp-fried / Steamed Marble Goby (Soon Hock)
in Hong Kong Style
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Braised 6-head Abalone with Oyster, Chinese Mushroom and
Black Moss in Superior Oyster Sauce
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Roasted Crispy Duck with Orange Peel Dip

BT HR
Steamed Lotus Leaves Rice with
Smoked Duck and Abalone Sauce

THEH A | 8L 2 U PF BRZZAEKE
Chilled Roselle Jelly with Aloe Vera
accompanied by Nian Gao with Shredded Coconut

Available for Lunch and Dinner from 12 Dec 2022 to § Feb 2023

Prices are subject to 10% service charge and prevailing Goods and Services Tax.,
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OPULENCE SET MENU
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$1688.00++ | o hl
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Salmon Yu Sheng with Flora and Seasonal Fruits
Accompanied with Mango Flavoured Bunny Jelly

B HATH
Double-boiled Shark’s Bone Cartilage Soup
with Shark’s Fin and Baby Chinese Cabbage

B AR L FUOERNER T T
Sautéed Prawn and Scallop with
Chinese Yam, Asparagus and Macadamia Nuts

DR ER AR TR YN by £
Steamed Australian Sea Perch with Minced Garlic
and Deep-fried Garlic in Superior Soya Sauce

R G v RN 7 Sk iy £ R P ==
Braised Australian 6-head Abalone with
Oyster and Black Moss accompanied with Broccoli

N (T G
Steamed Fragrant Lotus Leaves Chicken with Pork Belly,
Assorted Mushroom, Chestnut, Red Dates and Wolfberries

BEAEEF T RE O

Braised Ee-fu Noodle with Conpoy and Wild Mushroom

BHEH B | ISFES 208 B P2 RS
Chilled Roselle Jelly with Aloe Vera
accompanied by Nian Gao with Shredded Coconut

Available for Lunch and Dinner from 12 Dec 2022 to 5 Feb 2023

Prices are subject to 10% service charge and prevailing Goods and Services Tax.,




NEW BEGINNINGS SET MENU
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$1688.00++ | L ah "
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Salmon Yu Sheng with Flora and Seasonal Fruits
Accompanied with Mango Flavoured Bunny Jelly

EVRE Bk

Mini Double-boiled Buddha Jumped Over the Wall

BRI R

Steamed Red Garoupa in Hong Kong Style

G T A4 RN 7S Sk Bl £ 1 P 5
Braised Australian 6-head Abalone with Chinese Mushroom
and Oyster Accompanied with Asparagus

B RN e M el
Stewed Ramen with Western Australian Lobster,
Spring Onion and Ginger

MHEHEE | % AT i P IRZERR
Double-boiled Hashima with Red Dates and Lily Bulb
accompanied by Nian Gao with Shredded Coconut

Available for Lunch and Dinner from 12 Dec 2022 to § Feb 2023

Prices are subject to 10% service charge and prevailing Goods and Services Tax.,




Double-boiled Chicken Soup with Morel Mushroom,
_Pendrobium Stem, Conpoy, Fresh Chinese Yam and Wolfberries

Steamed Lotus Leaves Rice with -
Smoked Duck and Abalone Sauce
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LONGEVITY VEGETARIAN SET MENU

per person

$48.00++ =YA
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Vegetarian Mock Salmon Yu Sheng

SRV ASNAE
Pumpkin Soup with Beancurd and
‘Snow Bird’s Nest’

RS L D R AR
Stir-fried Mock Prawn with Cashew Nuts
and Chinese Yam

R P P e 4 2R
Braised Mock Abalone with Asparagus,
Mushrooms and Black Moss

HAFR

Fried Five Grain Rice with Diced Vegetables

RHEHEE | B ML 205 PF BRLZ4EKE
Chilled Roselle Jelly with Aloe Vera
accompanied by Nian Gao with Shredded Coconut

Available for Lunch and Dinner from 12 Dec 2022 to § Feb 2023

Prices are subject to 10% service charge and prevailing Goods and Services Tax.,




Scan the QR code or visit,
www.orchidhotel.com.sg/offers/ya-ge-2023-lunar-new-year

For enquiries or corporate order, speak with us
at 6818 6831 / (WhatsApp) +65 8031 6831
or email: yage@orchidhotel.com.sg

Level 3, Orchid Hotel (1 Tras Link, So778867)
Opens Daily
Lunch: 11.30am to 1.00pm | 1.30pm to 3.00pm
Dinner: 5.30pm to 7.00pm | 7.30pm to 10.00pm

PRE-ORDER SPECIAL
22 Nov 2022 to 15 Jan 2023

10% oFF

 Applicable for Dine-in Reunion/Celebration Set Menus and Festive Takeaway.

» Festive Takeaway orders to be placed at least 3 days in advance.

» Valid for reservations and orders made online or at the restaurant between 22 Nov 2022 to 15
Jan 2023. Collection for takeaway will only be from 12 Dec 2022 to 5 Feb 2023.
Discount off listed price will be applied before service charge and prevailing GST.
Deposit is required to secure dine-in reservations. Full payment is required for Festive
takeaways. Payment is non-refundable if cancelled.
Discount is not valid with any other promotions, discounts, privileges or vouchers.

UOB CARDMEMBERS EXCLUSIVE

» UOB cardmembers receive a $20 return voucher in addition to pre order discount for
takeaway and set menus.

» Return voucher can only be used on the next visit for dine-in from 6 Feb to 30 April
2023.

All images are for reference only. Presentation and serving portion may vary. Ya Ge’s management
reserves the right to amend or change any terms and conditions without prior notice.
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