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in Full Bloom
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A FEAST OF REUNION & JOY

From o1 January to 03 March 2026

Celebrate new beginnings and cherished connections this
Chinese New Year at Ya Ge.

Gather with family, friends, or business associates to indulge in our
specially curated festive set menus, convenient takeaways, and
delightful seasonal goodies — each thoughtfully crafted to bring
warmth, joy, and prosperity to your celebrations.
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Prosperity in Full Bloom
- A New Year to Treasure, A Reunion to Remember

E I:l.q;.- For more information, scan QR Code or visit:
e 4\-I https://orchidhotel.com.sg/offers/yage-2026-chinese-new-year

-E.:__': Tel: +65 6818 6831 WhatsApp: +65 8031 6831
Email: events@orchidhotel.com.sg (corporate dining)
-
tx4d Email: yage@orchidhotel.com.sg (goodies & takeaways)
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ABUNDANCE SET MENU

per person (min. 2 persons)
$108.00++ | & Gt

AR R E DA
Prosperity Yellowtail and Crispy Eel Yu Sheng

B R B R 1 52 58
Braised Superior Broth with Crab Meat,
Conpoy and Fish Maw
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Sautéed Giant Garoupa Fillet with Water Bamboo Shoots

A B Sk RS TR R e
Pan-fried 10-Head Abalone accompanied with
Roasted Pork Belly, BBQ Iberico Pork and Asparagus

AT NER 8RR
Steamed Jasmine and Glutinous Rice
with Chinese Sausage and Waxed Meat

SH

Desserts

I EARE YNGR
Chilled Pink Guava with Coconut Pudding
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Purple Sweet Potato Nian Gao coated with Peanut

Available for lunch and dinner. Deposit is required to secure reservations. Other T&Cs apply.
Prices are subject to 10% service charge and prevailing government tax.
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SUCCESS SET MENU

per person (min. 2 persons)
$138.00++ | G ek

AR R E DA
Prosperity Yellowtail and Crispy Eel Yu Sheng

v 44 WY H 0 85 18K
Double-boiled Golden Fish Maw with
Asian Moon Scallop and Imperial Tribute Chrysanthemum

=R MR P
Steamed Cod Fish Fillet with 30-Year Aged Preserved Radish

w1 e 7 RUCR IR I PE RS I vk %
Pan-seared Kurobuta Pork Collar, Foie Gras
with Garlic-Infused Sauce and Ice Plant

v 2 B v A £ T
Stewed Ee-fu Noodles with Lobster Tail and Wild Mushroom
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Desserts
L iR B AR
Chilled Corn Soup with Red Ruby, Jackfruit and Coconut Jelly
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Mandarin Orange Mochi

Available for lunch and dinner. Deposit is required to secure reservations. Other T&Cs apply.
Prices are subject to 10% service charge and prevailing government tax.



Double-boiled Golden Fish Maw with TS BE H el AP R
Asian Moon Scallop and Imperial Tribute
Chrysanthemum

Signatures of Reunion
Masterpieces of Tradition and Taste

Steamed Yellow Croaker Fish WIS H B R E AL
in Chicken Broth with Fennel
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REUNION SET MENU
$1188.00++ | P

EEEARBSOEMAE
Prosperity Yellowtail and Crispy Eel Yu Sheng
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Bird’s Nest and Crab Meat in Supreme Seafood Broth
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Steamed Yellow Croaker in Chicken Broth with Fennel

SR 2 e K BE B
Smoked Grilled 'Pi Pa’ Chicken
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Braised 5-Head Abalone with Mushroom and Broccoli

14 75 S WK 15 95 R TR
Steamed Lotus Leaf Jasmine and Glutinous Rice
with Chinese Sausage and Waxed Meat
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Desserts
AREYN RN

Chilled Pink Guava with Coconut Pudding

B3 R THEE SR AR
Purple Sweet Potato Nian Gao coated with Peanut

Available for lunch and dinner. Deposit is required to secure reservations. Other T&Cs apply.
Prices are subject to 10% service charge and prevailing government tax.
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FORTUNE SET MENU

10 persons

$1488.00++ | i

A RESWEME
Prosperity Yellowtail and Crispy Eel Yu Sheng

EHN =2

Double-boiled Supreme Soup with Deer Antler and Sea Treasures

25 K i 52
Steamed Marble Goby in Hong Kong Style

fARUPFF VD LR RR
Deep-fried Deshelled Prawn with
Fish Floss and Shrimp Roe

T A PR P 2 AR
Braised 5-Head Abalone with
White Shiitake Mushroom and Broccolini

PG B B2 7R > e 1
Roasted Dry-Aged Irish Duck

U ACY N ¥iZ P 11
Steamed Australian Lobster with
Glutinous Rice and Bonito Flakes

g
Desserts

L B A R
Chilled Corn Soup with Red Ruby, Jackfruit and Coconut Jelly

NP R
Mandarin Orange Mochi

Available for lunch and dinner. Deposit is required to secure reservations. Other T&Cs apply.
Prices are subject to 10% service charge and prevailing government tax.



Sautéed Eight Treasures Vegetables with WEEEEE/\EiH
Yunnan Black Tiger Palm Mushroom
wrapped in Lotus Leaf

Signatures of Reunion
Masterpieces of Tradition and Taste
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Stir-fried Australian Lobster with Glutinous TR PR MR

Rice Wine Sauce & Deep-fried Deshelled Prawn NN SSUXE TIN5

with Fish Floss and Shrimp Roe
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OPULENT SET MENU

10 persons

$1988.00++ | i

A RESEME
Prosperity Yellowtail and Crispy Eel Yu Sheng

£ SRR RS B T i 8 1 i
Double-boiled Collagen Soup with
Shark’s Fin, Crab Meat and Prawn Dumpling

HARELIE
Steamed Red Garoupa in Hong Kong Style
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Stir-fried Australian Lobster with Glutinous Rice Wine Sauce

BHAEZEBICREE S
Stewed Yellow Jade Sea Cucumber with Nostoc
and Organic Cauliflower in Chicken Broth

ol 77 R R B R \ S
Sautéed Eight Treasures Vegetables with
Yunnan Black Tiger Palm Mushroom wrapped in Lotus Leaf

T s 6 3 A5 0 1% e i

Braised 5-Head Abalone with Inaniwa Udon in Abalone Sauce

it i
Desserts
R i ol e 8 5 3 1
Double-boiled Bird’s Nest with Snow Lotus Seed in Coconut

B8 RS
Abundant Fortune Pineapple Tart

Available for lunch and dinner. Deposit is required to secure reservations. Other T&Cs apply.
Prices are subject to 10% service charge and prevailing government tax.
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LONGEVITY SET MENU

per person

$98.00++ | A
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Vegetarian Goose Yu Sheng

USSR SOl o 377
Double-boiled Matsutake Mushroom Soup
with Nostoc and Bamboo Pith

bl 9 UF HLBFAE 3%

Braised Mocked Abalone accompanied with Organic Cauliflower

HRBREE OGBS
Sautéed Yunnan Black Tiger Palm Mushroom with
Macadamia Nuts, Lily Bulbs and Asparagus

EORFILL SRR 55 2% i

Stir-fried Udon with Italian Peppercorn

faif
Desserts

Ly i B A R
Chilled Corn Soup with Red Ruby, Jackfruit and Coconut Jelly
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Purple Sweet Potato Nian Gao coated with Peanut

Available for lunch and dinner. Deposit is required to secure reservations. Other T&Cs apply.
Prices are subject to 10% service charge and prevailing government tax.



Main Dining Hall (Events Corner) FET (HEHEX)

Festive Gatherings

& Timeless Moments
Celebrate in comfort and style —

where cherished connections and fine flavours come together at Ya Ge
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Private Dining Rooms NG EE
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1 Tras Link, Orchid Hotel (Level 3),
Singapore 078867

Tel: +65 6818 6831 or +65 8031 6831
Email: yage@orchidhotel.com.sg / events@orchidhotel.com.sg
https://www.orchidhotel.com.sg/dining/ya-ge

Chinese New Year Eve Dinner Time:
1% Seating - 5:30 pm - 7:30 pm
2" Seating - 8:00 pm - 10 pm

Operation Hours:
11:30 am - 2:30 pm (last order 2 pm) | daily
5:30 pm - 10 pm (last order 9 pm) | daily


https://eshop-yage.myshopify.com/

