
 

Prices are subject to 10% service charge and prevailing government taxes. Child price is for children 6 - 11 years of age. Some items may 
contain or have come in contact with allergens. Guests may check with our staff for assistance. Other T&Cs apply. 

 

TAIWAN PORRIDGE FESTIVE BUFFET  

WITH CHRISTMAS DESSERT BOX  

(UNLIMITED SERVINGS OF PORRIDGE; MIN. 2 PERSONS) 

24 – 26 & 31 DECEMBER 2021, 1 – 2 JANUARY 2022 

 

 

  

  

 

Appetiser 

Century Eggs with Preserved Ginger 酸姜皮蛋 

Taiwanese Sausages 台湾香肠 

Salted Fish with Salted Egg 咸蛋咸鱼 

Baby Squids in Sweet Oyster Sauce 蚝汁乌贼仔 

 

Eggs 

Fried Omelette with Prawns and Onions 虾葱煎蛋 

Fried Omelette with ‘Chye Poh’ 菜脯煎蛋 

 

Beancurd     

Chilled Beancurd in Japanese Soya Sauce and Pork Floss 肉松日式豆腐 

Homemade Beancurd with Fragrant Vegetables 菜香自制豆腐 

Braised Beancurd with Chicken and Salted Fish 咸鱼鸡粒豆腐 

Deep-fried Beancurd with Minced Pork 肉酱炸豆腐  

 

Chicken/ Duck 

Fried Chicken with Prawn Paste 虾酱鸡 

Stir-fried Chicken with Black Bean Sauce 豆豉鸡丁 

Wok-fried Sesame Chicken with Yellow Wine 麻油黃酒炆鸡中翅 

Wok-fried Sesame Chicken with Ginger and Dark Soya Sauce 麻油鸡 

Braised Duck Leg with Chinese Spice, Egg and ‘Tau Pok’ in Dark Soya Sauce 卤水鸭腿 

  

  

Pork 

Steamed Minced Pork with Salted Egg Yolk 咸蛋蒸肉饼 

Braised Pork with ‘Mui Choy’ 梅菜猪肉 

Braised Pork Belly in Dark Soya Sauce 京酱扣肉 

Steamed Minced Pork with Salted Fish 咸鱼蒸肉饼 

Braised Pork with Peanuts in Dark Soya Sauce京酱卤肉花生 

 

 

 

 

 

 

Lunch: $68 per adult; $40 per child 

Dinner: $72 per adult; $40 per child 



 

Prices are subject to 10% service charge and prevailing government taxes. Child price is for children 6 - 11 years of age. Some items may 
contain or have come in contact with allergens. Guests may check with our staff for assistance. Other T&Cs apply. 

 

 
 

 

Beef 

Wok-fried Beef with Black Pepper 黑椒牛肉 

Wok-fried Beef with Spring Onions and Ginger 姜葱牛肉 

Stir-fried Revitalised Dry Aged Beef with Black Garlic 養生日式黑蒜牛肉片 

 

Seafood 

Wok-fried Prawns with Salted Egg Yolk 咸蛋虾球 

Wok-fried Prawn Ball with Shredded Dried Codfish 雪鱼丝奶皇虾球 

Wok-fried Sliced Fish with White Peppercorns, Spring Onions and Ginger白胡椒姜葱生鱼片 

 
 

Vegetables 

Stir-fried Broccoli with Garlic 蒜茸西兰花 

Stir-fried Eggplant with Sliced Pork in Chilli Bean Paste 酱爆茄子 

Stir-fried Bean Sprouts with Salted Fish 咸鱼银芽 

Stir-fried Kang Kong with Sambal 叁峇翁菜 

Stir-fried ‘Nai Bai’ with Garlic 蒜茸奶白菜 

Three Cup Eggplant 三杯鱼香茄孑  

 

 

Chef’s Special (Served from the kitchen upon order) 

Limited to one selection per table: 

Deep-fried Black Pomfret with Sambal and Chinchalok Dip 叁峇黑鲳鱼  

Deep-fried Black Pomfret with Nyonya Assam Sauce 娘惹亚参香煎黑昌鱼 

Deep-fried White Pomfret with Dark Soya Sauce 香煎白昌鱼 

Deep-fried White Pomfret with Black Bean Sauce 豆豉白昌鱼 

 
  

Christmas Dessert Box 

1 piece each - ‘Mao Shan Wang’ Swiss Roll, D24 Pandan Coconut, D24 Durian Puff, Christmas 

Berries Baked Cheesecake, Christmas Chocolate Log Cake  

 

____________________________                ____________________________ 

 

Complete your meal with our local favourite beverages 

Soya Bean with Grass Jelly, Calamansi Juice with Sour Plum or Homemade Barley at $15 per jug.  

 

  

  


