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Norwegian Salmon Yu Sheng with Organic Vegetable Salad
Served with Chef’s Signature Sauce
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Braised Sea Cucumber with Parma Ham and Cabbage in Golden Broth
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Steamed Marble Goby ‘Soon Hock’ Fillet with Dough Sticks and Egg
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Pan-seared Kurobuta Pork with Homemade Sauce
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Braised Japanese Noodles with Crab Meat
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Fragrant Homemade Almond Tea with Peach Gum
Served with Pan-fried Glutinous Rice Cake

$138.00 per person

Minimum of 2 persons

If you have any food allergies or food intolerances, please inform our service staff.
All prices quoted are in Singapore dollars and subject to 10% service charge and 7% prevailing taxes.
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Norwegian Salmon Yu Sheng with Organic Vegetable Salad
Served with Chef’s Signature Sauce
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Double-boiled Chicken Consommé with Abalone and Chinese Herbs
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King Prawn served two ways
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Steamed Sea Perch Fillet with Minced Meat and Mushrooms
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Wok-fried Japanese Ramen with Seafood
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Refreshing Aloe Vera Jelly

Served with Pan-fried Glutinous Rice Cake

$148.00 per person

Minimum of 2 persons

If you have any food allergies or food intolerances, please inform our service staff.
All prices quoted are in Singapore dollars and subject to 10% service charge and 7% prevailing taxes.
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Norwegian Salmon Yu Sheng with Organic Vegetable Salad
Served with Chef’s Signature Sauce

JIEAF 70 7
R e Y
Braised Fish Maw with Fresh Crab Meat in Superior Sauce
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Braised Five-head South African Abalone with Oyster and
Black Moss in Oyster Sauce
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Steamed Chilean Cod Fillet with Minced Garlic
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Braised Ee-fu Noodles with Lobster in XO Sauce
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Fragrant Homemade Almond Tea with Peach Gum
Served with Pan-fried Glutinous Rice Cake

$168.00 per person

Minimum of 2 persons

If you have any food allergies or food intolerances, please inform our service staff.
All prices quoted are in Singapore dollars and subject to 10% service charge and 7% prevailing taxes.
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Norwegian Salmon Yu Sheng with Organic Vegetable Salad
Served with Chef’s Signature Sauce
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Braised Superior Bird’s Nest with Black Truffle in Pumpkin Sauce
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Steamed Red Garoupa with Chinese Yam and Herbs in Lotus Leaf
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Braised Five-head South African Abalone with Oyster and
Black Moss in Oyster Sauce
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Poached Crispy Rice with Lobster Meat in Rich Broth
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Fragrant Homemade Almond Tea with Peach Gum

Served with Pan-fried Glutinous Rice Cake with Gold Foil

$228.00 per person

Minimum of 2 persons

If you have any food allergies or food intolerances, please inform our service staff.
All prices quoted are in Singapore dollars and subject to 10% service charge and 7% prevailing taxes.
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Norwegian Salmon Yu Sheng with Organic Vegetable Salad
Served with Chef’s Signature Sauce
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Braised Sea Cucumber with Parma Ham and Cabbage in Rich Broth
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Braised Ten-head Abalone with Prosperity Oyster and
Black Moss in Oyster Sauce
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Hong Kong style Steamed Russian Halibut Fish Fillet
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Crispy Chicken with Curry Leaves, Fried Garlic and Corn Flakes
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Sautéed Prawns with Crab Meat and Broccoli
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Wok-fried Glutinous Rice with Wind-dried Sausages
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Double-boiled Lotus Seed and Lily Bulb Chips
Served with Pan-fried Glutinous Rice Cake

$1288.00 per table of 10 persons

If you have any food allergies or food intolerances, please inform our service staff.
All prices quoted are in Singapore dollars and subject to 10% service charge and 7% prevailing taxes.
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Norwegian Salmon Yu Sheng with Organic Vegetable Salad
Served with Chef’s Signature Sauce
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Pork Knuckle and Prosperity Oyster with Black Moss
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Double-boiled Maca Root with Fish Maw
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Braised Five-head South African Abalone with Oyster Sauce
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Steamed Russian Halibut Fillet with Chinese Olives
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Crispy Roasted Pi Pa Duck
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Braised Ee-fu Noodles with Crab Meat in Egg White
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Refreshing Aloe Vera

Served with Pan-fried Water Chestnut Cake

$1688.00 per table of 10 persons

If you have any food allergies or food intolerances, please inform our service staff.
All prices quoted are in Singapore dollars and subject to 10% service charge and 7% prevailing taxes.
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Norwegian Salmon Yu Sheng with Organic Vegetable Salad
Served with Chef’s Signature Sauce
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Crispy Whole Suckling Pig
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Braised Superior Bird’s Nest with Lotus Seeds and Wolfberries

EEEME
WETHD 5 Sk AR
Braised Five-head South African Abalone with Oyster Sauce
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Steamed Sea Perch Fillet with Dough Sticks and Egg
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Crispy Roasted Pi Pa Duck
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Clay Pot Rice with Wind-dried Sausages
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Homemade Almond Tea with Peach Gum

Served with Pan-fried Glutinous Rice Cake with Gold Foil

$2288.00 per table of 10 persons

If you have any food allergies or food intolerances, please inform our service staff.
All prices quoted are in Singapore dollars and subject to 10% service charge and 7% prevailing taxes.
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Norwegian Salmon Yu Sheng with Organic Vegetable Salad
Served with Chef’s Signature Sauce
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Crispy Whole Suckling Pig

JEAE Y415
KA Zhlife ke
Double-boiled Fish Maw Consommé with Chinese Herbs
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Braised Three-head South African Abalone with Mushrooms
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Hong Kong style Steamed Coral Grouper
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Crispy Chicken with Curry Leaves, Fried Garlic and Corn Flakes
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Braised Japanese Noodles with Crab Meat
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Chilled Yam Cream with Sago

Served with Crispy Glutinous Rice Cake

$2888.00 per table of 10 persons

If you have any food allergies or food intolerances, please inform our service staff.
All prices quoted are in Singapore dollars and subject to 10% service charge and 7% prevailing taxes.
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LUXURIOUS 6-COURSE MENU
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Lobster and Norwegian Salmon Prosperity Yu Sheng
with Organic Vegetable Salad

Served with Chef’s Signature Sauce
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Crispy Suckling Pig with Glutinous Rice
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Buddha Jumps Over the Wall
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Hong Kong style Steamed Coral Grouper
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Pan-fried Wagyu Beef with Rock Salt and Sliced Garlic
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Double-boiled Bird’s Nest with Rock Sugar

Served with Crispy Glutinous Rice Cake with Gold Foil

$3888.00 per table of 10 persons

If you have any food allergies or food intolerances, please inform our service staff.
All prices quoted are in Singapore dollars and subject to 10% service charge and 7% prevailing taxes.
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VEGETARIAN 8-COURSE MENU
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Vegetarian Yu Sheng

BT A S
Double-boiled Bamboo Pith Consommé with
Morel and Cabbage
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Braised Mock Abalone with Seasonal Greens
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Mock Chicken in Sweet and Sour Sauce
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Stir-fried Chinese Yam with Fresh Lily Bulbs and Pumpkin
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Tofu Treasure Pocket with Stir-fried Vegetables

=R PR
Stir-fried Wild Mushrooms with Tomato
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Refreshing Aloe Vera Jelly
Served with Crispy Glutinous Rice Cake

$118.00 per person

Minimum of 2 persons

If you have any food allergies or food intolerances, please inform our service staff.
All prices quoted are in Singapore dollars and subject to 10% service charge and 7% prevailing taxes.



