SET MENU

S108++ /PERSON
(Min. 2 Persons)

M B2 J5e A1 5 2R A 8 K B 4

Appetiser Platter
(Roasted Crispy Pork Cube and
Deep-fried Fresh Mushroom with Black Truffle)
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Double-boiled Shark’s Cartilage Soup
with South African 10-Head Abalone
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Steamed Sea Perch Fillet in Teochew Style
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Deep-fried Soft Shell Crab

with Salted Egg Yolk served with Broccoli
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Stewed Ee-fu Noodle
with Chive and Mushroom
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Chilled Mango Sago
with Pomelo



SET MENU
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(Min. 2 Persons)
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Appetiser Platter
(Traditional Roasted Crispy Duck and
Chilled Organic Crystalline Ice-plant with Sesame Sauce)
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Braised Baby Superior Shark’s Fin
with Fresh Crab Meat
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Pan-fried Tiger Prawn with Crispy Oat Cereal
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Steamed Deep-sea Tiger Garoupa Fillet
with Minced Garlic and Crispy Garlic in Superior Soya Sauce
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Fried Quinoa Rice
with Seafood and Fish Roe

M H R 28 Tk

Chilled Jelly Royale
with Julienne of Coconut




SET MENU

S188++ /PERSON
(Min. 2 Persons)
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Roasted Rack of Suckling Pig
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Mini Buddha Jump Over the Wall
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Steamed Sea Perch Fillet
with Pickled Mustard and Minced Ginger in Superior Soya Sauce
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Braised Homemade Beancurd
with Mushroom and Spinach
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Fried Mian Xian and Assorted Diced Seafood
with Black Truffle Sauce
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Warm Yam Paste
with Gingko Nut and Coconut Cream



SET MENU
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(For 8 Persons)
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Roasted Crispy Duck with Black Truffle Sauce
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Double-boiled Shark’s Cartilage Soup
with South African 10-Head Abalone
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Stir-fried Deshelled Prawn
with Asparagus and Macadamia Nut
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Steamed Live Wild Patin Fish with Minced Ginger
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Braised Sea Cucumber
with Sesame QOil, Soy Sauce and Chinese Wine served in Casserole
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Fried Rice with Fresh Crab Meat, Conpoy and Egg White
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Chilled Mango Sago with Pomelo
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Chilled Osmanthus Jelly



SET MENU
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(For 10 Persons)
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Appetiser Platter
(Roasted Crispy Chicken with Bread Crumb and
Garlic, and Crispy Fish Skin)
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Peach Garden Nine Treasures Thick Soup
(Baby Superior Shark’s Fin, Sea Cucumber, Fish Maw, Sliced Abalone,
Braised Mushroom, Bamboo Pith, Bamboo Shoots, Conpoy, and Black Fungus)
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Steamed Live Marble Goby with Superior Soya Sauce
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Pan-fried Tiger Prawn with Crispy Oat Cereal
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Braised Homemade Beancurd
with Fresh Crab Meat and Spinach
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Fried Mian Xian
with Assorted Diced Seafood and Black Truffle Sauce
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Chilled Jelly Royale with Julienne of Coconut
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Chilled Osmanthus Jelly



SET MENU

S1188++

(For 10 Persons)
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Roasted Crispy Peking Duck
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Braised Baby Superior Shark’s Fin
with Fresh Crab Meat served in Hot Stone Pot
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Steamed Sea Perch
with Fresh and Dried Red Dates, Fungus and Golden Mushroom
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Fried Crispy Duo Deshelled Prawn
(Wasabi Salad Cream and Salted Egg Yolk)
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Sautéed Asparagus with Scallop and Chestnut
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Signature Fried Rice
with Shredded Duck and Preserved Vegetables
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Warm Yam Paste with Gingko Nut and Coconut Cream
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Steamed Creamy Custard Bun



SET MENU

S1388++

(For 10 Persons)
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Appetiser Platter
(Roasted Rack of Suckling Pig and Chilled Organic Crystalline
Ice-plant with Sesame Sauce)
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Mini Buddha Jump Over the Wall
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Indonesian Style Prawn in Cassorole serve with Fried Bun
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Steamed Live Red Garoupa
with Pickled Mustard and Minced Ginger in Superior Soya Sauce
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Stir-fried Kai Lan
with Duo Mushrooms and Cordyceps Flower
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Braised Ee-fu Noodle
with Eggplant and Minced Meat
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Chilled Black Glutinous Rice with Ice Cream
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Glutinous Rice Ball coated with Crushed Peanut



SET MENU
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(For 10 Persons)
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Roasted Golden Suckling Pig
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Double-boiled Superior Shark’s Fin
with Shark’s Cartilage Soup
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Steamed Live “Dong Xing” Garoupa with Superior Soya Sauce
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Singapore Chili Crab served with Fried Bun
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Braised Vegetable and Beancurd
with Vegetarian Luo Han Style in Casserole
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(Second Serving of Suckling Pig)
Deep-fried with Salt & Pepper
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Steamed Rice with Chinese Sausages served in Claypot
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Chilled Avocado Cream with Ice Cream



