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Vegetable Spring Roll With Porcini Mushroom /
Wasabi Mayo Dressing Prawn With Salmon Roe /
Pan-Fried Vegan Gyoza
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Roasted Peking Duck With Pancake,
Spring Onion, Cucumber & Sweet Sauce
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Marinated Sliced Duck
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Double-Boiled Kampong Chicken Soup
With Matsutake And Conpoy
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Braised Abalone
With Mushroom And Brocolli
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Braised Soon Hock Fish
With Eggplant, Beancurd And Crispy Pork Lard
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Stewed Homemade E-Fu Noodles
With Australian Lobster
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Lemongrass, Gum Tragacanth
And Aloe Vera Jelly

$360 for 4 persons
$430 for 5 persons
$490 for 6 persons

$550 for 7 persons
$600 for 8 persons

All prices are subjected to 10% service charge and prevailing government taxes
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Crispy Sliced Pork With Secret Coffee Dressing /
Crispy Chilli Crab Meat Rolls / Pan-Fried Vegan Gyoza
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Roasted Peking Duck With Pancake,
Spring Onion, Cucumber & Sweet Sauce
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Shark Cartilage Soup With Shark’s Fin And Conpoy
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Steamed Tiger Grouper in Light Soya Sauce
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Steamed King Prawn With
Crystal Vermicelli And Fragrant Garlic Oil
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Braised Abalone With Mushroom And Brocolli
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Signature Crabmeat Fried Rice With
Egg White And Black Truffle
OR
Braised E-fu Noodles With Shredded Duck

Chilled Tianjin Pear With
Honey Pomelo Citrus
$500 for 6 persons
$570 for 7 persons
$630 for S persons
$690 for 9 persons
$740 for 10 persons
$790 for 11 persons
$840 for 12 persons

All prices are subjected to 10% service charge and prevailing government taxes
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Majestic Platter
Yam Dumpling With Scallop
Lychee ‘Siew Mai’ Sweet, Sour And Spicy Sauce

Wasabi Mayo Dressing Prawn
Crispy Fish Skin With Salted Egg Yolk
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Double-Boiled Sea Treasures Soup With Black Truffle
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Roasted Peking Duck With Pancake,
Spring Onion, Cucumber & Sweet Sauce
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Marinated Sliced Duck
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Steamed Soon Hock With Light Soya Sauce
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Braised Abalone With Mushroom And Brocolli
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Signature Crabmeat Fried Rice With
Egg White And Black Truffle
OR
Braised E-fu Noodles With Shredded Duck
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Chilled Mango Puree With Sago, Vanilla Ice-Cream

$640 for 8 persons
$700 for 9 persons
$760 for 10 persons
$820 for 11 persons
$880 for 12 persons

All prices are subjected to 10% service charge and prevailing government taxes
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Majestic Platter
Yam Dumpling With Scallop
Lychee ‘Siew Mai’ Sweet, Sour And Spicy Sauce

Wasabi Mayo Dressing Prawn
Crispy Fish Skin With Salted Egg Yolk
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Signature Claypot Shark’s Fin Soup
With Crabmeat And Mushroom
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Roasted Peking Duck With Pancake,
Spring Onion, Cucumber & Sweet Sauce

T — e =g
Marinated Sliced Duck
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Australian Lobster In Superior Broth
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Braised Abalone
With Mushroom And Brocolli
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Claypot Rice With Preserved Meat
OR
Braised E-fu Noodles With Shredded Duck
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Double-boiled Golden Bird's Nest
In Honey Rock Sugar

$800 for 8 persons
$900 for 9 persons
$1000 for 10 persons
$1100 for 11 persons
$1200 for 12 persons

All prices are subjected to 10% service charge and prevailing government taxes
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Majestic Trio Combination of
Kurobuta Pork Char Siew By Master Chef
Pan Seared Foie Gras With Balsamic Pearls
And Salted Egg Yolk Prawn
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"Buddha Jumps Over The Wall”

Shark’s Fin, Abalone, Black Truffle, Sea Cucumber,
Pork Tendon, Flower Mushroom, Dried Scallop,
Chin Hua Ham, Conch, Chicken
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Roasted Peking Duck With Pancake,
Spring Onion, Cucumber & Sweet Sauce

Steamed Grouper
In Superior Light Soya Sauce
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Stewed Homemade E-Fu Noodles
With Australian Lobster

RS2 THRE
Double-boiled Golden Bird's Nest

In Honey Rock Sugar
$800 for 5 persons
$900 for 6 persons
$1050 for 7 persons
$1200 for 8 persons
$1350 for 9 persons
$1500 for 10 persons
$1650 for 11 persons
$1800 for 12 persons

All prices are subjected to 10% service charge and prevailing government taxes
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Majestic Platter
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Double-Boiled Free Range Chicken Soup
With Abalone And Conpoy
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(3.5Kg - 4Kg)
Sarawak Black Empurau

Prepared In Two Different Ways :
-Steamed Fish Head And Belly In Light Soya Sauce
-Deep-fried Fish Tail In Light Soya Sauce
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Stewed Homemade E-Fu Noodles
With Australian Lobster
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Stir-Fried Choy-Sum

AT SRR
Double-boiled Golden Bird's Nest
In Honey Rock Sugar

$3800 for 10-12 persons

(placed your order 2days in advance)
(TFIRBITILE )

All prices are subjected to 10% service charge and prevailing government taxes

VEGETARIAN 88
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Majestic Dim Sum Platter
- Vegetarian Dumpling With Black Truffle
- Vegetarian Spring Roll
- Cherry Vine Tomato With Plum Juice
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Double Boiled Vegetarian Soup
GAR/ K
Crispy Beancurd Parcel Filled /

Sautéed Mixed Vegetables With Black
Fungus And Sliced Lotus Root

EREREHE
Wok-Fried Tofu With Cashew Nuts
And Dried Chilli In “Kong Po” Sauce
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Pan-Fried Vegan Gyoza
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Lemongrass, Gum Tragacanth
And Aloe Vera Jelly

$88 per person

All prices are subjected to 10% service charge and prevailing government taxes
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Trio of Dim Sum
Steamed Crystal Dumpling With Lobster
Pork Siew Mai With Crab Roe
Yam Dumpling With Scallop

BREETE
Double-Boiled Sea Treasures Soup
With Black Truffle
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Steamed King Prawn
With Crystal Vermicelli
And Fragrant Garlic Oil

OR
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Steamed Scotland Bamboo Clam

With Crystal Vermicelli And
Fragrant Garlic Oil
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Vegan Gyoza With Balsamic Pearls
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Chilled Mango Puree With Sago,
Vanilla Ice-Cream

$78++ per person
(minimum for 2 paxs)

All prices are subjected to 10% service charge and prevailing government taxes

SET MENU 98
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Majestic Platter
- Crispy Cuttle Fish Seven Spices Salt
-Lychee ‘Siew Mai’ Sweet, Sour & Spicy Sauce
-Kurobuta Pork Char Siew By Master Chef
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Signature Claypot Shark’s Fin Soup
With Crabmeat And Mushroom
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Steamed Tiger Grouper Fillet
In Egg White Sauce And Salmon Roe

ANANY: KR TE kS
Stewed "Mee Sua” Baby Abalone,
Diced Vegetable And Crab Roe Gravy
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Lemongrass, Gum Tragacanth
And Aloe Vera Jelly

$98++ per person
(minimum for 2 paxs)

All prices are subjected to 10% service charge and prevailing government taxes

SET MENU 138
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Majestic Trio Combination of
Peking Duck,
Pan Seared Foie Gras With Balsamic Pearls
And Wasabi Prawn
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Double-Boiled Soup
With Imperial Bird Nest
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3 Head Abalone
With Homemade Beancurd
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Stewed Homemade E-Fu Noodles
With Australian Lobster
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Double-Boiled Almond Puree

$138++ per person
(minimum for 2 paxs)

All prices are subjected to 10% service charge and prevailing government taxes

SET MENU 188
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Majestic Trio Combination of
Peking Duck,
Pan Seared Foie Gras With Balsamic Pearls
And Salted Egg Yolk Prawn
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Braised Superior Shark’s Fin
With Crabmeat And Crab Roe

=XHENFERE LS

Seared Kagoshima Wagyu Ribeye
Yuzu Spicy Sauce And Salmon Roe
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Stewed Homemade E-Fu Noodles
With Australian Lobster
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Double-boiled Golden Bird's Nest
In Honey Rock Sugar

$188++ per person
(minimum for 2 paxs)

All prices are subjected to 10% service charge and prevailing government taxes



