MENU M

#HEWTHHE IRAME =N
DUO COMBINATIONS
Yam Dumpling With Scallop
Wasabi Mayo Dressing Prawn

T DR S H L BN
Double-boiled Free Range Chicken Soup
With American Conch And Dried Scallop

hREMESEINA B B i 4 kL
Braised Pork Belly With “Mei Cai” Vegetables,
Chinese Style Burger
OR
Pan-Fried Diced of Beef Tenderloin
With Black Pepper Sauce

FRMT LR R
Braised Soon Hock Fish
With Eggplant, Beancurd And Crispy Pork Lard

T 32 I e T R A
Stewed Homemade E-Fu Noodles
With Australian Lobster

REARTFR
Yam And Sweet Potato Paste With
Coconut Puree Topped With Gingko Nuts

$360 for 4 persons
$440 for 5 persons
$520 for 6 persons
$600 for 7 persons
$680 for 8 persons
$760 for 9 persons
$840 for 10 persons

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

SET MENU 2025
MENU O

KDY iy
HEWHT/ HERE

FIFRMFE=SCENF / RESFRAR

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

bR B
B, B, BIR, Rl
Roasted Peking Duck With Pancake,
Spring Onion, Cucumber & Sweet Sauce

Y — B =p VS
Marinated Sliced Duck
e E BT DU
Shark Cartilage Soup With Shark’s Fin And Conpoy

TBARLRR

Steamed Tiger Grouper in Light Soya Sauce

ERZ LIREIF

Baked King Prawn With Cheese In France Style

TGRS PR Bk RS L2
Fried Rice With Diced Duck, Diced Yam & Eggs
OR
Braised E-fu Noodles With Shredded Duck

BT B L
Chilled Tianjin Pear With Honey Pomelo Citrus
$500 for 6 persons
$570 for 7 persons
$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

MENU S

KE &
BHERE / HERE
BN ARIMEECEK / BE&IEAK
Majestic Platter
Foie Gras Roll With Minced Pork
Lychee ‘Siew Mai’ Sweet, Sour And Spicy Sauce

Wasabi Mayo Dressing Prawn
Crispy Fish Skin With Salted Egg Yolk

LB
RIS, &, FN, Rl

Roasted Peking Duck With Pancake,
Spring Onion, Cucumber & Sweet Sauce

By — =
Marinated Sliced Duck
BREEDE
Double-Boiled Sea Treasures Soup With Black Truffle
BAARA
Steamed Soon Hock With Light Soya Sauce

Bt G R 2TE

Braised Abalone With Beancurd And Brocolli

FLRRGEIR B RS 2P
Fried Rice With Diced Duck, Diced Yam & Eggs
OR
Braised E-fu Noodles With Shredded Duck

HEFEHTENR

Lemongrass, Gum Tragacanth
And Aloe Vera Jelly

$640 for 8 persons
$720 for 9 persons
$800 for 10 persons
$860 for 11 persons
$920 for 12 persons

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



MENU J

P U
HEWT /[ BEURE
BNRIME=XEK /| RREBHEXDE
Majestic Platter
Yam Dumpling With Scallop
Lychee ‘Siew Mai’ Sweet, Sour And Spicy Sauce

Wasabi Mayo Dressing Prawn
Soft Shell Crab With Organic Greens

RERTFEAHE

Signature Claypot Shark’s Fin Soup With Crabmeat And Mushroom

LB
WRIRE, B, TN, RFHlE

Roasted Peking Duck With Pancake,
Spring Onion, Cucumber & Sweet Sauce

S — =
Marinated Sliced Duck
EGREM LT R BFAERET
Australian Lobster In Superior Broth

OR
River Fish Wild Patin

AT REZTE

Braised Abalone With Beancurd And Brocolli

WREEWER B ML P 5

Claypot Rice With Preserved Meat
OR
Braised E-fu Noodles With Shredded Duck

AEF S LS

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

MENU K
Sk X, HURSHFL TS

Majestic Combination of
Kurobuta Pork Char Siew By Master Chef
And Pan Seared Foie Gras With Balsamic Pearls

R OR B0 Bk ik
B, s f, RIAEE, 85, BE, 635, T 00, KBR, 48k, XY
"Buddha Jumps Over The Wall”

Shark’s Fin, Abalone, Black Truffle, Sea Cucumber, Pork Tendon,
Flower Mushroom, Dried Scallop, Chin Hua Ham, Conch, Chicken

LT
B, A, BN, R

Roasted Peking Duck With Pancake, Spring Onion,
Cucumber & Sweet Sauce

B B T e B R
BALNE, mRAR
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

HINSHBRASEY B8 31 1Rk

Singapore Chilli Crab With Mantou

R G 22 TR

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

$1600 for 8 persons
$1800 for 9 persons
$2000 for 10 persons
$2200 for 11 persons
$2400 for 12 persons

(placed your order 1day in advance)

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



SET MENU 68

RO =9F
AP, BEFRE, HEWT

Trio of Dim Sum
Steamed Crystal Dumpling With Lobster
Pork Siew Mai With Crab Roe
Yam Dumpling With Scallop

HELETKRD

Double-boiled Vegetarian Soup
With Yellow Fungus And Corn

U4
Homemade E-fu Noodles
With King Prawn
OR

i £ 411 P 1 3

Crispy Yuzu Noodles With Abalone
Accompanied Braised Pork Belly

REQORFR
Yam And Sweet Potato Paste
With Coconut Puree Topped
With Gingko Nuts

$68++ per person
(minimum for 2 paxs)

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

SET MENU 88

RO=5F
AP RR, BRERBRRE, FEWT

Trio of Dim Sum
Steamed Crystal Dumpling With Lobster
Pork Siew Mai With Crab Roe
Yam Dumpling With Scallop

HEAREKRRY

Double-boiled Vegetarian Soup
With Yellow Fungus And Corn

B ERAREETH#
Wild Patin Fish Fillet
Steamed With Beancurd
In Black Bean Paste

JBE )L B A A Ak 1 A

Yuzu Noodles
With Sliced Kagoshima Wagyu Beef
OR

X0 & 7T Het7 Hi
Stewed E-fu Noodles With Eggplant
In XO Chilli Sauce

it H BB EERE
Chilled Mango Puree With Sago,
Vanilla Ice-Cream

$88++ per person
(minimum for 2 paxs)

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

SET MENU 98

ML =8
AP ER, BRERE, HAEFT

Trio of Dim Sum
Steamed Crystal Dumpling With Lobster
Pork Siew Mai With Crab Roe
Yam Dumpling With Scallop

RERFEAMH

Signature Claypot Shark’s Fin Soup
With Crabmeat And Mushroom

TR 22 28 T e

Steamed Scotland Bamboo Clam
With Crystal Vermicelli
And Fragrant Garlic Oil
OR

ZHHRAF
Baked King Prawn With Cheese
In France Style

X0 & TR A
Stewed E-fu Noodles With Eggplant
In XO Chilli Sauce

BEFEHTER

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 128

COREE PR, FBUESE, kTR

Majestic Platter
- Crispy Cuttle Fish Seven Spices Salt
-Lychee ‘Siew Mai’ Sweet, Sour & Spicy Sauce
-Kurobuta Pork Char Siew By Master Chef

& RIBEIRYG
Golden Pumpkin Seafood
In Superior Stock

Mty S S A

Australian Lobster In Superior Broth

TR AT H

Crispy Yuzu Noodles With Abalone
Accompanied Mixed Cauliflower

BRI

Double-Boiled Almond Puree

$128++ per person
(minimum for 2 paxs)

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

SET MENU 188

LR, RIPS T EREE, S R AT

Majestic Trio Combination of
Peking Duck,
Pan Seared Foie Gras With Balsamic Pearls
And Wasabi Prawn

BREANHSE

Braised Superior Shark’s Fin
With Crabmeat And Crab Roe

T3k b A AT Y
Sauteed Abalone And Braised Pork Belly
Accompanied Broccoli

T 320 BRI e T 0
Stewed Homemade E-Fu Noodles
With Australian Lobster

B LT

Double-boiled Superior Bird’s Nest
With Almond Puree

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

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

VEGETARIAN 88

KEGHE
BRERR, 2F%6, FEEEELR
Majestic Dim Sum Platter
- Vegetarian Dumpling With Black Truffle
- Vegetarian Spring Roll
- Cherry Vine Tomato With Plum Juice

Double Boiled Vegetarian Soup

FREHERELR
Beancurd Parcel Accompanied
With Mixed Cauliflower

EREREBHB KK
Wok-Fried Tofu With Cashew Nuts
And Dried Chilli In “Kong Po” Sauce
Accompanied Steamed Rice

BEORFR
Yam And Sweet Potato Paste With
Coconut Puree Topped With Gingko Nuts

$88 per person

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



