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Singapore Nanyang-style seafood and an array of Kung Fu
dishes headline our celebratory menus in this season of
festivity and togetherness.

Valid from 8 January to 25 February 2024

Valid for dine-ins during lunch or dinner (except 10 February).
A deposit of $200/table is required to secure the booking.

One-day advance reservation is required.

Unity Menu
&P EESE

For 4-6 persons

J

SN

Wt B MMEL £

Prosperity Salmon & Coral Seaweed Yu Sheng

BRI (XO%. 12%)
Dual Flavour Prawns
(Sautéed XO Sauce & Creamy Custard Sauce)

BEAFAFRE
Steamed Marble Goby with Light Soya Sauce

Rk A ENE T
Sautéed Scallop with Walnut & Asparagus

35 R A S £ 18 K
Signature Chilli Crab Meat with Fried Mantou

FRR EMNT AR

Chinese Sausage Rice served with Pine Nuts

WEAKREHE/NE
Chilled Pumpkin Puree with
Peach Resin & White Fungus

FHEI K ER

Purple Glutinous Rice Cake

598"

.

7




Prosperity Menu
HAR I 15 FEA

For 4-6 persons

J

N

WEE MM E A&
Prosperity Salmon & Coral Seaweed Yu Sheng

K WAL R £ 2k i 7
Double-Boiled Chicken Broth
with Fish Maw & Morel Mushroom

mAHBNAFRE
Steamed Marble Goby & Beancurd Skin
in Seafood Broth

e B R Bk b 7 bR VR A
Braised Australian Rock Lobster
with Superior Broth

EREATRRES ke L=
Braised Sea Cucumber with Shrimp Paste served
with 6 Head Abalone & Purple Cauliflower

57 5 & TE AN T B R IR
Chinese Sausage Rice served with
Gold Leaves & Pine Nuts

18 AT RIEMD ERE
Double-Boiled Sabah Bird’s Nest with Rock Sugar

FE BRI EKERE

Purple Glutinous Rice Cake

798"

\

7




Harmony Menu
RIS KNRRE B = 48

For 8-10 persons

J

N

REEAMME S &
Prosperity Salmon & Coral Seaweed Yu Sheng

EHR R IR (XO%. J12%)
Dual Flavour Prawns
(Sautéed XO Sauce & Creamy Custard Sauce)

BAHENAEFRA
Steamed Marble Goby & Beancurd Skin
in Seafood Broth

BEREAEF/N\K . BESHEZR
Braised 8 Head Abalone, Sea Cucumber
with Winter Melon Ring & Purple Cauliflower

RUBARE I AR AT 2 AR e 2
Crispy Roasted Chicken with Flaxseed & Sesame

715 AR E A B 1R Sk
Signature Chilli Crab Meat with Fried Mantou

F MR EM T ARIKR

Chinese Sausage Rice served with Pine Nuts

WEAKREEENE
Chilled Pumpkin Puree with
Peach Resin & White Fungus

FERIERERE

Purple Glutinous Rice Cake

1088

\.

7







Fortune Menu
CtEEREEER

For 8-10 persons

J

SN

WS A (st &)

Prosperity Abalone, Salmon & Coral Seaweed Yu Sheng

K WAt R £ 2k = i E
Double-Boiled Chicken Broth
with Fish Maw & Morel Mushroom

REWEITHEE (ERYER. KREAKE)
Pomfret served Two Ways
(Sautéed with Macadamia Nuts &
Steamed and Wrapped with Chinese Ham)

HEERYIE R

Signature Creamy Custard Lobster

R PAC Sk ]
Braised Duck served with
8 Head Abalone & Sea Cucumber

73 RN E W B & 18 K
Signature Chilli Crab Meat with Fried Mantou

R E & AN T R R IR
Chinese Sausage Rice served with
Gold Leaves & Pine Nuts

WEMAKREFAE/NE
Chilled Pumpkin Puree with
Peach Resin & White Fungus

FHEIEKFR

Purple Glutinous Rice Cake

1388™

.

7







Bountiful Treasures Menu
A 3 - 3

For 8-10 persons

J

N

&

SRFIMMEE £ (RIT, 6)
Prosperity Lobster, Salmon & Coral Seaweed Yu Sheng

B L R IEAE KL R F T
Double-Boiled Cartilage Soup
with Fish Maw and Conpoy

KW B R L A i B
(MBEBEEVEA, FERER)
Alaskan King Crab served Two Ways
(Sautéed Crab Meat in Truffle Oil and Egg White
& Baked Crab Legs with Miso)

EWEZEARAAEE
Steamed Sultan Fish with Minced Ginger

EREVITRRESH R L@ LT
Braised Sea Cucumber with Shrimp Paste served with
6 Head Abalone & Purple Cauliflower

R & AN T B R IR
Chinese Sausage Rice served with
Gold Leaves & Pine Nuts

BAERRFEMDERE
Double-Boiled Sabah Bird’s Nest with Rock Sugar

FERIERERE

Purple Glutinous Rice Cake

1888""

7







Royal Seafood Pot
ERARKRBEAX

FOI' 6 persons

J

W\

R, & F, 858, KM RAF, KR,
R fa, 3k, e, FiEH
Fish Maw, Fresh Scallops, Crab, Lobster,
Tiger Prawns, Threadfin Fish Stuffed with
Minced Pork Meat, Fish Puff, Fresh Clam,
Baby Shanghai Cabbage

FLIGE R X R LB R
Complimentary Classic Claypot with Purchase

328"

Treasure Pot
REAXE
FOI‘ 4-6 / 8-]0 PerSOnS

5, 8ktd, HRFIN, K, KX,
MR, BEX, B, Ul (M), FX,
T, BT, ERE, L, Sk
Sea Cucumber, 8 Head Abalone, Dried
Scallop, Fish Maw, Sea Moss, Dried Oyster,
White Cabbage, Prawn, Pork Knuckle, Yam,
Gluten, Smoked Duck, Lotus Root, Mushroom,
King Oyster Mushroom

328* / 498"

N







Takeaway Menu

Valid 8 Jan - 9 Feb 2024 Price
MIEEEAL Steamed Auspicious Nian Gao (-inch) -weevvvweeees ©29.20

F&#k ¥ M Steamed Carrot Cake with Chinese Sausage (s-inch)
ML BB EFIX.OFE o 36.90

Complimentary Housemade X.O Sauce

Valid from 8 Jan - 25 Feb 2024

EHIX.0% Housemade X.O SauCe «wewremserinsssinseee. 42.30
HEHEZ RAZBk Housemade Honey Sesame Walnuts .- 29.20
# A Bk Housemade Pineapple Tarts e 29.20
FIEA1=19F Housemade Almond Biscuits — «eeeeeeeeeeeneee. 25.90

BEESRIREE & ¥ Royal Seafood Pot
4 = B PEISONS «eeesesrsrsrssmmiiiiiiiii s 357.50

EE#H ¥ Treasure Pot

4 - 6 persons -
8 = TO PEISONS +sessssrssessssisssstssisstsis sttt 542.80
Z ek et Chinese Sausage Lotus Leaf Rice v 41.40
WYk E 44 Salmon & Coral Seaweed Yu Sheng

4 = B PEISONS  wrerersrsrsssstsnsnstitss ittt sttt 74.10
8 = TO PEISONS wrererrrrsssssssstinssttitiittis sttt 128.60
By E 4 £ Abalone & Coral Seaweed Yu Sheng

e S o T= EoT ) 106.80
8 - TO PEIrSONS wrrrererrsrssssrsssssrssss sttt e 150.40
ADD-ONS

B A SAlMON (5/1) e 19.60 / 39.20
B ADAlONE et 52.30
IR Crackers oo 3.27

—_
=y
s
_

— Takeaway prices are inclusive of GST —



RESTAURANTS

GRAND COPTHORNE WATERFRONT

Level 2, 392 Havelock Road

Singapore 169663

T 6735 7666
E grandcopthorne@redhouseseafood.com

ESPLANADE

8 Raffles Ave, £01-14/16
Esplanade, Singapore 039802

T 6336 6080
E esplanade@redhouseseafood.com

CLARKE QUAY
3C River Valley Road, #01-02/03

The Cannery, Singapore 179022

T6442 3112
E clarkequay@redhouseseafood.com

RESERVATIONS

redhouseseafood.com/reservations/
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