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 Unity Menu 
四季平安贺年套餐

For 4-6 persons

598++

Valid from 8 January to 25 February 2024

贺岁鲑鱼珊瑚草鱼生 
Prosperity Salmon & Coral Seaweed Yu Sheng

吉祥双味虾球 (XO酱、奶皇酱） 
Dual Flavour Prawns                                                 

(Sautéed XO Sauce & Creamy Custard Sauce)

喜气清蒸笋壳鱼 
Steamed Marble Goby with Light Soya Sauce 

富贵核桃芦笋炒带子 
Sautéed Scallop with Walnut & Asparagus

鸿运辣椒蟹肉配金馒头 
Signature Chilli Crab Meat with Fried Mantou

丰彩聚宝松子腊味饭 
Chinese Sausage Rice served with Pine Nuts

如意桃胶雪耳南瓜露 
Chilled Pumpkin Puree with                                
Peach Resin & White Fungus

步步高升紫米年糕 
Purple Glutinous Rice Cake

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.

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

festivity and togetherness.



798++

Prosperity Menu  
 五福临门贺年套餐

For 4-6 persons

贺岁鲑鱼珊瑚草鱼生 
Prosperity Salmon & Coral Seaweed Yu Sheng

发财花胶土鸡炖羊肚菌汤 

Double-Boiled Chicken Broth                                     
with Fish Maw & Morel Mushroom

福气鲜枝竹蒸笋壳鱼 
Steamed Marble Goby & Beancurd Skin                   

in Seafood Broth

龙腾虎跃上汤焗澳龙  
Braised Australian Rock Lobster                              

with Superior Broth 

富贵金汤虾胶酿海参伴六头鲍鱼紫兰花                    
Braised Sea Cucumber with Shrimp Paste served 

with 6 Head Abalone & Purple Cauliflower

锦绣金箔松子腊味饭                    
Chinese Sausage Rice served with                        

Gold Leaves & Pine Nuts

福寿安康清炖沙巴燕窝 
Double-Boiled Sabah Bird’s Nest with Rock Sugar

步步高升紫米年糕 
Purple Glutinous Rice Cake



 Harmony Menu  
六六大顺贺年套餐 

For 8-10 persons

贺岁鲑鱼珊瑚草鱼生 
Prosperity Salmon & Coral Seaweed Yu Sheng

吉祥双味虾球 (XO酱、奶皇酱） 
Dual Flavour Prawns                                               

(Sautéed XO Sauce & Creamy Custard Sauce)

福气鲜枝竹蒸笋壳鱼 
Steamed Marble Goby & Beancurd Skin                   

in Seafood Broth

富贵金汤玉环八头鲍鱼、海参伴紫兰花 

Braised 8 Head Abalone, Sea Cucumber                              
with Winter Melon Ring & Purple Cauliflower

凤凰报喜亚麻籽芝麻烧鸡 

Crispy Roasted Chicken with Flaxseed & Sesame 

鸿运辣椒蟹肉配金馒头 
Signature Chilli Crab Meat with Fried Mantou

丰财聚宝松子腊味饭 
Chinese Sausage Rice served with Pine Nuts 

如意桃胶雪耳南瓜露 
Chilled Pumpkin Puree with                                
Peach Resin & White Fungus

步步高升紫米年糕 
Purple Glutinous Rice Cake

1088++





Fortune Menu  
七星高照贺年套餐 

For 8-10 persons

贺岁珊瑚草鱼生（鲍鱼，鲑鱼）  
Prosperity Abalone, Salmon & Coral Seaweed Yu Sheng

发财花胶土鸡炖羊肚菌汤 

Double-Boiled Chicken Broth                                          
with Fish Maw & Morel Mushroom

双喜临门斗鲳鱼（夏果炒鱼球、火腿鱼肉蒸卷) 
Pomfret served Two Ways                                               

(Sautéed with Macadamia Nuts &                                                                         
Steamed and Wrapped with Chinese Ham)

吉星高照奶皇龙虾  
Signature Creamy Custard Lobster

发财八头鲍鱼海参鸭 
Braised Duck served with                                                      

8 Head Abalone & Sea Cucumber 

鸿运辣椒蟹肉配金馒头 
Signature Chilli Crab Meat with Fried Mantou

锦绣金箔松子腊味饭                    
Chinese Sausage Rice served with                                  

Gold Leaves & Pine Nuts 

如意桃胶雪耳南瓜露 
Chilled Pumpkin Puree with                                          
Peach Resin & White Fungus

步步高升紫米年糕 
Purple Glutinous Rice Cake

1388++





Bountiful Treasures Menu  
八方来财贺年套餐 

For 8-10 persons

金龙贺岁珊瑚草鱼生 （龙虾，鲑鱼） 

Prosperity Lobster, Salmon & Coral Seaweed Yu Sheng

吉祥花胶瑶柱炖翅骨汤 

Double-Boiled Cartilage Soup                                     
with Fish Maw and Conpoy

家财万贯阿拉斯加蟹二食                         
(松露蛋白炒蟹肉， 西京焗蟹脚) 

Alaskan King Crab served Two Ways                              
(Sautéed Crab Meat in Truffle Oil and Egg White                    

& Baked Crab Legs with Miso)

富丽姜蓉蒸苏丹鱼王 

Steamed Sultan Fish with Minced Ginger

富贵金汤虾胶酿海参伴六头鲍鱼紫兰花                    
Braised Sea Cucumber with Shrimp Paste served with 

6 Head Abalone & Purple Cauliflower

锦绣金箔松子腊味饭                    
Chinese Sausage Rice served with                           

Gold Leaves & Pine Nuts

福寿安康清炖沙巴燕窝 
Double-Boiled Sabah Bird’s Nest with Rock Sugar

步步高升紫米年糕 
Purple Glutinous Rice Cake

1888++





 Treasure Pot  
聚宝盆菜

For 4-6 / 8-10 persons

海参，8头鲍鱼，日本干贝，花胶，发菜，  
蚝豉，津白菜，海虾，元蹄（猪脚），芋头，

豆筋，熏鸭，莲藕，花菇，杏鲍菇 
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++

 Royal Seafood Pot  
宫廷贵族海皇盆菜

For 6 persons

花胶，带子，螃蟹，本地龙虾，大虎虾，      
酿午鱼，鱼芙，鲜啦啦，上海青 

Fish Maw, Fresh Scallops, Crab, Lobster, 
Tiger Prawns, Threadfin Fish Stuffed with 
Minced Pork Meat, Fish Puff, Fresh Clam,               

Baby Shanghai Cabbage

凡购买附送：精美烧土砂煲 
Complimentary Classic Claypot with Purchase

328++





Valid 8 Jan - 9 Feb 2024 

鸿运年糕 Steamed Auspicious Nian Gao (8-inch)	

腊味萝卜糕 Steamed Carrot Cake with Chinese Sausage	(8-inch) 
附送:免费自制X.O酱                                                            

Complimentary Housemade X.O Sauce 

Valid from 8 Jan - 25 Feb 2024			 

自制X.O酱 Housemade X.O Sauce

蜜糖芝麻核桃 Housemade Honey Sesame Walnuts 

黄梨酥 Housemade Pineapple Tarts

香脆杏仁饼 Housemade Almond Biscuits

宫廷贵族海皇盆菜 Royal Seafood Pot
4 – 6 persons

聚宝盆菜 Treasure Pot 	 	
4 – 6 persons					       	
8 – 10 persons					   

经典腊味荷叶饭 Chinese Sausage Lotus Leaf Rice

贺岁鲑鱼珊瑚草鱼生 Salmon & Coral Seaweed Yu Sheng 
4 – 6 persons			    
8 - 10 persons

贺岁鲍鱼珊瑚草鱼生 Abalone & Coral Seaweed Yu Sheng 
4 – 6 persons 
8 - 10 persons 					   

ADD-ONS 

鲑鱼鱼生 Salmon (S/L)		   
鲍鱼 Abalone	  
薄脆 Crackers

Takeaway Menu

357.50

– Takeaway prices are inclusive of GST –

Price

42.30

29.20

29.20

25.90

29.20

36.90

41.40

106.80
150.40

19.60 / 39.20 
52.30 

3.27

357.50   
542.80

74.10
128.60
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