
新 春 套 餐
CHINESE NEW YEAR

SET MENUS 2026



$168.00 per person
(Minimum two persons)

福马呈祥双鱼齊捞起
（熏鮭魚, 白饭银鱼）

Double Blessings Yu Sheng with Smoked Salmon and Crispy Silver Whitebait Fish 

羊肚菌鲍鱼干贝螺头鸡汤

Double-boiled Chicken Soup with Whole Abalone, Morel Mushroom, Dried Scallops, and Sea Whelk 

片皮鸭海蜇, 黑豚叉烧，冰霜话梅小番茄                     

Sliced Barbecued Beijing Duck and Jelly Fish, 
Sliced Barbecued Spanish Honey-glazed Iberico Pork, 
and Chilled Cherry Tomato marinated with Plum Jelly

翡翠珍菌炒玉带明虾球                       

Wok-fried Prawns, Scallops, Seasonal Mushrooms, and Green Vegetables

原粒大吉鲍鱼腊味生炒糯米饭                         

Wok-fried Glutinous Rice with Preserved Meat and Whole Abalone

鲜果乌龙茶冻拼金沙芋絲年糕                         

A Combination of Chilled Taiwanese Oolong Tea Jelly with Fresh Fruits, 
and Prosperity Nian Gao coated with Peanuts and Shredded Yam

福 满 人 间宴
FORTUNE BLESSING MENU

若您对某些食物过敏，请向我们的职员求助。所报价格不包含服务费和现行消费税。
Guests with known food allergies or intolerances may contact our service associates for assistance. Price quoted is in Singapore dollars, 

and is subject to service charge and prevailing government taxes. Menu is subject to availability and may change without notice. 



$188.00 per person
(Minimum two persons)

龙马精神捞起
（龙虾，熏鮭魚）

Vitality Yu Sheng with Lobster and Smoked Salmon

羊肚菌花胶鲍鱼干贝螺头鸡汤

Double-boiled Chicken Soup with Fish Maw, Morel Mushroom, Dried Scallops, and Sea Whelk

陈皮豉蒜酱蒸鲈鱼柳                

Steamed Canadian Sea Perch Fillet with Aged Tangerine Peel, Garlic, and Black Beans

蚝皇六頭大吉鲍海参                       

Braised Whole Abalone and Sea Cucumber in Oyster Sauce

姜葱海鲜稻庭面                    

Stewed Inaniwa Udon with Seafood, Ginger, and Spring Onions, in Superior Stock

牛油果雪燕露, 青柠雪芭拼金沙芋丝年糕                  

A Combination of Chilled Cream of Avocado with Snow Swallows, Lime Sorbet, 
and Prosperity Nian Gao coated with Peanuts and Shredded Yam

如意 吉 祥 宴
BLISSFUL HARMONY MENU

若您对某些食物过敏，请向我们的职员求助。所报价格不包含服务费和现行消费税。
Guests with known food allergies or intolerances may contact our service associates for assistance. Price quoted is in Singapore dollars, 

and is subject to service charge and prevailing government taxes. Menu is subject to availability and may change without notice. 



$268.00 per person
(Minimum two persons)

马到成功鲍捞起
（原只大吉鲍鱼,熏鮭魚,海蜇）

Fortune Yu Sheng with Classic Whole Abalone, Smoked Salmon, and Jelly Fish 

羊肚菌花胶鲍鱼干贝螺头鸡汤

Double-boiled Chicken Soup with Fish Maw, Morel Mushroom, Dried Scallops, and Sea Whelk

金不换翡翠头抽炒西澳洲龙虾   

Wok-fried East Australian Lobster with Thai Basil Leaf and Green Vegetables, in Supreme Soya Sauce

黑松露四头南非鲍鱼脆皮海参                       

Braised South African Whole Abalone with Crispy Sea Cucumber and Black Truffles

香煎带子腊味生炒糯米饭                    

Wok-fried Glutinous Rice with Pan-fried Scallops and Preserved Meat 

冰花红枣炖官燕桃膠                  

Double-boiled Bird’s Nest with Peach Gum, Red Dates, and Rock Sugar

金沙芋丝贺年糕               

Prosperity Nian Gao coated with Peanuts and Shredded Yam

富贵 满 门宴
GLORIOUS RICHES MENU

若您对某些食物过敏，请向我们的职员求助。所报价格不包含服务费和现行消费税。
Guests with known food allergies or intolerances may contact our service associates for assistance. Price quoted is in Singapore dollars, 

and is subject to service charge and prevailing government taxes. Menu is subject to availability and may change without notice. 



$338.00 per person
(Minimum two persons)

万马奔腾齐捞起   
（原只大吉鲍鱼, 龙虾, 熏鮭魚）

Vitality Yu Sheng with Classic Whole Abalone, Lobster, and Smoked Salmon 

铁皮石斛干贝鲍鱼螺头鸡汤

Double-boiled Dendrobium Chicken Soup with Whole Abalone, Dried Scallops, and Sea Whelk 

陈皮豉蒜酱蒸海星斑柳  

Steamed Grouper Fillet with Aged Tangerine Peel, Garlic, and Black Beans

一品鲍汁扣澳洲半粒青边鲍鱼                      

Braised Australian Fresh Half Abalone in Abalone Sauce

鱼子酱片皮鸭海蜇, 手指柠檬黑豚叉烧                    

Sliced Barbecued Beijing Duck and Jelly Fish, topped with Caviar, and 
Sliced Barbecued Spanish Honey-glazed Iberico Pork, topped with Finger Lime

上汤龙虾稻庭面                 

Stewed Inaniwa Udon with Lobster in Superior Stock

冰花红枣炖官燕桃膠               

Double-boiled Bird’s Nest with Peach Gum, Red Dates, and Rock Sugar

金沙芋丝贺年糕            

Prosperity Nian Gao coated with Peanuts and Shredded Yam

飞黄 腾 达 宴
METEORIC SUCCESS MENU

若您对某些食物过敏，请向我们的职员求助。所报价格不包含服务费和现行消费税。
Guests with known food allergies or intolerances may contact our service associates for assistance. Price quoted is in Singapore dollars, 

and is subject to service charge and prevailing government taxes. Menu is subject to availability and may change without notice. 



$498.00 per person
(Minimum two persons)

金马迎春齐捞起
（原只大吉鲍鱼, 龙虾, 熏鮭魚）

Vitality Yu Sheng with Classic Whole Abalone, Lobster, and Smoked Salmon

铁皮石斛花胶鲍鱼干贝螺头鸡汤

Double-boiled Dendrobium Chicken Soup with Fish Maw, Whole Abalone, 
Dried Scallops, and Sea Whelk 

鱼子酱鸿运脆乳猪拼 片皮鸭海蜇

Sliced Crispy Barbecued Suckling Pig with Caviar, Sliced Beijing Duck, and Jelly Fish 

陈年花雕蒸开边西澳洲龙虾                    

Steamed Half East Australian Lobster in Chinese Wine Broth

一品鲍汁扣十头南非干鲍辽参                  

Braised South African 10-head Whole Dried Abalone with Sea Cucumber, in Abalone Sauce 

鲜菌翡翠炒日本A5和牛粒       

Sautéed Japanese A5 Wagyu Beef with Fresh Mushrooms and Green Vegetables

香煎海东星斑柳稻庭面      

Stewed Inaniwa Udon with Pan-fried East Spotted Grouper Fish Fillet, in Fish Broth

椰皇红枣炖官燕桃膠         

Double-boiled Bird’s Nest with Peach Gum and Red Dates, served in Young Coconut

金沙芋丝贺年糕     

Prosperity Nian Gao coated with Peanuts and Shredded Yam

鸿 禧 有余 宴
JOYOUS ABUNDANCE MENU

若您对某些食物过敏，请向我们的职员求助。所报价格不包含服务费和现行消费税。
Guests with known food allergies or intolerances may contact our service associates for assistance. Price quoted is in Singapore dollars, 

and is subject to service charge and prevailing government taxes. Menu is subject to availability and may change without notice. 



$218.00 per person
(Minimum five persons)

龙马精神捞起
（龙虾，熏鮭魚）

Vitality Yu Sheng with Lobster and Smoked Salmon

包罗万有佛跳墙

Double-boiled Buddha Jumps Over the Wall with Assorted Dried Seafood

翡翠珍菌炒西班牙黑豚肉玉带

Wok-fried Iberico Pork with Scallops, Seasonal Mushrooms, and Green Vegetables 

金蚝花菇大吉鲍鱼                   

Braised Whole Abalone with Dried Oysters, Mushrooms, and Black Moss, in Oyster Sauce

陈皮豉蒜酱蒸龙虎班                 

Steamed Dragon Grouper with Aged Tangerine Peel, Garlic, and Black Beans

干贝贵妃鸡（法国品种凤梨鸡）     

Poached Chicken with Dried Scallops and Spring Onions, in Ginger Sauce 

黑松露腊味生炒糯米饭     

Wok-fried Glutinous Rice with Preserved Meat, in Black Truffle Oil

牛油果露, 青柠雪芭 拼 金沙芋丝贺年糕      

A Combination of Chilled Cream of Avocado with Lime Sorbet,
and Prosperity Nian Gao coated with Peanuts and Shredded Yam

双星 报喜 宴
DOUBLE HAPPINESS MENU

(Family-style Sharing Portion)

若您对某些食物过敏，请向我们的职员求助。所报价格不包含服务费和现行消费税。
Guests with known food allergies or intolerances may contact our service associates for assistance. Price quoted is in Singapore dollars, 

and is subject to service charge and prevailing government taxes. Menu is subject to availability and may change without notice. 



$288.00 per person
(Minimum five persons)

龙马精神捞起
（龙虾，熏鮭魚, 海蜇）

Vitality Yu Sheng with Lobster, Smoked Salmon, and Jelly Fish 

羊肚菌辽参鲍鱼干贝螺头鸡汤

Double-boiled Chicken Soup with Sea Cucumber, Morel Mushroom, Dried Scallops, and Sea Whelk

港式清蒸深海东星斑

Steamed East Spotted Grouper in Supreme Soya Sauce

菜脯酱碧绿珍菌炒带子虾球                 

Stir-fried Scallops with Prawns, Green Vegetables, and Mushrooms, in Chinese Preserved Radish Sauce

生财好市大吉鲍扣元蹄           

Braised Pork Knuckle with Whole Abalone and Dried Oysters, in Oyster Sauce 

滑蛋龙虾斑片香港生面

Stewed Hong Kong Egg Noodles with Lobster Meat and Grouper Fillet, in Superior Stock 

冰花红枣桃胶炖官燕 

Double-boiled Bird’s Nest with Peach Gum, Red Dates, and Rock Sugar

金沙芋丝贺年糕   

Prosperity Nian Gao coated with Peanuts and Shredded Yam

聚宝金 盆 宴
DIVINE TREASURES MENU

(Family-style Sharing Portion)

若您对某些食物过敏，请向我们的职员求助。所报价格不包含服务费和现行消费税。
Guests with known food allergies or intolerances may contact our service associates for assistance. Price quoted is in Singapore dollars, 

and is subject to service charge and prevailing government taxes. Menu is subject to availability and may change without notice. 



$188.00 per person
(Minimum two persons)

冰菜田园撈起

Nutritious Prosperity Vegetarian Yu Sheng with Crystalline Ice Plant and Garden Greens

羊肚菌竹笙桃胶素汤

Double-boiled Morel Mushrooms with Bamboo Pith and Peach Gum, in Vegetarian Stock

黑松露芦笋炒素虾仁

Sautéed Vegetarian Shrimp with Asparagus and Black Truffles

红烧花菇素鲍鱼                  

Braised Vegetarian Whole Abalone with Mushrooms, in Vegetarian Broth

松菇菜粒粟米炒香苗              

Wok-fried Rice with Assorted Mushrooms, Diced Vegetables, and Sweet Corn 

冰花红枣炖官燕拼金沙芋丝贺年糕    

A Combination of Double-boiled Bird’s Nest with Rock Sugar and Red Dates, 
and Prosperity Nian Gao coated with Peanuts and Shredded Yam

花满 三春 宴
BLOSSOMING SPRING

VEGETARIAN MENU

若您对某些食物过敏，请向我们的职员求助。所报价格不包含服务费和现行消费税。
Guests with known food allergies or intolerances may contact our service associates for assistance. Price quoted is in Singapore dollars, 

and is subject to service charge and prevailing government taxes. Menu is subject to availability and may change without notice. 


