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CUSTOMER’S FAVOURITE ALL-DAY SET MENU
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(4-5 PAX)

BEEEE R HIE— (1kg)
Crab: Your Choice of One
Cooking Style

BERANME
Hong Kong Steamed Red Grouper

BEF

Combo Prawns

I RdEHE &
Nestle Coffee Ribs

R =
Crispy & Stir Fired Kale Combo

REEZE
Fermented Veg with Minced Meat
Beancurd

KRLESERF
Fruity Rambutan / Crystal Jelly
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(7-8 PAX)

BEEEE R (EHIE— (2kg)
Crab: Your Choice of One
Cooking Style

BEETE
Hong Kong Steamed Patin Fish

BEEERE
Fish Maw Crab Meat Soup

EwiEsB(—a
Stew Chicken with Sea Cucumber
(whole)

= R Ap

Cereal Prawns

B EES
Guinness Stout Pork Ribs
=R

Chinese Spinach with Eggs

) y N
L $688 )

(9-10 PAX)

BEEEE R HIE— (2kg)
Crab: Your Choice of One
Cooking Style

BN E
Hong Kong Steamed Red Grouper

BERNEH
Crab Meat Shark Fin Soup

EwEsw(—1a
Stew Chicken with Sea Cucumber
(whole)

= R Up

Cereal Prawns

EEEHEE
Guinness Stout Pork Ribs

wTERE

Beancurd with Scallops

7 y N
L $888 )

(11-12 PAX)

BEEE E R HIE— (2kg)
Crab: Your Choice of One
Cooking Style

FEAp/ e g (1241)
Tendon with Baby Abalone
(12 pieces)

B AR =]
Chye-Poh Steamed Red Grouper

ERNEW
Crab Meat Shark Fin Soup

EwEswB(—a
Stew Chicken with Sea Cucumber
(whole)

WEIfI]
Double Happiness

£ Y3 ER

Golden Pumpkin Prawns

4 c KR E A R % SRR 75 22
RAB Fruity Rambutan / Crystal Jelly Crispy & Stir Fired Kale Combo WEaTF=
\ COOKING STYLE Combo Sliced Fish with Kale
- - 7. Sugarcane Delight Crab .7J<%ZI%7EJ-E!Z%/}REE:F;)§ N Y
1. Chilli Crab 4. Claypot Crab Bee Hoon Soup g Fried Bee Hoon Crab Fruity Rambutan / Crystal Jelly / ?k%é'l%ﬂ'ﬁi%/?ﬁﬁi-?ﬁ:
2. Salted Egg Crab 5. Creamy Butter Crab 9. Black Pepper Crab Yam Paste Fruity Raml\o{utanp/ CtZFYSta| Jelly /
am Paste

3. Golden Sand Crab 6. Steamed Crab 10. White Pepper
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Diners can enjoy a taste of home with delicate flavours of fresh, succulent seafood in a dining experience that’s nothing short of unforgettable. To enhance 'l:l.'tH-:::"_h.-'
diners’ experiences, our chefs have specially curated over a hundred dishes. From impeccable service to a diverse, outstanding menu, an elevated and exquisite :'-51 [E
I.:‘ltﬁ'1
I -

dining experience awaits you at Legacy Seafood.
Legacy Seafood

LEGACY SEAFOOD 1517 )\ & f5 &+ K=Y

Presenting exquisite and timeless traditional seafood dishes with a contemporary twist, Legacy Seafood is a paradise for the Chinese gourmet. We pride ourselves
on creating a high-quality, gastronomic experience, and have meticulously crafted every delectable dish, using only the finest produce and ingredients.

E33E BRAND IP - LI SHENG f#|4 SAUCES

R B s,

.:',I:'. E I- /i M & Legacy Seafood invites you on a flavourful journey of Singapore’s culture and culinary heritage. Our signature sauce

E L B Y pastes include Chili Crab, Black Pepper, Coffee, Sambal Belacan, Laksa, Sweet and Sour sauce - are crafted with the
[ perfect balance between tradition and contemporary innovation.

BUY NOW

With a deep appreciation for the culinary, every jar is carefully crafted to capture the authentic flavours. Each sauce
goes beyond savoury, filling every dish with warmth and comfort. By using only the finest ingredients, we strive to
create truly remarkable culinary experiences that long linger in memory.
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#'/ & cyYSs %, . . o . 4
;O E"‘fj,,, _ Transform your kitchen into a gourmet paradise and make any occasion one to remember with our savoury sauces.
Whether you're preparing an intimate meal for the family or throwing a spectacular soiree in your home, our
selection provides impeccable culinary experiences to ignite those special moments.
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