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Weekday and Weekend 1/2

APPETISER
Choose five items from the below selections
gL BB itigiz
Prawn Salad Pipa Prawn Spicy Marinated Conch
witigE A& JERG R
Marinated Jellyfish Marinated Octopus Smoked Duck Breast
BE EME E{FIF
Spring Roll Golden Nest Roll Shoestring Potato Prawn
SOuUP
Choose one item from the below selections
=E3 142 IR 58
Braised Shark’s Fin* with Three Treasures Shredded Abalone in Superior Broth
SEAFOOD
Choose one item from the below selections
BRUVER IR 18 K BEET
Stir-fried Prawn in Chilli Sauce Scallop and Yam Croquette
with Fried Buns
FISH
Choose one item from the below selections
BEAR HELTE
Steamed Garoupa Hong Kong-style Steamed 'Patin' Fish with Garlic

* We support the sustainability of our natural environment. As such,
we offer premium alternative seafood options for your dining pleasure.
Please enquire with our wedding planners for more information.
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Weekday and Weekend 2/2

POULTRY

Choose one item from the below selections

B R 95 EEERRG
Crispy Roasted Chicken with Prawn Crackers ~ Pipa Roasted Duck

VEGETABLES
Choose one item from the below selections
el 732000 0F7 HE 8 5 L3RR
Braised Sliced Pacific Clam with Braised Voluta served with Seasonal Vegetable

Shiitake Mushroom and Seasonal Vegetable

NOODLES AND RICE

Choose one item from the below selections

FrhiGEEEE BERRTRT IR
Stir-fried Seafood Udon Fried Rice with Dried Sausage in Lotus Leaf
DESSERT
Choose one item from the below selections
[ARCRURE I BEFAER
Cream of Red Bean Paste with Chilled Aloe Vera and Lemongrass Jelly in
Glutinous Rice Dumpling Calamansi Juice
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Weekday 1/2

gL

Prawn Salad
witigE
Marinated Jellyfish

&5
Spring Roll

il 2 IR 52
Shredded Abalone in
Superior Broth

BRI FIRIR
Prawn and Scallop
Sautéed with Asparagus
and Mushrooms

APPETISER

Choose five items from the below selections

BEIF

Pipa Prawn

A&
Marinated Octopus

EME
Golden Nest Roll

SOUP

Choose one item from the below selections

EIET N LN

Braised Shark’s Fin* with
Conpoy and Shredded
Abalone

SEAFOOD

Choose one item from the below selections

YR HE AT
Chinese Herb
Drunken Prawn

ERARET
Wasabi Scallop

LY
Smoked Duck Breast

X%
Barbecued Pork

HhENEE
Braised Crabmeat and Fish
Maw Broth in Golden Sauce

XO%E R E I Bk =T
Stir-fried Prawn and
Phoenix Clam with
Broccoli in XO Sauce

* We support the sustainability of our natural environment. As such,
we offer premium alternative seafood options for your dining pleasure.

Please enquire with our wedding planners for more information.
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Weekday 2/2

BEAL
Steamed Garoupa
Hong Kong-style

B XU 295
Crispy Roasted Chicken
with Almond Slice

Jb 7% @ DB ER

Braised Sliced Pacific Clam
with Shiitake Mushroom
and Seasonal Vegetable

s FHeRE
Braised Ee-Fu Noodles with
Mushroom

AR

Cream of Red Bean Paste
with Glutinous Rice
Dumplings

FISH
Choose one item from the below selections
HEETE&
Steamed 'Patin' Fish with
Garlic

POULTRY
Choose one item from the below selections
HEE
Roasted Spare Ribs with
Capital Sauce

VEGETABLES

Choose one item from the below selections

BRI

Braised Sea Cucumber with
Shiitake Mushroom

and Seasonal Vegetable

NOODLES AND RICE

Choose one item from the below selections

FERRTTI IR
Fried Rice with Dried
Sausage in Lotus Leaf

DESSERT

Choose one item from the below selections

BFEEAR

Chilled Aloe Vera and
Lemongrass Jelly in
Calamansi Juice

Hit&Hes
Steamed Sea Bass with
Black Bean Sauce

ESLopsdt
Chinese Herb-infused
Roasted Duck

B EETERTER

Braised Crabmeat with
Mushroom and Seasonal
Vegetable

Vermicelli Stewed with
Shredded Chicken Meat and
Preserved Cabbage

BAiLESILERER
Double-boiled Almond and
Fungus in Papaya
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Weekend 1/3

APPETISER

Choose five items from the below selections
e SUEELN Xk HEIEERN
Prawn Salad with Fresh Fruit Barbecued Pork Stir-fried Crabmeat with Egg
HitigE & b4 SR E
Marinated Jellyfish Marinated Octopus Lobster Salad
& R o
Spring Roll Avocado Sushi 7Lk
&FET = kT Sliced Suckling Pig
Ebiko Sushi Wasabi Scallop
FEEBAT Y G g
Pipa Prawn Smoked Duck Breast

SOUP

Choose one item from the below selections
TRERED HERIE HIER B S
Braised Shark’s Fin* with Lobster and Bamboo Shoot Braised Crabmeat and Fish
Crabmeat and Conpoy Broth Maw Broth in Golden Sauce

* We support the sustainability of our natural environment. As such,
we offer premium alternative seafood options for your dining pleasure.
Please enquire with our wedding planners for more information.
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Weekend 2/3

FREATERHHE S
Stir-fried Prawns in Chilli
Sauce with Fried Buns

RN 2N 2T B
Steamed Australian Red
Garoupa 'Teochew' Style

fie Bz F e 35
Crispy Roasted Chicken
with Prawn Crackers

B & (TR B AR
Braised Baby Abalone

with Shiitake Mushroom and

Seasonal Vegetable

SEAFOOD
Choose one item from the below selections
BRNEEENE T
Stir-fried Scallop with
Macadamia, Shimeji
Mushroom and Lily Bulbs

FISH

Choose one item from the below selections

TREKREE
Garlic Steamed Sea Perch

POULTRY |
Choose one item from the below selections
ARG
Roasted Chicken with Crispy
Egg Floss in Homemade
Spicy and Sour Sauce

VEGETABLES
Choose one item from the below selections
HSEERER
Braised Sea Cucumber with
Shiitake Mushroom and
Seasonal Vegetable

XO% R Bk = 72
Stir-fried Prawns and
Phoenix Clam with
Broccoli in XO Sauce

BERIRTE
Steamed Soon Hock in
Premium Soya Sauce

EFHKHG
Braised Duck with Chestnut

F A GE SR B (F BT
Braised Baby Abalone
with Conpoy and Shimeji
Mushroom and Seasonal
Vegetable




@ZLIT/LQSQ @lVH/LQV %emu

Weekend 3/3

BB R
Wok-fried Venison with
Capsicum in Black
Pepper Sauce

X /B I R E
Braised Ee-Fu Noodles with
Mushroom/Crabmeat

EIFik
Sweetened Cream of
Pumpkin with Yam Paste

POULTRY I
Choose one item from the below selections
HBEE
Roasted Spare Ribs with
Capital Sauce

NOODLES AND RICE

Choose one item from the below selections

FERR TR IR
Fried Rice with Dried
Sausage in Lotus Leaf

DESSERT

Choose one item from the below selections

BEFEEAR

Chilled Aloe Vera and
Lemongrass Jelly in
Calamansi Juice

HIIRHHES
Pan-roasted Wu Xi Spare
Ribs in Black Vinegar Glaze

THigegEx
Stir-fried Seafood Udon

R HE
Chilled Mango Sago
with Pomelo
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Lunch and Weekday Dinner

i
Deluxe Vegetarian Cold Dish Combination
(Spring Roll, Crispy Eel, Seaweed Roll, Barbequed Pork with Gravy and Salt and Pepper Shimeji Mushroom)

BFEZ4E

Nameko Mushroom Broth with Three Treasures

EEMERENHDEGT
Sautéed Diced Chicken with Hon-shimeji Mushroom
and Chestnut in Quail's Nest

BRERE

Vegetarian Beancurd Skin Roll

FAREEE LA ST A
Bamboo Pith stuffed with Asparagus and Chinese Yam Braised
in Pumpkin Sauce

B & TRY R
Braised Abalone with Gluten Puff and Tender Vegetable

& TR E

Braised Ee-Fu Noodles with Assorted Mushrooms

AItEEEE

Double-boiled Snow Fungus with Almond
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Weekend Dinner

w=HE
Deluxe Vegetarian Cold Dish Combination
(Spring Roll, Crispy Eel, Seaweed Roll, Barbequed Pork with Gravy and Salt and Pepper Shimeji Mushroom)

BFEZ4E

Nameko Mushroom Broth with Three Treasures

EEMEFENSELT
Sautéed Diced Chicken with Hon-shimeji Mushroom
and Chestnut in Quail's Nest

BNERE

Vegetarian Beancurd Skin Roll

[ ]

Sweet and Sour Vegetarian Fish

PR LA ST &
Bamboo Pith stuffed with Asparagus and Chinese Yam Braised
in Pumpkin Sauce

B @ T IRY\RE
Braised Abalone with Gluten Puff and Tender Vegetable

I F IR P E

Braised Ee-Fu Noodles with Assorted Mushrooms

EtEREE

Double-boiled Snow Fungus with Almond

«
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Lunch and Weekday dinner

Gado-Gado Campur Makanan Laut
Seafood Gado-gado
(Prawn, Cuttlefish and Scallop)

Sup Cendawan Isi Kambing
Mushroom Soup with Minced Lamb

Ayam Masak Daun Bayam
Boiled Chicken with Spinach and Spicy Oyster Sauce

lkan Siakap Pepes
Spicy Steamed Sea Bass in Banana Leaf

Raja Udang Masak Merah
Deep-fried Prawn with Tomato Puree

Sayur Goreng Rampai
Fried Assorted Vegetable

Nasi Kuning Opor Ayam Dan Acar
Yellow Rice with Opor Chicken and Pickle

Keladi Bersama Sagu Krim
Yam in Sago Cream




Weekend Dinner

Gado-Gado Campur Makanan Laut
Seafood Gado-gado
(Prawn, Cuttlefish and Scallop)

Sup Cendawan Isi Kambing
Mushroom Soup with Minced Lamb

Ayam Masak Daun Bayam
Boiled Chicken with Spinach and Spicy Oyster Sauce

lkan Siakap Pepes
Spicy Steamed Sea Bass in Banana Leaf

Raja Udang Masak Merah
Deep-fried Prawn with Tomato Puree

Daging Rusok Rendang
Lamb Chop Rendang

Sayur Goreng Rampai
Fried Assorted Vegetable

Nasi Kuning Opor Ayam Dan Acar
Yellow Rice with Opor Chicken and Pickle

Keladi Bersama Sagu Krim
Yam in Sago Cream
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Premium Package

TeAFb EHE
TARbEE, KERS, J\LERS, Bt EE, anigHs
Lobster Deluxe Platter
(Lobster Salad, Roasted Duck, Drunken Chicken, Mini Octopus and Seafood Roll)

BRNKE®RTE
Crabmeat and Winter Melon Paste in Bird's Nest Broth

EXOF A HIH FUFIK
Sautéed Prawn and Scallop with Asparagus in XO Chilli Sauce in Quail’s Nest

mEREE
Steamed Sea Perch with Garlic Sauce

BNEMSEEFSRAEIRE

Braised Abalone and Sea Cucumber with Japanese Mushroom and Seasonal Vegetable

BREMIER

Wok-fried Venison with Capsicum in Black Pepper Sauce

BigEH S AT
Braised Udon with Seafood

T RIS
Double-boiled Hashima with Red Date and Fresh Fig
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Premium Package

FEHha
BE, DERAE, EiTE, £RE
Deluxe Vegetarian Cold Dish Platter
(Spring Roll, Monkey Head Mushroom Salad, Barbecued Pork and Seaweed Roll)

BTE=4R

Nameko Mushroom Broth with Three Treasures

ERETETFHRAUFIE
Sautéed Prawn with Honey Pea, Chestnut and Lily Bulb in Quail’s Nest

BFESRZEIRE
Homemade Beancurd topped with Nameko Mushroom and Snow Pea

FHEZEIRE
Braised Abalone with Black Fungus and Tender Vegetable

HIXEREH SIS T
Sautéed Diced Chicken with Lychee in Sweet and Sour Sauce

TR F SRR
Fried Rice with Vegetable and Pine Nut in Lotus Leaf

Double-boiled Hashima with Red Date and Fresh Fig




Premium Package

Makanan Sejuk Dan Panas
Barbequed Cuttlefish, Seafood Dumpling, Vietnamese Rice Paper Spring Roll,
Sugarcane Prawn and Pandan Leaf Wrapped Chicken

Soto Banjar
Spiced Pumpkin Soup with Quail Egg and Scallop Glass Noodles and Chinese Celery

Ayam Selera
Roasted Chicken with Hot Paprika, Kaffir Lime and Curry Leaf

Singgang Serani
Steamed Whole Sea Garoupa with Fresh Red Chilli Paste Okra and Tomato

Daging Bakar
Coriander Sambal Roasted Beef Tenderloin with
Evaporated Milk Condiment: Chilli Padi in Sweet Soya Sauce

Udang Masak Buah Chilli Sambal
Poached LIVE Herbal Prawn with Coriander and Chilli Sauce

Tumis Goreng
Stir-fried Spinach Leaf with Mushroom, Green Chilli and Crispy Fried Garlic Flakes

Nasi Goreng Kerabu
Stir-fried Rice with Seafood, Lemon Grass, Long Bean and Malaysian Fresh Herbs

Tropical Fresh Fruits






