Online Exclusive Menu $13.88pax (Choose 1 dish from each category)
Rice K Dried Scallop & Crab Meat Fried Rice - - U1 Al /bt
Rice K1l Seafood Thai Pineapple Fried Rice - #6320 55 4100k
Noodle i%k  Fried Hong Kong Seafood Noodles - ¥ i 7 s K TH]
Noodle [H1%%  Fried Seafood Bee Hoon - ¥4 KK}

Chicken XA Curry Chicken - BT

Chicken %Al  Mongolian Chicken Drumlets - 5¢ i /N

Chicken 3P  Pandan Leaf Chicken - ¥ %

Chicken ¥3A]  Mango Chicken Cutlet - % 18\

Pork J& A Coffee Pork Ribs - BHEHEE

Pork J& A Marmite & Black Pepper Pork Ribs - i %% B AR HE
Pork J& A Champagne Pork Ribs - <A

Pork J& A Stewed Pork w Steamed Bun - 4t 44 11 /A 3,

Fish 4.4 Nonya Fish Fillets - IR A H

Fish 4.4 Lemon Fish Fillets - {745 ¥ 1

Fish ff1 Al Fish Fillets w Thai Sauce - Z 2URFI T

Fish .14 Teriyaki Fish Fillets - H = ff1

Prawn i} Salted Egg Prawns - it &R

Prawn Hf San Bei Prawns - —#f i)

Prawn I Butter Cream Pumpkin Prawns - %37 55 JTCER
Prawn 1 Golden Oat Prawns - Z& Ffi}

Duck % A Teochew Braised Duck (Chopped Into Pieces) - 151 i % (1)
Duck H5 3] Hong Kong Style Fragrant Roasted Duck (Chopped Into Pieces) - it 2% (1))

Vegetable #3¢ Kai Lan w Pacific Clams - fif] D1 ¢b 5%

Vegetable #3Z Indonesian Style Curry Mixed Vegetables - E[1J& ZU & 4 52

Vegetable #3¢ Broccoli w Scallops - 7 ¥ PH =% 1E

Vegetable #i¢ Xiao Bai Cai w Golden Mushrooms & Wolfberries - B/ 41 4 M AT /)N FH 32

Beancurd 5. Chef Beancurd - i 5. Ji5
Beancurd 5. Dragon Fruit Beancurd - ‘K FEFREH &
Beancurd 5.J& PiPaBeancurd - £ & 5

Beancurd 5.J& Thai Style Beancurd - X 5. /&

Finger Food /N7 Vanilla Mini Cream Puffs & Spring Rolls - B/} & I JE N3
Finger Food /N Chocolate Eclair & Samosa - I 5, /745 70, 3 /R FIMAE

Finger Food /)\iz Chocolate Eclair & Fried Sotong Balls - 145 o, 17452 7 S /R FYE 75 AR L
Finger Food /N7 Crystal Pau & Mini Curry Puffs - 7K & £ AR /RIS

Desserts il i:  Yuan Yang Sago - &5 & I K&
Desserts fif iy  Sea Coconut w Cocktail - 1 5 JEE A6
Desserts fiif iy Yam Paste w Ginko Nuts - &8 H £ 578
Desserts il iy Bo Bo Cha Cha - WEEEE I i

Drinks Xk} Blackcurrant - 2202

Drinks &} Fruit Punch - Hy17K

Drinks ZX Kl Orange - 67t

Drinks 78l Barley - F2K7K

Drinks 7l Bandung - & [

Drinks 7Rl Mango - TR K

Drinks Bl Lemon - FF/K



Wedding Special Menu $16.88pax (Choose 1 dish from each category)

Rice K1l Scallop Seafood Fried Rice - 7 £

Noodle [fi%¢  Braised Trotter W Stewed Mee Hoon - $&F KK
Chicken ¥3[A]  Crispy Fried Yam Ring - f# #KIN A

Chicken 44  Special Thai Style Chicken Cutlet - 4| 22 2039k

Prawn 1 Salted Egg Butter Prawns - &5 £ i 45

Prawn 4} Fried Breaded Prawn w Wasabi Dipping Sauce - 71 & B iiF
Fish ff1 [A] Honey Glazed Fish Fillet - 2y

Fish 1 [A] Fish Fillets w Cream of Mushroom Sauce - & % ¥ fa 7
Vegetable ##3¢ Xiao Bai Cai w Dried Scallops - T 1 #\/N H3¢
Vegetable #3¢ Xian Cai w Eggs Combo Sauce - = 2P\ H 3

Pork J& Al Pork Rib in Marmite Sauce - &% HE&

Pork J& A Chu Wei Stewed Pork Steamed Bun - B 411 A 4,
Duck & P Eight Treasure Braised Duck (Chopped) - /\ & X3 (Y])
Duck H ] Hong Kong Style Fragrant Roasted Duck (Chopped) - # 2 EEHY (1))

Finger Food /N7 Crystal Pau & Fried Crab Claw - 7K g € A1/ BE £
Finger Food /NiZ Prawn Dumpling & Banana-Leaf Otak - $IF & Fll 7 BE I 1 T

Desserts fif i1 Yam Paste w Ginko Nuts - 71 4 ¥
Desserts fiff it Longan Fungus Soup (Hot) - RS H-77 (#v)
Desserts #f i Longan Fungus Soup (Cold) - R Z H.1% (1)
Drinks B} Fruit Punch - 817K

Drinks 7Bl Barley - B KK

Drinks Xkl Orange - P&Vt



Standard Buffet $8pax (Choose 1 dish from each category)
Rice K Yang Chow Fried Rice - /N ¥5 1

Rice K1k Nasi Briyani - T8 221t

Noodle i  Fried Hong Kong Noodle - 70 T
Noodle [fi%¢  Sin Chow Bee Hoon - 2 K4}
Chicken ¥$PJ  Thai Style Chicken Chop - Z& X AgH\
Chicken %Al  Curry Chicken - W Y5

Chicken X34l Herbs Fried Chicken Wing - 7 R X5 {#
Chicken ¥3[A]  Chicken Dice w Cashew Nut - = £33 T

Vegetable #3¢ Mixed Curry Vegetable - Bl A-352

Vegetable #3¢ Xiao Bai Cai w Golden Mushroom - %1 %5 /N 5%
Vegetable #i3¢ Assorted Vegetable - {1 #7 Al f£

Vegetable & Sambal Long Bean w Shrimp - Z 2K 5.

Pork J& A Honey Glazed Pork Rib - Z& V1 HEH
Pork J& Al Sweet & Sour Pork - it i [A]

Pork ¥ Al Jing-Du Pork Rib - FE #HFE

Pork J& A Sauteed Satay Dice Pork- Y Z T

Fish £ [A] Sambal Fish Fillet - 2[5 ff1 J

Fish 1A Sweet Sour Fish Fillet - & 1 F

Fish ff [A] Black Pepper Fish Fillet - ZE#ff A

Fish i1 [A] Fish Chop w Mushroom Sauce - J#% % % ff1 )\

Beancurd &2 Braised Toufu w Vegetable - ¥ £ 7 &
Beancurd 5.J& Crispy Toufu - & i 5 &

Finger Food /)7 You-tiao w Salad Sauce - YD1 2%
Finger Food /)NiZ Ngoh Hiang - H.#&

Finger Food /)NiZ Vietnam Spring Roll - i Fg 545
Finger Food /NI Samosa - 7 HfE M

Finger Food /N7 Deep Fried Fish Ball - & ¥F i H,
Finger Food /)NiZ Deep Fried Sotong Ball - FXET7 74 AL

Pastry £/  Chocolate Eclair - T5 5% 11K 7

Desserts fif i  Green Bean Soup - £¢ 5.7%

Desserts fiff i Sweet Potato w Longan Soup - JZHR & 217
Desserts fiff i Almond Jelly w Longan - IR A= & )&
Desserts fff i Tau Suan (You Tiao not include) - 5. & (A L4511 £%)
Desserts fiff i1 Honeydew Sago - % JK 5K &%

Drinks 7Kl Orange - 67t

Drinks TXEl  Lemon - #7455 K

Drinks Xl Barley - EoK/K

Drinks 7Bl Fruit Punch - 571K

Drinks 7Bl Bandong - =%

Drinks 7Bl Blackcurrent - B0y

Drinks 78l Mango - TR K



Deluxe Buffet $10 pax (Choose 1

dish from each category)
Rice Kl Thai Style Pineapple Rice -

(ZRA AL )

Noodle [i%¢  Fried Bee Hoon - (fT4i4bK
)

Noodle [i%¢  Fried Ee Noodle w Mushroom
- (A HERAR I )

Noodle [i% Mee Goreng - ( KA1 )
Chicken ¥3[A]  Curry Chicken - ( BJIFE XS )
Chicken ¥3[A]  Thai Style Mango Chicken -
(TR )

Chicken ¥3[A]  Black Pepper Chicken Wing -
(FERS )

Chicken & Al  Shrimp Paste Chicken Mid-
Wing - ( R X9 i )
Vegetable 3¢

- (BRI =)
Vegetable =i Xiao Bai Cai w Bai-ling
Mushroom - ( F R % /N )

Vegetable #3¢ Lo Han Deluxe - ( &
W)

Vegetable #3¢

Mushroom - ( = %575 >4 4% )

Kailan w Qyster Sauce

Broccoli w Mixed

Pork J& A Champagne Pork Ribs - ( F 5
HEE)

Pork J& Al Honey Glazed Pork Rib - ( &
HHFE)

Pork J& A Sauteed Satay Dice Pork - ( ¥b
ZWT)

Pork J& Al Thousand Island Pork Chop -

(T EH&ERH)

Fish 4.4 Black Pepper Fish Fillet - (
Pt )

Fish f1 A Sweet Sour Fish Fillet - ( 2

)

Fish .4 Nonya Fish Fillet - ( IR )

Fish i1 [A] Champagne Fish Fillet - ( F#i
)

Prawn i} Sambal Prawn - ( &)
Prawn i} Fried Prawn w Chilli Sauce -
(FRIERAR )

Prawn Hif Baked Cream Prawn - ( #37Hi
i)

Prawn I} Golden Oat Prawn - ( Z F1iF )

Beancurd 5.J& Chefs Beancurd - ( {35 )& )
Beancurd & J& Braised Beancurd - ( ZLEE .
J&)

Beancurd 5.8 Sze Chuan Toufu - ( 41| &)
Beancurd 5.J& Crabmeat Toufu - ( BRI 55 )
Finger Food /N7 Cuttle Fish Dough
Fritter - ( BR324 18] )
Finger Food /N

( R IR L )

Pastry k£ /5. Mini Cream Puff - ( R/RI83E )
Desserts & i Longan Fungus Soup (Hot) -
JeHR 2 B2 (#4)

Desserts il i Longan Fungus Soup (Cold) -
TR S H 2R ()

Desserts il i Sea Coconut w Cocktail - ( 1
SR )

Desserts flf i1 Bo Bo Cha Cha - ( WEE RIS IS )
Desserts filf /i  Green Bean Pumkin Soup - &
JNAE

Desserts &l i  Bo Bo Hitam - K

Drinks 78l Orange - (#&71)

Drinks Bl Lemon - ( F71527K )

Drinks 7Bl Barley - ( &Kk )

Drinks &} Fruit Punch - ( 2£717K)

Drinks 78l Bandong - 2 %

Drinks B} Blackcurrent - M1y

Drinks KBl Mango - T2 K

Special Shrimp Roll -



Supreme Buffet $12 pax (Choose 1 dish from each category)

Rice KMk
Noodle [H %%
Noodle [ %%
Noodle [fj %%
Chicken 3% 4]
Chicken 3% [A]
Chicken ¥ A
Chicken ¥ A
Duck 5 A
Duck % P
Duck & A
Pork % Al
Vegetable #3¢
Vegetable &3¢
Vegetable #¢
Vegetable #3¢
Pork J& A
Pork J& A
Pork J& A
Mutton = A
Fish 1A

Fish 1A

Fish .14
Seafood it
Prawn 1
Prawn 1}
Prawn 1}
Prawn Hf
Beancurd 5.5
Beancurd 5.8
Beancurd 5.J&
Beancurd 5.J&
Desserts #ff it
Desserts &ff it
Desserts &ff it
Desserts &ff it
Desserts i i
Desserts i i
Desserts i i
Drinks 7k
Drinks ¥k}
Drinks ik}
Drinks ik}
Drinks 7k}
Drinks Uk}
Drinks R}

Fried Rice w Scallop & Crab Meat - ( - U1 #& 104 )
Fried Seafood Hor Fun - ( T-/bHEETRTH) )
Fried Seafood Bee Hoon - ( f1-## i K Ky )
Fried Seafood Udon Noodle - ( {47 6 2 A& 1f )
Steamed Chicken w Lily Buds & Fungi - ( &x4F AR E- 2809 )
Teriyaki Chicken Mid Wings - ( H R i3 )
Black Pepper Chicken Drumlet - ( ZEAE/NGHER )
Thai Style Chicken Wing - ( Z=zU15## )
Teo-chew Style Braised Duck - ( 1] 2 i )
Braised Duck w Sea Cucumber - ( 5 $/\ )
Deep Fried Crispy duck - ( &k 413 )
Stewed Pork w Steamed Bun - ( 1A, )
Broccoli w Mixed Mushroom - ( =% 7§ >4 4£ )
Lo Han Deluxe - ( &' 37 )
Kailan w Pacific Clam - ( fifi J1/NTF %)
Xiao Bai Cai w Crab Meat - ( # A1/ 132 )
Champagne Pork Rib - ( ZHEHEE )
Coffee Pork Rib - ( MIHEHEE )
Pork Rib in Marmite & Black Pepper Sauce - ( {5 %5 A&
Mutton Rendang - ( ZEA{=29)
Golden Oat Fish Fillet - ( &-4R 77 Ffh.)
Tom Yam Fish Fillet - ( &% A )
Lemon Fish Fillet - ( ¥7EE# 1)
Sambal Squid - ( S E 754 )
Fried Prawn w Chilli Sauce - ( T-RIl[F gt )
Vietnam Style Prawn - ( UKD )
Nonya Chilli Prawn - ( 4R & BiARUT )
Custard Pumpkin Prawn - ( #5245 JIF )
Chefs Beancurd - ( A 5 & )
Pipa Toufu- (EEE G )
Seafood Toufu - ( ¥FEE 55 )
Fragrance Toufu - (& 5./ )
Yam Paste w Ginko Nuts - ( &5 R 3R )
Mango Pudding - ( TS24 1)
Longan Fungus Soup (Hot) - JEHR 55 H-45( #4)
Longan Fungus Soup (Cold) - JHR &5 H- 45 (¥)
Tapioca w Coconut Milk - Ff 71 A 2k
Lotus Seed w Red Bean Soup - ¥ T4 5.7%
Lotus Seed w Red Bean Paste - 3% F 4. 5.7)
Orange - ( F&YT)
Lemon - ( F71£7K )
Barley - ( ZK/K)
Fruit Punch - ( 717K )
Bandong - = &
Blackcurrent - 2 N
Mango - T 57K



Superior Buffet $15 pax (Choose 1 dish from each category)
Noodle [f1%¢  Braised Ee Noodle w Mushroom - ( -8 = %5 {74 )

Rice KR Glutinous Fried Rice W Chinese Sausage - ( Ji&i Bk K8k )
Rice KR XO Sauce Fried Rice w Crab Stick - ( &M #lkDER )

Noodle [fi%%  Braised Trotter W Stewed Mee Hoon - ( AL J& 54 F KK )
Chicken XAl  Mongolian Chicken Drumlet - ( 52 &5 /NEER )

Chicken X414  Pandan Leave Chicken - ( JEEE % )

Chicken %Al  Thai Style Mango Chicken Cutlet - ( Z2ZT5 R AEH\ )
Chicken %Al  Soya Sauce Chicken - ( & 4y 2 )

Pork J& Thousand Island Pork Rib - ( T 5 HEE )

Pork J& Al Fried Pork Rib W Preserved Beancurd - ( F9 FLYEHEE" )
Pork J& Al Blackcurrant Pork Rib - ( 22 i@ HEH )

Pork %4 Al Dong Po Meat - ( A )

Fish fi A Orange Fish Fillet - (FE& )

Fish £ [A] Sze-Chuan Fish Fillet - ( UK )

Fish ff1 [ Golden Sand Fish Fillet - ( &¥b £ A)

Fish 1A Nonvya Fish Fillet - ( #& a5 )

Prawn 1} Salted Egg Prawn - ( il 21 )

Prawn 1} Crispy Deep Fried Salad Prawn - ( BRJEVDH7UR )
Prawn 1} Fried Prawn w Chilli Sauce - ( Bl )

Seafood Jf#fif  Thai Style Cold Dish Sotong - ( Z= VR £EER R )
Beancurd 5.J& Dragon Fruit Beancurd - ( ‘K EEFREH 5. )
Beancurd 5.J& Thai Style Pork Floss Beancurd - ( Z= 3\ AFA S )
Beancurd 5./ Chef Beancurd - ({3 55 )

Beancurd 5.J& Beancurd with Crabmeat - ( % A 5% )

Vegetable #3¢ Broccoli w Scallop - ( 77 FHBE AL )

Vegetable #53¢ Lo Han Version - ( ZEVE [ 2% )

Vegetable #i3¢ Golden Mushroom w Xiao Bai Cai - ( &§t/NE3E )
Vegetable #¢ Twin Mushroom w Kai Lan - ( # ZE 3\ FF R )
Finger Food /N1Z Har Kao - ( 1514 )

Finger Food /N1Z Fried Carrot Cake - ( & RIZE MFE)

Finger Food /)NiZ Hong Kong Siew Mai - ( = U#EH )

Finger Food /)NZ Banana Leaf Otah - (F & M1 47)

Desserts fiff i Yam Paste w Ginko Nuts - ( &5 BT )
Desserts fiff it Mango Pudding - ( T34 1)

Desserts fiff i Longan Fungus Soup (Hot) - JZHR &5 H- 25 (#4)
Desserts fiff it Longan Fungus Soup (Cold) - R T H-Z5(¥4)
Desserts fff it Konnyaku Mixed Fruit - 115 5 /5

Desserts #ff i Yuan Yang Sago - & & /i K i

Drinks U8l Orange - (#8¥17K )

Drinks 7k} Lemon - (1K )

Drinks 7Bl Barley - ( &:K7K )



Drinks Yk}
Drinks Ok}
Drinks YOk}
Drinks YK}

Fruit Punch - ( 817K )
Bandong - Z &
Blackcurrent - 22 fill fiy
Mango - TZ 57K

Divine Buffet $18 pax (Choose 1 dish from each category)

Noodle [f %%
Noodle [fij 5%

Abalone Seafood Fried Noodles(Gravy Separated) - ( fifl 45 i feE 325 4 (V1 2 BA) )
Crab Bee Hoon - ( BEEE KK )

Rice KA Shark Fin Seafood Fried Rice (Gravy Separated) - ( f 3 £ 8 (7T B) )
Rice Kt Lotus Leaves Rice - ( — /i JA 2 faf 35 8 )

Chicken ¥3[A]  Tangerine Peel Chicken - ( [ 7 n] 842 )

Chicken ¥3[A]  Fragrant Braised Chicken - ( & n/& % )

Chicken %Al  Coral Chicken Chop - ( FHH#iZES\ )

Chicken %A Blackcurrant Chicken Chop - ( 22 {2\ )
Platter & fh B4 Three Mix Platter Delight - (=${# )
Platter & dhHf 2 Lobster Twin Platter - ( JZHF XU HF i )
Platter £ 5P % Happiness Five Mix Platter - ( TLAEHE )
Platter & fhHf &% Special Four Mix Platter - ( V4 = $f# )
Duck P Crispy Golden Duck - ( & EAEHS )

Duck i8] Dong Gui Duck - ( & 57 #5115 )

Duck 1 [A] Mock Preserved Beancurd Duck - ( 7 FL K15 )
Duck f A Beijing Duck - L 5T H&

Prawn HF Thai Baked Prawns - ( Z& 27 KR )

Prawn HF Cashew Prawn Fritters - ( JE SR KuEEK )

Prawn I} Special Sauce Prawn - ( #5481 )

Prawn fF Prawns Tempura - ( FE85%EH A5 )

Fish £ [A Thai Lemon Fish Filet - ( =I5 4

Fish .14 Triple Thai Style Fish - ( &£ =1k £

Fish 1A Fragrant Steamed Red Snapper w Special Sauce - ¥ 2% £ 57 H a1
Fish £ [A) Chef Unique Fish Fillets - ( BEBR )

Vegetable ##3¢
Vegetable #3¢
Vegetable #3¢
Vegetable #3¢

Abalone Mushroom Grilled Broccoli - ( i Xz $\ Fi B¢ )

Dried Scallop w Broccoli - ( #4751 U RAAE )

Grilled Mushrooms Cabbage w Crab Roe - ( #1571 2 7§\ /)N 152 )
Twin Duck's Egg w Garlic Heng Cai - ( &R &7 7Y\ HK)

Finger Food /N7 Hong Kong Style Har Gao - ( # z0IRIR F )
Finger Food /N Stewed Pork w Steamed Bun - ( 5144 #1114 11, )
Finger Food /NiZ Siew Mai - ( 5832 )

Finger Food /NiZ Crystal Pau - (7K &4 62)

Desserts #lf iy
Desserts &l i

Desserts &l i

Yam Paste w Ginko Nuts - ( 7 7H R 3EVE )
Mango Pudding - ( T- A1 1)
Longan Fungus Soup (Hot) - JEHR S5 H- 45 (#4y)



Desserts il i Longan Fungus Soup (Cold) - JEHR 55 E-45(#4)
Desserts fiif i Coconut Yam w Sago (Hot) - By 3 5E P K (31
Desserts fiff i1 Coconut Yam w Sago (Cold) - ffyT2EHATE K (¥4)
Desserts fil i Green Bean Pumkin Soup - &)\ 4% 5.7

Drinks 7k} Orange - ( #&717K )

Drinks ¥CB}  Lemon - ( #1527K )

Drinks Uk} Barley - ( #K/K)

Drinks ZUBE  Fruit Punch - ( 397K )

Drinks 7} Bandong - 2 &

Drinks Bl Blackcurrent - 2Bl

Drinks 7Rl Mango - TR K

Mini Buffet Menu (Choose your dish for mini buffet. Min 20pax each
dish)

Rice Kl Nasi Briyani - T5 Z2 1}

Rice KR Fried Tomato Sauce Rice - it iR
Rice K Sambal Fried Rice - 2 L1
Rice KR Yang Chow Fried Rice - N1z

Noodle [fis%¢  Oriental Fried Kuay Tiao - 2K 4%
Noodle [fi%  Fried Vegetarian Bee Hoon - =45/ K ¥
Noodle [fi%%¢  Fried Bee Hoon - & K4

Noodle i  Fried Hong Kong Noodle - 7 i#tb>

Noodle [i%¢ Mee Goreng - & RIbH

Noodle [f1%%  Fried Tang Hoon - {1540 48

Noodle i  Fried Ee Noodle w Mushroom - 7 7 it f [

Rice KR Thai Style Pineapple Rice - Z= 2 # ZL40 4
Noodle [i%%  Fried Mee Tai Mak - $R #1 43
Rice KR Yam Rice - J3LIB1R

Noodle [fi%¢  Fried Udon Noodle - B AR & T

Noodle [fi%k  Fried Spaghetti - = K F| T

Noodle [fI%¢ Kampong Style Fried Mee Siam (Dry) - i F-BR I KIE ()
Chicken ¥4  Chicken Cube w Cashew Nut in Marmite Sauce - §%%5 B 503
Chicken ¥3[A]  Fragrant Chicken Cube - ZJBEXS T

Chicken %A  Black Pepper Chicken Drumlet - 227N iR

Chicken #3 P  Deep Fried Chicken Wing - ¥EXS ¥

Chicken #PJ  Curry Chicken - B 3

Chicken ¥3PX]  Sweet & Sour Chicken - FREH 3

Chicken ¥$[A]  Teriyaki Chicken Mid Wings - H 218 Hr3#

Chicken ¥3/A]  Chicken w Dried Chilli - E RS T

Chicken ¥  Lemon Chicken Cube - FE#738 T

Chicken ¥$/A]  Steamed Chicken w Lily Buds & Fungi - &4 AR H 2818



Chicken 3 A
Chicken 3 A
Chicken 3]
Chicken 3 A
Chicken 3]
Chicken ¥ A
Chicken Y3 A
Chicken 3 A
Chicken 3]
Chicken 3 A
Chicken 3 A
Chicken 3]
Duck FS A
Duck FS A
Duck FS A
Duck % A
Duck A
Seafood JAfif:
Seafood ifFfiff
Seafood VA fif:
Prawn HF
Prawn 1}
Prawn 1}
Prawn H}
Prawn H}
Prawn 1}
Prawn 1}
Prawn 1}
Prawn 1}
Prawn 1}
Prawn 1}
Prawn 1}
Prawn 1}
Prawn 1}
Prawn Hi}
Prawn 4iF
Prawn 1}
Prawn 1}
Seafood ¥ fif
Seafood i fif
Seafood W fif
Seafood VA fif:

Thai Style Spicy Chicken Cutlet - Z= 207 B XS HE

Deep Fried Almond Chicken - 754-74

Braised Chicken w Mushroom - 7 % /i ¥ A

Mango Chicken Cutlet - % 18P\

Satay Chicken - Y Z 74

Western Style Chicken Cutlet - H IS\

Nonya Chicken - R %1

Fried Chicken Ball w Mixed Fruit Salad - {1 SR yb 3 FEIS ER
XO Chicken - XO #4038

Chicken Cube w Strawberry - B R4 (419

Steamed Chicken w Mushroom & Chestnut - 77 %5 55 1 253
Fortune Chicken - & 5113

Crispy Deep Fried Duck - 7 ik XE 3

Hong Kong Style Braised Duck - 7 =X, < 13

Deep Fried Crispy Duck Roll - &% 45

Braised Duck w Young Ginger - £1. )¢ 2% 1

Braised Duck w Sea Cucumber - #F 2\ 11

Braised Sea Cucumber - ZL 55 S

Sea Cucumber & Tendon w Vegetables - i fiif i $/\ 3¢
Fish Maw & Sea Cucumber w Xiao Bai Cai - 1 #5275 2 /)N 3¢
Chilli Prawn - A< b BARUIR

Special Garlic Prawn - i £ H sk

Crispy Butter Prawn - BR¥E 24y iR

Homemade Sambal Prawn - 2 [ iF

Fried Prawn w Chilli Sauce - - B liFMig

Sweet & Sour Prawn - JREH IR

Cream Prawn - Fff 22 @4y 4R

Herbal Drunken Prawn - Zj#4 i i

Tom Yam Prawn - & 2 Hif

Indonesian Style Prawn - E[1J& KHR

Fried Prawn w Thai Sauce - Z& 203 10 K IR

Golden Oat Prawn - % Jy lif

Fried Prawn Fritters - XU /EUFER

Prawn w Asparagus - /= F{PURER

Deep Fried Prawn w Satay Sauce - ¥/ £ % iR £k

Fried Prawn w Mango & Lily Buds - 755 1 & /F IR BR
XO Prawn - XO # JEHFER

Deep Fried Prawn w Cocktail Salad - ¥4+ B 4 AR ER
Sambal Squid - ZE 75 4=

Deep Fried Squid Ring - Bk 75 7= [&l

Butter Squid - Z4FVH 77 A<

Golden Oat Squid - Z A k75 7=



Prawn 1}
Seafood ¥ fif
Seafood i fitf
Seafood i fiff
Seafood i fif
Seafood ¥ fif
Seafood ¥ fif
Prawn 1}
Fish .14
Fish 1A
Fish ff1 [A]
Fish ff1 [A]
Fish ff1 [A]
Fish £ [A]
Fish £ [A]
Fish ff1 [A]
Fish .14
Fish .14
Fish .14
Fish 1A
Fish ff1 [A]
Fish ff1 [A]
Fish ff1 [A]
Fish ff1 [A]
Fish £ [A]
Fish £ [A]
Fish 1 [A]
Fish ff1 [A]
Seafood i fif:
Pork %4 Al
Pork J& A
Pork J& Al
Pork J& Al
Pork J& Al
Pork J& Al
Pork % Al
Pork J& Al
Pork J& Al
Pork J& Al
Pork J& Al
Pork J& Al
Pork J& Al

Fried Prawn w Wasabi Dipping Sauce - I 77 A f
Superior White Pepper Crab - 3 ki 5 HHARUgE 2

Black Pepper Crab - SE s i

Chilli Crab - B B

Butter Crab - 2=y %

Custard Crab - 4 &2 5%

Shark Fin Soup w Dried Scallop & Crab Meat - | U1 A ff1 i1
Fried Prawn w Thai Sauce - & {153k

Crispy Butter Fish - 7 lik2F-yH A

Fried Fish Fillet w Shrimp Lemon - H 7 F

Tomyam Fish Fillet - 2 %8 A}

Fried Fish Fillet w Dried Chilli - & &}

Lemon Fish Fillet - F7#5 ¥ i Fr

Black Pepper Fish Fillet - S i

Sweet Sour Fish Fillet - [iZ & 4

Teriyaki Fish Fillet - H = ff

Butter Fish Fillet - 2~ £}

Fish Fillet w Thai Sauce - Z& 47T H

Fish Fillet w Ginger & Spring Onions - Z& Z ff1 }

Fried Fish Cutlet w Italian Sauce - & K H) % 1F fa HE
Mango Fish Fillet - 7= 5 1 F

Fish Cutlet w Mango Sauce - 7% % % i Hf

Curry Batang Fish Fillet - BN (2 24 /1

Crispy Fish Fillet w Almond Sauce - ZFEA % 1 A
Oat Cream Fish Fillet - &3 A fa

Baked Fish Fillet w Cream of Mushroom - 5% ff1 7 £ B 4
Indonesian Style Grouper Slice - E[J JE B Fi

Fried Fish w Wasabi Dipping Sauce - } i1 71 &K JifE %
Fried Sotong w Wasabi Dipping Sauce - #0757 7= 71 A e %
Thai Style Pork Rib - Z& S BUDEEIOHE B

Sweet & Sour Pork - it [A]

Deluxe Pork Rib - HEE £

Honey Glazed Pork Rib - Z 7 HEE £

Pork Rib in Marmite & Black Pepper Sauce - I% %% 2 HlHE &
Coffee Pork Rib - BlIHEHE &

Steamed Pork Rib - & 7 & 5 78 HE

Champagne Pork Rib - Z

Pork Rib w Crisp Garlic - 7 & k5 HEH F

Thai Style Pork Cutlet - Z& B AUA I\

Hakka Style Pork w Black Fungi - % 5% g FLAKE- A
Pork w Ginger & Spring Onion - ZEZ A i

Fried Pork Slices w Dried Chilli - & A /-



Pork J& Al

Pork J& Al

Pork J& Al

Pork J& Al

Pork J& Al

Pork J& Al

Pork J& Al

Pork %4 Al

Beef - 1A

Beef A

Beef 4+ A

Beef 4 A

Beef - A
Mutton
Mutton A
Mutton Al
Mutton Al
Mutton A
Beancurd 5.J&
Beancurd 5.J&
Beancurd 5.J&
Beancurd 5.J&
Beancurd 5.J&
Beancurd 5.J&
Beancurd 5.J&
Beancurd 5.J&
Beancurd &3
Beancurd /&
Beancurd 5.J&
Beancurd 5.J&
Beancurd 5.J&
Beancurd 5.J&
Vegetable #3Z
Vegetable &3¢
Vegetable &3¢
Vegetable ¢
Vegetable #3Z
Vegetable #3¢
Vegetable #i3%
Vegetable #3¢
Vegetable ##3¢
Vegetable #3¢

Satay Pork- VP Z AT
Braised Pork Rib Bittergourd w Bean Paste - &% 75 I AE &
Curry Pork Rib - M HEE
Dried Curry Pork - WiNFF-40 A F
Stewed Pork w Steamed Bun - 44 11 1A £,
Hakka Style Pork Ball w Bean Curd Stick - 2 F M SR A AL
Stewed Pork w Mei Cai - & 141 A
X0 Pork - XO ¥ A Fr
Beef Curry - B 2f
Beef Rendang - T-MIMHE 4= ]
Black Pepper Beef Fillet - AR\
Oriental Beef Fillet - {4 H\
XO Beef - XO 1 4E A
Mutton Curry - Bl =F P
Mutton Rendang - T = [A]
Black Pepper Mutton Fillet - ZE2H=E A F
Oriental Mutton Fillet - 1203 A Ay
XO Mutton - XO &R
Sze-Chuan Style TouFu - #i# VU ) 1| A1 5.5
TouFu w Prawn & Crab Stick - 5 25 UM~ & Ji
Braised TouFu w Assorted Mushroom - =23\ & J&
Hakka Style Steamed Yong Tau Foo - 2 515 1% 75 ik S J&
TouFu w Pickled Mustard & Minced Meat - f# 7 RIS\ & JiE
TouFu w Potato & Minced Pork - A # L% E 5 5
TouFu w Crab Meat - # A H{E 5. /&
Braised TouFu - & ZAM -\ Z
Ma-La TouFu - 35 %2 JfR Bk 5 Ji§
Seafood TouFu - s & i B JE
Thai Style Golden TouFu - Z& A 25 & T JE
Braised TouFu w Vegetable - 22 K 5 &
Braised TouFu w Dried Scallop and Vegetable - 38 & B+ = 7 & )5
Braised TouFu w Sea Cucumber - ZLEH 5 58
Kailan w Oyster Sauce - BEJH 7+ >4
Lo Han Deluxe - &'
Mixed Curry Vegetable - Bl 32
Broccoli w Mixed Mushroom - = %P5~ {¢,
Cauliflower w Mushroom - & %5 #\ (15246
Indonesian Style Curry Vegetable - E[l J& ZX I 52
Sambal Long Bean - &M 3¢ H
Lontong Vegetables - [ &I 3%
Mustard Greens w Crab Meat - # A H\ J+3¢
Xiao Bai Cai w Golden Mushroom & Wolfberry - 1 i 4= &1 % #y AL /)N [ 35



Vegetable #3%
Vegetable #3¢
Vegetable #3¢
Vegetable #3¢
Vegetable #3¢
Vegetable 3¢
Vegetable ##i3¢

Vegetable #3¢

Vegetable #3¢

Finger Food /N
Finger Food /NZ
Finger Food /%
Finger Food /NiZ
Finger Food /NZ
Finger Food /)NZ
Finger Food /N
Finger Food /N7
Finger Food /NZ
Finger Food /NZ
Finger Food /NZ
Finger Food /N1Z
Finger Food /N
Finger Food /N
Finger Food /NZ
Finger Food /)NiZ
Finger Food /N7,
Finger Food /N
Finger Food /N
Finger Food /N
Finger Food /N7
Finger Food /N
Finger Food /NZ
Finger Food /N
Finger Food /%
Finger Food /NiZ
Finger Food /N7,
Finger Food /N
Finger Food /N
Finger Food /N
Finger Food /N

Xiao Bai Cai w Bai-ling Mushroom - T R % /)N F15%
Broccoli w Seafood - i P = ¢
Hokkien Style Cabbage - 414 MR 21 AP 3¢
Celery w Pacific Clams - {1 D1 7 /7
Broccoli w Pacific Clams - fif] D14\ 75 == 1%
Seafood Cabbage - {1475 H

XO Sauce Asparagus - XO ¥ 555

Xiao Bai Cai w Assorted Mushroom & Dried Scallop - =221 II/NH 3
Broccoli w Scallop - 7 1 74 = 4t

Deep Fried Mantou - %783k

Fried Siew Mai - JE ek

Fried Yam Cake - ¥E 33k

Deep Fried WanTon - Jf =&

Fried Vietnam Spring Roll - JEik g H &
Samosa - I £

Curry Puff - BIFE K

Fried Chicken Nugget - ¥E 39k

Fried Fish Ball - 4 £ [&]

Fried Sotong Ball - ¥E 75 7= AL

Leng Yong Pau - 3E 2511,

Tau Sa Pau - Z.¥0 4

Steamed Siew Mai - ZZfE 5k

Fried Spring Roll - JF&4&

Fried Fish Fingers - 4]

Pandan Chicken - 5 %38

Mini Curry Puff - EA/RINIE IR

Sandwich (Tuna) - = (& fh)
Sandwich (Egg Mayo) - =5 (M33R)
Fried Ngoh Hiang - /F AL &

Salad You-Tiao - Vb /i ¢

Fried Crab Claw - F #4H

Fried Sugar-cane Prawn - ¥ H JE i}
Crystal Pau - 7K £,

Steamed Soon Kueh - 7855 ¥}

Apple Pie - Rk

Yam Ring - {# #R I A

Special Shrimp Roll - 43 fi] i &

Fried Scallop - 2 & T

Steamed Prawn w Salted Egg - & ¥ ¥k
Banana-Leaf Otak - 7 25 M5 4T

Desserts il it Green Bean Soup - ¢ 5.7%
Desserts il i Sweet Potato w Longan Soup - JZHR % 27



Desserts &l i
Desserts il i
Desserts fifl i
Desserts fifl i
Desserts fifl i
Desserts i i
Desserts i i
Desserts il i
Desserts fifl i
Desserts &H A
Desserts f&H i
Desserts il i
Desserts fifl i
Desserts fifl i
Desserts fifl i
Desserts & i
Desserts i i
Desserts fifl i
Drinks Yk}

Drinks Yk}

Drinks 1k}

Drinks Yk}

Drinks Yk}

Drinks Yk}

Drinks YOk}

Almond Jelly w Longan - A5/~ 5. /&

Honeydew Sago - & JI\ Pt K #&

Longan Fungus Soup (Hot) - JZHR 25 H-i7 (#4)
Longan Fungus Soup (Cold) - 1z iR & H-3%(14)

Sea Coconut w Cocktail - £ 5 JES A

Bo Bo Cha Cha - B IEERE: iy

Mango Pudding - T5 54 T

Yam Paste w Ginko Nuts - & FH R

Green Bean Pumpkin Soup - 4 /R4t 577
Konnyaku Mixed Fruit - {1 5 5L 1%

Tapioca w Coconut Milk - ff T A Zk

Tau Suan (without You Tiao) - 5.5 (A5 4%)
Lotus Seed w Red Bean Soup - ¥ T4 5.7%

Lotus Seed w Red Bean Paste - 3% 12 5.V

Yuan Yang Sago - & & U Kz

Coconut Yam w Sago (Hot) - #5714 Sk K 72 (34)
Coconut Yam w Sago (Cold) - By T35 3L 76 K 5& (¥4)
You Tiao - 4%

Orange - P&7T

Lemon - F7A5 7K

Barley - & K/K

Fruit Punch - Jy17K

Bandung - & &

Blackcurrant - 14

Mango - 75 57K (Min. Pax 20)

High Tea Buffet Menu

$6- 6 course min 50 pax
$7- 7 course min 45 pax
$8- 9 course min 40 pax

Noodle TH %%
Noodle TH %%
Noodle [ %%
Noodle [fi %%
Noodle [fi %k
Rice KR
Pastry FE 4.
Pastry %% i
Pastry k& &1
Pastry & &1
Pastry &

Fried Bee Hoon - K4

Fried Egg Noodle - %X 2 [

Fried Hor Fun - #5385}

Fried Mee Tai Mak - W8 T D ERE K
Mee Goreng - Kb

Yang Chow Fried Rice - # M1
Assorted Nonya Kueh - {14 iR £k
Deluxe Egg Tart - 254k

Mini Fruit Tart - 2RYR7K B4k
Golden Sesame Balls - ¥ 2 ik Bk
Mini Banana Cake - 7 85 &k



Pastry FE R
Pastry ££ i
Pastry ££ i
Pastry ££ i
Pastry %% i
Pastry FE 4
Finger Food /N
Finger Food /N7
Finger Food /N7
Finger Food /N
Finger Food /NZ
Finger Food /N
Finger Food /N7
Finger Food /%
Finger Food /)NiZ
Finger Food /N
Finger Food /N
Finger Food /N7
Finger Food /N7
Finger Food /N
Finger Food /N
Finger Food /NZ

Mini Butter Cake - 4+ JH & k%

Mini Chocolate Cake - 75 7% JJ & k%

Mini Chocolate Eclair - RARTS 7d 14K 52
Mini Chocolate Muffin - 15 52 JJFA5F
Mini Cream Puff (Vanilla) - ZR/R 35 R4
Pizza - L

Fried Crab Claw - BkXE W 5

Crispy Sotong Roll - FBk¥YE 75 Zr 4

Crispy Yam Roll - FHE L&

Curry Puff - B |

Deep Fried Fish Ball - ¥F i1 A,

Deep Fried Mantou - ¥F78 3k

Fried Carrot Cake - /E% k&

Fried Chicken Wing - ¥EXS

Fried Spring Roll - YEH %

Fried Tau Pok - ¥E&. b

Fried Wanton w Salad Cream - = &)/
Fried You-tiao w Salad Cream - >3l 5%
Golden Scallop - ¥E &R T U1

Samosa - WM £f

Shrimp Paste Chicken Mid-Wing - $F & &+ 3
Thai Style Luncheon Meat Stick - Z2 2048 A1 4%

Dim Sum fi.0» Coffee Pau - IIHEEL

Dim Sum fi.C» Chicken Siew Mai - A A fe L

Dim Sum fi.0» Steamed Char Siew Bun - X 44

Dim Sum (> Steamed Har Kao - Z&HF %

Dim Sum Ai.(» Steamed Red Bean Bun - &7 11

Dim Sum (> Steamed Yam Kueh - 7% %=k

Desserts #ff i Almond Jelly Pudding - 254/ 4 ]

Desserts fiff it Green Bean Pumpkin Soup - 4 /R4t 577
Desserts il i Honey Sea Coconut w Longan - ¥ JES e HR
Desserts il i Konnyaku Cocktail Jelly - {15 5%
Desserts il i Sweet Potatoes w Dried Longan - JHR & 2%

Festive Buffet Menu
Only available when near festive season



Side Orders
Drinks 1Ok}
Drinks 1k}
Drinks 1Ok}
Drinks 1k}
Drinks 1k}
Drinks ik}
Drinks Yk}
Desserts #ff /it
Desserts fH i
Desserts il i
Desserts #ff it
Desserts &ff i
Desserts &ff i
Desserts &ff i
Desserts i i
Desserts i il
Desserts #if i
Desserts il i
Desserts fiff fif
Desserts fiff fif
Desserts Ff fifi
Desserts il i
Desserts #ff i

Orange - #§71 $0.8 per pax

Lemon - f7## 7K $0.8 per pax

Barley - #>K /K $0.8 per pax

Fruit Punch - 717K $0.8 per pax

Bandung - & % $0.8 per pax

Blackcurrant - Z2 1> $0.8 per pax

Mango - 7= 57K $0.8 per pax

Green Bean Soup - £k 5.7 $1 per pax

Sweet Potato w Longan Soup - JEHR % % 7% $1 per pax
Almond Jelly w Longan - /- 5. $1 per pax
Honeydew Sago - % AP K& $1 per pax

Longan Fungus Soup (Hot) - JEHR %5 H.i7 (#4) $1 per pax
Longan Fungus Soup (Cold) - ZHR 25 H-3%(¥%) $1 per pax
Sea Coconut w Cocktail - 1 SR $1 per pax

Bo Bo Cha Cha - WEEIEEF /5 $1.3 per pax

Mango Pudding - T2 54 ] $1 per pax

Yam Paste w Ginko Nuts - & FH 5 $1.5 per pax
Green Bean Pumpkin Soup - 4 /R&E .77 $1.2 per pax
Konnyaku Mixed Fruit - {1 5 S 1% $1.2 per pax

Tapioca w Coconut Milk - fif7T A Z %L $1.2 per pax

Tau Suan (without You Tiao) - 5.5 (AN $5H2%) $1.2 per pax

Lotus Seed w Red Bean Soup - ¥ T-41.5.7% $1.3 per pax
Lotus Seed w Red Bean Paste - 3% T4 5.7 $1.3 per pax

Desserts &l i
Desserts fH i
Desserts il i
Desserts il i
Finger Food /NiZ
Finger Food /)N\iZ
Finger Food /NiZ
Finger Food /N
Finger Food /N7
Finger Food /N1Z
Finger Food /N
Finger Food /N
Finger Food /NZ
Finger Food 7Nz
Finger Food /)NiZ
Finger Food /NZ
Finger Food /N7
Finger Food /)NiZ
Finger Food /N
Finger Food /N7
Finger Food /N
Finger Food /N
Finger Food /N
Finger Food /N

Yuan Yang Sago - & & /5 K & $1.3 per pax

Coconut Yam w Sago (Hot) - 1 7 Jk  oK 2 (#4) $1.5 per pax
Coconut Yam w Sago (Cold) - #7133k P K &2 (14) $1.5 per pax
You Tiao - ¥ 5% $0.6 per pax

Deep Fried Mantou - #£12k $0.5 per pax

Fried Siew Mai - JE&EZ $0.9 per pax

Fried Yam Cake - ¥ 3<% $0.9 per pax

Deep Fried WanTon - /E = 7 $1 per pax

Fried Vietnam Spring Roll - YF#k g %4 $1 per pax
Samosa - M £ $1 per pax

Curry Puff - IlIM | $1 per pax

Fried Chicken Nugget - /EXSHt $1 per pax

Fried Fish Ball - YEfi1[5 $1 per pax

Fried Sotong Ball - ¥E 75 7= A $1 per pax

Leng Yong Pau - 21 $1 per pax

Tau Sa Pau - .70 $1 per pax

Steamed Siew Mai - 5851 $1 per pax

Fried Spring Roll - ¥E%%& $1 per pax

Fried Fish Fingers - JE M $1 per pax

Pandan Chicken - $ *4 %9 $1.1 per pax

Mini Curry Puff - XRVRIIIEYR $1.1 per pax
Sandwich (Tuna) - =30¥f (&A1) $1.1 per pax
Sandwich (Egg Mayo) - =3if (F§%K) $1.1 per pax
Fried Ngoh Hiang - /E F.% $1.1 per pax



Finger Food /)NiZ
Finger Food /)NiZ
Finger Food /%
Finger Food /%
Finger Food /N7,
Finger Food /)7,
Finger Food /N7
Finger Food /NI
Finger Food /N
Finger Food /N
Finger Food /N
Vegetable #3¢
Vegetable #3¢
Vegetable #3¢
Vegetable #3¢
Vegetable #3¢
Vegetable #3¢
Vegetable #3¢
Vegetable 3¢
Vegetable i3
Vegetable 3¢
$1.4 per pax
Vegetable #3¢
Vegetable ##3¢
Vegetable #3Z
Vegetable #3¢
Vegetable #3¢
Vegetable #3¢
Vegetable &3¢
Vegetable #3¢
per pax
Vegetable ##i3¢

Salad You-Tiao - Y1 2& $1.1 per pax

Fried Crab Claw - ¥E#&4H $1.1 per pax

Fried Sugar-cane Prawn - £ H J#H} $1.1 per pax

Crystal Pau - 7K it f3 $1.1 per pax

Steamed Soon Kueh - & ¥} $1.1 per pax

Apple Pie - LK $1.2 per pax

Yam Ring - {48817 $1.5 per pax

Special Shrimp Roll - ##ill liF 4 $1.3 per pax

Fried Scallop - {47 1 $1.4 per pax

Steamed Prawn w Salted Egg - &t 2k $1.5 per pax
Banana-Leaf Otak - & #2153 4] $1.8 per pax

Kailan w Oyster Sauce - #EJH 7+ == $1.1 per pax

Lo Han Deluxe - &'{X 75 $1.2 per pax

Mixed Curry Vegetable - IlIFHf13Z $1.2 per pax

Broccoli w Mixed Mushroom - =% 2% 1€ $1.3 per pax
Cauliflower w Mushroom - 4 %54\ 122 4% $1.3 per pax
Indonesian Style Curry Vegetable - E[lJE MM 32 $1.3 per pax
Sambal Long Bean - £ 5% 5. $1.3 per pax

Lontong Vegetables - 41 3¢ $1.3 per pax

Mustard Greens w Crab Meat - # PP\ 7+ 3% $1.4 per pax
Xiao Bai Cai w Golden Mushroom & Wolfberry - BEJH 441 15 Midc /s [ 3

Xiao Bai Cai w Bai-ling Mushroom - 1 R %5 /)» 43 $1.5 per pax

Broccoli w Seafood - #6752~ {£ $1.5 per pax

Hokkien Style Cabbage - 4414 AR 21 A2 $1.6 per pax

Celery w Pacific Clams - fifl 1075 /7 $1.6 per pax

Broccoli w Pacific Clams - fif] U1 H\ i == 7£ $1.6 per pax

Seafood Cabbage - fI-#i /2 1 $1.6 per pax

XO Sauce Asparagus - XO # j5 54 $1.8 per pax

Xiao Bai Cai w Assorted Mushroom & Dried Scallop - = 22T Dl /N3 $1.8

Broccoli w Scallop - 7 778 == 1€ $2 per pax

Beancurd 5.J& Sze-Chuan Style TouFu - 3# VU JI| AIfE & )5 $1.3 per pax

Beancurd 5.J& TouFu w Prawn & Crab Stick - # 254FM= 5 /& $1.3 per pax

Beancurd 5./ Braised TouFu w Assorted Mushroom - =223\ & Ji§ $1.3 per pax
Beancurd 5./ Hakka Style Steamed Yong Tau Foo - & 5K %) 25 R 5.8 $1.4 per pax

Beancurd 5.J&
Beancurd 5.J&
Beancurd 5.J&
Beancurd 5.J&
Beancurd 5.J&
Beancurd 5.8
Beancurd 5.J&
Beancurd 5.J&
Beancurd 5.J&
Beancurd 5.J&
Beef 2+ A

Beef 4+ A

Beef 4+ A

TouFu w Pickled Mustard & Minced Meat - #§ 2 A&\ 55 $1.4 per pax
TouFu w Potato & Minced Pork - A% 54 {5 Ji§ $1.4 per pax

TouFu w Crab Meat - B A £ 7 Ji§ $1.4 per pax

Braised TouFu - 5 .UM P\ 5. /& $1.4 per pax

Ma-La TouFu - 3522 FRB T $1.4 per pax

Seafood TouFu - w2 il fif & J& $1.4 per pax

Thai Style Golden TouFu - Z& 3\ R 22 55 4 5./ $1.4 per pax

Braised TouFu w Vegetable - 22 5. J& $1.4 per pax

Braised TouFu w Dried Scallop and Vegetable - 28 % BEk: =15 5. /& $1.4 per pax
Braised TouFu w Sea Cucumber - 2815 5.J& $1.6 per pax

Beef Curry - MR AP $2 per pax

Beef Rendang - T-MIME 4= P $2 per pax

Black Pepper Beef Fillet - B4 F\ $2 per pax



Beef 2 Al Oriental Beef Fillet - 049\ $2 per pax

Beef - A XO Beef - XO #>/F- A i~ $2 per pax

Mutton £ Mutton Curry - IFE - A $2 per pax

Mutton £ Mutton Rendang - T-IIME - A $2 per pax

Mutton £A]  Black Pepper Mutton Fillet - ZEHIZE A F $2 per pax
Mutton =4 Oriental Mutton Fillet - HHZ0FE A F $2 per pax

Mutton /A XO Mutton - XO # 45 2E A 1 $2 per pax

Pork J& A Thai Style Pork Rib - Z& BB S HEF $1.3 per pax
Pork J& A Sweet & Sour Pork - i Y] $1.3 per pax

Pork J& A Deluxe Pork Rib - fF&r £ $1.3 per pax
Pork J& A Honey Glazed Pork Rib - Z 7T HEE £ $1.3 per pax
Pork J& Al Pork Rib in Marmite & Black Pepper Sauce - &% BHHEE $1.3 per pax

Pork J& Al Coffee Pork Rib - MIMHEHEE $1.3 per pax

Pork J& A Steamed Pork Rib - 15 &7 7.5 2% HE'H $1.3 per pax

Pork J& A Champagne Pork Rib - ZFHEHEH $1.3 per pax

Pork %Al Pork Rib w Crisp Garlic - 77 7 ik aa HE B T $1.3 per pax

Pork J& Al Thai Style Pork Cutlet - Z= B HUAI I\ $1.3 per pax

Pork % Al Hakka Style Pork w Black Fungi - &% Fd FLAKH-AJ $1.3 per pax

Pork J& A Pork w Ginger & Spring Onion - 22 Z[[Al /i $1.3 per pax

Pork %% Al Fried Pork Slices w Dried Chilli - & £& A i $1.3 per pax

Pork J& A Satay Pork - Y0 Z AT $1.5 per pax

Pork J& A Braised Pork Rib Bittergourd w Bean Paste - & %7 NI HEE $1.5 per pax
Pork J& A Curry Pork Rib - WM HEH $1.5 per pax

Pork J& Al Dried Curry Pork - 4Rl /i $1.5 per pax

Pork J& Al Stewed Pork w Steamed Bun - 44 #11 A1 £ $1.6 per pax

Pork J& A Hakka Style Pork Ball w Bean Curd Stick - & ZX M2 G A 4P A FL $1.6 per pax
Pork % Al Stewed Pork w Mei Cai - 2% F M2 F1 Al $1.6 per pax

Pork J& A XO Pork - XO #& A [ $1.8 per pax

Fish 1A Crispy Butter Fish - k-7 1 /5 $1.3 per pax

Fish fa. 1A Fried Fish Fillet w Shrimp Lemon - H % i1 /1 $1.3 per pax

Fish i1 [A] Tomyam Fish Fillet - & 4¢ fii [ $1.3 per pax

Fish .14 Fried Fish Fillet w Dried Chilli - = £&ff1 Fi $1.3 per pax

Fish 1[4 Lemon Fish Fillet - #7#5 % 1/ $1.3 per pax

Fish ff1 [A] Black Pepper Fish Fillet - 22§ ff /i~ $1.3 per pax

Fish ff1 [A] Sweet Sour Fish Fillet - B¢ f1 J1 $1.3 per pax

Fish .14 Teriyaki Fish Fillet - H =Uff 7 $1.3 per pax

Fish 1] Butter Fish Fillet - 2=y 1 7 $1.3 per pax

Fish 1.1 Fish Fillet w Thai Sauce - Z& X\ 4F7T 4 $1.3 per pax

Fish .14 Fish Fillet w Ginger & Spring Onions - 222 fi1 i $1.4 per pax

Fish 114 Fried Fish Cutlet w Italian Sauce - & K% JE 4 $1.4 per pax
Fish 1A Mango Fish Fillet - T2 5 f /i $1.4 per pax

Fish 1A Fish Cutlet w Mango Sauce - T° % i HE $1.5 per pax

Fish £ [A] Curry Batang Fish Fillet - Bl E2 24 4 $1.5 per pax

Fish f1 A Crispy Fish Fillet w AlImond Sauce - FFER % 1.1 $1.5 per pax
Fish 1.1 Oat Cream Fish Fillet - &4 27 Fi 4 $1.5 per pax

Fish ff1 A Baked Fish Fillet w Cream of Mushroom - 5&4#% i1 Fi #: X 75 % $1.5 per pax
Fish £ [A] Indonesian Style Grouper Slice - EJJEXT F $2 per pax

Fish £ [A] Fried Fish w Wasabi Dipping Sauce - ¥ f 7+ K i % $1.40 per pax



Seafood i
Prawn 1}
Prawn 1}
Prawn 1
Prawn 1}
Prawn 1}
Prawn 1
Prawn 1f
Prawn 1
Prawn 1
Prawn 1
Prawn Hf
Prawn HfF
Prawn 1
Prawn HF
Prawn 1}
Prawn i}
Prawn U
Prawn 1
Prawn HF
Prawn 1
Seafood i fif
Seafood i fif
Seafood i ficf
Seafood i
Seafood i
Seafood it
Seafood Vi
Seafood i
Seafood fffif:
Seafood Jfffif:
Seafood Jfffif:
Seafood fffif:
Seafood i fif
Duck 5 A
Duck 5 A
Duck 5 A
Duck & A
Duck i P
Chicken Al
Chicken Al
Chicken 3% 4]
Chicken 3 A
Chicken ¥4
Chicken 3% 4]
Chicken X% [A]
Chicken 3% A
Chicken ¥ A

Fried Sotong w Wasabi Dipping Sauce - #> 75 Z= 7+ K ¥ $1.50 per pax
Chilli Prawn - A HBRBUER $1.6 per pax

Special Garlic Prawn - 73 E H % $1.6 per pax

Crispy Butter Prawn - BRXE =R $1.6 per pax

Homemade Sambal Prawn - £ 2} $1.6 per pax

Fried Prawn w Chilli Sauce - Bl i $1.6 per pax

Sweet & Sour Prawn - FREH IR $1.6 per pax

Cream Prawn - #f 22 7574 $1.8 per pax

Herbal Drunken Prawn - Zj#/##HF $1.8 per pax

Tom Yam Prawn - % % 1l $1.8 per pax

Indonesian Style Prawn - E[1 J& K $1.8 per pax

Fried Prawn w Thai Sauce - Z= 2050 KHF $1.8 per pax

Golden Oat Prawn - % Ji i $1.8 per pax

Fried Prawn Fritters - XU JEHFEK $1.9 per pax

Prawn w Asparagus - /7 A JPHFEK $1.9 per pax

Deep Fried Prawn w Satay Sauce - > £ %I Ek $1.9 per pax

Fried Prawn w Mango & Lily Buds - T2 F A YEHFEK $2 per pax

XO Prawn - XO ¥ JEHFER $2 per pax

Deep Fried Prawn w Cocktail Salad - VP44 S AE IR ER $2 per pax

Fried Prawn w Wasabi Dipping Sauce - /IR 7+ K i % $1.60 per pax
Fried Prawn w Thai Sauce - & fRIEEK $1.8 per pax

Braised Sea Cucumber - ZLEE1E2 $2 per pax

Sea Cucumber & Tendon w Vegetables - & Z:fifi i3\ I 3 $2.2 per pax
Fish Maw & Sea Cucumber w Xiao Bai Cai - i 22 /)N [3Z $2.2 per pax
Sambal Squid - Z 2 75 4< $1.8 per pax

Deep Fried Squid Ring - BK¥E 75 75 8 $1.8 per pax

Butter Squid - 4+7H 75 4% $1.8 per pax

Golden Oat Squid - 22 /' k75 < $1.8 per pax

Superior White Pepper Crab - ki [ i #5058 $2.8 per pax

Black Pepper Crab - B H#HUs: 2 $2.8 per pax

Chilli Crab - BB $2.8 per pax

Butter Crab - 2f: i i85 1 $2.8 per pax

Custard Crab - I} 2155 $2.8 per pax

Shark Fin Soup w Dried Scallop & Crab Meat - - Ul A f21 i $2.8 per pax
Crispy Deep Fried Duck - ZHA/ETY $2 per pax

Hong Kong Style Braised Duck - #2513 $2 per pax

Deep Fried Crispy Duck Roll - 4 4%H95: $2 per pax

Braised Duck w Young Ginger - £ 522519 $2 per pax

Braised Duck w Sea Cucumber - #§#ZJ\l $2 per pax

Chicken Cube w Cashew Nut in Marmite Sauce - {52 JE 538 T $1.3 per pax
Fragrant Chicken Cube - ZJ%55 ] $1.3 per pax

Black Pepper Chicken Drumlet - 2 AE/NE /R $1.3 per pax
Deep Fried Chicken Wing - ¥EX%3## $1.3 per pax

Curry Chicken - WP X3 $1.3 per pax

Sweet & Sour Chicken - FREH XY $1.3 per pax

Teriyaki Chicken Mid Wings - H 33 ### $1.3 per pax
Chicken w Dried Chilli - = {#£3% T $1.3 per pax

Lemon Chicken Cube - Pi75% ] $1.3 per pax



Chicken 3% A
Chicken X% A
Chicken X% A
Chicken X% A
Chicken 3% A]
Chicken 3% 4]
Chicken 3% 4]
Chicken X% 4]
Chicken ¥ A
Chicken ¥ A
Chicken ¥ A
Chicken ¥ A
Chicken X% A
Noodle TH 4%
Noodle TH 4%
Noodle [H %%
Noodle [f %%
Noodle [ %%
Noodle [f] %k
Noodle [ %%
Noodle [ %%
Noodle [f %
Noodle [f 4%
Noodle [f 4%
Rice KR

Rice KR

Rice K1l

Rice K1k

Rice K1k

Rice KR

Steamed Chicken w Lily Buds & Fungi - 4T R H- 283 $1.5 per pax
Thai Style Spicy Chicken Cutlet - Z& X\ A& B HE $1.5 per pax

Deep Fried Almond Chicken - #7473 $1.5 per pax

Braised Chicken w Mushroom - 7 % i3 A $1.5 per pax

Mango Chicken Cutlet - T2 348 F\ $1.5 per pax

Satay Chicken - 70 Z 33 $1.5 per pax

Western Style Chicken Cutlet - PE 203\ $1.5 per pax

Nonya Chicken - 4R %% $1.6 per pax

Fried Chicken Ball w Mixed Fruit Salad - {1 SR VD EEVEXSER $1.6 per pax
XO Chicken - XO #&45T" $1.8 per pax

Chicken Cube w Strawberry - FL & EEA 1S $1.8 per pax

Steamed Chicken w Mushroom & Chestnut - 7 4t 52 T 2879 $2 per pax
Fortune Chicken - & 51 %% $2.2 per pax

Oriental Fried Kuay Tiao - 1 U 2% $1.2 per pax

Fried Vegetarian Bee Hoon - =i /b K # $1.2 per pax

Fried Bee Hoon - £ YK A7 $1.2 per pax

Fried Hong Kong Noodle - ZF0 1 $1.2 per pax

Mee Goreng - & >RIPTH] $1.2 per pax

Fried Tang Hoon - AT #7402 $1.2 per pax

Fried Ee Noodle w Mushroom - Z % {7t [l $1.3 per pax

Fried Mee Tai Mak - $R &7 $1.4 per pax

Fried Udon Noodle - 22 H{ % 4 [f] $1.5 per pax

Fried Spaghetti - = KA [H] $1.8 per pax

Kampong Style Fried Mee Siam (Dry) - 5 F-BE DK iE (1) $2 per pax
Nasi Briyani - T 21X $1.2 per pax

Fried Tomato Sauce Rice - fifiyT 4> $1.2 per pax

Sambal Fried Rice - Z X401t $1.2 per pax

Yang Chow Fried Rice - #/1 /> 1 $1.2 per pax

Thai Style Pineapple Rice - Z= ¥ B2k $1.5 per pax

Yam Rice - kIR $1.5 per pax



