LIANG YUAN

Min. 30pax

J A S M I N E m per person w/GST $20.70

8 Dishes from: 1 -8

l';} per person w/GST $23.97
9 Dishes from: 1 -9
RICE/NOODLES {5 | i % @ DIM SUM/PASTRY i [# 5
& Wok-Fried Sin Chow Vermicelli 21045 HK Steamed Siew Mai 8 2&)gess
Wok-Fried Hong Kong Noodle &0k Steamed Mini Soon Kueh 35548
© Wok-Fried Mushroom Scallion Noodle Z#52H) © Assorted Nonya Kueh Kueh iR&E#ES
Italian Spaghetti Aglio Olio FEZUEAFIE +$0.80 & Chocolate-Frosted Eclairs 155377 b +$0.50
& Classic Thai Pineapple Fried Rice Z#iz=TtEHIR Classic Swiss Roll £Z8iks 1%
Yang Chow Fried Rice MR
DESSERT &
€) VEGETABLES/BEANCURD 3/ S /&2 © Honeydew Sago +$0.80 BIFEKE
© Sautéed Loh Han Vegetable Bi¥3E & Grass Jelly w Longan {IE AR
& Sautéed Xiao Bai Cai w Mushroom EEgE/NES2 Ice Jelly w Cocktail Z¥RZ3LE
Stir-Fried French Bean w Mushroom &#z£/0ZES +$0.80 Almond Jelly w Longan Z*S&IGARZ{—SR%
Stir-Fried Kai Lan w Garlic & Oyster Sauce ¥R 7= Tropical Fruits Platter +$0.80 7k #i£2
Sautéed Premium Tofu w Broccoli 45#ISEATE=7E +$0.80
€ DRINKS ¥
a FISH & 3 Roselle Hawthorn (500ml Bottle) LL#&&#1E +$1.00
Sichuan Dried Chilli Kung Pao Fish JI[#i={R&1 Ginseng Chrysanthemum (500ml Bottle) ;2357445 +$1.00
& Spicy Sambal Fish HFEE&E Loh Han Guo (500m! Bottle) Z;% &8 +$1.00
© Pineapple Sweet & Sour Fish & HEEL @1 ©Roselle Tea i&#Z +$0.50
Lemon Butter Baked Fish #7i53idE&E £ +$1.00 Orange &+
HK Oriental Steamed Fish i&z(7%& +$1.00 Blackcurrent 22i0{EF
& Tropical Fruit Punch Zx8
) POULTRY MEAT B
@ Signature Pork Ribs Curry ZREMIIERES +$2.50 €) PRAWN i 2
& Signature Chicken Curry 12EEIIIENS +$2.50 © Cereal Emperor Prawn 7522 F1F +$0.80
© Signature Fragrant Ji Gong Bao &IHISALR +$1.50 Sautéed Prawn in Chilli Crab Sauce B3 HF +$1.00
Grilled Teriyaki Chicken HZC4TEAS Stir Fried Soya Prawn FRIEHEF
Honey Glazed Chicken ZHEEYS Stir Fried Sichuan Dried Chilli Kung Pao Prawn ) I[#iIE{RFRILF
Thai Style Mango Chicken Z={T58RS &3 Deep-Fried Tempura Prawn w Yuzu Mayo HE(VELF

B DEEP FRIED PLATTER BF}E 3

Premium Fried Fish Ball BRVEFSER &,

Crispy Curry Samosa =#3IiIiE ~
& Golden Squid Fritters w Salad Dressing BRVEFRZRiHISE
& Breaded Scallop w Yuzu Mayo FEEZEIET N
© Crispy Golden Long Spring Roll &#£EkEES

@ Signature Popular s‘ﬁ Chef Recommended

Terms & Conditions Apply. Food is served in warmers with complete buffet setup.



LIANG YUAN

Min. 30pax

O S M A N T H U S m per person w/GST $28.33

9 Dishes from: 1 -9

l';} per person w/GST $31.60
10 Dishes from: 1 - 10
€ RICE/NOODLES i/ & %15 @ PRAWN i 2
& Wok-Fried Sin Chow Vermicelli 2P © Cereal Emperor Prawn T 2Z H#F
Wok-Fried Hong Kong Noodle &i& ) Sautéed Prawn in Chilli Crab Sauce B2&MMF +$1.00
© Wok-Fried Mushroom Scallion Noodle &§525H1 HK Style Soy Sauce Prawn (Har Lok) &=, FRI4Fz +$0.50
Braised Ee Fu Noodle w Superior Sauce 52 #{ARFE +$0.50 HK Style Poached Prawn i&={ ) O8EHF
ltalian Spaghetti Aglio Olio FAZLEARIE 3 Deep-Fried Tempura Prawn w Yuzu Mayo H=CKEAT
& Classic Thai Pineapple Fried Rice 2EiZ=T{E 5K
Fragrant Pumpkin Rice £/R&IR DIM SUM/PASTRY sl [#E R
Wok-Fried Rice w Silver Fish fR&¥}Mx +$0.50 HK Steamed Siew Mai i={Z)E2
Steamed Mini Soon Kueh ZX55F¢
a VEGETABLES/BEANCURD /5 [ # © Assorted Nonya Kueh Kueh iRE¥E
& Sautéed Loh Han Vegetable 25135 & Chocolate-Frosted Eclairs 155247 b +$0.50
Sautéed Broccoli w Abalone Mushroom F+=7E At %% Classic Swiss Roll 28w 1T%
Stir-Fried French Bean w Mushroom &5k PIZES +$0.50
© Sautéed Beancurd w Pacific Clam &S E B DESSERT & &
Sautéed Premium Tofu w Broccoli 434S /EATR=1 +$0.80 © Peach Gum Cheng Tng (Chilled /or Hot) BB (4/#) +$2.50
Honeydew Sago Z/NFEKEE
9 FISH &3 (Dory) & Aloe Vera w Ice Jelly Fruit Cocktail FEZYRALE
© Sichuan Mala Fish Fillet PO ||#fERE & +$0.50 Almond Jelly w Longan Z¥SRIGIREM-SR%
Stri-Fried Fish w Chinese Celery FifF& R © Yam Paste w Gingko Nut (Hot) FREEE +$1.00
Cereal Emperor Fish Fillet 522 &1
& Grilled Fish Fillet w Mango Salsa t=2FzE& © DRINKS x4
HK Oriental Steamed Fish &7t +$1.00 Roselle Hawthorn (500ml Bottle) LLt&&##7E +$1.00
Ginseng Chrysanthemum (500m| Bottle) ;¥2%57¢35 +$1.00
o POULTRY MEAT P32 Loh Han Guo (500ml Bottle) 5% +$1.00
© Signature Pork Ribs Curry IBEIIIIEHES +$2.50 O Roselle Tea i&#7EZ: +$0.50
& Signature Chicken Curry 1BR2IIIIES +$2.50 Barley EKZE
© Signature Fragrant Ji Gong Bao HEHRIEAE +$1.50 Ice Lemon Tea #7i53%
Pan-Fried Sweet & Sour Chicken FRIBSEHS T & Tropical Fruit Punch 5
Pan-Fried Coffee Glazed Chicken FRIIIHES
Thai Style Mango Chicken Z=e{ 538 @ DELICACY 58
© Braised Kou Rou Pau 18 +$1.00
@ DEEP FRIED PLATTER B ¥t 82 & Thousand Island Glazed Pork Ribs King T2 g+
Premium Fried Fish Ball BRME4ERERL HK Style Roasted Duck i&zUi5H5
Blooming Lychee Prawn Prawn &7k +$0.50 Summer Sushi Platter EZ=Ea)H42
& Golden Squid Fritters w Salad Dressing BRVEZRIFISE £ Herbal Drunken Chicken Tonic Soup Z5#1E838;%%N7% +$0.50

& Breaded Scallop w Yuzu Mayo iFEEEIETFI
© Crispy Golden Long Spring Roll &&BRESS

@ Signature Popular \g‘; Chef Recommended

Terms & Conditions Apply. Food is served in warmers with complete buffet setup.



LIANG YUAN

el -

Min. 30pax

O R C H I D m per person w/GST $31.60

9 Dishes from: 1 -9

* E per person w/GST $35.96
1 10 Dishes from: 1 - 10
@ RICE {E (50%) @ PRAWN i 2
© Braised Yam Rice w Mushroom &&E3E LSRR © Herbal Drunken Prawn 4J3&iF +$0.50
Wok-Fried Rice w Silver Fish fR& MMk Prawn w Chilli Crab Sauce #&#&4F
Fragrant Pumpkin Rice £/R&ik HK Style Bi Feng Tang Prawn #ztB X EkEF +$0.50
& Classic Thai Pineapple Fried Rice 2EiZ=={ & 2R & Cereal Emperor Prawn S22 ST
Wok-Fried Black Olive Rice ##skbix Wasabi Prawn w Fruit Salad 7FA/ H74FEk
D NOODLES @ (50%) DIM SUM/PASTRY i [
© Signature Braised Pork Trotter Vermicelli B3I +$2.00 HK Steamed Siew Mai BT z%)55E
© Wok-Fried Seafood Mushroom Scallion Noodle {8#f25525m T +$0.50 HK Steamed Har Kau J&z{ZHEF A
Italian Seafood Spaghetti Aglio Olio FI=tiBEE=AFImE & Chocolate-Frosted Eclairs 155577 k +$0.50
Braised Ee Fu Noodle w Superior Sauce F&#&#:H3ERFE Egg Tart Z&Hk
& Longevity Noodle <&@ © Assorted Nonya Kueh Kueh fRE#ES
€) VEGETABLES/BEANCURD /5 5% @) DESSERT #Ht 32
& Pan-Fried Asparagus w Trio Mushroom =% +$1.00 © Peach Gum Cheng Tng (Chilled /or Hot) Bki&E:7 (/3 +$2.00
© Sautéed Eight Treasures Vegetable \F32 Honeydew Sago Z/RFKE
Sautéed Broccoli w Abalone Mushroom 7154t 75 & Aloe Vera w Ice Jelly Fruit Cocktail FFEZvRELE
Stir-Fried French Bean w Mushroom #fZE/IUZ=S Longan Red Dates iR

Sautéed Premium Tofu w Broccoli & Seafood #54ISEIABEFI=TE +$0.50  © Yam Paste w Gingko Nut (Hot) FEBESR (7Y +$0.50

E)FisH & 3 € DRINKS &R
© Fish Fillet in Sauerkraut Sauce JI|BkEESEZE £ +$1.00 Roselle Hawthorn (500ml Bottle) L& &7 +$1.00
Sichuan Mala Fish Fillet PU)||frERe& & +$0.50 Ginseng Chrysanthemum (500ml Bottle) ;2573 +$1.00
Stir Fried Fish w Chinese Celery FifF& Loh Han Guo (500ml Bottle) 5% 2 +$1.00
& Grilled Fish w Mango Salsa =R EE © Roselle Tea i&#i#t2s +$0.50
HK Oriental Steamed Fish i&={Z& Ice Lemon Tea 471555
Ice Peach Tea Z#kZ<
@3 POULTRY MEAT Ry S Pink Guava 2 &EAE
© Signature Pork Ribs Curry 12E2IIIEHES +$2.50
& Signature Chicken Curry {BE2IIIERS +$2.50 0 DELICACY 25
© Signature Fragrant Ji Gong Bao &HIFBAE +$1.50 Wok-fried Garlic Beef w Capsicum &St
Japanese Style Yakitori Chicken Stick Hz{kerEs s © HK Duo Roasted Platter (Pork & Duck) %273, R
Pan-Fried Coffee Glazed Chicken FRIIIHERG © Braised Kou Rou Pau 1S
Canto Roasted Chicken w Sweet Plum Sauce | =18 F&/E%8 Braised Kou Rou w Yam F&HHIA +$0.50
& Braised Sea Cucumber Duck {8245 +$1.00
@ DEEP FRIED PLATTER B % Chilli Crayfish BRI +$2.00

& Trio Platter (Spring Roll, Sotong Ball &Breaded Scallop) &, IR SIEF

Yam Ring w Prawn B ARENE

@ Signature Popular s‘ﬁ Chef Recommended

Terms & Conditions Apply. Food is served in warmers with complete buffet setup.



Min. 30pax

NARCISSUS A

CANAPE B X
© Mandarin Orange Smoke Duck Salad E#SEF =¥ +$1.00
Edamame w Truffle & Sea Salt IATE/EHES
Marinated Jelly Fish w Shredded Cucumber {85 & 5
& Hand Pull Shredded Chicken w Cucumber Salad FE17K38
Meaty Wonton in Sichuan Sauce ) |40 HAEME

6 RICE {2 (50%)
& Fragrance Glutinous Rice in Lotus Leaf Z&EMEIEHIEKIR +$1.00
© Braised Yam Rice w Mushroom &i53SLBEBRIR

Wok-Fried Rice w Silver Fish {R&¥R

Classic Seafood Thai Pineapple Fried Rice 5t 2= IR

£® NOODLES @ (50%)

© Signature Braised Pork Trotter Vermicelli 3Bh3&R1K# +$2.00

© Wok-Fried Black Pepper Udon w Iberico Pork BB EIE 52 mHE +$1.00
Wok-Fried Seafood Mushroom Scallion Noodle iEt& 52 M E
Braised Ee Fu Noodle w Shredded Gui Fei Abalone S=iCt88 4R T

& Longevity Noodle 5@

€) VEGETABLES/BEANCURD |5 & %
Sautéed Eight Treasures Vege w Pacific Clam #801/\5=3 +$0.50
& Sautéed Loh Han Vegetable w Pacific Clam 12X 3
Sautéed Broccoli w Abalone Mushroom =1 )4t0E 55
© Pan-Fried Asparagus w Trio Mushroom =%k +$0.50
Pan-Fried Beancurd w Sea Asparagus {841 S/E

O FISH fa %
Emperor Fried Fillet w Tartar % 2VE& 1858
© Fish Fillet in Sauerkraut Sauce J||BkEE & &
& Soy Sauce Steamed Snapper w Preserved Radish SzEZZ4ISIEE
HK Oriental Steamed Snapper B4 FEE
Nonya Assam Fish IRE T2 &

@ POULTRY MEAT P32
© Signature Pork Ribs Curry Zr2INEHES +$2.50
& Signature Chicken Curry $BREIIIENS +$2.50
@ Signature Fragrant Ji Gong Bao &IRIEALR
Braised Kou Rou Pau iIAE
Pan-Fried Salted Egg Glazed Pork Ribs King FRIFEEHIBE
Pan-Fried Coffee Glazed Pork Ribs King FRINIHHES £

@ Signature Popular s‘ﬁ Chef Recommended

Terms & Conditions Apply. Food is served in warmers with complete buffet setup.

LIANG YUAN

per person w/GST $38.14
10 Dishes from: 1 - 10

per person w/GST $43.59
11 Dishes from: 1 - 11

@ SEAFOOD i s

© Herbal Drunken Prawn 243#4F
Pumpkin Prawn w Pork Floss ma/RPIFARF

& HK Style Bi Feng Tang Prawn St XU
Wasabi Prawn w Fruit Salad FFARi/HIERER
Scallop on Shell w Chilli Crab Sauce ##&N

DIM SUM =i [#5 5

HK Steamed Siew Mai Bzt 3%)%sE

HK Steamed Har Kau 8= 354 &

Egg Tart it
& Blooming Lychee Prawn Ball &z H4FEk
© Assorted Nonya Kueh Kueh RS

@) DESSERT EH 3

© Peach Gum Cheng Tng (Chilled /or Hot) BKEZIS7($/8)
Mango Sago T-RIGKE

& Aloe Vera w Ice Jelly Fruit Cocktail FEZvRLE

© Yam Paste w Gingko Nut (Hot) FEBEI5R G
Bo Bo Cha Cha (Hot) EEEEE (Y

€ DRINKS ¥}
Roselle Hawthorn (500ml Bottle) L& &7 +$1.00
Ginseng Chrysanthemum (500m| Bottle) j¥&%72< +$1.00
Loh Han Guo (500ml Bottle) 5% 2 +$1.00

©Roselle Tea &3 +$0.50
Ice Lemon Tea #Ti53%
Ice Peach Tea Z#kE<

& Pink Guava ¥4I A1

O DELICACY {£5

Braised Sea Cucumber Duck /828

Roasted Combination Platter(Pork, Chicken & Duck) 15223, BR85S
© Herbal Drunken Chicken Tonic Soup ZI#ES:%#N7

Ten Wonder Chicken Tonic Soup +£38#N%
G Chilli Crayfish ZrHUFE +$2.00

m DO IT YOURSELF STATION DIYi

© Signature Laksa w Shrimp 1BF#4F{=0h7 +$1.00
Peking Duck Crepe Jtzui&RsiE st +$2.00
Nonya Popiah fR#&E&E G

& Nonya Kueh Pie Tee fRE/NEHF
Singapore Fruit Rojak K&EB%E



