LIANG YUAN

A Joyous

LONGEVITY
BUFFET

=
Celebration for Life N
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7
A

Liang Yuan offers a range of catering options for longevity birthdays, each
carefully designed to reflect the significance of this special occasion.

From symbolic dishes to elegant presentations, we provide exceptional flavors
and a memorable dining experience for you and your guests.
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Signature Braised Pork
Trotter Vermicelli

Fragrance Jasmine Rice
in Lotus Leaf

Signature Braised
Kou Rou Pau (Pork) Signature

Curry Pork Ribs



Signature

Chinese Curry Chicken

Canape

Hong Kong Roasted

e e Combination Platter

Gong Bao

Fish Fillet in :
Sauerkraut Sauce Chilli Crayfish
[ : w Fried Mantou

Dim Sum
Platter

Signature Deep-Fried
Hei Zho (Prawn Roll)

Beauty Peach Gum
Cheng Tng



5L 8K

LONGEVITY BUFFET LINE

AR -

Joyous Longevity
$28.9

per person w/GST $31.31

Min. 30 pax | 9 Dishes
Limited to 1 dish per Category

1a. RICE (50%) R

© Braised Yam Rice w Mushroom &E3ESLEIR IR
Wok-Fried Rice w Silver Fish fR&¥Mx
Claypot Fragrant Pumpkin Rice £/R$&!x

& Classic Thai Pineapple Fried Rice ZEiZRTEEUR
Wok-Fried Black Olive Rice #{#§k> ik

1b. NOODLES (50%) M
© Signature Braised Pork Trotter Vermicelli +$2.00
FEIELT IR O PIKAD
© Wok-Fried Seafood Mushroom Scallion Noodle +$0.50
IBEE R HE
ltalian Seafood Spaghetti Aglio Olio FA=lEEEARE
Braised Ee Fu Noodle w Superior Sauce _E&5 YRR E
& Longevity Noodle K&

2. VEGETABLES/BEANCURD /S5
& Pan-Fried Asparagus w Trio Mushroom =#&#br55 +$0.50
© Sautéed Eight Treasures Vegetable /\=E3
Sautéed Broccoli w Abalone Mushroom F+=1 /a0 1%
& Sautéed Beancurd w Pacific Clam U S fE
© Sautéed Premium Tofu w Broccoli 55 SfEIaTE=1% +$0.50

3. FISH &3

© Fish Fillet in Sauerkraut Sauce J||bRES3EE B
Sichuan Mala Fish Fillet PU)||fRERE 5
Stir Fried Fish w Chinese Celery a5 &

& Grilled Fish w Mango Salsa TRz E&
HK Oriental Steamed Fish R Z&

4. POULTRY MEAT By

© Signature Curry Pork Ribs BAEIIIEHFS +$3.00

& Signature Curry Chicken BREMIIES +$3.00

© Signature Fragrant Ji Gong Bao HFEHIEAE +$1.50
Japanese Style Yakitori Chicken Stick Hz{lEelE38 5
Pan-Fried Coffee Glazed Chicken FRIIIHES
Canto Roasted Chicken w Sweet Plum Sauce | T EFEES

5. DEEP FRIED PLATTER Bf}E

& Trio Platter (Spring Roll, Sotong Ball & Breaded Scallop)
BE, THFEASEFTR
Yam Ring w Prawn BARZNZH

@ Signature Popular \%’b Chef Recommended

e Food is served in warmers with complete buffet setup ® Best consumed within 3 hours from delivery ® Terms & conditions apply

OPTIONAL
ADD-ON &=

13 S o2 2
Signature
Curry Chicken

& ke s M e R b
Signature Braised Pork
Trotter Vermicelli

6. PRAWN 43
© Herbal Drunken Prawn 4J3E4F +$0.50

Prawn w Chilli Crab Sauce ZZ# )T
© HK Style Bi Feng Tang Prawn #z{geRUELER +$0.50
& Cereal Emperor Prawn S2Z H1F

Wasabi Prawn w Fruit Salad FFR7HIEFER

7. DIM SUM/PASTRY gi/#m
HK Steamed Siew Mai #B{Z&lesE
HK Steamed Har Kau izt 2&8T £
& Chocolate-Frosted Eclairs 1553/ ~ +$0.50
Egg Tart 24
© Assorted Nonya Kueh Kueh {R#&#ES

8. DESSERT #ftf
© Beauty Peach Gum Cheng Tng (Chilled /or Hot)+$2.00
EEkEED (/)
Honeydew Sago Z/NFEKEE
& Aloe Vera w Ice Jelly Fruit Cocktail FEZvERILE
Snow Fungus Soup w Longan Red Dates EE LRI ZE]
© Yam Paste w Gingko Nut (Hot) FRHER (#1) +$0.50

9. BEVERAGE §R¥l
Roselle Hawthorn L& /&#7E +$0.60
Ginseng Chrysanthemum ;¥28 4% +$0.60 (&) %
Loh Han Guo Zi%&E +$0.60
© Roselle Tea &35 +$0.50 (5) %
Ice Lemon Tea 17154 @)
Ice Peach Tea k3%
& Tropical Fruit Punch Z¥2 (9)&
Pink Guava 41 E AR OTD
Chinese Tea (Hot) FREZS (#)

DELICACY $5i&(EE A

& Herbal Drunken Chicken Tonic Soup Z5#E&8i%1Nz +$3.00
Garlic Beef w Capsicum Fraskb4E +$4.00

© HK Duo Roasted Platter (Pork & Duck) J52F, 688 +$4.00
Signature Braised Kou Rou Pau 1AEH E31AE +$4.00
Braised Kou Rou w Yam #5250 +$4.00

% Braised Sea Cucumber Duck j8218 +$5.00

Chilli Crayfish #RH#IF2 +$6.00

J

NUTRI-GRADE

(A [B 1) D)



A& Q8%

LONGEVITY BUFFET LINE

EiEh

Abundance Longevity
$35.9

1. CANAPE ABx
© Mandarin Orange Smoke Duck Salad ZRS#EF =4 +$1.00
Edamame w Truffle & Sea Salt AZEBHES
Marinated Jelly Fish w Shredded Cucumber &= N 227
& Hand Pull Shredded Chicken w Cucumber Salad SF#i17Kk38

per person w/GST $39.23
Min. 30 pax | 10 Dishes

Limited to 1 dish per Category

2a. RICE (50%) R
& Fragrance Glutinous Rice in Lotus Leafl ;ZZ&FHIRIMTER R +$1.00
© Braised Yam Rice w Mushroom &#E3SLREIRIR

Wok-Fried Rice w Silver Fish &Mk

Classic Seafood Thai Pineapple Fried Rice 2852 EHLK

2b. NOODLES (50%) Mm%

© Signature Braised Pork Trotter Vermicelli ¥5iE£TSEMIHIRIKEY +$2.00
Wok-Fried Black Pepper Udon w Iberico Pork +$1.00
BRI BEEEME

© Wok-Fried Seafood Mushroom Scallion Noodle {88t & =2 M HE

Braised Ee Fu Noodle w Shredded Gui Fei Abalone
=ictRE 22 (RFE
& Longevity Noodle £&H

3. VEGETABLES/BEANCURD /SE%
Sautéed Eight Treasures Vege w Pacific Clam #8/\=%2 +$0.50
© Sautéed Loh Han Vegetable w Pacific Clam #8Z;X7
Sautéed Broccoli w Abalone Mushroom 7+ =1E)4E0E 5
& Pan-Fried Asparagus w Trio Mushroom =&k A55 +$0.50
Pan-Fried Beancurd w Sea Asparagus {828 S8

4. FISH &2
Emperor Fried Fillet w Tartar 72 Ve 1E4EE5E
© Fish Fillet in Sauerkraut Sauce )| |BRESSZ &
& Soy Sauce Steamed Snapper w Preserved Radish SZEZ4ISfE S
HK Oriental Steamed Snapper BRUZISEE
Nonya Assam Fish {RETIZS&

5. POULTRY MEAT P2

© Signature Curry Pork Ribs Bh&IIIEHES +$3.00

& Signature Curry Chicken 1ZREIINES +$3.00

© Signature Fragrant Ji Gong Bao HFIEAER

© Signature Braised Kou Rou Pau #BEH 23RS
Pan-Fried Salted Egg Glazed Pork Ribs King FRIGIESHEE
Pan-Fried Coffee Glazed Pork Ribs King FRIMIHHIEE F

@ Signature Popular ﬁg% Chef Recommended

e Food is served in warmers with complete buffet setup ® Best consumed within 3 hours from delivery ® Terms & conditions apply

OPTIONAL
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Platter

X A $h
Hong Kong Style
Bi Feng Tang Prawn

6. SEAFOOD ;g3

© Herbal Drunken Prawn 23|3##4F
Pumpkin Prawn w Pork Floss &/INPHAER

& HK Style Bi Feng Tang Prawn iz{BEXUIERDER
Wasabi Prawn w Fruit Salad 7FAR7P R4k
Scallop on Shell w Chilli Crab Sauce ## RN

7. DIM SUM/PASTRY gi/¥m

HK Steamed Siew Mai BT EgEEE

HK Steamed Har Kau 8TV ZR4T £

Egg Tart ZE#ik
& Blooming Lychee Prawn Ball &zt ik
© Assorted Nonya Kueh Kueh iR&E#E5

8. DESSERT 5

© Beauty Peach Gum Cheng Tng (Chilled / Hot) +$2.00
EEkiED (/RR)
Aloe Vera w Ice Jelly Fruit Cocktail &2 R SLE
Mango Sago T=RFKE

© Yam Paste w Gingko Nut (Hot) FRHSR (#)
Bo Bo Cha Cha (Hot) EEEEEE (#v)

9. BEVERAGE §X#l

Roselle Hawthorn LU +$0.60

Ginseng Chrysanthemum J¥258 %% +$0.40 @

Loh Han Guo %8 +$0.60 (%)
© Roselle Tea i&t#HIEE GE)

Ice Peach Tea ZH#kZt (0) &

& Tropical Fruit Punch Z¥5 OB
Pink Guava ¥4I & A48 OE)
Chinese Tea (Hot) FIEZEY)

10. DELICACY 435S
© Braised Sea Cucumber Duck {8245
HK Duo Roasted Platter (Pork & Duck) 52, Jo2fS
& Herbal Drunken Chicken Tonic Soup Z5#1B438:%4N7
Ten Wonder Chicken Tonic Soup +£38i%1M7
Chilli Crayfish #REdFE +$2.00
& Herbal Drunken Chicken Tonic Soup Z5#B438i%4N7% +$3.00

~
DO IT YOURSELF STATION DIYi4 +$5.00
© Nonya Laksa w Shrimp 32RO
Roasted Duck Crepe RS
Nonya Popiah iR
& Nonya Kueh Pie Tee IRE/NEWR
Singapore Fruit Rojak /KRZ#E )
NUTRI-GRADE

(A LB IG O

Roasted Combination





