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LIANG YUAN

A Culinary

BUFFET

Honoring Timeless Flavors

Liang Yuan’s buffet features restaurant-quality dishes that
celebrate the richness of Chinese culinary heritage by blending
nostalgic flavors with creative twists and modern flair. Every dish
is prepared with the aim to honor tradition while delighting
today’s palate.
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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

2o - Fish Fillet in
_ Sauerkraut Sauce Chilli Crayfish
= : w Fried Mantou

Dim Sum
Platter

Signature Deep-Fried

Beauty Peach G
Hei Zho (Prawn Roll) eauty Peach Gum

Cheng Tng



WEEKDAY EXCLUSIVE ABRsERKESE

Monday to Thursday }J‘&/'E_ /E'J %% B—=ZFMN

VALUE BUFFET LINE JJ

RLE

Sunflower

TARMAS

Crispy Golden Long
Spring Roll per person w/GST $17.43
$ 1 5 9 Min. 50 pax | 8 Dishes
[ Limited to 1 dish per Category
FHLE DY B

Wok-Fried Mushroom
Scallion Noodle

1. RICE/NOODLES {R/m2 6. DESSERT #ii5a
& Wok-Fried Sin Chow Vermicelli £i1I})44 & Grass Jelly w Longan {IE R AR
Wok-Fried Hong Kong Noodle &z E Ice Jelly w Cocktail Z¥ER373LE
© Wok-Fried Mushroom Scallion Noodle &EEZ Mk E Almond Jelly w Longan Z*RIRBI“R %K
& Classic Thai Pineapple Fried Rice 2 EiZRTE 1R G |ce Green Tea Jelly w Cocktail FZLE
Yang Chow Fried Rice MMk Tropical Fruits Platter 7KE#t£2 +$0.80
2. VEGETABLES/BEANCURD /S S 7. BEVERAGE %l
© Sautéed Loh Han Vegetable i3 Roselle Hawthorn L& &7, +$0.60 @]
& Sautéed Xiao Bai Cai w Mushroom EfE/N\HZE Ginseng Chrysanthemum ;235725 +$0.60 ei@
Sautéed Mix Cabbage {1883 Loh Han Guo 5% +$0.60 GE)
Stir-Fried Kai Lan w Oyster Sauce $#EH/)7F= +$0.80 Orange &t (&)
% Braised Beancurd I/ S8 Blackcurrant Z2iMEF ()&

& Tropical Fruit Punch Z¥& Oi)

3. FISH &2

Sichuan Dried Chilli Kung Pao Fish )| [#l=Z{R &4 8. DIM SUM/PASTRY g [#R
& Spicy Sambal Fish HF2E&H +$0.80 Mini Custard Puff S{RI5HE
© Pineapple Sweet & Sour Fish SEEERL @] Marble Cake Sliced =AZEHE

Spring Onion Fish Z#& & & Classic Swiss Roll £l 1T%5

Breaded Fish w Mayo ER{EEE F Mini Chocolate Puff #{RI552 6

& HK Steamed Siew Mai i8z(3%)%sE +$1.00

4. POULTRY MEAT B3 & Steamed Mini Soon Kueh 5542 +$1.00
© Signature Fragrant Ji Gong Bao &FHIEAER +$1.50 Mini Rice Kueh #E{Rix#E +$1.00

Grilled Teriyaki Chicken HZ04T)538 +$1.00 Steamed Mini Honey Chicken Pau Z9X{RE 388 +$1.00
< Braised Chicken in Oyster Sauce #ES

Black Pepper Chicken ZEE#38 T

Lemon Chicken HEMTIENG

5. DEEP FRIED PLATTER Ef}E 3

Premium Fried Fish Ball BRVEISREFL
& Deep Fried Sotong Ball BERVEFGZARFL +$0.50

Crispy Curry Samosa =fMIIE ~
& Breaded Scallop w Yuzu Mayo #iFEEEIETN
© Crispy Golden Long Spring Roll B£EREES

NUTRI-GRADE
@ Signature Popular \‘5 Chef Recommended

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



(OVNCE

SUPERIOR BUFFET LINE

@%‘“)ﬁiﬁ;’kﬁ X ‘ per person w/GST $20.70
Signature Fragrant T e $ 1 8 9 9 Min. 30 pax | 8 Dishes
Ji Gong Bao AT [ Limited to 1 dish per Category
18R IT R
Signature Deep-Fried
Hei Zho (Prawn Roll)
1. RICE/NOODLES {R/m 6. DIM SUM/PASTRY miy/#m
& Wok-Fried Sin Chow Vermicelli 1Pk HK Steamed Siew Mai {8255 sE
Wok-Fried Hong Kong Noodle 0@ Steamed Mini Soon Kueh #5548
© Wok-Fried Mushroom Scallion Noodle ZF#E2, kb © Assorted Nonya Kueh Kueh iRE&E# =
Italian Spaghetti Aglio Olio FAztEARFIE +$0.80 & Chocolate-Frosted Eclairs 155517 b +$0.50
& Classic Thai Pineapple Fried Rice R EZ=m T E1R Classic Swiss Roll 2z 1+%

Yang Chow Fried Rice #7/M}btk
7. DESSERT &

2. VEGETABLES/BEANCURD [/S[g83 © Honeydew Sago Z/NFEkEE +$0.80

© Sautéed Loh Han Vegetable &% & Grass Jelly w Longan {IEE/ZAR

& Sautéed Xiao Bai Cai w Mushroom E##/NEZE Ice Jelly w Cocktail Z¥ERIZLE
Stir-Fried French Bean w Mushroom 8£ZE/I0ZS +$0.80 Almond Jelly w Longan Z*RIPARZSZRI%R
Stir-Fried Kai Lan w Garlic & Oyster Sauce #ERIbTF= Tropical Fruits Platter 7kS24#2 +$0.80

© Sautéed Premium Tofu w Broccoli #IS EIara=1¢ +$0.80
8. BEVERAGE #&%¥]

3. FISH @ Roselle Hawthorn L7 +$0.60
Sichuan Dried Chilli Kung Pao Fish ) I[{{S{R&1 Ginseng Chrysanthemum j¥2%5762% +$0.60
& Spicy Sambal Fish FEHREE&H Loh Han Guo X2 +$0.60
© Pineapple Sweet & Sour Fish JEEEEAL 1) Orange Ké‘f‘f’
Lemon Butter Baked Fish fri515i@EE 5 +$1.00 Blackcurrent Zh0{€F
HK Oriental Steamed Fish j&=(Z& +$1.00 & Tropical Fruit Punch Z¥8 8,
4. POULTRY MEAT "
P ALL TIME FAVORITE AS2Zi%
© Signature Curry Pork Ribs BA2MIIEHFS +$3.00 ,
; ) I Deep-Fried Party Platter 35 pcs $42.00
& Signature Curry Chicken HBREIIIENS +$3.00 = RIEERESE
© Signature Fragrant Ji Gong Bao HHIAER +$1.50 2 Ebi Prawn, Breaded Scallop, Teriyaki Drumlets,
el e 5 - (o) Chicken Nugget, Premium Fishball
TS 'cken in Oystg ?uce Xy =\ Sakura Sushi Platter 80 ps $72.00
Grilled Teriyaki Chicken HICAT)ES o BEEEEE
Thai Style Mango Chicken Z=m{ =535 : © Signature Braised Kou Rou Pau (Pork) min. 30pax  $4.80/pax
o BEERHRE (EW)
5. DEEP FRIED PLATTER Ef E 2 S & BBQ Satay /PEWERA 50 sticks
= Chicken 38 50.00
© Signature Deep-Fried Hei Zho (Prawn Roll) {Z#gssiFs = paeiiae oo
Crispy Curry Samosa =fRIIIE b o DIY Local Popiah Delight min. 30pax $5.00/pax
& Golden Squid Fritters w Salad Dressing BRVEFRZRIHSE IS EE T
% Breaded Scallop w Yuzu Mayo i FEE&IETR Nonya Kueh Pie Tee w Prawn min. 30pax $5.00/pax
© Crispy Golden Long Spring Roll &£k IFES BRAFIRE N2 )
NUTRI-GRADE
@ Signature Popular \(5 Chef Recommended mn

e Food is served in warmers with complete buffet setup ® Best consumed within 3 hours from delivery ® All sets come with disposable cutlery ® Terms & conditions apply
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L3

HHI AR ENR
Sautéed Premium
Tofu w Broccoli

ECE X YR
Claypot Ginger
Sesame Oil Chicken

1. RICE/NOODLES {R/m
& Wok-Fried Sin Chow Vermicelli EifllbK#5
Wok-Fried Hong Kong Noodle #ztkb

© Wok-Fried Mushroom Scallion Noodle F#&2ZGHE
Claypot Yam Rice w Mushroom &#5 L&k

& Classic Thai Pineapple Fried Rice 2REZ== AR
Yang Chow Fried Rice 7R

2. VEGETABLES/BEANCURD /S8
© Sautéed Loh Han Vegetable &iX%
Sautéed Chap Chye w Black Fungus H—’i%@ﬁ
Stir-Fried French Bean w Mushroom &K 0ZES +$0.80
Stir-Fried Kai Lan w Garlic & Oyster Sauce %] EH ¢ﬁ—
© Sautéed Premium Tofu w Broccoli 5515 Elafa=1¢ +$0.80

3. FISH &2
Sichuan Dried Chilli Kung Pao Fish )[R &4
Crispy Lemon Fish fT5&#)

© Pineapple Sweet & Sour Fish JEEEEE @]
Cereal Emperor Fish Fillet 522 F il
HK Oriental Steamed Fish iBz{#& +$1.00

4. PRAWN 4
© Cereal Emperor Prawn 22 H4F +$0.80
HK Style Soy Sauce Prawn (Har Lok) &z FRI4FS +$0.50
Pan-Fried Butter Glazed Prawn FFRIJ5HEF
Stir Fried Sichuan Dried Chilli Kung Pao Prawn IIF}ZEH{%:FﬁEF
& Deep Fried Tempura Prawn w Yuzu Mayo #-FE 2 #& HUELF

5. POULTRY MEAT B33

© Signature Curry Pork Ribs 3ZkEIIIEHER +$3.00

& Signature Curry Chicken 3BF2IIMES +$3.00

© Signature Fragrant Ji Gong Bao RIS AR +$1.50
Claypot Ginger Sesame Oil Chicken #MRZZHRHG
Grilled Teriyaki Chicken HZUALES
Thai Style Mango Chicken ZZz{ =588

@ Signature Popular (~ Chef Recommended

s\f\\\ \\\ U) T LI
AN \\\\\\\M////////% >

LT A

oA

Lilac
$22.9

per person w/GST $25.06
Min. 30 pax | 9 Dishes

Limited to 1 dish per Category

6. DEEP FRIED PLATTER Ef }E 3
© Signature Deep-Fried Hei Zho (Prawn Roll) $BREEFHFER
Crispy Curry Samosa =3 IfE
& Golden Squid Fritters w Salad Dressing MX’E%’&?;‘EE%
& Breaded Scallop w Yuzu Mayo i FE&EZEIETN
© Crispy Golden Long Spring Roll E@Eﬂ'ﬁ%ﬁ

7. DIM SUM/PASTRY giy/#8
HK Steamed Siew Mai {BTZ& R0
Steamed Mini Soon Kueh X558

© Assorted Nonya Kueh Kueh iR&E#ES

& Chocolate-Frosted Eclairs 155347 ~ +$0.50
Classic Swiss Roll Z2EilH %5

8. DESSERT #Haa
© Honeydew Sago Z/IFEXE +$0.80
&% Grass Jelly w Longan {IIEZZHR
Ice Jelly w Cocktail Z¥ERIZLE
Sweet Potato Soup (Hot) &FZ;7 ()
Bo Bo Cha Cha (Hot) EEEEEE (#v) +$1.00

9. BEVERAGE {7
Roselle Hawthorn LLi&/&##7E +$0.60 @)
Ginseng Chrysanthemum ;225484 +$0.60 G_\
Loh Han Guo Z:XE +$0.60 )
Orange &t (&)
Blackcurrent 220{EF &

% Tropical Fruit Punch 22 (9%

ALL TIME FAVORITE AS2i%
Deep-Fried Party Platter 35 pcs $42.00
FiRBRNERH R
Ebi Prawn, Breaded Scallop, Teriyaki Drumlets,
Chicken Nugget, Premium Fishball
Sakura Sushi Platter 80 pes $72.00
1S EHE

© Signature Braised Kou Rou Pau (Pork) min. 30pax  $4.80/pax
FH@EETDW@ (3ER)
% BBQ Satay YPEJER 50 sticks

Ch|cken BA $50.00
Mutton 4 $60.00
DIY Local Popiah Delight min. 30pax $5.00/pax
MRS
Nonya Kueh Pie Tee w Prawn min. 30pax $5.00/pax
BMRE/NEI

NUTRI-GRADE

e Food is served in warmers thh complete buffet setup ® Best consumed within 3 hours from delivery © All sets come with disposable cutlery ® Terms & conditions apply
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18 o2 HEF
Signature Pork
Ribs Curry

H BB A D

Herbal Drunken Chicken Tonic

1. RICE/NOODLES {R/m3
& Wok-Fried Sin Chow Vermicelli MK
Wok-Fried Hong Kong Noodle &/ HE
© Wok-Fried Mushroom Scallion Noodle E#H22HK
Braised Ee Fu Noodle w Superior Sauce _EZ&E NIRRT
& Classic Thai Pineapple Fried Rice RHZTHERLUR
Claypot Fragrant Pumpkin Rice £/R&ik
Wok-Fried Rice w Silver Fish & ¥k +$0.50

2. VEGETABLES/BEANCURD /S /&%

& Sautéed Loh Han Vegetable ZiX7
Sautéed Broccoli w Abalone Mushroom ﬁiﬁl/‘@@@ﬁ
Stir-Fried French Bean w Mushroom &$#E#PP0Z=5 +$0.50
& Japanese Vegetable Teppanyaki E‘tﬁﬁ%iﬂﬁﬁ

© Sautéed Premium Tofu w Broccoli 42 /B Iara=1, +$0.80

3. FISH &2

© Sichuan Mala Fish Fillet PU)1| R H +$0.50
Stri-Fried Fish w Chinese Celery FiF&
Cereal Emperor Fish Fillet 75225 F @il

& Grilled Fish Fillet w Mango Salsa TR &
HK Oriental Steamed Fish j&z{#& +$1.00

4. POULTRY MEAT B3

© Signature Curry Pork Ribs $BREIIERFS +$3.00

& Signature Curry Chicken $3REMIIERS +$3.00

© Signature Fragrant Ji Gong Bao HFHEAER +$1.50
Pan-Fried Sweet & Sour Chicken FRIBREHIS T
Pan-Fried Coffee Glazed Chicken TFRIINHES
Thai Style Mango Chicken Z=T(t=838

5. DEEP FRIED PLATTER Ef ¥

© Signature Deep-Fried Hei Zho (Prawn Roll) {326 FHFZAR
Blooming Lychee Prawn Prawn &ffgZat ik +$0.50

& Golden Squid Fritters w Salad Dressing EREZZRIHISE
Breaded Scallop w Yuzu Mayo i FEEEIET N

© Crispy Golden Long Spring Roll B£EREES

@ Signature Popular ('. Chef Recommended

1
l""’.//

Osmanthus
per person w/GST $28.33
$25 9 Min. 30 pax | 9 Dishes
[ Limited to 1 dish per Category

6. PRAWN iF 2
© Cereal Emperor Prawn 522 F1F
Sautéed Prawn in Chilli Crab Sauce ZE#EMF +$1.00
HK Style Soy Sauce Prawn (Har Lok) iz FRuEFR +$0.50
HK Style Poached Prawn f&z{ F}O&£4T
& Deep Fried Tempura Prawn w Yuzu Mayo

T EEE R IOFF

7. DIM SUM/PASTRY giy/#m
HK Steamed Siew Mai {&T{3%)&E
Steamed Mini Soon Kueh Z%551%

© Assorted Nonya Kueh Kueh iR&E# =

& Chocolate-Frosted Eclairs I555/3 I +$0.50
Danish Chocolate Roll I552/73%

8. DESSERT #lim

© Beauty Peach Gum Cheng Tng (Chilled /or Hot) +$2.50
EPED (95%)

Honeydew Sago Z/NFEKEE

& Aloe Vera w Ice Jelly Fruit Cocktail FEZv R LE
Almond Jelly w Longan Z¥RZERZ(ZR%

© Yam Paste w Gingko Nut (Hot) F5RHER (#) +$1.00

9. BEVERAGE {7#

Roselle Hawthorn LL&&#1E +$0.60 @:)
Ginseng Chrysanthemum ;¥2357£2% +$0.60 @
Loh Han Guo Z5% & +$0.60 %)

© Ice Lemon Tea 17155 139

Barley =/ SN OE)

DELICACY $5i%fES

© Signature Braised Kou Rou Pau +$4.00
BESENRE

& Thousand Island Glazed Pork Ribs King +$4.00
FERORABE
Summer Sushi Platter EEEEH#2 +$3.00

& Herbal Drunken Chicken Tonic Soup +$3.00
EERSHANS
HK Roasted Duck i#&=z)5H8 $48.80/pc

NUTRI-GRADE

e Food is served in warmers thh complete buffet setup ® Best consumed within 3 hours from delivery © All sets come with disposable cutlery ® Terms & conditions apply



w8 8% % 5|
SUPERIOR BUFFET LINE

CELLL e £
Signature
Curry Chicken

© Hkere b B e AR b
Signature Braised Pork
Trotter Vermicelli

1a. RICE (50%) R

Braised Yam Rice w Mushroom &&&3SLEE IR R
Wok-Fried Rice w Silver Fish &k

Claypot Fragrant Pumpkin Rice £/R#&k

Classic Thai Pineapple Fried Rice Z ez EHLUR
Wok-Fried Black Olive Rice 1l ik

1b. NOODLES (50%) M
Signature Braised Pork Trotter Vermicelli +$2.00
FEELT I E I PIRAD
© Wok-Fried Seafood Mushroom Scallion Noodle +$0.50
IBEEE AR E
Wok-Fried Hong Kong Seafood Noodle &z &tk
Braised Ee Fu Noodle w Superior Sauce _F&5 YRR E
& Wok-Fried Thai Seafood Glass Noodle Z=ziEEE b2

2. VEGETABLES/BEANCURD 3E/S[E#
& Pan-Fried Asparagus w Trio Mushroom =#&#b755 +$0.50
© Sautéed Eight Treasures Vegetable /\=E3%
Sautéed Broccoli w Abalone Mushroom FF=1 /a0 1%
&% Sautéed Beancurd w Pacific Clam U S fE
© Sautéed Premium Tofu w Broccoli 45#IS/EIaTa=1¢ +$0.50

3. FISH &3

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

4 Grilled Fish w Mango Salsa TRz E&
HK Oriental Steamed Fish Bz &

4. POULTRY MEAT B

© Signature Curry Pork Ribs $BREMIIEAES +$3.00

& Signature Curry Chicken 1BREMIIES +$3.00

© Signature Fragrant Ji Gong Bao HHRIBAEE +$1.50
Japanese Style Yakitori Chicken Stick Hz{lgelE38 5
Pan-Fried Coffee Glazed Chicken FRIMIHEG
Canto Roasted Chicken w Sweet Plum Sauce | T8 FE1EG

5. DEEP FRIED PLATTER Bf}EE

& Trio Platter (Spring Roll, Sotong Ball & Breaded Scallop)
&S, FFENSIETNR or
Yam Ring w Prawn B ARZNZ

@ Signature Popular s‘ﬁ Chef Recommended

per person w/GST $31.31
Min. 30 pax | 9 Dishes

Limited to 1 dish per Category

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

Prawn w Chilli Crab Sauce ZE& iR
© HK Style Bi Feng Tang Prawn iBzCBEXIEMMEF +$0.50
& Cereal Emperor Prawn S2Z H1F

Wasabi Prawn w Fruit Salad 7FRi 48Rk

7. DIM SUM/PASTRY gi/#m
HK Steamed Siew Mai BTz ks
HK Steamed Har Kau izt 2&H
& Chocolate-Frosted Eclairs 155343 ~ +$0.50
Egg Tart 24
© Assorted Nonya Kueh Kueh tR#&#ES

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

9. BEVERAGE §X¥l
Roselle Hawthorn LL&&#E#7%, +$0.60
Ginseng Chrysanthemum ;¥235{£2% +$0.60
Loh Han Guo 2% +$0.60 @9 &
© Roselle Tea &7t +$0.50
Ice Lemon Tea #7155
Ice Peach Tea Z&HkZ:
& Tropical Fruit Punch Z¢8R
Pink Guava #H4I&A1E

DELICACY $%i%(x5S

Garlic Beef w Capsicum Fr&skba4-4A +$4.00
Signature Braised Kou Rou Pau 1B#&72I0AE +$4.00
Braised Kou Rou w Yam FE3FLINA +$4.00
© HK Roasted Duck #z{}R8 $48.80/pc
& Braised Sea Cucumber Duck j&8248 $88.80/pc
Chilli Crayfish FRiiEFE $6.00/ 1/2pc
& Herbal Drunken Chicken Tonic Soup Za#4#38% N7 +$3.00/

OPTIONAL
ADD-ON =

NUTRI-GRADE

a b

e Food is served in warmers with complete buffet setup ® Best consumed within 3 hours from delivery ® All sets come with disposable cutlery ® Terms & conditions apply
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Kery ke 5K
Roasted Combination
Platter

o X A EL 5
Hong Kong Style
Bi Feng Tang Prawn

1. CANAPE FHB3& (Individually Plated)
© Mandarin Orange Smoke Duck Salad EZRSEF =4 +$1.00
Edamame w Truffle & Sea Salt IAZEBEES
Marinated Jelly Fish w Shredded Cucumber &&= N 227
& Hand Pull Shredded Chicken w Cucumber Salad FF#i7k38

2a. RICE (50%) R

& Fragrance Jasmine Rice in Lotus Leal ;ZZ&FHIRIMTEX R +$1.00
@ Braised Yam Rice w Mushroom &3k iE KR

Wok-Fried Rice w Silver Fish {R& M

Classic Seafood Thai Pineapple Fried Rice 252 EHLK

2b. NOODLES (50%) Mm%
© Signature Braised Pork Trotter Vermicelli #1640 BIFNRIAES +$2.00

Wok-Fried Black Pepper Udon w Iberico Pork +$1.00
BRI BB S Em|
© Wok-Fried Seafood Mushroom Scallion Noodle {8#¥ & 5525 E

& Braised Ee Fu Noodle w Shredded Gui Fei Abalone
HictE 22 (RIFE
Wok-Fried Thai Seafood Glass Noodle Z==;8f )2

3. VEGETABLES/BEANCURD /SE%

Sautéed Eight Treasures Vege w Pacific Clam #800/\=32
© Sautéed Loh Han Vegetable w Pacific Clam #8Z;X 7%

Sautéed Broccoli w Abalone Mushroom 7+ =1E)E0E 5%
& Pan-Fried Asparagus w Trio Mushroom =##E#bA54 +$0.50

Pan-Fried Beancurd w Sea Asparagus {850 SE

+$0.50

4. FISH &2
Emperor Fried Fillet w Tartar 75 2VES1E4EB5E
© Fish Fillet in Sauerkraut Sauce )| |BRERZEE A
& Soy Sauce Steamed Snapper w Preserved Radish SZEZX4ISfE S
HK Oriental Steamed Snapper BRUZISTEE
Nonya Assam Fish {RETTIZ&&

5. POULTRY MEAT P2
© Signature Curry Pork Ribs Bh&IIIEHES +$3.00
& Signature Curry Chicken $BA2IIMESS +$3.00
© Signature Fragrant Ji Gong Bao &RB AR
Signature Braised Kou Rou Pau BE& 2I0AE
Pan-Fried Salted Egg Glazed Pork Ribs King FRIGIESHEE
Pan-Fried Coffee Glazed Pork Ribs King FRIMIHHIES F

@ Signature Popular ('. Chef Recommended

9535.9

© Roselle Tea &2 (5)4)

\l ,‘]I‘ y Z
\\ "://

/n

Narcissus

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

Limited to 1 dish per Category

6. SEAFOOD ifsfi$ss

@ Herbal Drunken Prawn 24 3faF

Pumpkin Prawn w Pork Floss &/INPIFAER

& HK Style Bi Feng Tang Prawn 2B N ELMER

Wasabi Prawn w Fruit Salad 7FAR7PHIEFIR
Scallop on Shell w Chilli Crab Sauce ##£ RN

7. DIM SUM/PASTRY giy/#E8
HK Steamed Siew Mai {8z ks
HK Steamed Har Kau &= ZE0T /A

Egg Tart ZE#k

& Blooming Lychee Prawn Ball &HhEZs458F %k
© Assorted Nonya Kueh Kueh iR&E#E5

8. DESSERT #m

© Beauty Peach Gum Cheng Tng (Chilled / Hot) +$2.00

EEkRED (/)
Aloe Vera w Ice Jelly Fruit Cocktail &2 R SLE
Mango Sago T=ERFEKEE

© Yam Paste w Gingko Nut (Hot) FRHSR (#)

Bo Bo Cha Cha (Hot) EEEE (#)

9. BEVERAGE §X#l

Roselle Hawthorn L& 1% +$0.60 e:)
Ginseng Chrysanthemum ;¥2357£2% +$0.60 -
Loh Han Guo BiR& +$0.60 (Y &)

Ice Lemon Tea 17152% (1) 13

Ice Peach Tea Z&HkZE (0) &
& Tropical Fruit Punch ¢ -

Pink Guava ¥4I &HEA1E Oj
Chinese Tea (Hot) PEIZGFY @29 % %)

10. DELICACY 4%i%{:S

© Braised Sea Cucumber Duck {8245

HK Duo Roasted Platter (Pork & Duck) 2R, Jo2fS

& Herbal Drunken Chicken Tonic Soup Z5#1B438:%#N7

Ten Wonder Chicken Tonic Soup +£38i%1M7
Chilli Crayfish #rt4FE +$2.00

DO IT YOURSELF STATION DIYi% +$5.00
© Nonya Laksa w Shrimp #BR&EM 170

Roasted Duck Crepe JERSiE

Nonya Popiah IRE# 1

& Nonya Kueh Pie Tee IRE/NEHR

Singapore Fruit Rojak 7K RBE

NUTRI-GRADE

e Food is served in warmers thh complete buffet setup ® Best consumed within 3 hours from delivery © All sets come with disposable cutlery ® Terms & conditions apply
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PRESTIGE BUFFET LINE

4

per person w/GST $50.13

Min. 30 pax | 13 Dishes
Limited to 1 dish per Category

NAR % B A
Fish Fillet in
Sauerkraut Sauce

DO IT YOURSELF STATION
DIYi} +$5.00

Roasted Duck Crepe
JERSTET

Nonya Kueh Pie Tee w Shrimp
LENEESUNE TN

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

CANAPE FHB i (Individually Plated)

Mandarin Orange Prawn Salad OR
Mandarin Orange Smoke Duck Salad

BB TR B BRSO FIRE

CANAPE B (Individually Plated)
Black Charcoal Prawn Ball w Gold Dust OR Breaded Crab Pincer w Lemon Tartar
ERVER SR, B BRVEEE TUTIRIB IS5

STARTER FBR
Edamame w Truffle & Sea Salt OR Marinated Jelly Fish w Shredded Cucumber
MEEHED % BEENLRY

RICE (50%) {2
Fragrance Jasmine Rice in Lotus Leaf OR Wok-Fried XO Scallop Fried Rice
ZEWHIEITEKIR 5k IR

NOODLES (50%) 2

Braised Ee Fu Noodle w Shredded Gui Fei Abalone OR
Signature Braised Pork Trotter Vermicelli

SRYICHIE L2 RRTHE BE ASIELLCOERMI AR

VEGETABLES 3

Eight Treasures Vege w Pacific Clam OR Broccoli w Fish Maw & Abalone Mushroom

BN\ EZ B TR RS

FISH g3

Fish Fillet in Sauerkraut Sauce OR
Soy Sauce Steamed Snapper w/ Preserved Radish

NiRERR S B BRI SRS

POULTRY MEAT B3
Signature Curry Pork Ribs OR Salted Egg Glazed Pork Ribs King
BREMIERES Bk BIESEHSE

SEAFOOD ;fBfi§
Herbal Drunken Prawn OR HK Style Bi Feng Tang Prawn
LAEaT 8k BUBKEI AR

DEEP FRIED Ef}E%
Signature Deep-Fried Hei Zho (Prawn Roll) OR Blooming Lychee Prawn Ball
BREEFIFR B FHEZ AR

DESSERT &t

Beauty Peach Gum Cheng Tng (Chilled /or Hot) OR Yam Paste w Gingko Nut (Hot)

ZEMkEEED (/%) BFRER ()

BEVERAGE %%l
Roselle Tea(=) %) OR Pink Guava &\) OR Chinese Tea (Hot) (29 %)
RIS BE M E A B PER ()

DELICACY {£&

Braised Sea Cucumber Duck OR
Roasted Combination Platter (Pork, Chicken & Duck)

IBSHS Bk KR, KRS SeagHA

(A LB IG O



) e € BH R

PRESTIGE BUFFET LINE

per person w/GST $64.30

Min. 30 pax | 13 Dishes
Limited to 1 dish per Category

Chilli Crayfish

DO IT YOURSELF STATION
DIYik +$8.00

& Chilli Crab Royale w Golden
Mantou ZRINEEPIEEE I8

Oriental Fish Maw Soup w
Crab Meat BERGIZE

\g% Chef Recommended

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

CANAPE FHB i (Individually Plated)

& Steamed Scallops w Garlic Vermicelli OR
Lobster Salad Mini Tartelette

TRENELZER I B H AR IRRE
CANAPE FHB i (Individually Plated)
& Mandarin Orange Prawn Salad OR Mandarin Orange Smoke Duck Salad
BB B RSB IR

CANAPE FHB s (Individually Plated)

& Black Charcoal Prawn Ball w Gold Dust OR Yam Prawn Fitter on Boat +$1.00

BRYEBEUTH, B SEEEHT +$1.00

RICE (50%) R
& Fragrance Jasmine Rice in Lotus Leaf OR Wok-Fried XO Scallop Fried Rice
ZEWHIRME KR 8 XOB IR

NOODLES (50%) i

Braised Ee Fu Noodle w Truffle Egg White Crab Meat +$2.00 OR
& Signature Braised Pork Trotter Vermicelli

FATRZRBSENIERTE +$2.00 8 rELLSsERITI I

VEGETABLES 3

& Eight Treasures Vege w Pacific Clam OR Broccoli w Fish Maw & Abalone Mushroom

BN\ EZE B TR REE

FISH g3

& Steamed Grouper w Premium Hua Diao OR
HK Style Steamed Grouper

HEEEER AL 5 BIUEER AN

POULTRY MEAT B3
& Signature Curry Pork Ribs OR Fragrant Garlic Pork Ribs
BREMEHES 5 FREFIHES

SEAFOOD ;¥
HK Style Prawn in Spicy Wine OR Chilli Crayfish +$2.00 %
FETCEBIT 8 SEEEE +$2.00

DEEP FRIED Bf}E
Signature Deep-Fried Hei Zho (Prawn Roll) OR Hokkaido Scallop in Yam Ring &
BREEFITR 5 LIBER TSR

DESSERT #H&

& Beauty Peach Gum Cheng Tng (Chilled /or Hot) OR
Yam Paste w Gingko Nut (Hot)

EFkEEA (/) B FRAR ()

BEVERAGE %%l
& Roselle Tea %) OR Pink Guava & ) OR Chinese Tea (Hot) Q@
RSt Bk M EAE B FEZ ()

DELICACY {5

& Braised Sea Cucumber Duck OR
Roasted Combination Platter (Pork, Chicken & Duck)

BSRS kR, KRS SeasHA

NUTRI-GRADE

a D





