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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





