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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
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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
OB 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 £k HK Steamed Siew Mai &2 sE
Wok-Fried Hong Kong Noodle {0k E Steamed Mini Soon Kueh #5542
© Wok-Fried Mushroom Scallion Noodle &&= kb © Assorted Nonya Kueh Kueh iRE =
Italian Spaghetti Aglio Olio FAztEAFIE +$0.80 & Chocolate-Frosted Eclairs 155577 b +$0.50
& Classic Thai Pineapple Fried Rice R EZ=T T EUR Classic Swiss Roll 215

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

2. VEGETABLES/BEANCURD /583 © Honeydew Sago Z=/NFEkEE +$0.80

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

& Sautéed Xiao Bai Cai w Mushroom Ez#/NE 3 Ice Jelly w Cocktail Z¥ERIZLE
Stir-Fried French Bean w Mushroom 8£Z5/I0ZS +$0.80 Almond Jelly w Longan Z*RIPARZSZ %R
Stir-Fried Kai Lan w Garlic & Oyster Sauce $ERIbTF= Tropical Fruits Platter 7kS24%2 +$0.80

© Sautéed Premium Tofu w Broccoli F#ISEIaTE=1¢ +$1.00
8. BEVERAGE %%

3. FISH @ Roselle Hawthorn LLI&I&3H7E +$0.60
Sichuan Dried Chilli Kung Pao Fish ) I[{iS{R&1 Ginseng Chrysanthemum ¥2%5762% +$0.60
& Deep Fried Dory with Mango Salsa TR & &1l Loh Han Guo X8 +$0.60
© Pineapple Sweet & Sour Fish JEEEERL @1 Orange Ké‘f‘f’
Lemon Butter Baked Fish fri515i@EE 5 +$1.00 Blackcurrent Zh0{€F
HK Oriental Steamed Fish #&z(3%& +$1.00 & Tropical Fruit Punch Z¥8& ()&
4. POULTRY MEAT 2N
P ALL TIME FAVORITE AS2Zi%
© Signature Curry Pork Ribs BA2MIIEHFS +$3.00 ,
; ) I Deep-Fried Party Platter 35 pcs $42.00
& Signature Curry Chicken HBREIIIENE +$3.00 = RIEERESE
© Signature Fragrant Ji Gong Bao HHIEAER +$1.50 2 Ebi Prawn, Breaded Scallop, Teriyaki Drumlets,
el S Y (o) Chicken Nugget, Premium Fishball
raise Icken in Oystgh ?uce L '«  Sakura Sushi Platter 80 pcs $72.00
Grilled Teriyaki Chicken HICAT)ES o BEEEHE
Thai Style Mango Chicken ZRe(=5R38 : © Signature Braised Kou Rou Pau (Pork) min. 30pax  $4.80/pax
o BEERHRE (EW)
5. DEEP FRIED PLATTER B % S % BBQ Satay IPEHRA 50sticks
= 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 /FES BRAFRE 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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HHI BB ENR
Sautéed Premium
Tofu w Broccoli

ECE X< SR
Claypot Ginger
Sesame Oil Chicken

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

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

& Classic Thai Pineapple Fried Rice 2REZ== TR
Yang Chow Fried Rice 7M1k

2. VEGETABLES/BEANCURD F/SE3
© Sautéed Loh Han Vegetable &iX%
Sautéed Chap Chye w Black Fungus H—’i%@ﬁ
Stir-Fried French Bean w Mushroom #zEr0Z=S +$0.80
Stir-Fried Kai Lan w Garlic & Oyster Sauce %] EH ¢ﬁ—
© Sautéed Premium Tofu w Broccoli 55ISElafi=1¢ +$1.00

3. FISH &2
Sichuan Dried Chilli Kung Pao Fish ) |[#l={R &4
Crispy Lemon Fish fT{5&#)

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

4. PRAWN 4 2
© Cereal Emperor Prawn #22 H4F +$1.00
HK Style Soy Sauce Prawn (Har Lok) &= FRI4FS +$0.50
Pan-Fried Butter Glazed Prawn FFRI5HEF
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 BRI +$1.50
Claypot Ginger Sesame Oil Chicken #MRZZFRHG
Grilled Teriyaki Chicken HZUALRS
Thai Style Mango Chicken ZZz{ =538

@ Signature Popular (~ Chef Recommended

s\f\\\ \\\ J T LI
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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 = IfIE
& Golden Squid Fritters w Salad Dressing MX’E%’&?;‘EE%
& Breaded Scallop w Yuzu Mayo i FE&EEIETN
© Crispy Golden Long Spring Roll E@Eﬂ'ﬁ%ﬁ

7. DIM SUM/PASTRY giy/#8
HK Steamed Siew Mai {BmZ&RsE
Steamed Mini Soon Kueh #5548

© Assorted Nonya Kueh Kueh iR&E#ES

& Chocolate-Frosted Eclairs 155343 ~ +$0.50
Classic Swiss Roll Z2EilH %5

8. DESSERT #Haa
© Honeydew Sago Z/IFEAKE +$0.80
&% Grass Jelly w Longan {IIEZ/ZHR
Ice Jelly w Cocktail Z¥RILE
Snow Fungus Soup w Longan Red Dates EE AR EE
Bo Bo Cha Cha (Hot) BEEE®S (#) +$1.50

9. BEVERAGE {7
Roselle Hawthorn LLi&/&##7E +$0.60 @)
Ginseng Chrysanthemum ;22584 +$0.60 G_\
Loh Han Guo Z:XE +$0.60 )
Orange &t (&)
Blackcurrent 220{€F &

% Tropical Fruit Punch 282 (9%

ALL TIME FAVORITE AS2Zi%
Deep-Fried Party Platter 35 pcs $42.00
FRBRNER R
Ebi Prawn, Breaded Scallop, Teriyaki Drumlets,
Chicken Nugget, Premium Fishball
Sakura Sushi Platter 80 pcs $72.00
1S EHE

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

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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Signature Pork
Ribs Curry

H B DA D

Herbal Drunken Chicken Tonic

1. RICE/NOODLES {R/m3
& Wok-Fried Sin Chow Vermicelli 10545

Wok-Fried Hong Kong Noodle &/ HE
© Wok-Fried Mushroom Scallion Noodle E##22Hk

Braised Ee Fu Noodle w Superior Sauce E&&xIF/FmE +$1.00
& Classic Thai Pineapple Fried Rice RHZTHERLUR

Claypot Fragrant Pumpkin Rice £/R&ik

Wok-Fried Rice w Silver Fish {R&¥x +$1.00

2. VEGETABLES/BEANCURD /S /&%

& Sautéed Loh Han Vegetable ZiXF
Sautéed Broccoli w Abalone Mushroom ﬁiﬁl/‘@@@ﬁ
Stir-Fried French Bean w Mushroom &$#E/P /025 +$0.50
& Japanese Vegetable Teppanyaki E‘tﬁﬁ%iﬂﬁﬁ

© Sautéed Premium Tofu w Broccoli 42 /B IaFE=7 +$1.00

3. FISH &

© Sichuan Mala Fish Fillet PU)1| & H +$0.50
Stir-Fried Fish w Chinese Celery A&

== oyt

& Deep Fried Fish with Mango Salsa T=ER# &)
HK Oriental Steamed Fish j&={#& +$1.00

Cereal Emperor Fish Fillet

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 FRIEREHIS T
Pan-Fried Coffee Glazed Chicken FRIIIHES
Thai Style Mango Chicken Z=T{t=5838

5. DEEP FRIED PLATTER Ef ¥

© Signature Deep-Fried Hei Zho (Prawn Roll) {36 FHFZAR
Blooming Lychee Prawn Prawn &ffgZzt ik +$0.50

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

© Crispy Golden Long Spring Roll &£ERIEES

@ Signature Popular ('. Chef Recommended

Osmanthus
$ 2 5. 9 per person w/GST $28.33

Min. 30 pax | 9 Dishes

Limited to 1 dish per Category

6. PRAWN iF
© Cereal Emperor Prawn 522 F1F
Salted Egg Yolk Prawn aiZE#E4F +$0.50
HK Style Soy Sauce Prawn (Har Lok) iz FRuFR +$0.50
Classic Thai Style Prawn &34
& Deep Fried Tempura Prawn w Yuzu Mayo

T EmEE IR

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

© Assorted Nonya Kueh Kueh iRE =

& Chocolate-Frosted Eclairs 15533 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) F5RHR (#) +$1.50

9. BEVERAGE 7#

Roselle Hawthorn L& ##7E +$0.60 @:)
Ginseng Chrysanthemum ;235725 +$0.60 @
Loh Han Guo Z5% & +$0.60 %)

© Ice Lemon Tea 17155 134

Barley =S OE)

DELICACY $5i%fES

© Signature Braised Kou Rou Pau +$4.00
BESENRE

& Thousand Island Glazed Pork Ribs King +$4.00
FEORAEE
Summer Sushi Platter EEEEH42 +$3.00

& Herbal Drunken Chicken Tonic Soup +$3.00
ERSHANS
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
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SUPERIOR BUFFET LINE

CELL L £
Signature
Curry Chicken

© ik at b B e A Rb
Signature Braised Pork
Trotter Vermicelli

1a. RICE (50%) R

Braised Yam Rice w Mushroom &% SLBE IR R
Wok-Fried Rice w Silver Fish &k

Claypot Fragrant Pumpkin Rice £/R#&!k

Classic Thai Pineapple Fried Rice Zeiz= ALK
Wok-Fried Black Olive Rice sl 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 RN ARFE
& Wok-Fried Thai Seafood Glass Noodle Z=ziEE b2

2. VEGETABLES/BEANCURD /S5
& Pan-Fried Asparagus w Trio Mushroom =#&#b755 +$0.50
© Sautéed Eight Treasures Vegetable /\=E3
Sautéed Broccoli w Abalone Mushroom FF=1 a6 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||RES3EE B
Sichuan Mala Fish Fillet PU)||ffER&E 5
Stir Fried Fish w Chinese Celery a5 &

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

4. POULTRY MEAT By
© Signature Curry Pork Ribs 1ZrEMIIEHES +$3.00
& Signature Curry Chicken 1BREMIIES +$3.00
© Signature Fragrant Ji Gong Bao HHRBAEE +$1.50
Claypot Yellow Wine Chicken BbfREIERS
Pan-Fried Coffee Glazed Chicken FRIIIHES
Canto Roasted Chicken w Sweet Plum Sauce | T 5 FEES

5. DEEP FRIED PLATTER Bf‘EE

& Trio Platter (Spring Roll, Sotong Ball & Breaded Scallop)
&6, FFENSIETNR or
Yam Ring w Prawn B ARZNZH

@ Signature Popular s‘ﬁ Chef Recommended

OPTIONAL
ADD-ON =

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

Limited to 1 dish per Category

6. PRAWN #F
© Herbal Drunken Prawn X4 3g&tF

Salted Egg Yolk Prawn FiEZ4F +$1.00
© HK Style Bi Feng Tang Prawn ;&zCBE X ET +$0.50
& Cereal Emperor Prawn F2Z H1F +$1.00

Wasabi Prawn w Fruit Salad FFRyPHIEFER

7. DIM SUM/PASTRY gi/#m
HK Steamed Siew Mai BTz ks
HK Steamed Har Kau iS58
& Chocolate-Frosted Eclairs 155341 ~ +$0.50
Egg Tart 24
© Assorted Nonya Kueh Kueh tR&E#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 =R W LE
Snow Fungus Soup w Longan Red Dates EE LRI ZE]
@ Yam Paste w Gingko Nut (Hot) FRHER (#) +$1.00

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 & #7525 +$0.50
Ice Lemon Tea #7155
Ice Peach Tea Z&HkZ:
& Tropical Fruit Punch ¢8R
Pink Guava #H4I&A1E

DELICACY $%i%(x5E

Garlic Beef w Capsicum F&kba4-A +$4.00
Signature Braised Kou Rou Pau 1BE&72I0AE +$4.00
Braised Kou Rou w Yam F B3R +$4.00
© HK Roasted Duck #z{}5R8 $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#/#38% N7 +$3.00/

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

X A EL 5
Hong Kong Style
Bi Feng Tang Prawn

1. CANAPE FB3& (Individually Plated)
© Mandarin Orange Smoke Duck Salad ERSEF =4 +$1.00
Edamame w Truffle & Sea Salt IAZ=BEHES
Marinated Jelly Fish w Shredded Cucumber {85 E N 22/7¥
& 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 &3Sk iE KR

Wok-Fried Rice w Silver Fish {R& M

Classic Seafood Thai Pineapple Fried Rice 28582 BHLK

2b. NOODLES (50%) Mm%
© Signature Braised Pork Trotter Vermicelli ¥1E£T53E BIFNRIAES +$2.00

Wok-Fried Black Pepper Udon w Iberico Pork +$1.00
BRI BB S Em|
© Wok-Fried Seafood Mushroom Scallion Noodle {88¥ & 5525 E

& Braised Ee Fu Noodle w Shredded Gui Fei Abalone
=ictRE 22 (RIFE
Wok-Fried Thai Seafood Glass Noodle Z==;GF )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+ =1EIEE 5
& Pan-Fried Asparagus w Trio Mushroom =##E#bA54 +$0.50

Pan-Fried Beancurd w Sea Asparagus 850 SE

+$0.50

4. FISH &
Emperor Fried Fillet w Tartar 75 2VE&E4EE5E
© Fish Fillet in Sauerkraut Sauce )| |BRERZEE
& Soy Sauce Steamed Snapper w Preserved Radish SZEZLISfE S
HK Oriental Steamed Snapper BRI STEE
Nonya Assam Snapper IREIS4 SEE

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 BEH 2INAE
Pan-Fried Salted Egg Glazed Pork Ribs King FRIGIESHEE
Pan-Fried Coffee Glazed Pork Ribs King FRIMIHHIEE 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 fsfi¥ss

© Herbal Drunken Prawn 24 3f4F

Pumpkin Prawn w Pork Floss &/INPIFAER

& HK Style Bi Feng Tang Prawn 2B N ELMER

Wasabi Prawn w Fruit Salad FFaRibHiaFER

Scallop on Shell w Chilli Crab Sauce ##%E5M +$1.00

7. DIM SUM/PASTRY gSiy/#E8
HK Steamed Siew Mai Bz Z& %0
HK Steamed Har Kau &= ZEIT A

Egg Tart ZE#ik

& Blooming Lychee Prawn Ball &HhEZs58F %k
© Assorted Nonya Kueh Kueh iR&E#Es=

8. DESSERT #m

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

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

© Yam Paste w Gingko Nut (Hot) FRHER (#) +$0.50

Bo Bo Cha Cha (Hot) EEEEE (#v)

9. BEVERAGE §X#l

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

Ice Lemon Tea 17525 (1) 13

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

Pink Guava ¥4I &HA1E Oj
Chinese Tea (Hot) PEIZGEY @9 % %)

10. DELICACY 4%i%{:S

© Braised Sea Cucumber Duck 35288 +$1.50

HK Duo Roasted Platter (Pork & Duck) 52, Jo2fS

& Herbal Drunken Chicken Tonic Soup Z5#1B438:%4N7

Ten Wonder Chicken Tonic Soup +£38i%%M7
Chilli Crayfish #=t4F2E +$2.00

DO IT YOURSELF STATION DIYi% +$5.00
© Nonya Laksa w Shrimp #BR&EM 150

Herbal Drunken Chicken Noodle Z5#1E438E;%

Nonya Popiah IRE# 1

& Nonya Kueh Pie Tee IRE/NER

Singapore Fruit Rojak K 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



