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甜甜蜜蜜 Dessert 
    
 

香滑红豆糕 
Red Bean Layer Cake    

松软千层糕 
Thousand Layer Cake Cantonese Style  

青柠棉花糖 
Lime-scented Chinese Marshmallow  

酥皮蛋挞仔 
Mini Egg Tart    

芒果布甸  
Mango Pudding    

养颜龟苓膏    
Nourishing Herbal Jelly with Honey  

杨枝甘露    
Refreshing Mango and Pomelo Soup  

蜜瓜西米露 
Honeydew Melon and Sago Soup   

椰汁紫米露 
Refreshing Glutinous Rice in 
Coconut and Sago Soup    

 

 

 
 

Inclusive of 

One serving of Braised Shark’s Fin with Crab Roe and Meat 

One portion of Lobster 

(Please Select a Preparation Method for Your Lobster) 

Wok-baked with Superior Stock and Spring Onion 

Gratinated with Cheese and Bacon 

Wok-baked with Garlic and Butter 

$72 per person  

$38 per child 
(4 to 12 years) 

Moët & Chandon Brut Imperial 2003 Champagne Brunch  
$ 98 per person 

Veuve Clicquot Demi-Sec Champagne Brunch 
$ 108 per person 

Krug Grande Cuvee Champagne Brunch 
$ 298 per person 

Enjoy free flow of Juice Selections: 

Orange, Mango, Guava, and Grapefruit 
 

If you have any food allergies or food intolerances, Please inform our wait staff 
All prices are in Singapore dollars, subject to service charge and government taxes 



           
              
  

 

宴庭精选点心  Dim Sum 
    
 
笋尖鲜虾餃 
Steamed Crystal Shrimp Dumpling ‘Har Kao’   (3 pcs) 

甫魚蒸燒賣 
Steamed Pork and Shrimp Dumpling ‘Siew Mai’    (3 pcs) 

带子鳳眼餃 
Steamed Shrimp and Scallop Dumpling  (3 pcs) 

田园菊花饺 
‘Chrysanthemum’ Dumpling  
with Mixed Vegetable V    (3 pcs) 

碧绿菠菜饺 
Steamed Emerald Spinach  
and Shrimp Dumpling    (3 pcs) 

鲍汁鲜竹卷 
Steamed Bean Curd Roll in Abalone Sauce   (2 pcs) 

素菜蒸粉卷 

Steamed Rice Roll V    (2 pcs) 

鬆軟叉燒飽 
Fluffy Steamed Barbecued Pork Bun  
‘Char Siew Bao’     (2 pcs) 

 

 
 

 

五谷丰登编  Rice & Noodles 
    
    
甫鱼干烧伊府面 
Braised Ee-Fu Noodles with Enoki & Chinese Chives  

咸鱼鸡粒炒饭 
Fried Rice with Salted Fish and Diced Chicken  

泰式凤梨炒饭 
‘Thai’ Style Pineapple Fried Rice  

海鲜葡汁焗饭 
Baked Seafood Rice with Portuguese Sauce  

福建炒饭 
‘Hokkien’ Style Braised Fried Rice  

潮式炒面线 
Stir-fried Amoy Vermicelli in ‘Teochew’ Style  

黑椒鱼菘干炒手拉面 
Wok-fried Hand-pulled Noodles with 
Dace Fish Cake and Black Pepper Sauce  

干炒牛肉河 
Fragrant Wok-fried Hor Fun with Beef Tenderloin  

滑蛋牛肉炒河 
Stir-fried Hor Fun with  
Beef Tenderloin and Scrambled Eggs  

 

 

Vegetarian V 
If you have any food allergies or food intolerances, please inform one of our wait staff 

All prices are in Singapore dollars, subject to service charge and government tax 

 



           
              
  

 

田园野趣篇  Vegetables 
    
 
蒜茸炒波菜苗 
Stir-fried Spinach with Minced Garlic  

山野珍馐 
Braised Homemade Spinach Tofu   

干扁四季豆 
Wok-fried French Bean with Minced Pork and Chili  

马来盏芥兰仔 
Stir-fried Baby ‘Kai Lan’ with Balachan  

三黄蛋浸波菜苗 
Poached Spinach with Tri-colour Egg  

XO酱爆帝皇苗 
Stir-fried Baby Ceylon Spinach in XO Sauce  

百花蒸酿豆腐 
Steamed Tofu stuffed with Prawn   

豆腐海鲜煲 
Claypot Braised Bean Curd with Seafood  

海味什菜煲 
Claypot Braised Seafood with Mixed Vegetables  

蟹肉扒西兰花 
Braised Broccoli with Crab Meat   

 

宴庭精选点心  Dim Sum 
    
 
腊味罗卜糕 
Hong Kong Style Pan-seared Radish Cake  (2 pcs) 

荔甫香芋角 
Deep-fried Yam Croquette with Diced Chicken  (2 pcs) 

沙律明虾角 
Crispy Shrimp Dumpling   (2 pcs) 

韭黄炸粉果 
Crispy Shrimp and Chinese Chives Dumpling (2 pcs) 

鬆化叉燒酥 
Oven-baked Char Siew Pastry   (2 pcs) 

罗卜丝酥卷 

Crispy Layered Radish Pastry V   (2 pcs) 

上素腐皮卷 
Crispy Spinach and  
Shimeiji Mushroom Bean Curd Roulette V   (2 pcs)    

嫰滑马蹄糕 

Crystal Water Chestnut Cake V   (2 pcs) 
( /  Pan-Seared/chilled) 

XO酱炒肠粉 
Stir-fried “Cheong Fun” Rice Rolls with XO Sauce   (order) 
 

 

 
Vegetarian V 

If you have any food allergies or food intolerances, please inform one of our wait staff 
All prices are in Singapore dollars, subject to service charge and government tax 



           
              
  

 

怀旧风味 Cantonese Favorites 
    
    
 
猪脚姜醋 
Traditional Cantonese Pig Trotter Vinegar  

皮蛋瘦肉粥  
Minced Pork Congee with Century Egg  

鸡丝粥  
Shredded Chicken Congee   

鱼片粥  
Sliced Fish Congee    

荔湾艇仔粥 
‘Sampan’ Style Congee     

窝蛋牛肉粥 
Shredded Beef and Poached Egg Congee  

 

宴庭精选前菜  Appetizer 

    
    
 
蒜香银丝鱼 
Deep-fried Whitebait    

蜜汁吊片丝 
Honey-glazed Crispy Squid   

 

山野驯牧编  Beef, Lamb and Pork 
    
    
 
杭州东波肉 
Slow-cooked Pork Belly with  
Golden Crispy Man Tou    

君度橙花骨 
Pork Ribs in Orange-Cointreau Glaze  

脆皮咕咾肉 
Sweet and Sour Pork with  
Tri-color Pepper and Pineapple   

马蹄吊片蒸肉饼 
Steamed Pork with Water Chestnut and Cuttlefish 

无锡肉骨头 
Roasted Pork Ribs in “Wu Xi” Style  

薄煎蜜汁牛柳 
Honey-glazed Pan-seared Beef Tenderloin  

彩椒牛柳粒 
Stir-fried Beef Tenderloin with Tri-colour Peppers 

 
 
 
 
 



           
              
  

 

云裳羽衣编  Poultry 

    
    
 
脆皮吊烧鸡 
Yan Ting Crispy Roasted Chicken   

香草三杯鸡 
Claypot Chicken with Basil and Golden Garlic  

西柠煎软鸡 
Boneless Chicken in Lemon Sauce  

香酥荔茸鸭 
Crispy Roasted Duck in Taro Crust  

橙蜜焗鸭腿 
Baked Duck Drumstick with  
Honey and Orange Sauce   

姜葱蚬阶鸡煲 
Claypot Chicken with Clam Sauce   

黑椒炒鸭粒   
Stir-fried Duck Cubes with Black Pepper Sauce  

 
 
 
 
 
 

 

宴庭精选前菜  Appetizer 
    
    
 

迷你八爪鱼 
Chilled Marinated Octopus   

辣汁海螺   
Marinated Whelk in Spicy Dressing  

皮旦酸姜 
Century Egg with Pickled Ginger   

照烧河鳗 
Teriyaki Unagi    

鲜果沙律虾 
Prawn Salad with Fresh Fruits   

三文鱼刺身 
Salmon Sashimi    

脆皮金方 
Crispy Roasted Pork    

海蜇牛腱 
Jelly Fish and Beef Shank   

烧味拼盘 

蜜汁叉燒,燒鴨,桶子油雞 
Combination of Barbecued Pork,  
Roasted Duck and Soya Sauce Chicken   



           
              
  

 

宴庭精选汤羹  Soup 

    
    
 
老火例汤 
Slow-cooked Soup of the Day   

碧波牛肉羹 
Minced Beef Broth with Shredded Spinach  

松菇海鲜羹 
Braised Seafood Broth with Shimeiji Mushroom   

滋补炖山鸡 
Double-boiled Chicken Soup with Chinese Herbs  

蟹肉酸辣汤 
Hot and Sour Crab Meat Broth    

黄焖干贝鱼鳔羹 
Braised Fish Maw Broth with Conpoy          

 

 

 

 

 

 

沧海桑田编  Seafood 
    
    
 
油浸顺壳鱼 
Deep-fried Live ‘Soon Hock’ per 100gm  

冬菜蒸顺壳 
Steamed Live ‘Soon Hock’ with  
Preserved Vegetable (per 100gm)   

椒盐吊片 
Crispy Squid with Pepper Salt   

沙律软壳蟹 
Deep-fried Soft Shell Crab   

麦香脆鱼球 
Deep-fried Cod Fillet Coated with Crispy Cereal  

川汁带子蒸豆腐 
Szechuan Style Steamed Scallop with Bean Curd  

牛油蒜香虾 
Wok-baked Prawn in Garlic Butter  

XO酱爆虾球 
Sautéed Prawn with XO Sauce   

芥末沙汁虾球 
Deep-Fried Prawn in Wasabi Mayonnaise  

老干妈西芹带子 
Stir-fried Scallop with Celery in Chili Sauce  


