
 

 

我们的食物可能含有或接触过（包含但不局限于）牛奶，鸡蛋，鱼，贝类，坚果，花生，小麦和大豆。如果您有任

何担忧，请与我们的服务员联系。Our food may contain or come into contact with (but not limited to) milk, eggs,  

shellfish, tree nuts, peanuts, wheat and soybeans. Please speak to our service staff if you have any concerns 

 

 

 BANQUET MENUS 
 

   

Gold (8-Course): $799.00++ 
Jade (8-Course): $1,199.00++ 

Imperial (8-Course): $1,599.00++ 
 

Available from Monday – Sunday 

(Including Eve & Public Holidays) 

 

 

 
Restaurant Time Slots:  

Lunch (10:00am - 3:00pm)  

Dinner (5:00pm – 10:00pm)  

 

 

  

CORPORATE PACKAGE 

2024/2025 
 



 

 

我们的食物可能含有或接触过（包含但不局限于）牛奶，鸡蛋，鱼，贝类，坚果，花生，小麦和大豆。如果您有任

何担忧，请与我们的服务员联系。Our food may contain or come into contact with (but not limited to) milk, eggs,  

shellfish, tree nuts, peanuts, wheat and soybeans. Please speak to our service staff if you have any concerns 

CELEBRATION BANQUET SET MENU  

Gold (8-course) 

 

品潮轩四喜拼盘  

( 猪脚冻 ,  五香枣 ,  虾丸 ,  生捞海蜇 )  

Teochew Cuisine Combination Platter 

(Pig Trotter Terrine, Deep Fried Ngoh Hiang, 

Deep Fried Prawn Balls, Chilled Marinated Jellyfish) 

 

 

蟹肉鱼鳔羹  

Braised Fish Maw Soup with Crab Meat 

 

 

油泡西兰花大明虾球  

Shelled King Prawns Sautéed with Preserved Radish and Broccoli 

 

 

清蒸金目鲈  

Steamed Seabass with Soya Sauce 

 

 

普宁豆酱走地鸡                                                           

 Teochew Puning Fermented Bean Chicken 

 

 

十头鲍鱼花菇扒菠菜  

Whole 10-head Abalone Braised with Shiitake Mushrooms and Spinach 

 

 

瑶柱干烧伊面  

Ee-fu Noodles Braised with Dried Scallops and Assorted Mushrooms 

 

 

福果绿豆爽  

Teochew Tau Suan with Gingko Nuts 

 

 

S$799.00++  
per table of 10 persons 

 
Prices are subjected to 10% Service Charge & Prevailing Government Taxes 

 

 



 

 

我们的食物可能含有或接触过（包含但不局限于）牛奶，鸡蛋，鱼，贝类，坚果，花生，小麦和大豆。如果您有任

何担忧，请与我们的服务员联系。Our food may contain or come into contact with (but not limited to) milk, eggs,  

shellfish, tree nuts, peanuts, wheat and soybeans. Please speak to our service staff if you have any concerns 

CELEBRATION BANQUET SET MENU  

Jade (8-course) 

 

品潮轩四喜拼盘  
(猪脚冻 ,  五香枣 ,  虾丸 ,  生捞海蜇 )  

Teochew Cuisine Combination Platter 

(Pig Trotter Terrine, Deep Fried Ngoh Hiang, 

Deep Fried Prawn Balls, Chilled Marinated Jellyfish) 

 

干贝蟹肉翅  
Braised Sharks’ Fin Soup with Conpoy and Crab Meat 

 

西兰苔油泡菜脯炒带子  
Scallops Sautéed with Brocolini and Preserved Radish 

 

清蒸龙虎班  
Steamed Long Hu Garoupa with Soya Sauce 

 

卤鸭拼豆干  
Braised Duck with Beancurd 

 

五头鲍鱼花菇扒菠菜  
Whole 5-head Abalone Braised with Mushrooms and Spinach 

 

瑶柱干烧伊面  
Ee-fu Noodles Braised with Dried Scallops and Assorted Mushrooms 

 

金瓜福果芋泥  
Yam Paste with Pumpkin and Gingko Nuts 

 

S$1,199.00++  
per table of 10 persons 

 
Prices are subjected to 10% Service Charge & Prevailing Government Taxes 

 



 

 

我们的食物可能含有或接触过（包含但不局限于）牛奶，鸡蛋，鱼，贝类，坚果，花生，小麦和大豆。如果您有任

何担忧，请与我们的服务员联系。Our food may contain or come into contact with (but not limited to) milk, eggs,  

shellfish, tree nuts, peanuts, wheat and soybeans. Please speak to our service staff if you have any concerns 

CELEBRATION BANQUET SET MENU  

Imperial (8-course) 

 

品潮轩四喜拼盘  
(猪脚冻，五香枣，虾丸，生捞海蜇 )  

Teochew Cuisine Combination Platter 

(Pig Trotter Terrine, Deep Fried Ngoh Hiang, 

Deep Fried Prawn Balls, Chilled Marinated Jellyfish) 

 

干贝蟹肉海皇翅  
Braised Superior Shark’s Fin Soup with Conpoy and Crab Meat 

 

蒜香豆酱焗龙虾  
Lobster Wok Baked with Fermented Bean and Garlic Teochew Style 

 

潮州五香乳猪  
Teochew Roasted Suckling Pig Marinated with Five Spices 

 

清蒸笋壳鱼  
Steamed Soon Hock (Marble Goby) with Soya Sauce 

 

五头鲍鱼海参扒菠菜  
Whole 5-head Abalone Braised with Sea Cucumber and Spinach 

 

卤肉花菇荷叶饭  
Fried Rice with Braised Pork Belly and Mushroom, Wrapped in Lotus Leaf 

 

芡实雪梨炖雪蛤  

Double-boiled Hashima with Qian Shi and Chinese Pear 

 

S$1,599.00++  
per table of 10 persons 

 
Prices are subjected to 10% Service Charge & Prevailing Government Taxes 

 



 

 

我们的食物可能含有或接触过（包含但不局限于）牛奶，鸡蛋，鱼，贝类，坚果，花生，小麦和大豆。如果您有任

何担忧，请与我们的服务员联系。Our food may contain or come into contact with (but not limited to) milk, eggs,  

shellfish, tree nuts, peanuts, wheat and soybeans. Please speak to our service staff if you have any concerns 

Menu 

• A sumptuous choice of an exquisite 8-course authentic Teochew cuisine set 

menu specially prepared by our Master Chef and his culinary team of experts 

from Zui Yu Xuan Teochew Cuisine. 

• Vegetarian and No Pork No Lard Set Menus are available, served either a table of 

10 persons or individual.  

Beverage 

• Unlimited serving of assorted soft drinks and Chinese tea 

• Please contact Events Team for Beverage Packages & Prices  

 

Package Includes 

• Complimentary usage of Audio-Visual Equipment and projector 
 

 
 

Terms & Conditions 

 

Payment Schedule When Amount 

Initial Deposit  
(non-refundable and 
non-transferable) 

 Upon signing Letter of 
Confirmation 

30% deposit based on 
the contracted amount 

Final payment of all 
balance 

During event day at outlet 

Remaining balance 
and all other 
miscellaneous 
amounts 

 

 


