
Lunar New Year Set A 
$388 

(for 4 ppl)
 

Ginger shallot crab with yi-fu noodles
2 x BBQ pigeons 

Pig trotter with fat choy 
Steamed fish 

Double mushrooms with vegetables 
Red wine 
Dessert 

Seasonal fruit 



Lunar New Year Set B  
$588

(for 6 ppl)
 

Ginger shallot lobster with egg noodles 
Steamed free-range chicken 

Shark fin and crab meat soup 
Pig trotter with fat choy 

Live coral trout steamed fish 
Double mushrooms with vegetables

Red wine 
Dessert 

Seasonal fruit 



Lunar New Year Set C  
$888 

(for 8 ppl) 
 

3 x BBQ pigeons 
Braised sea cucumber with shredded chicken 

and shark fin 
Scallop and king prawn with snow peas 
Ginger shallot lobster with egg noodles 

Live coral trout steamed fish 
Steamed free-range chicken 

Double mushrooms with tofu and vegetables 
Dried scallop with Chinese broccoli and egg 

white fried rice
Red wine 
Dessert

Seasonal fruit 
 



Lunar New Year Set D   
$1188 

(for 10 ppl)
 

Live steamed abalone 
Shark fin and crab meat soup 

Ginger shallot lobster with yi-fu noodles 
Steamed free-range chicken 

Scallop and king prawn with snow peas 
Braised dried oyster with fat choy and dried scallop 
Double mushroom with tofu and vegetables 

Live coral trout steamed fish 
Jellyfish with duck feet 

Seafood fried rice with fish roe 
Red wine 
Dessert 

Seasonal fruit 
 



Lunar New Year Platter 
(Poon choi)  

$388 
(for 6 ppl)

 
6 x Braised abalone 
6 x Sea cucumber 

6 x Fish lips 
6 x Pork skin 

6 x King prawns 
6 x Duck feet 

6 x Dried scallops 
1 x Whole free range chicken

Dried oyster with fat choy Mushrooms 
Radish, vermicelli and vegetables

 



Lunar New Year Luxury 
Package  

$1988
(for 10 ppl)

 
Lobster served 2 ways: 

- Garlic butter lobster balls
- Ginger shallot lobster with egg noodles

10 x Whole abalone braised in oyster sauce 
Dried oyster with fat choy and dried scallops 

Live large coral trout steamed fish 
3 x BBQ pigeons 

Pan fried scallops stuffed with minced prawn 
Dried scallop with Chinese broccoli and egg white 

seafood fried rice
Prawn dumpling with soup 

Red wine 
2 x Jugs of soft drink 

Cookies 
Seasonal fruit 

 


