hinese New Year

2025 Set Menu

Complimentary

1 bottle of Red or White Wine per 1
CNY SET Takeaway

v
I
FAMOUS
TREASURIE

Capitol Singapore
13 Stamford Road #02-28 $178905
Reservation: 9730 7548 / 6881 6668




MFAAER A$488++
CNY Set Menu A for 4pax $488++

LHBE =L L
Prosperity Salmon "Yusheng"

B e K B

Braised Supreme Shark's Fin in Superior Broth

R & LK & 14
Steamed Cod Fish Fillet with Tangerine Peel and Ginger

& REL IR
Roasted Irish "Silver Hill" Duck

2 §2.6 Kk 80, @ vk K IR
6 Head Whole Abalone Fried Rice with
Preserved Waxed Meat in Truffle Broth

MR H BT 4L
Chilled Mango Puree topped with Ice-cream
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# 6 A LK B $688++
CNY Set Menu B for 6pax $688++

LHbE =L YA
Prosperity Salmon "Yusheng"

LiEE L B4
Braised Shark's Fin Soup with Crab Roe in Traditional Style

EHFMLEFTE

Steamed Marble Goby with Superior Soya Sauce and Minced
Garlic

& Bt & i B v

Famous Treasure Roasted Crispy Duck

Sk R 38 ik 4T
Wok-fried Live Prawn with Crispy Garlic and Dried Chilli

¥ 2 6k 30 & Jo 3k
Stewed 6 Head Whole Abalone and Chinese
Mushroom with Dried Oyster

JE ok T ot AR
Lotus Leaf Rice with Preserved Waxed Meat

FATHIR P 27K
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FEBALE C$H1688++
CNY Set Menu C for 8pax $1688++

LA BB = L &b &4
Prosperity Salmon and Abalone "Yusheng"

A L& T R ILE
Roasted Suckling Pig marinated with Fermented Bean Curd

& H I 2 B4
Braised Shark's Fin and Fish Maw in Superior Broth

R ZLLKY88SE

Steamed Chinese Pomfret with Tangerine Peel and Ginger

N B AL A& 5F

Wok-fried Live Prawn with Teriyaki Sauce

$a & Hokfeid G
Stewed Abalone with Seafood and Tianjin Cabbage

Ji& ok o7 ot AR
Lotus Leaf Rice with Preserved Waxed Meat

SR T FHeAAR
Chilled Peach Essence with Soy Bean and White Fungus



FFI0AESE D $1188++
CNY Set Menu D for 10pax $1188++

tHBE =L EH4E
Prosperity Salmon "Yusheng"

&R Z 2R
Roasted Irish "Silver Hill" Duck

TiEGEIR B
Braised Shark's Fin Soup with Seafood in Traditional Style

ZHREZERAFTE
Steamed Marble Goby with White Fungus
and Cordycep Flower

6% X 9% Bk 32 4
Wok-fried Live Prawn with Crispy Garlic and Dried Chilli

Fidn e AR RETR 20
Stewed Abalone and Yam with Broccolli

Mok 4 o R
Lotus Leaf Rice with Preserved Waxed Meat

FATHRIR P 2R
Chilled Peach Essence and Aloe Vera Jelly
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T HF10AEEE $1388++
CNY Set Menu E for 10pax $1388++

LHBE= L B4
Prosperity Salmon "Yusheng"

5L & A e LR
Roasted Suckling Pig marinated with Fermented Bean Curd

LA &M
Traditional Style Shark's Fin Soup with Crab Roe

KihAKiLpt &
Steamed Red Grouper with Superior Soya Sauce

) 3 Ak 5T R
Wok-Fried Prawn, Traditional Nanyang Style

ER R P
Stewed Abalone with Seafood and Tianjin Cabbage

Fi& ok A7 P AR
Lotus Leaf Rice with Preserved Waxed Meat

o 4r S HRAE b B
Chilled Peach Essence with Red Dates and White Fungus
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#}F10AEE F $1988++
CNY Set Menu F for 10pax $1988++

X iE = L & 0 5 A4
Prosperity Salmon and Abalone "Yusheng"

A L F R ILHE
Roasted Suckling Pig marinated with Fermented Bean Curd

HEELEM
Braised Shark's Fin Soup with Crab Roe in Traditional Style

kAR HE &

Steamed Red Grouper with Superior Soya Sauce

CR 2 WAl SR L 1 93
Wok-fried Traditional Cereal Australian Lobster
with Egg Shreds

506 MBS IGT

Stewed Whole Abalone with Sea Cucumber and Goosefoot

Ji oK AT ot IR
Lotus Leaf Rice with Preserved Waxed Meat

VAR Y SN
Chilled Peach Essence with Red Dates and White Fungus




FI0AZE G $1888++
CNY Set Menu G for 10pax $1888++

t¥ bk et oL
Prosperity Hamachi "Yusheng"

i3 A KR
Braised Supreme Shark's Fin with Crab Claw in Superior
Broth

A LR AR
@f’ Prosperity Fortune Treasure Pot

KA TS
Steamed Chinese Pomfret with Superior Soya Sauce

e i 7Y
Lotus Leaf Rice with Preserved Waxed Meat

trE LRSI T 5
Double-~boiled Harsma and American Ginseng with Red Dates




HFIARXRER $98++
CNY Vegetarian Set Menu for 1pax $98++

ULE
Prosperity Vegetarian "Yu Sheng"

86 B A%

A combination of crispy vegetarian goose and spring roll

FAE

Sweet Corn Soup

ER A

Sauteed assorted mushroom

ERE RO
Assorted Vegetables with Macadamia Nuts

ZRiF |
Braised Ee-fu noodle

\ :;\:j‘-{ WA R EINFR
m‘ Mashed Taro with Gingko Nut and Pumpkin




