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Taiwan Porridge A La Carte Buffet

with unlimited servings of porridge, min. 2 persons

Deluxe Tier

Value Tier

$33 per adult; $19.80 per child $48 per adult; $28.80 per child

Appetiser

(101) Century Eggs with Preserved Ginger B8 % ¥ &
(103) Taiwanese Sausages & V& &

(105) French Beans with Sakura Ebi #2057 W Z& 5§

(102) Salted Fish with Salted Egg &% &
Additions (104) Baby Squids in Sweet Oyster Sauce ¥& 1 & W AT
Eggs

(201) Fried Omelette with Prawns and Onions ¥T . fil &
(202) Fried Omelette with ‘Chye Poh’ 3¢ fif Al &

Beancurd
(304) Braised Beancurd with Chicken and Salted Fish & & %t 5 &

(301) Chilled Beancurd in Japanese Soya Sauce and Pork Floss A A4 H =, B J&
Additions (305) Deep-fried Beancurd with Minced Pork A% YE & J&

Chicken

(401) Three Cup Chicken = #5%

(402) Sautéed Chicken with Dried Chilli '& %% T

(404) Fried Chicken with Prawn Paste ¥ % %

(403) Sautéed Chicken with Spring Onions and Ginger %= 2 % T
Additions (406) Crispy Chicken with Sweet Plum Sauce B VE % 79 5 i



Pork

(501) Steamed Minced Pork with Salted Egg Yolk B2 7 W
(505) Steamed Minced Pork with Salted Fish & & 2 P 1
(506) Pan-fried Minced Pork with Salted Fish J& £ Fil A 5F

Beef

[P TI  (507) Wok-fried Beef with Black Pepper EZHFR

(508) Wok-fried Beef with Spring Onions and Ginger 3 Z. 24 7
Seafood

(701) Sautéed Prawns with Dried Chilli 'E {& 37 1=

Vegetables

(802) Stirfried Eggplant with Sliced Pork in Chilli Bean Paste ¥ J%& #1 T
(803) Stirfried French Beans with Dried Shrimps 4 %4 % /1 Z& &

(805) Stirfried Bean Sprouts with Salted Fish & £ 45 %

(806) Stirfried Pumpkin with Eggs and Gar ic éﬂ& 22 W
(808) Stirfried Kang Kong with Sambal & 245 3

(809) Stirfried ‘Nai Bai’ with Garlic ﬂfpﬁ]} E‘I *

(801) Stirfried Broccoli with Garlic 77 3 79 = 1%,

Additions (807) Stirfried Lettuce with Fermented Bean Paste J& 578 4 3
Chef’s Special

Limited to one selection per table:

(702) Wok-fried Prawns with Salted Egg Yolk % 2 ¥ &k
(708) Deep-fried Black Pomfret with Sambal and Chinchalok Dip & & &5

(704) Deep-fried White Pomfret with Dark Soya Sauce &Rl & & &

Additions (705) Deep-fried White Pomfret with Black Bean Sauce B8 & & &
Casserole at the Buffet station

(303) Braised Beancurd with Minced Pork and Mushrooms 84+ 5 J&

(405) Stirfried Chicken with Black Bean Sauce T # % T

(407) Wok-fried Sesame Chicken with Ginger and Dark Soya Sauce JF i1

(408) Braised Duck Leg with Chinese Spice, Egg and ‘Tau Pok’ in Dark Soya Sauce 7 7K ¥ fi&

(502) Braised Pork with ‘Mui Choy’ #& 3£ 4
(504) Braised Pork Belly in Dark Soya Sauce T 4% 411 /4]

Desserts of the Day

Orders for all diners at the same table have to be of the same a la carte buffet tier.

While food indulgence is great, let’s still do our part in reducing food wastage!

*

Complete your meal with our local favourite beverages

Soya Bean with Grass Jelly, Calamansi Juice with Sour Plum or Homemade Barley at $15 per jug.

Prices are subject to 10% service charge and prevailing GST. Child price is for children 6 - 11 years of age.
Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.
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