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ZSS PN
6-COURSE BOUNTIFUL MENU

— PR MiE A A
e PR A 15 A
Prosperity “Yu Sheng’, Silver Fish

HETT & 5t
BT DL S
Braised Fish Maw Broth, Dried Scallops

EME=E
RSNty
Abalone, Prosperity Oysters, Black Moss

BRI
AR
Steamed Sea Perch Fillet, Bell Peppers

BT
AP ROKIR
Wok-fried Glutinous Rice, Chinese Sausage

DR

A P2 R PR B L HUAF RS

Chilled Mango Sago Cream, Mixed Fruits
Pan-fried Glutinous Rice Cake

128.00 per person
Minimum of 2 persons

LR IF
6-COURSE SUCCESS MENU

XURAR 5 1512 8 A
fify 1 £ P 17 i
Prosperity "Yu Sheng’, Abalone

R
KT =R NI TE R
Double-boiled Fish Maw Consommé, Cabbage, Golden Flower

[ERR il
ARy S P
Braised Prickly Sea Cucumber, Black Moss

K mE
RPURIK A
Pan-fried Kurobuta Pork, Black Pepper Sauce

£ I mik Ei
XO% Jp iR e F-hi
Hand-pulled Noodles, Lobster, XO Sauce

AR

A PEZR PR BR CEEAE RS

Chilled Mango Sago Cream, Mixed Fruits
Osmanthus and Wolfberry Cake

168.00 per person
Minimum of 2 persons
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ot RN
6-COURSE AFFLUENT MENU

ST R R 0 A
{UREREERA R
Prosperity "Yu Sheng’, Abalone

e 5%
AR Ve O=F
Double-boiled Bird's Nest Consommé, Red Dates, Wolfberries

4R
AINKEAHZ
Prickly Sea Cucumber, Lily Bulb, Foxtail Millet

AEAEAT IR
ARG
Deep-fried Sea Perch Fillet, Spicy Mango Sauce

] e
fify £ 55 14 I
Braised Egg Noodles, Abalone

iz i

J\E TR R BCAE VAR

Double-boiled Hashima, Eight Treasure Soup
Glutinous Rice Cake

228.00 per person
Minimum of 2 persons

#R IS
8-COURSE VEGETARIAN MENU

PO Y 4 g A K R A
FIR A

Prosperity Vegetarian “Yu Sheng’

%
VY EE AL TR H
Double-boiled Bamboo Pith Consommé, Mushrooms, Cabbage

EEPNEIDS
(AR ES )

Braised Mock Abalone, Seasonal Greens

EAE £
R F
Sautéed Morel Mushrooms, Bell Peppers, Walnuts

T B
FREHRT

Vegetarian Chicken, Sweet and Sour Sauce

RELR
BB IT R
Stir-fried Lotus Roots, Celery, Snow Peas, Lily Bulb

FAT &
B A IO
Hong Kong Style Vegetarian Fried Rice, Chinese Olives

AR

AR PR B BCHUAEAR

Chilled Mango Sago Cream, Mixed Fruits
Pan-fried Glutinous Rice Cake

118.00 per person




/R Yais
8-COURSE ABUNDANCE MENU

Frm )l £ £ A
e FR A 157 A
Prosperity "Yu Sheng’, Silver Fish

i =t
N 2 A5
Braised Fish Maw Broth, Sea Cucumber

BRI
R
Steamed Sea Perch Fillet, Bell Peppers

JI i
7 Sk BRI ff £ 10 4
Braised Six-head Abalone, Shiitake Mushrooms

inp S 22
B BFERIR N

Poached Seasonal Greens, Prawns, Pumpkin Broth

ERLE( e
LK
Crispy Roasted Chicken

BT
AP ROKIR
Wok-fried Glutinous Rice, Chinese Sausage

AR

A P2 R VEOR B B HTAF RS

Chilled Mango Sago Cream, Mixed Fruits
Pan-fried Glutinous Rice Cake

1388.00 per table of 8 persons

3 lup S
8-COURSE FORTUNE MENU
AVATA LY AR

fif £ £ 2 455 k2
Prosperity "Yu Sheng’, Abalone

R
LTARLTHOAENE

Double-boiled Fish Maw Consommé, Red Dates, Wolfberries

WBUEE =
ARy S P
Braised Prickly Sea Cucumber, Black Moss

RS 05
PRRURIK A
Pan-fried Kurobuta Pork, Black Pepper Sauce

HEAERLAR
T 2 5 f Bk
Steamed Marble Goby 'Soon Hock', Hong Kong Style

BBIE R
Vo
Roasted Duck

LT & 5t
XOWUFERF-Hi T
Hand-pulled Noodles, Prawns, XO Sauce

AR

AR PR B BCHUAEAR

Chilled Mango Sago Cream, Mixed Fruits
Pan-fried Glutinous Rice Cake

1688.00 per table of 8 persons




IS
8-COURSE AUSPICIOUS MENU

CEIRE LA
{UREREERA SR
Prosperity "Yu Sheng’, Abalone

iz 24 sk
RELFUE R
Whole Crispy Suckling Pig

J=Srid
ARy e S ON=E
Double-boiled Bird's Nest Consommé, Red Dates, Wolfberries

FIMERE
DY Sk i f & S
Braised Four-head Abalone, Black Moss

BEARRLAR
AR i,
Steamed Sea Perch Fillet, Bell Peppers

7 S
AP
Wok-fried Asparagus, Scallops

£ e Bk Eifi
XO¥ JpliF 24 T
Udon Noodles, Lobster, XO Sauce

P15 %

J\E TG FLHE U AERE

Double-boiled Hashima, Eight Treasure Soup
Glutinous Rice Cake

2388.00 per table of 8 persons

=5

R
8-COURSE LAVISH MENU

J\ Al s A A
{IUREREERA SR
Prosperity "Yu Sheng’, Abalone

ISARTNIE
KT ZIHACE
Double-boiled Fish Maw Consommé, Golden Flower

BEAFERAR
AR B
Steamed Coral Grouper, Hong Kong Style

S R
MRE GRS
Prickly Sea Cucumber, Lily Bulb, Foxtail Millet

HE R
B AN Akr
Wagyu Beef Cubes, Wild Mushrooms

#£ J HikEih
XO% - HipiF
Boston Lobster, XO Sauce

TRFER
A i P
Fried Rice, Diced Chicken, Lotus Leaf

P5in 8

J\E G TG ELHE Y AERE

Double-boiled Hashima, Eight Treasure Soup
Glutinous Rice Cake

2888.00 per table of 8 persons
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PROSPERITY ‘YU SHENG'

b 1 e Media
JEORE i £ 455 362
Prosperity "Yu Sheng’, Abalone 128.00

A K A
e R a5k
Prosperity “Yu Sheng’, Crispy Silver Fish 78.00

BEIFRAER ALY
R MAB
Prosperity “Yu Sheng’, Sea Coconut 68.00

NOURISHING SOUPS

FuAR T —x G b Bk
Buddha Jumps Over the Wall

TAB N —2T A TR L
Double-boiled Fish Maw Consommé, Red Dates, Wolfberries

WA E R Y
Double-boiled Baby Cabbage Consommé, Matsutake Mushroom

PR PSR RSO Y
Double-boiled Cabbage Consommé, Bamboo Pith, Mushrooms

V' Vegetarian
If you have any food allergies or intolerances, please inform our hosts.
All prices quoted are in Singapore dollars, subject to 10% service charge and 7% prevailing taxes.

N
Large

188.00

118.00

98.00

148.00

38.00

16.00

16.00

JRARSE
ROAST SPECIALTIES

PR B
. Half Whole
FEIBE U — Y 2L 73
Crispy Roasted Chicken 32.00 58.00
W7 L — PR A R 2 XY
Crispy Roasted Chicken, Black Truffle Shavings 42.00 78.00

RESLO0 e, W52, 7S
BIRD'S NEST, SEA CUCUMBER, ABALONE

BEAL

e A S Per Person
m R IR — B R

Braised Superior Bird’s Nest, Crab Meat 118.00
AR — LR H AR 2

Braised Japanese Prickly Sea Cucumber 88.00
R — PREARZS

Prickly Sea Cucumber, Lily Bulb, Foxtail Millet 88.00
FMERE — 2L S

Braised Five-head South African Abalone 68.00
WETTAH — /Kb IR L K

Braised Six-head Abalone, Prosperity Oysters, Black Moss 48.00



HEEEEA
SEAFOOD

HAE B AR — FARZE b )
Steamed Sea Perch Fillet, Bell Peppers

Ak E — R —
Braised Seafood Treasures
Served in Claypot (Serves 4)

KIHIT — S IIRER (BhD)
Deep-fried Prawns, Salted Egg Yolk

HTFE Bt — AR R T
Stir-fried Scallops, Bell Peppers, Morel Mushrooms

Kt RH — S RFCH T

Pan-seared Scallops, Corn, Teriyaki Sauce

HEL

Per Person

38.00

543

Per Portion

88.00

48.00

48.00

32.00

P LR
POULTRY AND MEATS

S 2EB S — BT A BE AN
Wagyu Beef Fillet, Wild Mushrooms, Truffle

R — % 3 TE B
Stewed Pork Knuckle, Black Moss

G e S AR L A S E2NT
Braised Oxtail, Red Wine Sauce

IR T B —f £ o 48 i X O
Claypot Chicken, Abalones, Mushrooms

B ER—R 2 AR H AR
Braised Duck, Black Fungus

R F— AR B F
Braised Pork Knuckle, Black Fungus, Black Moss

W IR R —To S HE T8 S
"Wu Xi ” Pork Ribs, Man Tou

L
Per Person

88.00

By

Per Portion

45.00

38.00

38.00

32.00

28.00

26.00



HH el 75 28 ) )
VEGETABLES & BEANCURD
it
Per Portion

SR — bk A
Stir-fried Asparagus, Morel Mushrooms, Walnuts 32.00

JERJER Ivi) 20— 1 Y ek I B2
Poached Mushrooms, Luffa Melon and Fried Beancurd, 26.00
Golden Broth

KT — R R Wi
Poached Seasonal Greens, Bamboo Pith, Wild Mushrooms 26.00

By IR
CANTONESE CLASSICS

(A
Vg pv gl ENSETINN . S Per Person
REIE R I —X O3 e I It WA g Th
Japanese Noodles, Boston Lobster, Chef’s Signature XO Sauce 46.00
By

Per Portion

3 B s — e £ A BT
Hot Stone Rice, Abalone 78.00

B2 7l — R IER IR
Claypot Rice, Chinese Sausage 68.00

L
Wok-fried Glutinous Rice, Chinese Sausage 38.00

FitF

DECADENT DESSERTS

VKA R
Double-boiled Bird’s Nest, Rock Sugar

T TR
Double-boiled Hashima, Snow Lotus Seeds, Red Dates

A BRAR
Fragrant Homemade Almond Tea, Peach Gum

A PEZRR PR ER
Chilled Mango Sago Cream, Mixed Fruits

i 25 SRR
Refreshing Aloe Vera Jelly

EH AT
Nourishing Herbal Jelly, Peach

FeFEETERE
Osmanthus & Wolfberry Jelly

RIAERE

Pan-fried Glutinous Rice Cake

Glutinous Rice Cake, Peanut Powder

(DA
Per Person

88.00

28.00

16.00

I12.00

I12.00

I12.00

(520
Per Portion

9.00 for 3 pieces

9.00 for 3 pieces

9.00 for 3 pieces



