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FIRST CLASS CUISINE CNY HAPPINESS SET

i & 1557
Prosperity Abalone ‘Yu Sheng’

AIRA PR/ K A
Braised Shark's Fin with Organic Black Millet Broth Served in Hot Stone

EEMEESEAEREFN /N
Wine-infused Baked Norway Cod Fish with Organic Pumpkin

A+ IS E MR BS
Braised Goosefoot with Crispy Sea Cucumber In Abalone Sauce

o == b TR E S YN (e
Truffle Noodles with Sauteed Beef Cube and Sliced Garlic

BIrEEAMEEAR
Chilled Aloe Vera & Pomelo Jelly with Lime Sorbet

$168 / Per Person
(Minimum Order of 2 Persons)

All Prices Stated are subjected to 10% Service Charge and Prevailing G.S.T
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FIRST CLASS CUISINE CNY AUSPICIOUS SET

i & 1557
Prosperity Abalone ‘Yu Sheng’

AN ER ALK 863
Large Pan-seared Shark's Fin with Black Truffle

EEEINEIHER
Dual-Flavoured Cod Fish with Pickled Chili Duo

BELRIH ARASFIS
Pan-seared Japanese A5 Wagyu Beef with Sea Salt

& W e il £ F R m
Braised Australian Sliced Abalone & Canadian Scallop with Handmade Noodles

JKIEBR BRI E 4G
Double-boiled Hashima with Rock Sugar & Rose Flower

$268 / Per Person
(Minimum Order of 2 Persons)

All Prices Stated are subjected to 10% Service Charge and Prevailing G.S.T
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FIRST CLASS CUISINE CNY SUCCESS SET

i & 1557
Prosperity Abalone ‘Yu Sheng’

& W B S BN AT
Deep-fried Australian Lobster with Salted Egg Yolk

FHERAKRARE & FiF
Sauteed Shark's Fin and Crab Meat Paired with Shark’s Cartilage Broth

FBELRI B ARASHI 4 EL i EREAT
Pan-seared Japanese A5 Wagyu Beef with Sea Salt, Paired with Foie Gras

BN R AL — Sk & £ LT
Braised 2-Head Australian Abalone with Yam Noodles

i 2 4l B FE
Premium Double-boiled Bird’'s Nest with Fresh Coconut

$388 / Per Person
(Minimum Order of 2 Persons)

All Prices Stated are subjected to 10% Service Charge and Prevailing G.S.T
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o FIRST CLASS CUISINE CNY TREASURE SET

i € $5t2
Prosperity Abalone 'Yu Sheng’

AZWHfEEEETN
Crispy Fried Australian Scallop with Salted Egg Yolk

SFEAN/NEXRELH
Braised Shark's Fin with Organic Yellow Millet Broth

RIHRRZA T b
Steamed Tiger Garoupa with Minced Pork and Pickled Vegetable Sauce

< FREERAG
Dual-Sesame Roasted Chicken

& WFTh & W
Braised Dried Seafood with Seasonal Vegetable

A BER AN E
Braised Australian Lobster Noodles with Premium Butter Broth

FEIFEEAMSESA
Chilled Aloe Vera & Pomelo Jelly with Lime Sorbet

$668 / 4 Pax
$888 / 6 Pax N q
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b FIRST CLASS CUISINE CNY GRAND FEAST SET

i € $5t2
Prosperity Abalone 'Yu Sheng’

KEETHREAMERES
Chilled Canadian Scallop with Fresh Fruit and Crispy Scallop with Salted Egg Yolk

RIRLLFRZ hEa
Braised Shark's Fin with Organic Quinoa Broth Served in Hot Stone

BEENRIBLIFEINE
Steamed Wild Soon Hock with Homemade Dual Pickled Chili

i FF S ERRG
Dual-Sesame Roasted Duck

£ B — M iEm
Braised Dried Seafood with Seasonal Vegetable

A BER AN E
Braised Australian Lobster Noodles with Premium Butter Broth

KIEBRRILEZE
Double-boiled Snow Lotus Seed with Rock Sugar & Rose Flower

$1888 / 10 Pax
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FIRST CLASS CUISINE CNY ABUNDANCE SET

R R E = X A5t
Prosperity Abalone & Smoked Salmon 'Yu Sheng'

T FEm i
Australian Lobster Prepared in Two Ways
EWFE=E ) Sauteed Fried with Truffle & Garden Greens
Z 7Rk 7 Steamed with Black Garlic & Egg White

BE IR < 7 h 3
Braised Shark’s Fin with Chef Recipe Golden Spicy & Sour Soup

Bz 1R v B A IS
Wild Soon Hock Prepared in Dual Style

BE R REGRE R

Roasted Beijing Duck with Beancurd Skin & Homemade Pancake

% e 3 I Sk g {1 RS
Braised 4-Head South African Abalone & Goosefoot

T BN A BRI #r N EE K &4
Poached Alaska Crab Meat with Crystal Noodles in Premium Lobster Broth

KIEHM BRI E e
Double-boiled Hashima with Rock Sugar & Rose Flower

$2888 /10 Pax

All Prices Stated are subjected to 10% Service Charge and Prevailing G.S.T
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g FIRST CLASS CUISINE CNY MAJESTIC SET

@ & M5
Prosperity Abalone & Lobster "Yu Sheng'

EHERE
Roasted Suckling Pig

AR ENE A
Braised Shark's Fin with Black Truffle Mushroom Broth Served in Hot Stone

MEMEAREN
Steamed East Star Garoupa with Black Fungus in Traditional Style Served with Lotus Leaf

2T e JR L B N — Skt £
Braised 2-Head Australian Abalone

B ELA B AASFI4
Pan-seared Japanese A5 Wagyu Beef with Sea Salt

RipZRINEENHE
Braised Tiger King Prawn with Pumpkin Noodles in Premium Prawn Broth

SESHERE
Royal Imperial Bird’'s Nest Delight

$3888 /10 Pax

All Prices Stated are subjected to 10% Service Charge and Prevailing G.S.T




A Royal Dining Experience
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+65 8028 8011 | 65 6517 9119

@firstclasscuisine_sg @firstclasscuisine

a 207 River Valley Rd, #01-51 River Wing, UE Square Singapore 238275



