
双式拼盘
(椒盐白饭鱼, 脆皮烧肉)
Twin Combination Platter
(Deep-fried Silver Fish with Pepper & Salt, 
Roasted Pork)

竹笙鸡丝烩花胶丝羹
Shredded Chicken & Bamboo Pith with 
Shredded Superior Fish Maw in Thick Soup

蒜片香煎西班牙猪柳粒
Pan-fried Diced Iberico Pork with
Garlic Chips

红烧海参扣北菇
Braised Sea Cucumber with Mushroom
in Oyster Sauce

上汤生虾焖伊面
Braised E-Fu Noodles with Live Prawn
in Superior Broth

Set 

A

套
餐

Set 

B

套
餐

Set 

C

套
餐

PD
_J
EW

EL
_3

00
62

6Terms & Conditions: All prices are subject to service charge and prevailing government taxes, where applicable. Earning of i-dollars (i$) and 
redemption of membership privileges are allowed. Photos are for reference only. Imperial Treasure Restaurant Group reserves the right to change

the terms and conditions herewith without prior notice.

Chef’s 
Recommendation

厨师精选套餐

Set Menu

(两位用/For 2 Persons)

$200++

每套/Per Set

甜品 (请二选一) :
Dessert [Choose one (01)] :

• 生磨杏仁茶 (热)
Almond Cream (Hot)

• 生磨核桃露 (热)
Walnut Cream (Hot)

双式拼盘
(椒盐鱿鱼须, 脆皮烧肉)
Twin Combination Platter
(Deep-fried Squid with Pepper & Salt, 
Roasted Pork)

淮山杞子螺头炖鸡汤
Double-boiled Chicken Soup with
Sea Whelk & Chinese Herbs

煎焗鳕鱼件
Deep-fried Cod Fish Fillet with Gravy

红烧原只5头鲜鲍鱼扣北菇
Braised 5 Head Fresh Whole Abalone 
with Mushroom in Oyster Sauce

上汤生虾焖伊面
Braised E-Fu Noodles with Live Prawn
in Superior Broth

甜品 (请二选一) :
Dessert [Choose one (01)] :

• 生磨杏仁茶 (热)
Almond Cream (Hot)

• 杨枝甘露
Mango Sago with

 Pomelo

北京式烤鸭
Peking Duck

淮山杞子螺头炖鸡汤
Double-boiled Chicken Soup with
Sea Whelk & Chinese Herbs

煎焗鳕鱼件
Deep-fried Cod Fish Fillet with Gravy

红烧百花酿海参
Braised Sea Cucumber Stu�ed with
Shrimp Paste

竹笙鼎湖上素
Braised Assorted Mushrooms with
Black Fungus & Bamboo Pith

北京式烤鸭二食: 鸭丝焖伊面
Peking Duck Second Way: Braised
E-Fu Noodles with Shredded Duck

(两位用/For 2 Persons)

$250++

每套/Per Set
(四位用/For 4 Persons)

$520++

每套/Per Set

甜品 (请二选一) :
Dessert [Choose one (01)] :

• 生磨杏仁茶 (热)
Almond Cream (Hot)

• 杨枝甘露
Mango Sago with

 Pomelo
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6Terms & Conditions: All prices are subject to service charge and prevailing government taxes, where applicable. Earning of i-dollars (i$) and 
redemption of membership privileges are allowed. Photos are for reference only. Imperial Treasure Restaurant Group reserves the right to change

the terms and conditions herewith without prior notice.

Chef’s 
Recommendation

厨师精选套餐

Set Menu

(六位用/For 6 Persons)

$800++

每套/Per Set

甜品 (请二选一) :
Dessert [Choose one (01)] :

• 生磨杏仁茶 (热)
Almond Cream (Hot)

• 杨枝甘露
Mango Sago with

 Pomelo

北京式烤鸭二食(请二选一) : 
Peking Duck Second Way [Choose one (01)] :

鸭丝焖伊面
Braised E-Fu Noodles 
with Shredded Duck

鸭松炒饭
Fried Rice with 
Shredded Duck

or

(八位用/For 8 Persons)

$1280++

每套/Per Set
(十位用/For 10 Persons)

$1480++

每套/Per Set

北京式烤鸭
Peking Duck

竹笙鸡丝烩花胶丝羹
Shredded Chicken & Bamboo Pith with 
Shredded Superior Fish Maw in Thick Soup

笋壳鱼  (清蒸/油浸/豆腐红烧)
Marble Goby ‘Soon Hock’ Fish
(Steamed with Superior Soy Sauce/ 
Deep-fried/Braised with Beancurd)

蒜片牛柳粒
Sautéed Diced Beef with Garlic Chips

黄金焗虾球
Deep-fried Prawn with Salted Egg Yolk

红烧原只5头鲜鲍鱼
Braised 5 Head Fresh Whole Abalone in
Oyster Sauce

北京式烤鸭二食(请二选一) : 
Peking Duck Second Way [Choose one (01)] :

鸭丝焖伊面
Braised E-Fu Noodles 
with Shredded Duck

鸭松炒饭
Fried Rice with 
Shredded Duck

or

三小碟
(脆皮烧肉, 椒盐白饭鱼, 凉拌小木耳)
Three Treasures Platter 
(Roasted Pork, Deep-fried Silver Fish with
Pepper & Salt, Marinated Black Fungus)

北京式烤鸭
Peking Duck

红烧蟹肉翅
Braised Shark’s Fin with Crab Meat

笋壳鱼  (清蒸/油浸/蒜子茄子焖)
Marble Goby ‘Soon Hock’ Fish
(Steamed with Superior Soy Sauce/Deep-fried/
Braised with Garlic & Eggplant)

红烧原只5头鲜鲍鱼扣海参
Braised 5 Head Fresh Whole Abalone with
Sea Cucumber in Oyster Sauce

星洲辣椒虾球 (配炸馒头)
Sautéed Prawn with Singapore Style Chilli Sauce 
(Served with Deep-fried Buns)

甜品 (请三选一) :
Dessert [Choose one (01)] :

• 鲜果芦荟冻
 Chilled Aloe Vera Jelly with Fresh Fruits

• 生磨杏仁茶 (热)
Almond Cream (Hot)

• 生磨核桃露 (热)
Walnut Cream (Hot)

北京式烤鸭二食(请二选一) : 
Peking Duck Second Way [Choose one (01)] :

鸭丝焖伊面
Braised E-Fu Noodles 
with Shredded Duck

鸭松炒饭
Fried Rice with 
Shredded Duck

or

北京式烤鸭
Peking Duck

红烧蟹肉翅
Braised Shark’s Fin with Crab Meat

笋壳鱼  (清蒸/油浸)
Marble Goby ‘Soon Hock’ Fish
(Steamed with Superior Soy Sauce/Deep-fried)

红烧澳洲鲜鲍脯扣海参
Braised Australian Fresh Sliced Abalone with 
Sea Cucumber in Oyster Sauce

黄金焗虾球
Deep-fried Prawn with Salted Egg Yolk

竹笙鼎湖上素
Braised Assorted Mushrooms with
Black Fungus & Bamboo Pith

甜品 (请三选一) :
Dessert [Choose one (01)] :

• 杨枝甘露
 Mango Sago with Pomelo

• 生磨杏仁茶 (热)
Almond Cream (Hot)

• 生磨核桃露 (热)
Walnut Cream (Hot)
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Terms & Conditions: All prices are subject to service charge and prevailing government taxes, where applicable. Earning of i-dollars (i$) and 
redemption of membership privileges are allowed. Photos are for reference only. Imperial Treasure Restaurant Group reserves the right to change

the terms and conditions herewith without prior notice.

Chef’s 
Recommendation

厨师精选套餐

Set Menu

Set 

G

套
餐

北京式烤鸭
Peking Duck

淮山杞子螺头炖鸡汤
Double-boiled Chicken Soup with Sea Whelk & Chinese Herbs

笋壳鱼 (清蒸/油浸/蒜子茄子焖)
Marble Goby ‘Soon Hock’ Fish
(Steamed with Superior Soy Sauce/ Deep-fried/Braised with Garlic & Eggplant)

红烧原只5头鲜鲍鱼扣鹅掌
Braised 5 Head Fresh Whole Abalone with Goose Web
in Oyster Sauce

蒜片牛柳粒
Sautéed Diced Beef with Garlic Chips

竹笙鼎湖上素
Braised Assorted Mushrooms with Black Fungus & Bamboo Pith

上汤澳洲龙虾焖伊面
Braised E-Fu Noodles with Australian Lobster in Superior Broth

(十位用/For 10 Persons)

$1680++

每套/Per Set

Set 

H

套
餐

(十位起/Minimum 10 Persons)
每套/Per Set

$2180++
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甜品 (请二选一) :
Dessert [Choose one (01)] :

• 生磨杏仁茶 (热)
Almond Cream (Hot)

• 杨枝甘露
Mango Sago with Pomelo

北京式烤鸭
Peking Duck

御宝浓汤大排翅
Braised Supreme Shark’s Fin in Thick Chicken Broth

西施鱼子酱
Sautéed Egg White with Caviar

笋壳鱼 (清蒸/油浸)
Marble Goby ‘Soon Hock’ Fish
(Steamed with Superior Soy Sauce/Deep-fried)

鲜蟹钳 (XO 酱炒/上汤焗/榄角炒)
Crab Claw (Sautéed with XO Sauce/Baked with Superior Broth/
Sautéed with Preserved Black Olives)

北京式烤鸭二食: 生菜片鸭松
Peking Duck Second Way: Sautéed Shredded Duck Wrapped
in Lettuce

干烧伊面
Braised E-Fu Noodles

甜品 (请三选一) :
Dessert [Choose one (01)] :

• 生磨杏仁茶 (热)
Almond Cream (Hot)

• 生磨核桃露 (热)
Walnut Cream (Hot)

• 杨枝甘露
Mango Sago with 

Pomelo

JEWEL CHANGI AIRPORT, #01-219 | TEL: (+65) 6908 6689


