
LUNCH MENU



*Subject to change

ASSORTED
SUSHI AND MAKI

Chuka Wakame Sushi
Gunkan Kani Sushi

Gunkan Salmon Mayo
Sushi Futo Maki
Sushi Maki Tuna

Sushi Maki Vegetarian

Condiments:
Kikkoman, Wasabi, Ginger Pickles

CHINESE PROSPERITY
YEE SANG

Ground Nut
Sesame

Dried Persimmon (Cut Pang See)
Pamelo (Por Look)

Pok Chui 
Potato Slices

Carrot Shredded
Sweet Turnip Shredded

Young Ginger
Shredded Preserved Papaya (Kuah Ying)

Leek Pickle Slice (Kew Tow See)
Ginger White (Pak Keong See)
Ginger Red (Hung Keong See)

Chinese Cucumber (Char Kuah See)
Five Spice Powder

Pepper Powder
Lime Leaf

Green Lime
Spring Onion

Chinese Parsley
Yee Sang Sauce
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CHINESE
SOUP OF THE DAY

玉竹淮山干贝走地鸡汤
Yu Zhou, Wai San Dried Scallop Soup

虫草花走地鸡汤
Cordyceps Chicken Soup

SALAD BAR
Genting Garden Salad

Potato Beef Salad
Chinese Garlic Cucumber Salad

Salmon with Root Vegetable Salad
Chinese Chili Glass Noodle Appetizer

Caesar Salad with Condiments

Dressings:
French Dressing, Italian Dressing, Vinaigrette Sauce,

Thousand Island Sauce, Mayonnaise, Chili Sauce,
Tomatoes Sauce, Sambal Belacan, Sambal Budu

Salad Condiments:
Cherry tomatoes, Cucumbers, Capsicum

 Corn kennel, Onions Rings, Red Chili

ROASTED STATION
FUHU Roasted Duck

Western Roasted Chicken

CARVING STATION
南乳脆炸童子鸡

Deep Fried Preserved Bean Curd Spring Chicken

咸香脆炸童子鸡
Salted Spring Chicken
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MAIN DISHES
香苗白饭

Steam Rice

黄金蒜香虾粒炒饭
Golden Garlic Prawn Fried Rice

扬州炒饭
Yong Chou Fried Rice

星加坡海鲜炒米粉
Stir Fried Singapore Style Mee Hoon With Seafood

干炒海鲜河粉
Stir Fried Kueh Teow With Seafood

大蒜炒鸡
Stir Fried Chicken with Leek

蒜香冬菇炆鸡
Braised Chicken with Mushroom and Garlic

鸡肉炆薯仔
Braised Potato with Minced Chicken

脆藕肉夹
Crispy Lotus Root with Chicken Stuffing

新疆爆炒牛肉
Stir Fried Beef with Ziran Powder

姜葱牛肉
Stir Fried Beef with Ginger and Spring Onion

西式烤椰菜花
Baked Cauliflower with Cheese

西式烤金瓜
Pumpkin Au Gratin

虾仁炒鸡蛋
Scramble Egg with Prawn

梅菜炆豆腐
Braised Bean Curd with Minced Chicken and Preserved Vege

LIVE COOKING
Cook with 16 different types of cooking methods

Only serve 4 types per meal

Razor Clams
Prawn

Green Mussel
Giant Squid or Fish
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DESSERT AND FRUITS
Mango Short Cake

Strawberry Short Cake
Tiramisu Cake

Peanut Butter Cake
Jelly

Pudding
Mix Fruits Platter


