
Chinese New Year Menu
������������������������������������������������������������

��������������������������������
����
������
�	�����������������������������������������������

��������������������������������
����
������
�	�����������������������������������������������



Please note that All Guild Houses will be closed on 
29 and 30 January 2025 for Chinese New Year.
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- Not valid in conjunction with other promotions or discounts.
- F&B vouchers and credits are accepted.

- Prices are subject to prevailing GST and service charge*.
- Terms and conditions are subject to change without prior notice.





$58 $78 $98

$78 $108 $148

Prosperity Mock Fish Yu Sheng Prosperity Mock Fish Yu Sheng 

Prosperity Salmon Yu Sheng Prosperity Salmon Yu Sheng 

Prosperity Whole Baby Abalone Yu Sheng Prosperity Whole Baby Abalone Yu Sheng 

3

Baby Abalone Baby Abalone 

Chilled JellyfishChilled Jellyfish

$38 $48 $58



$338 Medium (For 6 pax)
$468 Large (For 10 pax)

$7 per pax

4

Braised Pork Trotter with
Black Moss, Chestnuts

and Chinese Mushrooms

Double-boiled Pork Trotter
and Pork Tongue Soup,

with Lotus Roots,
Dried Oysters and Black Moss

Braised Dried Oysters
with Black Moss 

Glutinous Rice with
Preserved Meat

Braised Pork Trotter with Black Moss, 
Chestnuts and Chinese Mushrooms

Glutinous Rice with Preserved Meat
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168 318

7

Twin Roast Meat Platter 

Crispy Roast Pork Cubes

Honey-glazed Pork

Twin Roast Meat Platter



88 132 176
32 48 64

per pax

per pax28

per pax

per pax

per pax12

per pax

8

Braised Shredded Abalone Soup with 
Superior Sea Treasures and Fish Roe

Sea Treasures with Fish Roe Broth

Hokkien Fish Maw Broth

Sweet Corn with Crab Meat Soup

Hokkien Fish Maw Broth



黄焖三头糖心鲍鱼鸭掌翼
Stewed 3-Head Candied Abalone with Duck Web 

$45 per pax

per pax

9

Braised 6-Head Abalone with
Homemade Bean Curd

Braised 10-Head Abalone and
Chinese Mushrooms with Garden Greens

六头鲍鱼扣豆腐

碧绿冬菇十头鲍鱼

Stewed 3-Head Candied Abalone with Duck Web 



14

14

10

Wok-fried Prawns with Soy Sauce and Minced Garlic

Steamed Prawns with Glass Noodles in Garlic Sauce





百香鲜果虾
Crispy De-shelled Prawns 
with Passion Fruit Sauce 

per pax

12

Wok



$30 $45 $60
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$14 $21 $28

$16 $24 $32

$16 $24 $32

$16 $24 $32

$16 $24 $32

$20 $30 $40

14

Stir-fried French Bean with Minced Pork

Stir-fried Kailan with Chinese Sausage and Preserved Meat

Poached Local Spinach with Assorted Eggs

Braised Homemade Bean Curd with Dried Scallops and Bunapi Mushrooms

干扁四季豆

叁皇蛋浸苋菜



$6 per pax

$6 per pax

15

Sweet Corn with Bean Curd Soup

Crispy Chinese Mushrooms
coated in Honey Sauce

Braised Bean Curd with
Impossible Vegan Meatballs
and Assorted Mushrooms

Braised Bean Curd with Impossible Vegan 
Meatballs and Assorted Mushrooms 



$26 $39 $52

开边大头虾煎生面 
Crispy Egg Noodles with Halved King Prawn
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Seafood Fried Rice with Crab Meat and Silver Fish 

Braised Ee-Fu Noodles with Chives and Abalone Gravy



雪燕杏仁茶
Hot Almond Cream with Snow Nest

$8 per pax

泰式沙米芋泥 
Hot Yam Paste with Sago

$8 per pax

香芒布丁 
Chilled Mango Pudding

$8 per pax

桃胶香矛冻 
Chilled Lemongrass Jelly with Peach Gum

$8 per pax

杨枝甘露 
Chilled Mango Sago with Pomelo

$8 per pax

炸椰汁年糕
Fried Homemade Coconut Nian Gao

$14 (6pcs)

Chilled Mango Sago with Pomelo
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per pax [For 2 pax]

Prosperity Mock Fish
Yu Sheng

粟米豆腐羹 
Sweet Corn Bean Curd Soup 

川式素香鱔 蟹肉扒伊府面 
Crispy Chinese Mushrooms

coated in Honey Sauce 

杨枝甘露
Chilled Mango Sago

with Pomelo

Sautéed Celery with 
Pine Nuts and Lotus Root 

Sweet and Sour
Vegetarian Meatball

Braised 6-head Abalone,
Sea Cucumber,

Mushrooms
and Garden Greens

Stewed Ee-Fu Noodles
with Crab Meat

雪燕杏仁茶
Hot Almond Cream 

with Snow Nest

Sea Treasures with
Fish Roe Broth
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*Food is prepared in our Malay 
Kitchen. Order must placed at 

least one day in advance.  

per pax

Ayam Panggang 
Lemak Cili Padi 

Ikan Siakap Masak
Assam Pedas

Nasi Goreng Ala Thai

Prosperity Smoked
Salmon Yu Sheng 

Seafood Tom Yum Soup



[For 4 pax]

Sea Treasures with
Fish Roe Broth

Herbal Roast Duck

Hokkien Fish Maw Soup  

福建鱼鳔羹 

烧烤药材鸭 

Steamed Soon Hock in
Superior Soy Sauce

清蒸笋壳

Braised 10-head Abalone,
Sea Cucumber and Mushrooms

with Garden Greens

十头鲍鱼海參冬菇扒菜

Glutinous Rice with Preserved Meat
腊味糯米饭

Chilled Mango Sago with Pomelo
杨枝甘露

Braised 6-head Abalone with
Dried Oysters and Black Moss

六头鲍鱼蚝豉发菜 

Braised Ee-Fu Noodles with
Chives and Abalone Gravy

鲍汁干烧伊府面 

Hot Yam Paste with Sago 

沙米粒芋泥 

Crispy Cantonese Roast Chicken  

广东脆皮鸡

$468 [For 6 pax]
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Braised Shredded Abalone with 
Superior Sea Treasures

and Fish Roe Broth
Braised Shredded Abalone with 

Superior Sea Treasures
and Fish Roe Broth

Prosperity Salmon Yu Sheng
with Mini Abalone 

Steamed Herbal Chicken

$768 [For 10 pax]

Steamed Tiger Garoupa in 
Superior Soy Sauce

清蒸老虎班

Steamed Soon Hock with 
Garlic and Pickled Cordia Seeds

蒜蓉树子蒸笋壳

Braised Pork Trotter with
Sea Cucumber, Black Moss,

Chestnuts and Chinese Mushrooms

海參冬菇发菜栗子焖猪脚

Braised Ee-Fu Noodles with
Chives and Abalone Gravy

鲍汁干烧伊府面

Hot Almond Cream with Snow Nest
雪燕杏仁茶

Crispy De-shelled Prawns with
Wasabi Mayonnaise

Braised 6-head Abalone
with Mushrooms,

Dried Oysters and Black Moss

六头鲍鱼冬菇蚝豉发菜

Glutinous Rice with Preserved Meat
腊味糯米饭

Chilled Mango Sago with Pomelo
杨枝甘露

$838 [For 10 pax]
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三文鱼鲍魚仔捞生



Sea Treasures with Fish Roe Broth
黃焖鱼子海味羹

Steamed Red Garoupa with 
Superior Soya Sauce

清蒸紅班
Sea Treasures with Fish Roe Broth

黃焖鱼子海味羹

Teochew-style Steamed Pomfret
潮式蒸鲳鱼

Supreme Fortune Pen Cai
富贵财神大盆菜

Stewed Ee-Fu Noodles with Crab Meat
蟹肉扒伊府面

Hot Almond Cream with Snow Nest
雪燕杏仁茶

Fried Homemade Coconut Nian Gao
椰汁炸年糕

Braised Duck with Sea Cucumber,
Chinese Mushrooms and Chestnuts

海參冬菇栗子扒鸭

Scallops with Creamy Pumpkin Sauce
金瓜奶油帶子

Braised 6-head Abalone
with Bean Curd

六头鲍鱼扣豆腐 

Stewed Tai Ao Bee Hoon
大澳焖米粉 

Hot Yam Paste with Sago 
沙米粒芋泥 

$988 [For 10 pax] $1,388 [For 10 pax]
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Prosperity Salmon Yu Sheng
with Mini Abalone 

三文鱼鲍魚仔捞生
Prosperity Salmon Yu Sheng

with Mini Abalone 

三文鱼鲍魚仔捞生

Barbecued Whole Suckling Pig






