
⽗亲节套餐
FATHER’S DAY SET MENU

$398++ 四位⽤ / 4 persons
$597++ 六位⽤ / 6 persons

$798++ ⼋位⽤ / 8 persons
$998++ ⼗位⽤ / 10 persons

Orchard Rendezvous Hotel
#02-18, 1 Tanglin Road,

Singapore 247905
Book now at 6834 0660

Clarke Quay Central
#02-88, 6 Eu Tong Sen St,

Singapore 059817
Book now at 6336 6022

AVAILABLE FROM 2 TO 15 JUNE 2025 

Available for dine-in only. All prices are subject to 10% service charge and prevailing government tax.
Not valid in conjunction with other promotional programmes, offers, e-vouchers and/or vouchers, discount cards,

privilege cards, unless otherwise stated. Menus and prices are subject to change.

⽗亲节套餐 A
Father’s Day Set Menu A

⽗亲节套餐 B
Father’s Day Set Menu B

俩仪虾球伴鲜果冻
Prawn prepared in Two Ways with Fresh Fruit

• ⾦沙翠盏 Salted Egg Yolk
• 芥末 Deep-fried with Wasabi-mayo Sauce

坛少爷 
Beijing-style Braised Shark’s Fin,

Shredded Sea Cucumber, Mini Pearl Abalone
and Fish Maw with Brown Sauce

壶底荫豉蒸海鲈腩 
Steamed Sea Bass Belly

in Black Bean Sauce

⼗头鲍⻥野菌菜苗
Braised 10-head Abalone

with Wild Fungus and Seasonal Vegetable

碳烤爱尔兰鸭
Signature Roast Irish Duck

⽣炒腊味糯⽶饭
Fried Glutinous Rice

with Assorted Preserved Meat

⻘柠雪葩芦荟冻
Chilled Lemongrass Jelly and Aloe Vera 

topped with Lime Sorbet

敬送健康寿桃
Complimentary Longevity Bun

蜜汁芥末翠盏元⻉球伴新鲜时果
Crisp-fried Scallop in Honey Mustard Sauce

served with Fresh Seasonal Fruit

⽕焰南天蟹⾁⾦钱翅
Flambé Braised Shark’s Fin with Crab Meat

in Pumpkin Stock

X.O.酱云彩炒虾球
Sautéed Prawn with Seasonal Greens in X.O. Sauce

⽼陈⽪蒸同乐⻥(深海野游⼤⻩⻥)
 Steamed Golden Croaker

with Tangerine Peel in Light Soya Sauce

脆⽪樱花鸡
Crispy Roast Sakura Chicken

杞⼦⾖根泡菜苗 
Poached Seasonal Vegetable

with Bean Dough and Wolfberries

⽣炒腊味糯⽶饭
Fried Glutinous Rice with Assorted Preserved Meat

荔枝雪葩芦荟冻
Chilled Lemongrass Jelly and Aloe Vera

topped with Lychee Sorbet

敬送健康寿桃
Complimentary Longevity Bun

tel:+6567360006


⽗亲节套餐 D
Father’s Day Set Menu D

⽗亲节套餐 C
Father’s Day Set Menu C

⾦沙⻰虾球伴鲜果冻
Deep-fried Lobster with Salted Egg Yolk Sauce

served with Fresh Fruit

满坛⾹⾦钱翅
Tanjia-style Braised Shark’s Fin

珊瑚百花酿带⼦
 Sautéed Scallop stuffed with

Smashed Shrimp Paste, Crab Meat and Roe

⽼陈⽪蒸同乐⻥ (深海野游⼤⻩⻥)
 Steamed Golden Croaker with Tangerine Peel in Light Soya Sauce

爱尔兰鸭素⽅层饼伴⾹茄
Sliced Roast Irish Duck served

with Pancake and Fresh Seasonal Tomato

蚝皇⼗头鲍⻥伴野菌⻘疏
Braised 10-head Abalone with Wild Fungus
and Seasonal Vegetable in Oyster Sauce

⻥⾯筋泡⽶线
Poached ‘Mee Sua’ with Fish Puff

⻘柠雪葩杨枝⾖花布丁
Chilled Mango Cream, Pomelo, Sago

and Beancurd Pudding topped with Lime Sorbet

敬送健康寿桃
Complimentary Longevity Bun

$1510++ ⼋位⽤ /8 persons
$1888++ ⼗位⽤ / 10 persons

$1118++ ⼋位⽤ / 8 persons
$1398++ ⼗位⽤ / 10 persons

蜜汁芥末脆⻰虾扒
Crisp-fried Lobster in Honey Mustard Sauce

原个南⽠⽟液⾦钱翅
Double-boiled Shark’s Fin and Cream of Pumpkin

served in Mini Pumpkin

珊瑚百花酿带⼦
 Sautéed Scallop stuffed with

Smashed Shrimp Paste, Crab Meat and Roe

⼲烧同乐⻥ (深海野游⼤⻩⻥)
Braised Golden Croaker in Scallion and Garlic Sauce

 
 蚝皇原粒三头鲍⻥菜苗

Braised 3-head Abalone with Seasonal Vegetable in Oyster Sauce

爱尔兰鸭鹅肝素⽅层饼伴新鲜时果
Pan-seared French Foie Gras with Sliced Roast Irish Duck

served with Pancake and Fresh Seasonal Fruit

泉⽔蛋蟹⾁泡稻庭⾯
Poached Japanese Noodle

with Crab Meat and Onsen Egg

椰皇柚⼦雪葩芦荟冻
Chilled Lemongrass Jelly and Aloe Vera

 topped with Yuze Sorbet served in Mini Coconut

敬送健康寿桃
Complimentary Longevity Bun

Available for dine-in only. All prices are subject to 10% service charge and prevailing government tax.
Not valid in conjunction with other promotional programmes, offers, e-vouchers and/or vouchers, discount cards,

privilege cards, unless otherwise stated. Menus and prices are subject to change.


