MAJESTIC
BAY

TDRIHNB

Companies Celebrations Menu A

$650NETT Per Table (~z-+tzs/for 8-10 people dining)

(Minimum for 2 tables booking and above)

£ O%F
Poached sea prawns with light soya

A R EER

Braised crab meat and fish maw in yellow thicken broth

LA R
Baby pork belly ribs, Jiangsu style

AEHEEZH®RE
Steamed whole pearl fish with spring onions
and young ginger sauce

EARFEBIRETEZ

Wok-fried snow peas with black fungus and fresh lotus root

B2 EOFHELSE

Sautéed crabs with basil leaves in white wine sauce

AT T X
Stir-fried mee sua noodles with diced seafood

N SR
Signature yellow duckling bun with Nutella and Yam

FPEFSIHR/EREHE
Chinese Tea and Bottle of House Wine
(Available for both Lunch and Dinner)

Not applicable with other promotions, discounts, offers or vouchers




MAJESTIC
BAY

TDRIHNB

Companies Celebrations Menu B

$750NETT Per Table (~z+m/for 8-10 people dining)

(Minimum for 2 tables booking and above)

AT HIFER
Crispy prawns in peanut satay sauce
T BAFERRID AR
Wok-fried scallops with snow peas, black fungus
and fresh lotus root
BRI IA TS
Apollo oven roast crispy whole duck
TR A
Baby pork belly ribs, Jiangsu style
R ok LB
MR B /MR L EE R
Catch of the Day prepared in Two Ways
1)stir-fried fish fillet
2)sautéed with fine salt & pepper
Ot 2, RS 8 /M 1R Sk
Singapore chilli crabs/fried buns
5 & A 8% = IR
Egg fried rice with flower clams meat
TEFE5EE
Chilled fresh mango puree with attap seeds
FER S1R/EREE
Chinese Tea and Bottle of House Wine
(Available for both Lunch and Dinner)

Not applicable with other promotions, discounts, offers or vouchers




MAJESTIC
BAY

TDRIHNB

Companies Celebrations Menu C

$850NETT Per Table (~z+tm/for 8-10 people dining)

(Minimum for 2 tables booking and above)

B EPEA
WEGIRE/ RERALE/EREEFR
FKRERE/BEFZE
Chilled Prawn Salad Combo Platter

Crispy white baits with fine salt & pepper
Vegetables spring roll/Steamed vegetables dumpling
Tossed black fungus salad with wasabi dressing/Chilled prawn salad

S RIS
Double-boiled fish maw soup with three treasures
ZFsE A 10 kB E T BTk

Slow cooked whole abalone with homemade tofu
and garden greens topped with black truffle oil

EERFrRE

Steamed large soon hock fish in light soya sauce

A Fo A AR E
Stewed baby pork belly with five spice, bamboo charcoal buns

A E IR

Sautéed crabs with black pepper and oregano herbs

Stewed bee hoon with Boston lobster

Chendol Siew Dai

PERE1R/EAEE
Chinese Tea and Bottle of House Wine
(Available for both Lunch and Dinner)

Not applicable with other promotions, discounts, offers or vouchers




