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*最少两位起 Minimum 2 Person *最少两位起 Minimum 2 Person 

潮西融合风味前菜拼盘
（潮州古法手打虾丸，橙香蜜汁鸭胸，

话梅雪碧冰镇圣女果）
Teochew–Western Fusion 

Starter Selection
(Teochew Traditional Hand-Pounded

 Prawn Balls, Orange-Glazed Honey Duck 

Breast, Chilled Cherry Tomatoes with

 Salted Plum & Sprite)

金銮殿功夫汤
Crystal Palace Kung Fu Soup 

潮州式猪扒汉堡
Teochew Pork Ham Burger 

番茄浓香活虾皇
Live King Prawns in Signature 

Tomato Sauce

潮式沙茶鱼块焖伊面
Satay Fish Fillet Braised Ee Fu 

Noodles

金瓜烙
Pumkin Pan Cake 

1-For-1

Crystal Palace At York Hotel 

*全岛最有性价比的酒店宴会厅酒楼，公会社团，教会庙宇场地
“Crystal Palace At York Hotel”菜单包裹婚宴九道菜$1,438++起，公会社团，教会庙宇八道菜

潮汕精选套餐

Tel   :   69088485 / 69084485 / 66345485

Level 2, YORK HOTEL, 21 Mount Elizabeth, 

Singapore 228516

金銮殿
Crystal Palace Teochew Signature Set Menu 

Promotion Valid 

SET MENU A

$88 / PERSON

SET MENU B

商務
家庭
聚會

Business Executive

Family Gathering   

$128++
/ PERSON

*最少两位起 Minimum 2 Person 

SET MENU C

$188 / PERSON
++

** Set Menu Subject to Service Charge & Prevailing GST **

** Tea , Towel & Pickle  subject to additional Charge ** 

潮州头盘·珍馐冷拼
（潮州古法手打虾丸, 潮州御品爽脆海蜇, 

潮州水晶猪脚冻）
Teochew Appetizer Platter ·

Deluxe Chilled Assortment
(Teochew Traditional Hand-Pounded Prawn Balls, 

Teochew Premium Crisp Jelly Fish,

 Teochew Crystal Pork Trotter Jelly)

黄焖蟹肉花胶鲍翅
Premium Crab Meat, Fish Maw & Shark’s 

Fin in Rich Golden Broth

乳猪件拼叉烧
Suckling Pig Char Siew Combination

四头鲍鱼焖猪脚兰花
Four-Head Abalone & Pork Trotter with 

Broccoli in Rich Sauce

潮式腊味芋头炒饭
Fried Rice with Chinese Sausage & Taro

蜜兰香露马蹄绿豆爽
Orchid Honey Fragrance Water Chestnut 

潮州头盘·珍馐冷拼
（潮州古法手打虾丸, 潮州御品爽脆海蜇, 

潮州水晶猪脚冻）
Teochew Appetizer Platter ·

Deluxe Chilled Assortment
(Teochew Traditional Hand-Pounded Prawn 

Balls, Teochew Premium Crisp Jelly Fish,

 Teochew Crystal Pork Trotter Jelly)

招牌石锅大鲍翅
Braised Superior Shark Fin Served

 In Stone Bowl

潮州原味清蒸斗鲳鱼
Teochew-Style Steamed Pomfret Fish

潮汕紫菜香煎蚝烙
Teochew Pan-Fried Oyster Omelets

 with Seaweed

潮式沙茶鲍鱼香煲饭
Teochew Satay Sauce Abalone 

Claypot Rice

焦糖法式芝士蛋糕
Burnt Caramel French Cheese cake
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