Set Lunch Menus

premium set lunch

$38 per person

K
chilled herbal tea
* EFZ R
maijestic trio platter

LR i
chef’s special soup of the day

choice of main course:

R TS 3
grilled honey glazed spare rib garished with roasted potatoes
OR
RS E S $=
grilled chicken-chop in teriyaki sauce served with organic greens and barleys
OR
GErpEridF
pan seared fillet of ribeye in homemade sesame dressing wrapped on lettuce
OR
L&
stewed mee sua with oyster and crab roe
OR
LA IRE
stewed king prawn noodles with ginger and spring onions
OR
Bitd HEk
stewed hor-fun with sliced fish in black bean sauce
OR

(additional $12.00 per person)
L AU B YR
stewed boston lobster noodles with ginger and spring onions (half)

xR &

choice of dessert

not applicable with other promotions, discounts, offers or vouchers.
all prices are subject to 10% service charge and prevailing government taxes.



citibank gourmet pleasures 2015
exclusive lunch menu

R KRR
roasted pork served with mixed fruits salad

BRhBrda? x
double-boiled sea treasures soup with abalone and black truffle
OR
4 Iy g F3sm
braised majestic claypot shark’s fin soup with crabmeat

B3 H 2
pan seared ribeye in homemade sesame dressing
OR
R LR
steamed fish fillet with fragrant minced garlic oil and
crystal vermicelli in light soya sauce

2 LA LA AT g
stewed boston lobster noodles with ginger and spring onions

i ER &

choice of dessert

) citibank

EXCLUSIVELY FOR CITIBANK CARDMEMBERS
$68 per person (minimum 2 persons)

(usual $98 per person)

not applicable with other promotions, discounts, offers or vouchers.
all prices are subject to 10% service charge and prevailing government taxes.



majestic degustation menu
$88 per person (minimum 2 persons)

T ELTIRP AT R LG
a combination of crispy prawn with salted egg yolk,
sliced peking duck and pan seared foie gras

ERBAaY g & A EFEs
double-boiled sea treasures soup with black truffle
OR
maijestic claypot shark’s fin soup with crabmeat

REGBE 2 A FEHL e
stewed pork belly rib with green tea essence
OR

pan seared fillet of ribeye in homemade sesame dressing and korean "kimchi”

Ry atppd 5K
braised south african whole abalone
with homemade beancurd and garden greens

LT S
stewed mee sua with oyster and crab roe

choice of dessert

not applicable with other promotions, discounts, offers or vouchers.
all prices are subject to 10% service charge and prevailing government taxes.



vegetarian menu
$50 per person

BI LA HE %

7"

rice paper vegetarian roll with violet cauliflower dressing

PAGEGFE D
spinach and luffa melon puree with diced vegetables and mushrooms

FhReREFE

crispy beancurd parcel filled with mixed diced mushrooms garnished with barleys

RS 3]
cold noodles with seaweed and black truffle oil

choice of dessert

not applicable with other promotions, discounts, offers or vouchers.
all prices are subject to 10% service charge and prevailing government taxes.



majestic set menu a

$688 per table of 10 persons
(minimum per table of 10 persons)

=

A g
sliced peking duck served with crepes

FRGR LRI & BRBAY R
braised shark’s fin soup with crabmeat and fish maw
OR

double-boiled sea treasures soup with black truffle

BiEnRE L A Ao 2 FRA
sautéed fillet of grouper with broccoli
OR
stewed fish with eggplant and homemade beancurd

TS
crispy prawns prepared in two ways
wasabi dressing | salted egg yolk

BT b & BT h e #
roasted crispy chicken with crispy shallots in special sauce
OR

fried spare ribs with chef’s secret dressing "zhengjiang" style

e TR RNEREY
braised sliced abalone with homemade beancurd, flower mushrooms
and tender vegetables

AR SFE & RFRES
home-style sliced flour cake with seafood, spring onions and eggs in anchovies broth
OR
stewed mee sua with oyster and crab roe

D FHDLKE A
refreshing homemade sorbet with seasonal fresh fruits platter served on ice

not applicable with other promotions, discounts, offers or vouchers.
all prices are subject to 10% service charge and prevailing government taxes.



majestic set menu b

$888 per table of 10 persons
(minimum per table of 10 persons)

< g 5
AT, BB Fra AR, T, gL
majestic appetizer platter

wasabi prawn, sliced of pumpkin with pork floss and salted egg yolk,
sauteéd omelette with shark’s fin served with lettuce, roasted pork

N RS R 2 i
double-boiled sea treasures soup with black truffle
OR
maijestic claypot shark’s fin soup with crabmeat

sauteéd scallops with asparagus in x.o chilli sauce

Fhste 1 FY 4
steamed live soon hock with superior light soya sauce wrapped on lotus leaf

REsztped 2K
braised south african whole abalone with homemade beancurd and garden greens

AEENGEALT & AR LFpLE
steamed sea prawns with minced garlic served in a bamboo basket
OR
claypot farm chicken with glutinous rice wine, ginger and black fungus

b7y B & s 3FigeRE) AR
signature claypot rice with kampong chicken
OR
claypot rice with foie gras, preserved meat and chinese sausage

BDLHAZ LS F
refreshing homemade sorbet with seasonal fresh fruits platter served on ice

choice of dessert

not applicable with other promotions, discounts, offers or vouchers.
all prices are subject to 10% service charge and prevailing government taxes.



choice of dessert

I E s D,

refreshing homemade sorbet with aloe vera and grass jelly

Pt 4 2R
chilled mango puree with sago, pomelo and vanilla ice-cream
X F=%"
chilled mango pudding with black glutinous rice

N
seasonal fruits served on ice

TP K2

summer ice-cream

AR EFEIH
chilled avocado puree with vanilla ice-cream and gula Malacca

kU f
crispy durian ice-cream with maple syrup
o b 21 A
chilled "mao shan wang" durian with gula Malacca

BEAA

bubur chacha

X LR
double-boiled tianshan snow lotus fruits with dried longan ( hot )

9 L EF
sweetened almond puree with egg white ( hot )

not applicable with other promotions, discounts, offers or vouchers.
all prices are subject to 10% service charge and prevailing government taxes.



HE g
weekday dim sum selection
available from monday to friday

L ETAL Y
maijestic steamed fresh prawn dumplings

§ F Fird
steamed siew mai with tobiko

VER: RO S
steamed glutinous rice wrapped in lotus leaf

ey R pe

steamed barbequed pork buns

ARAA L

deep fried beancurd rolls with prawns

TR s
yam vegetarian spring roll

BRI R o

pan-fried singapore chilli crabmeat bun

AN
é /g’ m-vJ g

custard bun (steamed | deep fried)

not applicable with other promotions, discounts, offers or vouchers.
all prices are subject to 10% service charge and prevailing government taxes.

per order

5.40 (3pcs)

5.40 (3pcs)

3.60 (2pcs)

3.00 (2pcs)

5.40 (3pcs)

4.50 (3pcs)

6.00 (3pcs)

6.00 (3pcs)



A E
weekend dim sum selection
available on saturday, sunday & public holiday

* EITAL Y
maijestic steamed fresh prawn dumplings

§ F Fird
steamed siew mai with tobiko

IR R o)
steamed glutinous rice wrapped in lotus leaf

L5

steamed barbequed pork buns

AR L

deep fried beancurd rolls with prawns

T g
TrEE

yam vegetarian spring roll

L3 Ao LS
steamed squids ink dumpling with prawn, leek flower and seaweed

ZAETF
crispy roll filled with prawns paste, fresh mango and cheese

BRI R 4 ¢

pan-fried singapore chilli crabmeat bun

RN il
freshly baked egg tarts with pandan flavors

* A g
pan-fried pancake filled with red dates paste and water-chestnut

T LN
23 /f’ m-v) e

custard bun (steamed | deep fried)

not applicable with other promotions, discounts, offers or vouchers.
all prices are subject to 10% service charge and prevailing government taxes.

per order

5.40 (3pcs)

5.40 (3pcs)

3.60 (2pcs)

3.00 (2pcs)

5.40 (3pcs)

4.50 (3pcs)

6.00 (3pcs)

6.00 (2pcs)

6.00 (3pcs)

4.80 (3pcs)

5.40 (3pcs)

6.00 (3pcs)



