g2 & g & Business Hours:

& Lunch -11.30am -2.30pm

I ; Cryetal Palace AT YO?k Hotel Dinner —6.00pm —9.30pm
E]e: Level 2, YORK HOTEL21 Mount Elizabeth, Singapore 228516 Last Dish Serve-
For Enquiries & Reservations, Lunch by 2 pm
€ +65 9724 2685, 6908 4485 Dinner by 9 pm

— Teochew Cantonese Ala-Carte Bufiet
F5% 1 #BFEEEALL

Monday to Sunday Except Public Holiday Buffet Pricing: 1 Dine FREE with 3Adult Paying

RA Adult J 3% Child XA ( YA 2% ( )
(100cm to 140cm) INF ( PN
Child Below 100CM FOC
Minimum 3 Adult
$55.90++ $23.90++ BRI 3 LA

Chef’s Selection of Six Delicacies (Each dish may only be ordered once per person. )

NEBE o BIMiE  EASRERREE—K)

A& %] % 4R Bk Bk 3 Mini Buddha Jumps Over The Wall .

2 %3 Pomfret (#1/M% Teochew Style )

3 Wiz % Deep Fried Marble Goby with Superior Soya Sauce

4 B XFIHE N Men Taiko Scallop (4 A—#/ Each Person One Pcs)

5 #AM Y EEMN 4 kéa$ Braised 4 headed Abalone with Sha Cha Sauce

6 @ FH LM Asian Roasted Suckling Pig

Hong Kong Dim Sum 2 &, & «& Not Available for Lunch & Dinner on 16/02/2026 & 17/02/2026
Steamed Dim Sum &% <5
1. # 293 Steamed Siew Mai (3Pcs/Port) Port Port Port
2. #H %M bR Teochew “Sio Bee”(3Pcs/Port) Port Port Port
3. R2%4 A Ha Gao (3Pcs/Port) Port Port Port
4. %8 “Xiao Long Bao” (3Pcs/Port) Port Port Port
5. #M EF KA Teochew Chive Dumplings (3Pcs/Port) Port Port Port
6. F T Xkt Char Siew Pao (3Pcs/Port) Port Port Port
7. %4 LR 8 Mao Shan Huang Custard Bun (3Pcs/Port) Port Port Port

Fried Dim Sum X % ¢

1. " ¥ [M#& Carrot Cake (2Pcs/Port) Port Port Port
2. H$F A Deep Fried Shrimp Dumpling (3Pcs/Port) Port Port Por
3. HE#IH Deep Fried Prawn Mango Roll (3Pcs/Port) Port Port Port
4. %% AAME K Sticky Rice Durian Ball (3Pcs/Port) Port Port Port
5. ¥ % ¥ # Deep Fried Taro Dumpling (3Pcs/Port) Port Port Port




Roasted Meat, Braised & Appetizers BR, K, FE

1. #W K K% % Braised Sliced Duck Teochew Style Port Port Port
2. H#&73 Braised Duck Wing Port Port Port
3. W& B E Braised Pork Intestine& Pig’ s Ear Port Port Port
4. ETHIF2 )& Punning Fried Bean Curd Port Port Port
5. ¥ A Teochew Ngoh Hiang Liver Roll Port Port Port
6. #IM 24 R Deep Fried Ngoh Hiang Prawn Rol | Port Port Port
7. BeREM P Barbeque Duo Platter Port Port Port
8. Uk4AL ¥ A Chilled Prawn Port Port Port
9. # XA Marinated Jelly Fish in Teochew Style Port Port Port
Seafood X
1. LT 42 7R¥E Wok Fried Clam Basil Punning Sauce Port Port Port
2. #IN I Oyster Omelet Port Port = Port
3. X Poach Prawn Port Port Port
4., £2E7 g% 363 F A A Pan Fried Pomfret with Ginger Port Port Port

Poultry & Meat £ £, A

1. #ILIESH D/F Chicken Wing Fermented Bean Paste Port Port Port
2. EFvE"2 Wok Fried Pork with Sweet & Sour Sauce Port Port Port
3. £22)r75 7 Wok Fried Duck Meat with Ginger Port Port Port
4. Fla¥meg %EStir—fried Pork Intestines with Pickled Vegetables Port Port
5. [ Pork Trotter Rice Port Port Port

Tofu & Vegﬂb]esﬁ.ﬁ— \ 3%4%

1. ZEF )& Chive Pancake Port Port Port
2. B % #%24% Braised Fish Maw with Cabbage Port Port Port
3. #7+3% 3k Radish Braised Abalone Sauce Port Port _ Port
4. ET 3 #NIHNFE Braised Mustard with Punning Paste Port Port Port
5. &#HA0EF ) Wok Fried Spinach Seaweed Port Port Port
6. WEF A IE Wok Fried Kailan with Sliced Beef Port Port Port

Rice & Noodle ﬁ\ [E7

1. #AMEF B L4455 Vintage Radish Congee Port Port Port
2. LT R @4 Wok Fried Punning Vermicelli Port Port Port
3. HE MBI L Preserved Radish Kailan Kway Teow Port Port Port
4. MK Yang Zhou Fried Rice Port Port Port
5. & Z )X Pineapple Fried Rice Port Port Port
Dessert #t oo
1. 53545 % F R Sweetened Mash Taro w Pumpkin Gingko Port Port Port
2. H R 4 3%% 8 9 Tao Suan Soup Water Chest Nut Port Port Port
3. &N} Pumpkin Pancake Port Port Port

Ordering & Buffet Waste Policy

¢ All prices are subject to 10% service charge and prevailing GST.

¢ Dine-in only. Takeaway is not available

+ Food Waste will be charged at $20 per 100/gram.

+¢+ Whilst stocks last. All orders will be on a first-come-first-served basis.
+¢ Chinese tea, pickles, and other condiments will be charged separately
¢ Whilst stocks last. All orders will be on a first-come-first-served basis
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