
Beaulieu House (Parents’ Day Set 双亲节套餐) 
Valid from 5th May 2025 till 30th June 2025  

 

 
 

Dear Value Customers, due to limited round tables, ONLY reservations on 10th and 11th of 

May DINNER or 14th and 15th of June DINNER, will require a booking deposit of $50 for 

5 persons and above.  

Deposit will only be refunded upon settling the bill. Deposit will not be refundable for No 

Shows. Do be on time for your booking, if more then 30mins your booking will be 

considered as a No Show. Do book early to avoid any disappointment. For last minute 

booking, NO DEPOSIT is required however seating will be subjected to availability 

敬爱的客户，由于座位有限，预订 5 月 10 日和 11 日晚或 6 月 14 

日和 15 日晚， 5 人以上需要支付 50 元的预订金。 

订金只在结账时退还。没赴约者押金怒不退还。请务必准时赴约，如果

超过 30 分钟便被视为未来。餐厅保留取消餐桌预订的权利 
 

  



Beaulieu House (Parents’ Day Set 双亲节套餐) 
Valid from 5th May 2025 till 30th June 2025  

 

 

 

 
 

 

 

 

 

 

  

 

Inclusive of Chinese Tea and Drinking Water. 以上价格包括茶水 

All Prices is subjected to prevailing GST and Service Charge 所有价格另加消费税和服务费 

Not Valid with any promotion or discount 与任何促销或折扣无效 

Management reserves the right to change the menu without prior notice 管理层有权在先不通知更换菜单 

四人套餐 A 
Set Menu A for 4 pax @ $198++ 

蟹肉鱼鳔羹  
Fish Maw Soup with Crabmeat  

XO红斑片炒西芹 
XO Red Grouper Sliced Fish with 

Celery 

½只 玫瑰豉油鸡 
½ Rose Wine Soy Sauce Chicken  

蜂蜜芥末虾球 
Wasabi De-shelled Prawns with 

Honey 

蒜香海鲜炒饭 
Garlic Fried Rice with Seafood 

自制芒果布丁  
Homemade Mango Pudding  

五到六人套餐 B 
Set Menu A for 5-6 pax @ $298++ 

双拼(自制虾枣和咸蛋鱼皮) 
Prawn Roll & Salted Egg Fish Skin 

娇颜银耳杞子美人汤 
Collagen Soup with Snow Fungus 

and Wolfberries  

菜脯蒸金目鲈 
Steam Sea Bass with Cai Pu 

蒜蓉蒸虾/白胡椒冬粉虾 
Garlic Steam Prawns or White Pepper 

Prawns 

蚝香元蹄  
Braised Pork Knuckle with Dried 

Oyster  

招牌翡翠豆腐  
Homemade Beancurd with 

Mushrooms 

干烧菇菌焖伊面  
Ee-Fu Noodles 

椰香白果芋泥  
Sweet Yam Paste with Gingko Nuts  

 
 

十人套餐 C 
Set Menu C for 10 pax @ $588++ 

四宝拼盘 
(虾酱炸肉,熏鸭,咸香鱼皮,沙拉鲜虾) 

Four Combination Platter 
(Prawn Paste Crispy Pork, Smoked Duck, Salted 

Egg Skin, Salad Prawns) 

蟹肉鱼鳔羹  
Fish Maw Soup with Crabmeat 

港蒸比目鱼 600g 
Steam Halibut Fish with Black Fungus 

玫瑰豉油鸡 
Rose Wine Soy Sauce Chicken  

XO带子炒西芹 
XO Scallop with Celery 

十头鲍翡翠豆腐配西兰花  
Abalone with Homemade Beancurd and 

Broccoli 

蒜香海鲜炒饭 
Garlic Fried Rice with Seafood 

椰香白果芋泥  
Sweet Yam Paste with Gingko Nuts 

 
 

十人套餐 D 
Set Menu D for 10 pax @ $688++ 

五福临门 
(虾酱炸肉,熏鸭,咸香鱼皮, 沙拉鲜虾,桂花蛋) 

Five Combination Platter  
(Prawn Paste Crispy Pork, Smoked Duck, Salted Egg Skin, Salad 

Prawns, Gui Hua Egg) 

娇颜银耳杞子美人汤 
Collagen Soup with Snow Fungus and Wolfberries  

港蒸笋壳 
Steam Marble Goby (Soon Hock ) in Soy Sauce 

琵琶鸭 
Roasted Pi Pa Duck 

蜂蜜芥末虾球 
Wasabi De-shelled Prawns with Honey 

十头鲍翡翠豆腐配西兰花  
Abalone with Homemade Beancurd and Broccoli 

干烧菇菌焖伊面  
Ee-Fu Noodles 

椰香白果芋泥  
Sweet Yam Paste with Gingko Nuts 

 
 
 

十人套餐 E (2 天前预订) 
Set Menu E for 10 pax @ $988++ (Pre-Order 2days) 

五福临门 
(虾酱炸肉,熏鸭,咸香鱼皮,沙拉鲜虾,桂花蛋) 

Five Combination Platter  
(Prawn Paste Crispy Pork, Smoked Duck, Salted Egg Skin, Salad 

Prawns, Gui Hua Egg) 

滋补椰香乌鸡汤(位上) 
Nutritious Silky Chicken with Coconut Soup  

港蒸笋壳 
Steam Marble Goby (Soon Hock ) in Soy Sauce 

玫瑰豉油鸡 
Rose Wine Soy Sauce Chicken  

XO 虾球炒芦笋 
XO Deshelled Prawns with Asparagus 

一头鲍鱼片伊面 
Stir Fried Sliced Abalone with Ee Fu Noodles 

辣椒螃蟹 2 只 *可换两种煮法 
Chilli Crab 2 nos *can change 2 cooking methods 

炸馒头 10 粒 
Deep Fried Buns 10nos 

红莲桃胶龙眼炖雪耳 
Peach Gum with Dried Longan, Snow Fungus and Dates  

 


