


A LA CARTE

DELICACIES



Available from 8 January to 3 March 2026.

Discounts and promotions are not applicable from 16 February to 3 March 2026.

Prices are subject to 10% service charge and prevailing Goods and Services Tax (GST).

万豪轩骏驰发财鱼生(传统鱼生酱)
Wan Hao Year of Horse Yu Sheng
with Traditional Yu Sheng Dressing

小 Small 大 Large

万里鹏程(万豪至尊起捞生)
Wan Hao Prosperity Yu Sheng
Rock Lobster, Hokkaido Scallop, Japanese Yellowtail,
Sturgeon Caviar, Salmon and Salmon Roe

- $288

豪冠之选(万豪三宝骏驰捞生)
Wan Hao Trio Treasure Yu Sheng
Abalone, Japanese Yellowtail and Salmon

$138 $248

轩福临门(龙虾三文鱼卵骏驰捞生)
Cooked Lobster with Salmon Roe Yu Sheng

$108 $188

金禧满堂(包罗万有骏驰捞生)
Abalone with Crispy Fish Skin Yu Sheng 

$98 $168

骏瑞高腾(日本黄尾鰤鱼骏驰捞生)
Japanese Yellowtail with Salmon Roe Yu Sheng 

$98 $168

福迎瑞岁(三文鱼骏驰捞生)
Salmon with Crispy Fish Skin Yu Sheng

$88 $168

财源滚滚(香蜜伊比利亚火腿骏驰捞生)
Jamón Ibérico Ham with Rock Melon Yu Sheng

$88 $148

龙呈吉庆(紫彩龙珠骏驰捞生)
Purple Dragon Fruit with Pear and Balsamic 

Caviar Vegetarian Yu Sheng

$78 $138

ADD-ONS

鲟龙鱼子酱 Sturgeon Caviar $128 | Per 50 Gram

龙虾 Cooked Lobster $68 | Per Portion

鲍鱼 Abalone  $68 | Per Portion

日本黄尾鰤鱼 Japanese Yellowtail $68 | Per Portion

伊比利亚火腿 Jamón Ibérico Ham  $38 | Per Portion

北海道带子 Hokkaido Scallop $38 | Per Portion

三文鱼 Salmon $26 | Per Portion

鱼皮 Crispy Fish Skin $8 | Per Portion



Available from 8 January to 3 March 2026.

Discounts and promotions are not applicable from 16 February to 3 March 2026.

Prices are subject to 10% service charge and prevailing Goods and Services Tax (GST).

贺年精选盆菜
Imperial Pot of Prosperity Pen Cai*^

万金满堂(黄金盆菜)
Wan Hao Imperial Pot of Prosperity
3头澳洲鲜鲍, 精品瑶柱, 猪婆参, 花胶, 脆皮沙井金蚝, 
鹅掌, 酒酿菜园鸡, 日本花菇, 红烧元蹄, 发菜鲮鱼福袋, 
娃娃菜, 发菜, 白红萝卜, 炸豆筋, 西兰花
3-Head Australian Abalone, Premium Conpoy, 
Sea Cucumber, Fish Maw, Crispy ‘Sha-Jing’ Oyster, 
Goose Feet, Marinated Chinese Wine Free-Range 
Chicken, Japanese Shiitake Mushroom, Pork Trotter, 
Black Moss Dace Fish Bean Curd Skin Bag, 
Baby Chinese Cabbage, Black Moss, Carrot, 
White Radish, Bean Curd Skin, Broccoli

$588 | 5 Persons

$1088 | 10 Persons

豪宴呈祥(黄金燕窝贵妃煲)
Wan Hao Bird’s Nest Eight Treasures Pot
燕窝, 5头南非鲍, 花胶, 南非辽参, 发菜鲮鱼福袋,
鲜虾, 蹄筋, 菜园鸡, 日本花菇 
Bird’s Nest, 5-Head South African Abalone, Fish Maw, 
Premium African Sea Cucumber, Black Moss Dace 
Fish Bean Curd Skin Bag, Live Prawn, Pork Tendon, 
Free-Range Chicken, Japanese Shiitake Mushroom

$558 | 5 Persons

$988 | 10 Persons

轩藏素宝(上素盆菜)
Wan Hao Premium Vegetarian Pen Cai
黑松露, 松茸, 羊肚菌, 鲜蘑菇, 日本花菇, 牛肝菌, 
野竹笙酿芦笋尖, 酿山根, 发菜, 津胆, 大芥菜, 
南瓜, 芋头扣粉葛
Black Truưe, Matsutake Mushroom, Morel Mushroom, 
Button Mushroom, Flower Mushroom, Boletus 
Mushroom, Bamboo Fungus with Bamboo Shoot in 
Bean Curd Skin Bag, Black Moss, Cabbage, Mustard 
Green, Pumpkin, Kudzu, Taro

$528 | 5 Persons

$899 | 10 Persons

^Not applicable with other discounts and promotions.

*1天前预订 Minimum of 1-day pre-order required.



Available from 8 January to 3 March 2026.

Discounts and promotions are not applicable from 16 February to 3 March 2026.

Prices are subject to 10% service charge and prevailing Goods and Services Tax (GST).

开胃小菜
Appetisers

福星高照(清酒冰镇鲍鱼)
Chilled Marinated Abalone with Sake and 

Salmon Roe 

$25 | 4 Pieces 

香福满溢(金肚藏百花脆皮酿)
Crispy Fish Maw stuffed with Shrimp Paste in 

Spicy Ginger Flower Sauce

$25 | 6 Pieces 

年年有余(蚬香鲮韵发菜饼)
Pan-Seared Minced Dace Fish Cake with 

Black Moss in Clam Sauce

$25 | 6 Pieces

清香迎瑞(白灼鲜蚌伴双珥)
Poached Clam with Duo Fungus in 

Superior Light Soy Sauce

$25 | Per Portion

福贵临堂(南乳香酥田鸡腿)
Crispy Frog Leg with Fermented Red Bean 

Curd Paste

$25 | Per Portion

花馔添瑞(百花素酿鲜菇)
Crispy Button Mushroom stuffed with 

Seasonal Vegetables

$25 | Per Portion

金耀呈祥(竹炭脆皮七味金砖)
Crispy Bamboo Charcoal Bean Curd with 

Seven Spices

$18 | Per Portion

瑞丝连绵(琥珀核桃伴脆椒凉拌魔芋丝)
Chilled Shredded Konjac with Amber Sesame 

Walnut in Chilli Vinegar Sauce

$18 | Per Portion



Available from 8 January to 3 March 2026.

Discounts and promotions are not applicable from 16 February to 3 March 2026.

Prices are subject to 10% service charge and prevailing Goods and Services Tax (GST).

贺年烧味
Barbecued Delights

马跃金猪满福堂(老广腊味糯米化皮乳猪)**^

Barbecue Suckling Pig stuffed with Chicken 

Sausage and Glutinous Rice

$628 | Whole

瑞气盈门(鸿运乳猪)*^

Barbecue Suckling Pig with Soft Crêpe

$388 | Whole

大展宏图(茶韵烟熏谷饲鸭)
Tea Smoked Grain-Fed Duck 

$78 | Half
$138 | Whole

福寿绵延(金牌人参爱尔兰鸭)
Wan Hao Signature Ginseng Roast Irish Duck 

$78 | Half
$138 | Whole

龙井金羽(龙井柚皮手撕鸡)
Farm-Raised Poached Chicken with Spices, 

‘Long Jing’ Tea Vinegar, Pomelo and Sesame

$45 | Half
$85 | Whole

喜鹊登枝(万豪港式脆皮鸡)
Wan Hao Signature Hong Kong Style 

Farm-Raised Roast Chicken

$38 | Half
$74 | Whole

节节高升(南乳蜜汁猪肋排)
Roast Honey Baby Back Ribs with Fermented 

Red Bean Curd Paste

$38 | Per Portion

金蜜生辉(蜜汁黑毛猪叉烧)
Barbecue Kurobuta Pork Char Siew 

$38 | Per Portion

金玉脆香(老广脆皮烧肉)
Cantonese Style Crispy Roast Pork Belly

$28 | Per Portion

^Not applicable with other discounts and promotions.

*1天前预订 Minimum of 1-day pre-order required.

**2天前预订 Minimum of 2-day pre-order required.



Available from 8 January to 3 March 2026.

Discounts and promotions are not applicable from 16 February to 3 March 2026.

Prices are subject to 10% service charge and prevailing Goods and Services Tax (GST).

滋补养颜汤类
Soups

福聚瑶珍(万豪秘制佛跳墙)*^

Wan Hao Buddha Jumps Over The Wall
$158 | Per Person

玉燕呈禧(鲟龙鱼子云台干捞官燕伴上汤)*^

Bird’s Nest (80 gram) with Sturgeon Caviar and 

Egg White in Superior Broth 

$98 | Per Person

瑶燕迎春(玉盅瑶燕映金汤)^

Bird’s Nest (80 gram) with Crab Meat in 

Golden Superior Broth, served in Stone Pot

$88 | Per Person

燕润安康(凤茸官燕玉石煲)
Bird’s Nest (80 gram) with Chicken and 

Wolfberry in Superior Broth

$88 | Per Person

龙蔵深泉(冬虫夏草火童炖鲍鱼鸡汤)
Double-Boiled Abalone with Cordycep in 

Superior Chicken Broth

$68 | Per Person

福满安康(杏液火方菜胆花胶汤)
Double-Boiled Fish Maw with Yunnan Ham, 

Bamboo Shoot and Chinese Cabbage in 

Superior Almond Broth

$68 | Per Person

鸿运满盏(姬松茸花胶御盅宝)
Double-Boiled Fish Maw with Sun Mushroom in

Superior Broth

$48 | Per Person

龙鲜迎春(龙虾酸辣羹)
Lobster Meat with Szechuan Hot and 

Sour Broth

$26 | Per Person

金粟龙香(龙虾肉粟米羹)
Lobster Meat with Sweet Corn Broth

$26 | Per Person

^Not applicable with other discounts and promotions.

*1天前预订 Minimum of 1-day pre-order required.



Available from 8 January to 3 March 2026.

Discounts and promotions are not applicable from 16 February to 3 March 2026.

Prices are subject to 10% service charge and prevailing Goods and Services Tax (GST).

贺年海味
Premium Seafood^

福星高照(12头许榕溏心干鲍)
Braised 12-Head ‘Xu Rong’ Australian Abalone 

and Asparagus

$388 | Per Person

鸿运双珍(15头南非溏心干鲍扣脆皮海参)
Braised 15-Head South African Abalone with 

Crispy Sea Cucumber and Seasonal Greens

$228 | Per Person

包罗万珍(一品海味石锅)
Prosperous Imperial Stone Pot
Braised 3-Head Abalone with Sea Cucumber, Fish Maw, 
Goose Web, Mushroom, Conpoy and Broccoli

$128 | Per Person

花好月圆(30头鲜鲍鱼伴百花金肚)
Braised 30-Head Australian Abalone with 

Crispy Fish Maw stuffed with Minced Prawn

$108 | Per Person

富贵荣华(葱烧煎酿辽参伴焦边花胶) 
Braised Premium Sea Cucumber stuffed with 

Minced Pork, served with Pan-Seared Fish Maw  

$98 | Per Person

锦上添花(鲟龙鱼子杏仁鸡茸伴脆皮厚花胶)
Sturgeon Caviar with Crispy Fish Maw, 

Asparagus and Almond Chicken Bisque

$88 | Per Person

金玉满堂(金汤藜麦脆皮辽参)*
Crispy Premium Sea Cucumber stuffed with 

Minced Pork in Quinoa Golden Superior Sauce

$68 | Per Person

喜气洋洋(鲍汁香煎金蚝酿辽参)
Pan-Seared Golden Oyster with Sea Cucumber 

stuffed with Minced Pork in Abalone Sauce

$68 | Per Person

^Not applicable with other discounts and promotions.

*1天前预订 Minimum of 1-day pre-order required.



Available from 8 January to 3 March 2026.

Discounts and promotions are not applicable from 16 February to 3 March 2026.

Prices are subject to 10% service charge and prevailing Goods and Services Tax (GST).

海鲜
Seafood

富贵盈盈(XO瑶柱酱芦笋虾球鲜蚌)
Sautéed Prawn with Sea Conch and Asparagus 

in Spicy Conpoy Sauce

$68 | Small

金光普照(松露龙珠炒鲜奶)
Sautéed Lobster with Egg White and Fresh Milk 

in Yam Nest 

$58 | Small

五福临门(百合淮山龙虾球)
Sautéed Lobster with Chinese Yam and Lily Bulb

$58 | Small

喜气盈庭(金巢榄酱慈菇龙虾球)
Sautéed Lobster with Chinese Arrowhead in 

Yam Nest

$58 | Small

鸿运齐来(瑶柱黑松露北海道带子)
Sautéed Hokkaido Scallop with Dried Scallop in 

Black Truffle Sauce

$58 | Small

福气满满(杏片香柚味增脆皮虾)
Deep-Fried Prawn with Sliced Almond in 

Yuzu Miso Sauce

$58 | Small

位上 INDIVIDUALLY PLATED

财源广进(蟹皇金液伴脆皮鳕鱼)
Deep-Fried Cod Fish with Crab Roe and 

Salmon Roe in Crab Meat Sauce

$40 | Per Person

祥云瑞气(虫草花云耳浓汤浸银鳕)
Steamed Cod Fish with Cordycep Flower and 

Black Fungus in Superior Stock

$38 | Per Person

春风得意(葱烧干烧大虎虾)
Stewed Tiger Prawn with Trio Onion in 

Superior Stock

$28 | Per Piece
(120 – 130 Gram)

福运亨通(鹅肝白胡椒大虎虾)
Wok-Fried Tiger Prawn in Foie Gras and 

White Pepper Sauce

$28 | Per Piece
(120 – 130 Gram)



Available from 8 January to 3 March 2026.

Discounts and promotions are not applicable from 16 February to 3 March 2026.

Prices are subject to 10% service charge and prevailing Goods and Services Tax (GST).

鱼/活海鲜
Live Fish & Seafood

鳕鱼
Cod Fish

$45 | Per Piece                                   

东星斑
Coral Trout

$30 | Per 100 Gram                                   

老虎斑
Tiger Grouper

$20 | Per 100 Gram                                   

顺壳 
Marble Goby

$20 | Per 100 Gram                                   

青衣*^

Green Wrasse

Seasonal Price

阿拉斯加活螃蟹*^

Alaskan King Crab

Seasonal Price

龙虾
Live Lobster

Seasonal Price

澳洲龙虾*^

Australian Lobster

Seasonal Price

老虎虾
Tiger Prawn 

$18 | Per 100 Gram
(Minimum 300 Gram)

^Not applicable with other discounts and promotions.

*3天前预订 Minimum of 3-day pre-order required.



Available from 8 January to 3 March 2026.

Discounts and promotions are not applicable from 16 February to 3 March 2026.

Prices are subject to 10% service charge and prevailing Goods and Services Tax (GST).

家禽 / 肉类
Poultry / Meat

金福满载(发菜红烧元蹄)
Stewed Pork Trotter with Black Moss and 

Seasonal Greens

$58 | Small

鸿图大展(陈皮香蒜金沙骨)
Deep-Fried Pork Rib with Mandarin Orange Peel 

and Crispy Garlic 

$38 | Small

春喜连连(榄香梅酱金沙骨) 
Deep-Fried Pork Rib with Olive Honey Plum Sauce

$38 | Small

福禄绵长(淮山酱香牛肋骨)
Stewed Beef Short Rib with Chinese Yam Purée 

and Fermented Soy Bean Paste

$58 | Small

蒸蒸日上(鹅肝白胡椒牛柳粒)
Wok-Fried Beef Tenderloin with Foie Gras and 

White Pepper Sauce

$52 | Small

旺气冲天(香煎沙茶牛柳粒)
Pan-Fried Beef Tenderloin with ‘Sha Cha’ Sauce, 

Shishito Pepper and Celery

$50 | Small

欣欣向荣(菌皇酱爆牛柳粒)
Wok-Fried Beef Tenderloin with Assorted 

Mushroom Sauce

$50 | Small

鸿福绵延(红酒焖牛脸颊)
Stewed Beef Cheek with Carrot and Celery in

Red Wine Sauce

$40 | Small



Available from 8 January to 3 March 2026.

Discounts and promotions are not applicable from 16 February to 3 March 2026.

Prices are subject to 10% service charge and prevailing Goods and Services Tax (GST).

安康素食
Vegetarian

福康相随(彩丝乳汤海燕羹)
Braised Carrageen with Bamboo Pith and 

Wolfberry in Superior Soybean Soup 

$18 | Per Person

金喜报春(金汤素鲜千叶豆腐)
Steamed Bean Curd with Wild Mushroom in 

Pumpkin Sauce

$32 | Small

吉祥聚宝(金巢琥珀脆玲珑)
Sautéed Assorted Vegetable with 

Amber Sesame Walnut in Yam Nest

$32 | Small

吉祥如意(豉油皇豆根黄珥芦笋)
Wok-Fried Bean Curd Skin with Asparagus and 

Yellow Fungus in Superior Light Soy Sauce

$30 | Small

吉庆连连(羊肚菌松露油乳汤津白)
Braised Morel Mushroom with Baby Cabbage 

and Truffle Oil in Superior Soybean Soup

$26 | Small

岁岁平安(素蚝皇鲜菌菠菜)
Wok-Fried Spinach with Assorted Mushroom 

in Vegetarian Oyster Sauce 

$28 | Small

锦岁延年(彩丝烩伊面) 
Braised Ee-Fu Noodle with Mushroom 

and Carrot

$36 | Small

福聚一锅(黑松露鲜菌石锅饭)
Wok-Fried Vegetarian Rice with Assorted 

Vegetable, Wild Mushroom and Black TruǏe, 
served in Stone Pot

$30 | Small



Available from 8 January to 3 March 2026.

Discounts and promotions are not applicable from 16 February to 3 March 2026.

Prices are subject to 10% service charge and prevailing Goods and Services Tax (GST).

贺年特色粉面饭
Rice & Noodle

笑迎新岁(鸿运蟹粉焖香港伊面)
Stewed Hong Kong Ee-Fu Noodle with 

Crab Meat, Hairy Crab Roe, Yellow Chive 

and Bean Sprout

$48 | Per Portion

福聚四方(万豪一品炒饭)
Wan Hao Signature Seafood Fried Rice 

$42 | Per Portion

福盈满面(黑豚肉丝韭黄银牙脆虾籽脆面)
Crispy Shrimp Roe Noodle with Shredded 

Iberico Pork, Yellow Chive and Bean Sprout

$40 | Per Person

八方来财(干炒美国肥牛河粉)
Wok-Fried American Beef Fillet with 

Rice Noodle, Yellow Chive and Bean Sprout      

$38 | Per Portion

家和万事兴(腊味脆米荷叶饭)
Wok-Fried Rice with Preserved Meat wrapped 

in Lotus Leaf, served with Crispy Rice      

$38 | Per Portion

招财进禧(上汤罗氏虾虾籽脆面)
Crispy Shrimp Roe Noodle with Scampi Prawn 

in Superior Stock

$30 | Per Portion

五谷呈瑞(香港腊味砂锅饭)*^

Hong Kong Style Claypot Rice with 

Duo Chinese Sausage and Preserved Meat

$28 | Per Person
(Minimum 4 Persons)

^Not applicable with other discounts and promotions.

*1天前预订 Minimum of 1-day pre-order required.



Available from 8 January to 3 March 2026.

Discounts and promotions are not applicable from 16 February to 3 March 2026.

Prices are subject to 10% service charge and prevailing Goods and Services Tax (GST).

贺年点心
Dim Sum

锦玉生辉(金箔鲟龙鱼子北海道带子饺)
Steamed Scallop and Sturgeon Caviar 

Dumpling with Gold Leaf

$12.80 | 2 Pieces 

晶润迎禧(水晶鲜虾饺)
Steamed Crystal  Prawn Dumpling

$8.80 | 2 Pieces

鲍满华堂(原只鲍鱼烧卖皇)
Steamed Pork Siew Mai with Whole Abalone, 

Turnip and Mushroom  

$13.80 | 2 Pieces

翠香迎福(豉汁鲮鱼虎皮尖椒)
Steamed Green Chilli stuffed with 

Minced Dace Fish in Black Bean Sauce

$10.80 | Per Portion

香甜贺岁(蜜汁叉烧包)
Steamed Honey-Glazed Pork Bun

$8.80 | 2 Pieces

圆圆满满(菠萝油黑椒和牛挞)
Golden Pineapple Bun with Black Pepper 

Wagyu Beef Tart

$12.80 | 2 Pieces

合乐融融(腊味糯米卷)
Wok-Fried Glutinous Rice with Chinese 

Sausage in Soft Bun

$12 | 3 Pieces

金脆纳福(星洲辣子蟹空心春卷)
Deep-Fried Singapore Chilli Crab Spring Roll

$12.80 | 2 Pieces

绵丝贺岁(千丝美艳果鲜虾筒)
Deep-Fried Vermicelli Avocado Prawn Roll

$8.80 | 2 Pieces

福巢满盈(黑松露蜂巢芋角)
Deep-Fried Taro Dumpling with Black Truffle 

and Wild Mushroom

$8.80 | 2 Pieces

万事如意(香煎腊味虾米芋丝糕)
Pan-Fried Shredded Yam Cake with Chinese 

Sausage and Dry Shrimp 

$8.80 | 2 Pieces



Available from 8 January to 3 March 2026.

Discounts and promotions are not applicable from 16 February to 3 March 2026.

Prices are subject to 10% service charge and prevailing Goods and Services Tax (GST).

贺年甜甜蜜蜜
Desserts

金碧辉煌(金盅杏汁官燕)^

Double-Boiled Bird’s Nest (80 gram) with 

Almond Cream, served in Mini Pumpkin 

$68 | Per Person                                        

玉燕迎春(官燕冰花椰盅)^

Double-Boiled Bird’s Nest (80 gram) with 

Rock Sugar, served in Whole Coconut

$68 | Per Person                                        

喜气临门(海燕冰花陈皮冬瓜露)
Chilled Winter Melon with Carrageen, 

Rock Sugar and Mandarin Orange Peel 

$18 | Per Person

团团圆圆(港式杏仁茶汤圆)
Hong Kong Style Almond Purée with 

Glutinous Rice Ball

$18 | Per Person

金露生辉(海燕杨枝甘露)
Chilled Mango Sago Pomelo with Carrageen 

$18 | Per Person

笑口常开(开心果雪糕伴椰子布丁)
Chilled Coconut Pudding with Pistachio 

Ice Cream

$18 | Per Person

甜香满溢(椰丝红豆糯米糍)
Red Bean Glutinous Rice Ball coated with 

Shredded Coconut

$13 | 3 Pieces

福运滚滚(芝麻奶黄煎堆仔)
Deep-Fried Sesame Ball with Custard

$13 | 3 Pieces

步步高升(紫薯芋茸年糕春卷)
Deep-Fried Nian Gao with Purple Sweet 

Potato and Yam Spring Roll

$13 | 3 Pieces

花开富贵(桂花枸杞马蹄糕)
Osmanthus Water Chestnut Cake with 

Wolfberry

$13 | 3 Pieces

^Not applicable with other discounts and promotions.



Let the indulgence begin with a delightful 
selection of elegant takeaway treasures from 
award-winning Wan Hao Chinese Restaurant. 

Anticipate new highlights such as Golden

Nian Gao Tarts with Salted Egg and Mung Bean 

Paste, Cantonese Style Chinese Sausage Yam 

Cake with Dried Shrimp in XO Sauce, and more.

Shop now at cny.celebratorydelights.com,
call 6831 4605 or email

mhrs.sindt.fb.reservations@marriotthotels.com.

SCAN TO ORDER

EXQUISITE
TAKEAWAY 

TREASURES






