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9, 10, 11, 12 and 24 February 2024
Lunch: Adult $78++, Child $39++

Dinner: Adult $108++, Child $54++

First seating: 5.00pm to 7.00pm | Second seating: 7.30pm to 9.30pm
Full prepayment is required.

5-24 February 2024
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Monday-Sunday
Lunch: Adult $68++, Child $34++

Thursday-Saturday
Dinner: Adult $108++

Child $54++

Sunday-Wednesday
Dinner: Adult $98++

Child $49++

Reunion Specials Menu Highlights
Fatt Choy Yu Sheng

Seafood-On-Ice                                                       
Canadian Oyster
Irish Oyster

Hot Selection
Angus Beef Prime Cut
Honey Pineapple Pork Ribs
Eight Treasure Rice
Singapore Chilli Crab with Deep-Fried Flower Bun

Lunar Festive Desserts
Traditional Nian Gao
Fatt Choy Fish-Shaped Pudding

Chinese New Year Menu Highlights
Fatt Choy Yu Sheng

Seafood-On-Ice                                                       
Canadian Snow Crab Leg
Irish Oyster

Hot Selection
Baked Scallop Thermidor
Oven-Baked Beef Ribeye
Stewed Pork Knuckle | Whole Chicken | Sea Treasure
Deep-Fried Whole Seabass | Spicy Kumquat Sauce

Lunar Festive Desserts
Traditional Nian Gao
Fatt Choy Fish-Shaped Pudding

• Lunch: 12.00pm to 2.30pm (last order at 2.00pm) Dinner: 6.00pm to 10.00pm (last order at 9.30pm)
• Complimentary dining for children aged 5 and under.
• For reservations, please call 6233 1338 or email dining.gcw@millenniumhotels.com

Menu is on rotational basis and subject to change. Prices are subject to service charge and prevailing government taxes.
Grand Copthorne Waterfront Hotel and Food Capital reserve the right to amend or terminate the offer without prior notice. 


