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DF dairy free | GF gluten free | V vegetarian

Please inform your waiter if you have any allergies. 
Our menu is designed for sharing, so each dish will be served as soon as it’s ready.

15% public holiday surcharge applies to food and beverages.
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Please inform your waiter if you have any allergies. 
Our menu is designed for sharing, so each dish will be served as soon as it’s ready.

15% public holiday surcharge applies to food and beverages.

S I G N A T U R E  B A N Q U E T S

BANQUET 1 
$69 per person • Minimum 2 people

Salt and Pepper Calamari   
Wok-fried calamari in spicy chilli salt

Chicken San Choy Bow DF

Black Pepper Beef, Capsicum and Onion

Sweet and Sour Pork DF

Miss Songs Fried Rice 
Prawns, scallops, Lap Cheong sausage & green peas

BANQUET 2 
$79 per person • Minimum 2 people

Salt and Pepper Calamari   
Wok-fried calamari in spicy chilli salt

Scallop and Prawn Seafood San Choy Bow 

Miss Songs Peking Duck Pancakes DF
Roast duck, cucumber, spring onion, hoisin & Chinese pancake

Barramundi 

Scotch Fillet Hot Plate with Cantonese Sauce 

Special Fried Rice 
BBQ pork, shrimp & green peas
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Please inform your waiter if you have any allergies. 
Our menu is designed for sharing, so each dish will be served as soon as it’s ready.

15% public holiday surcharge applies to food and beverages.

S I G N A T U R E  B A N Q U E T S

PEKING DUCK 
$74 per person • Minimum 2 people

Duck San Choy Bow DF

Roast Duck Steamed Bun (2pcs) DF  
  Sriracha, chilli & hoisin

Miss Songs Peking Duck Pancakes DF
Roast duck, cucumber, spring onion, hoisin & Chinese pancake

Roast Duck Hot & Sour Soup DF  

Duck Chow Mein DF
Crispy fried egg noodles, roasted duck strips, capsicum, snow peas & bean shoots

SEAFOOD 
$88 per person - Minimum 2 people

Atlantic Salmon Sashimi DF 
Pickled daikon, wasabi mayonnaise, sesame, soy & ginger dressing 

Soft Shell Crab and Prawn Spring Roll    
Sweet chilli sauce

Seafood San Choy Bow 

Kanziang Prawn DF    
Deep-fried prawns, stir-fried with yellow bean paste, lemongrass, chilli                

& dried shrimp

Barramundi DF 

XO Fried Rice DF    
Egg fried rice with prawns, scallop, Lap Cheong sausage, green peas & XO sauce

Banana Fritter
With vanilla ice cream & maple syrup
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Please inform your waiter if you have any allergies. 
Our menu is designed for sharing, so each dish will be served as soon as it’s ready.

15% public holiday surcharge applies to food and beverages.

ENTRÉE
San Choy Bow (per person)
 Mixed vegetable GF + VEGAN ......................................................... 13
 Chicken DF ............................................................................. 14
 Prawn & scallop DF + GF ............................................................ 15
 Roast duck DF ........................................................................ 15

Vegetable Spring Roll (3pcs) V + DF............................................... 15
Sweet & sour sauce 

Soft Shell Crab and Prawn Spring Roll (3pcs) DF  .......................... 18
Sweet chilli sauce

Crispy Eggplant DF + VEGAN  ...................................................... 18
Fish fragrant sauce

Salt and Pepper Calamari DF + GF  .............................................. 21
Wok-fried calamari in spicy chilli salt 

Five-spice Crispy Pork Belly DF .................................................. 21
Sweet soy dipping sauce 

Atlantic Salmon Sashimi DF ......................................................... 22
Pickled daikon, wasabi mayonnaise, sesame, soy & ginger dressing 

Miss Songs Peking Duck Pancakes (6PCS) DF  ...................................... 39
Roast duck, cucumber, spring onion, hoisin & Chinese pancake

FROM THE STEAMER 
Roast Duck Steamed Bun (2pcs) DF  ............................................. 15
Sriracha, chilli & hoisin

Har Kau Prawn Dumpling (3pcs) DF  ................................................ 16

Siu Mai Pork and Prawn Dumpling (3pcs) DF ................................... 16

Chicken and Prawn Chilli Wonton (3pcs) DF  ............................... 16
Black vinegar & chilli oil 

SOUPS
Sweet Corn and Chicken Soup DF + GF ............................................ 13 

Chicken and Prawn Wonton Soup DF .............................................. 13

Scallop and Prawn Hot and Sour Soup DF   ........................................14 
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Please inform your waiter if you have any allergies. 
Our menu is designed for sharing, so each dish will be served as soon as it’s ready.

15% public holiday surcharge applies to food and beverages.

MAINS 
Salt and Pepper Tofu DF + VEGAN   .............................................. 22
Fried tofu in spicy chilli salt 

Stir-fry Vegetables DF + GF + VEGAN................................................ 24 
Snow peas, broccolini, bok choy, mushroom, fried bean curd, garlic & rice wine 

Black Pepper Beef, Capsicum and Onion ..................................... 36

Traditional Lemon Chicken DF.................................................... 36

Sweet and Sour Pork DF............................................................. 36

Kung Bo Chicken DF  ........................................................... 36
Wok-tossed chicken pieces with capsicum, onion, cashews, mushrooms & scallion 

Barramundi DF + GF OPTION .............................................................. 38

Wok-fried Scallops, Broccoli, Ginger & Shallot GF .................... 39 

Sticky Lamb Ribs DF ................................................................. 40
Wok-tossed in chilli & Sichuan sauce 

Kanziang Prawn DF  ............................................................ 40
Deep-fried prawns, stir-fried with yellow bean paste, lemongrass, chilli                   
& dried shrimp

Seafood Supreme GF................................................................... 40
Prawn cutlets, scallop, calamari & garlic butter sauce 

Scotch Fillet Hot Plate with Cantonese Sauce DF + GF OPTION ........... 41

Mongolian Lamb Hot Plate DF  ................................................. 42

Chinese Roasted Duck DF............................................half 39 | full 68
De-boned roast duck served with plum sauce
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Please inform your waiter if you have any allergies. 
Our menu is designed for sharing, so each dish will be served as soon as it’s ready.

15% public holiday surcharge applies to food and beverages.

RICE 
Steamed Jasmine Rice GF + VEGAN (per bowl) .................................................. 5 

Vegetarian Fried Rice DF + GF + V + VEGAN OPTION.................................. 19
Baby corn, green pea & mushroom

Fried Rice Special DF + GF OPTION................................................... 24
BBQ pork, shrimp & green peas

Miss Songs Fried Rice DF .......................................................... 25
Prawns, scallops, Lap Cheong sausage & green peas

XO Fried Rice DF...................................................................... 26
Egg fried rice with prawns, scallop, Lap Cheong sausage, green peas & XO sauce

NOODLES
Vegetarian Singaporean Fried Noodles DF + GF + V + VEGAN OPTION ........... 25
Rice vermicelli, scrambled egg, fried bean curd & vegetables 

Singaporean Fried Noodles DF.................................................... 30
Rice vermicelli, scrambled egg, BBQ pork, shrimp & vegetables 

Duck Chow Mee DF...................................................................... 34
Crispy fried egg noodles, roast duck strips, capsicum, snow peas & bean shoots 

FROM THE TANK
Price based on weight 

Live Mud Crab

COOKING METHOD:
Steamed - ginger, shallot & light soy DF + GF OPTION
Stir-fried - ginger & spring onion GF
Stir-fried - black pepper sauce
Deep-fried - salt & pepper DF + GF 
Singaporean style - tangy tomato & egg-based sauce   

Add fresh egg noodles ............................................ 7

Live Rock Lobster
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Please inform your waiter if you have any allergies. 
Our menu is designed for sharing, so each dish will be served as soon as it’s ready.

15% public holiday surcharge applies to food and beverages.

DESSERTS 

Cardamom and Honey Crème Brûlée .................................... 16
Pistachio sable

Banana Fritter........................................................................ 16

 .............................................................. 16
Maple syrup 

Mango Pudding ......................................................................... 16
Coconut sago & lychee

 .................................................................................. 18


