Chinese Menu |
HK$8,888 per table for 12 persons

REA SR
Roasted Whole Suckling Pig
> : BERRE
Stir-fried Prawns | Chicken Fillets | Seasonal Vegetables
T PR
Braised Broccoli | Snow Fungus | Crabmeat
@
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» Deep-fried Minced Shrimp Balls
) HEREURE
> Braised Bird's Nest Soup | Dried Scallop | Shredded Roast Duck | Shredded Chicken Fillet | Bamboo Pith
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. Braised Sea Cucumber | Mushrooms | Seasonal Vegétables
. BERREER . "
. Steamed Green Garoupa | Soya Broth  « .
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Deep-Fried Crispy Chicken

EEOT TR
Fried Rice | Scallop | Egg White | Diced Vegetables B Pine N ﬁ
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Braised E-fu Noodle | Mushrooms * o5
GES D o
Sweetened Purple Glutinous Rice | Nata de Coco «
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Chinese Petit Fours
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’ ° HK$9,688 per table for 12 persons
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A & Roasted Whole Suckling Pig
0 &8 -
N BEEBYR,

¥y s

»  Stir-fried Scallop | Chicken Fillets | Seasonal Vegetables | Spicy Bean Paste
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Braised Radish | Deep-fried Garlic | Dried Scallop
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Deep-fried Prawns | Croutons
®
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Double Boiled Superior Soup | Sea Conch | Fish Maw | Blackened Chicken | Cordyceps Flower
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Braised Sliced Abalone | Seasonal Vegetables | Fresh M.ughrooms

© BRANEEH .
& Steamed Green Garoupa | Soya Broth *©
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Deep-fried Crispy Chicken | Preserved Taro Sauce
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Fried Rice | Seafood | Pineapple . :
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Pork | Vegetable Wontons | Supreme Soﬁp
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Sweetened Almond Cream | Dumplings
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Chinese Petit Fours
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¥ " HK$11,888 per table for 12 persons
¢ SFEALAE
g Roasted Whole Suckling Pig
% 3&%‘ Ll
&8 L __-—.‘ " Bk RRIFIRRR
* 'ﬁ’StiP—Fried Prawns | Seasonal Vegetables | Shredded Yunnan Ham | Supreme Soup
™~
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Brais.ed Chinese Cabbage | Deep-fried Garlic | Dried Scallop
@ ® o FE RS ERER R
Baked Stuffed Sea Conch | Portuguese Sauce
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_ Double Boiled Superior Soup | Fish Maw | Sea Cucumber | Dried Scallop | Sea Conch | Mushroom | Brassica
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Braised Sliced Abalone | Seasonal Vegetables
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. Steamed Spotted Garoupa | Soya Broth  *
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Baked Salty Chicken | Sesame

TR SRR N
Fried Rice | Diced Chicken | Abalone Sauce o (
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Deep-fried Dumplings | Shrimp | Superior Soup
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Sweetened Longan Tea | Sesame Dumpling
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Chinese Petit Fours
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N e a HK$12,288 per table for 12 persons

® LBEEFEER
Roasted Whole Suckling Pig
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» _—' Stir- frled Scallops | Vegetables | Peach | XO Sauce
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Braised Asparagus | Bamboo Pith
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Deep-fried Rice Paper Lobster Meat Roll stuffed | Wild

e Mushrooms
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® Braised Bird's Nest-Spinach Puree Soup | Crabmeat .
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Braised Sliced Abalone | Sea Cucumber | Seasonal Vegetables . /

* BRRRED ‘ ¥
Steamed Spotted Garoupa | Soya Broth

Deep-fried Crispy Chicken | Garlic .
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Fried Rice | Dried Scallop wrapped | Fragrant Lotus Lea
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Dumplings | Supreme Soup
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Double Boiled Hasma | Red Dates | Papaya
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Chinese Petit Fours
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’ ®  HK$13,288 per table for 12 persons
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Roasted Whole Suckling Pig | Preserved Taro Sauce
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’ Sautéed Crystal Prawn | Truffles
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Baked Stuffed Crab Shell
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Double Boiled Superior Soup | Ginseng | Chicken | Bird's Nest
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Stir-fried Pigeon Fillet | Yunnan Ham | Straw Mushrooms
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Braised Whole Abalone | Green Vegetables

" BRRREDE .
- Steamed Spotted Garoupa | Soya Broth
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Deep-fried Crispy Chicken
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Fried Rice Combo

BE8E BRI .
Deep-fried Shrimp Dumplings | Supreme Soup
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Mango | Pomelo Pudding
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Chinese Petit Fours




