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CHINESE NEW YEAR REUNION FEAST MENU
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Jade Auspicious Appetiser Platter
Chilled Fresh Abalone with Chinese Rose Wine,
Pan-fried Sun-dried Oyster with Cointreau and Honey on Crispy Rice Cracker
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Double-boiled Sea Whelk Soup with Sea Cucumber,
Morel Mushroom and Shredded Chicken

BE2TEBINIKE
Braised Fish Maw and Goose Web with Oyster Sauce
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Roasted Crispy Suckling Pig with Glutinous Rice
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Fish Broth with Bean Curd Sheet and Poached Seasonal Vegetable

HEWER
Wok-fried Vermicelli with Assorted Seafood
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Festive Dessert Trio
Sweetened Soup with Dried Longan,
Chinese Wolfberry, Dried Lily Bulb,
Red Date and Snow Lotus Seed, Deep-fried Sesame Ball with Egg Yolk,
Deep-fried Coconut Pudding

F{I$1,088 per person
M i #& Minimum 2 persons

AETREZES NETHEARYEBRHRE FENEERS-
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.
M EESEUBESE IS —REE-

Prices are in Hong Kong dollars and subject to a 10% service charge.



