I 5L %‘ié LA
Grand Emperor Hotel

PRES
Deluxe Chinese Banquet Menu |

BB
Roasted suckling pig accompany with jellyfish
B¥KFrEBPE
Sautéed assorted seafood with mixed vegetables and walnut
BT LES
Deep-fired shrimps & mango rolled in rice paper
RTENER
Braised shark’s fin soup with bamboo pith & shredded abalone
B R NIEE
Braised sliced abalone & goose webs in abalone sauce
BRIV EIEEE
Steamed whole fresh giant grouper
U e 4\ B i
Sautéed fresh mushroom & seasonal vegetable with shrimp roe
—mEMNEMEEZ
Roasted crispy chicken
& BRABTEMRIDER
Fried rice with dried pink shrimp & ham
FHREEFLE
Braised E-fu noodles fIavoured with sun-dried fish power
EraaidE N sE
Sweetened red bean soup with glutinous rice dumplings
RUBETRER
Deep fried sesame seed balls

IRDKEF R 38

Fresh fruit platter

& J§ MOP5,888 per table
£ 3 B R LTk B2 4
Inclusive of free-flowing soft drinks, chilled orange juice and house beer for 3 hours
& -+ - =% % Serving 12 persons per table

T KR Yt - PRiZF The above prices are subject to a 10% service charge



E- S RPN
Grand Emperor Hotel

PREZ I

Premium Chinese Banquet Menu Il

B AL
Barbecued whole suckling pig
BHEE R
Sautéed scallops & shrimps with honey beans
MEgh=Z DB AE3K
Crispy-fried shrimp ball with deep-fried fresh milk & cheese
EESEInt
Braised shark’s fin soup with conpoy, abalone, sea-cucumber and fish maw
iR R G E
Braised sliced abalone & goose webs in abalone sauce
BREERN
Steamed twin Tiger grouper
EhE EiZig2E
Braised Chinese cabbage hearts in superior stock with Yunnan ham
=R AN
Crispy-fried chicken
BIE5 N KD ER
Fried rice with pineapple “Yangzhou” style
EHE BT P AR
Braised e-fu noodles with conpoy & enoki mushrooms
EfAaAE N EE
Sweetened red bean soup with glutinous rice dumplings
EExR
Chinese petits fours
IRIKEE R 2R

Fresh fruit platter

& B MOP6,888 per table
¢ 4RI P PRIV R S B R 4 R
Inclusive of free-flowing soft drinks, chilled orange juice and house beer for 3 hours
& R &L - =% * Serving 12 persons per table

"L F R F ¥ dcde - JRA%F The above prices are subject to a 10% service charge



E- S RPN
Grand Emperor Hotel

PREZ
Royal Chinese Banquet Menu lli

EFAALE
Barbecued whole suckling pig
SR TR
Braised Boston lobster with E-fu noodles
EESRREBNTF
Sautéed scallop with ginkgo and greens in xo sause
=S NEEH
Deep Fried Matsuba crab claw
AL TR
Braised supreme fin soup with chicken shreds
R R HIEE
Braised sliced abalone & goose webs in abalone sauce
B RN
Steamed whole fresh tiger grouper
— MANA TG G 2
Deep-fried whole chicken with garlic flake
BE#HHIVER
Fried rice with shrimp & shredded chicken in duo sauce
BfEaiAR ) 5E
Sweetened red bean soup with glutinous rice dumplings
=EES
Deluxe Chinese petits fours
IRIKEER R

Fresh fruit platter

& J§ MOPS,888 per table
¢ 4RI P PRV R S BT R 4p R
Inclusive of free-flowing soft drinks, chilled orange juice and house beer for 3 hours
& R &L - =% * Serving 12 persons per table

*LF R F ¥ dcde - JRAEF The above prices are subject to a 10% service charge


http://www.ichacha.net/saut%C3%A9ed%20assorted%20vegetable.html

