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AtBERPIHHEE
Assorted Barbecued Meat Platter

PRINTHEAREK

Sauteed Prawns with Sugar Pea and Caramelized Walnut

ERiFsG L5
Deep-fried Shrimps Paste with Crab Claw

BEATH\BFER
Braised Conpoy with Seasonal Vegetables

fEE2lgies
Braised Bird’s Nest Broth with Assorted Seafood

iR 2 /\EEMARINIEE
Braised 8-head Abalone and Goose Web with Oyster Sauce

BERE R
Steamed Tiger Garoupa with Spring Onion and Soy Sauce

FAFLAE R e
Roasted Crispy Chicken with Fermented Red Bean Curd Paste

AT HEIUFAA

Braised E-fu Noodles with Assorted mushroom in abalone Sauce

TETHERRE
Double-boiled Sweetened Soup with Snow Lotus Seed, Dried Longan and VWhite Fungus

THF SR, B HE L

Chinese Petits Fours or Chinese Longevity Buns

BFE $9,988 per table
HA4-1A For 10 persons

AETREREER NETHENENEBRRE FEMEERE
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.
Y B UBESHE I 5 N —RFSE-

Prices are in Hong Kong dollars and subject to a 10% service charge.
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BEIE R
Roasted VWhole Suckling Pig

ERIW TR

Sauteed Scallop and Prawn with Vegetable

pE[ER S
Baked Crab Shell Stuffed with Crab Meat and Onion

ESE ]
Braised Whole Conpoy with Garlics and Vegetables

S AL B R
Braised Fish Maw Broth with Shredded Chicken

iR E/\EEBINTEE
Braised 6-head Abalone and Fish Maw with Oyster Sauce

BERREN

Steamed Spotted Garoupa with Spring Onion and Soy Sauce

RIEREH B

Simmered Chicken with Fragrant Tea Leaves and Soy Sauce

EEERBEYER
Fried Rice with Egg White, Conpoy and Assorted Seafood

BRE AL =25 E
Glutinous Rice Dumpling in Sweetened Red Bean Soup with Mandarin Peel

SES eSS

Chinese Petits Fours

% $15,888 per table
42 For 10 persons

AETREREER NETHENENEBRRE FEMEERE
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.
W B B E 5 N —R#ESE-

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

Roasted Whole Suckling Pig

YRS HET

Sauteed Scallops and Sliced Sea Cucumber with Celery and Bell Pepper

ER =R AR VN
Seared Lobster on Egg White with Black Truffle Sauce

ErENERRE
Braised Winter Melon Cup stuffed in Crab Meat

2o JIESEHAL R

Double-boiled Fish Maw Soup with Supreme Yunnan Ham and Chicken

M_BEAAETE RERNEE
Braised 32-head Yoshihiama Abalone and Goose Web with Oyster Sauce

BRERERER

Steamed Brown Marbled Garoupa with Spring Onion and Soy Sauce

BE A B Re S
Deep-fried Crispy Chicken

Bk

Noodle in Superior broth with Shrimps and Pork Dumpling

KIEBEREBSR
Double-boiled Papaya and White Fungus with Rock Sugar

ISERES A S

Chinese Petits Fours or Chinese Longevity Buns

BE$25,888 per table
2 For 10 persons

AETREREER NETHENENEBRRE FEMEERE
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.
W B B E 5 N —R#ESE-

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



