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31 DECEMBER 2023 | 6.30 PM.TO 10.30 P.M.

298 per person with free-flowing champagne, house pour red and white wine

238 per person with free-flowing juice, soft drinks, and Chinese tea

MENU A

EXHE
RIVEEE - FOTBEEIEBESF -
WL RS

Starlight Platter
Thai-style Deep-fried Oyster,
Pan-fried Hokkaido Scallop stuffed with Shrimp
Paste in Chinese Barbeque Sauce,
Peking Duck, Spring Onion Pancake

JRER PRk IE
Mini Buddha Jumps Over the Wall

KR L BRI IEES  IFL TR
Sautéed Diced Grade 4 Kagoshima Wagyu Beef with
Roasted Sliced Garlic, Asparagus, Wild Mushroom,
Deep-fried Mashed Potato

BIEEEERE FEREN R
Poached Kampong Chicken with Caviar,
Truffle Fried Rice

REMEICERR - BB -
S ASEWAL P N
Piha Colada Coconut Ice

Oven-baked Coconut Tart
Lava Chocolate Glutinous Rice Cake

MENU B

SXHE
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Starlight Platter
Thai-style Deep-fried Oyster,
Pan-fried Hokkaido Scallop stuffed with Shrimp Paste
in Chinese Barbeque Sauce,
Peking Duck, Spring Onion Pancake

AU EEER
Boiled Kampong Chicken Wanton and
Fish Maw in Superior Broth

ZERB T RRRITT=
Stir-fried West Australian Lobster with Wasabi,
Ginger, Spring Onion, HK Kai Lan

ARG MEBERER

Simmered Egg Noodles with Braised Beef Brisket
and Wild Mushroom

REMEICEIER - BEHL -
IR I5 58 I RE R
Piha Colada Coconut Ice

Oven-baked Coconut Tart
Lava Chocolate Glutinous Rice Cake

Prices are subject to service charge and prevailing government taxes. Menu is subject to change without prior notice.



