r

2019 Celebration Chinese Dinner Menu A
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Combination of Barbecued and Roast Meats
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Deep-fried Shrimp Mousse Patties
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Stir-fried Sliced Cuttlefish and Sea Cucumber Mussels Favoured with'Black Truffle
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Braised Gum Tragacanth Broth with Assorted Seafood
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Garoupa Fillet in Twin Style
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Braised Sliced Sea Conch with Fungus
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Fried Rice with Shredded Chicken
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Casserole of E-fu Noodles in Supreme Soup
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Sweetened Red Bean Delight with Lotus Seeds and Lily Bulbs
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Cantonese Petit Fours
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Seasonal Fresh Fruit Platter

HKS$7,288 plus 10% service charge per table of 12 persons

Inclusive of unlimited supply of soft drinks, fresh orange juice & house beer for 3 hours during dinner



2019 Celebration Chinese Dinner Menu B
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Barbecued Half Suckling Pig with Jelly Fish

A I HRIEF
4 Braised Marrow Stuffed with Whole Conpoy
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Sautéed Prawns Coated with'Salted Egg Yolk
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Braised Bird’s Nest Broth with Minced Chicken
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Steamed Fresh Sabah Garoupa
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Good Fortune Crispy Chicken
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Yeung Chow Style Fried Rice
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Braised E-fu Noodles with Twin Mushrooms
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Sweetened Sago Cream with Taro
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Cantonese Petit Fours
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Seasonal Fresh Fruit Platter

HK$8,288 plus 10% service charge per table of 12 persons

Inclusive of unlimited supply of soft drinks, fresh orange juice & house beer for 3 hours during dinner
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Barbecued Whole Suckling Pig
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Stir-fried'Scallops and Cuttlefish in XO Supreme Sauce
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Deep-fried Stuffed Crab Claw with Kataifi
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‘ Bird’s Nest Broth with Assorted Seafood
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Braised Whole Abalone (6 heads) with Japanese Mushrooms
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Steamed Fresh Sabah Garoupa
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Fried Rice in Twin Sauce
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Supreme Noodles with Dumplings in Supreme Soup
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Double-boiled Papaya with Sweetened Red Date Soup
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Cantonese Petit Fours
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Seasonal Fresh Fruit Platter

HK$9,488 plus 10% service charge per table of 12 persons

Inclusive of unlimited supply of soft drinks, fresh orange juice & house beer for 3 hours during dinner
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Deep-fried Prawns indwin Style
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Braised Whole Abalone (6 heads) with Goose Webs
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Double-boiled Mitsutake and Whelk Head Soup
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Steamed Fresh Spotted Garoupa
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Good Fortune Crispy Chicken
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Fried Rice with Conpoy Favoured with Black Truffle
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Pan-fried Dumplings Served with Superior Soup
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Sweetened Almond Cream with Dumplings

i BLpEdE

Cantonese Petit Fours
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Seasonal Fresh Fruit Platter

HK$10,688 plus 10% service charge per table of 12 persons

Inclusive of unlimited supply of soft drinks, fresh orange juice & house beer for 3 hours during dinner



