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Combination of Barbecued and Roast Meats
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Deep-fried Seafoad Rolls
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Sautéed Sliced Chicken and Cuttlefish with Garden Greens
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Braised Gum Tragacanth Broth with Minced Chicken
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Steamed Fresh Sabah Garoupa
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Poached Vegetables with Chinese Pearl Barley and Fresh Tofu Skin in Supreme Soup
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Fried Rice Yang Zhou Style
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Braised E-fu Noodles with Straw Mushrooms
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Sweetened Red Bean Delight with Lotus Seeds and Lily Bulbs
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Cantonese Petit Fours

HKS$5,288 plus 10% service charge per table of 12 persons

Inclusive of 2 glasses of soft drinks or fresh orange juice per person
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" Barbecued Half Suckling Pig with Jelly Fish
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Deep-fried Almond-coated Shrimp Balls
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\’ Sautéed Sliced Cuttlefish and Shrimps with Garden Greens
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Braised Seafood Broth with Conpoy
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Steamed Fresh Sabah Garoupa
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Good Fortune Crispy Chicken
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Fried Rice with Conpoy and Egg White
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Braised Noodles with Shredded Ginger and Spring Onion in Abalone Sauce
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Sweetened Soup with Lotus Seeds and Lily Bulbs
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Cantonese Petit Fours

HK$6,288 plus 10% service charge per table of 12 persons

Inclusive of 2 glasses of soft drinks or fresh orange juice per person
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" Barbecued Whole Suckling Pig
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Sautéed Sliced Cuttlefish and Sea Cucumber Mussels in XO Supreme Sauce
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Deep-fried Stuffed Crab Claw Rolled with Kataifi
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Braised Bird’s Nest Broth with Crabmeat and Seafood
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Steamed Fresh Sabah Garoupa
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Sliced Sea Conch with Japanese Mushrooms
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Fried Rice in Fujian Style
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Braised E-fu Noodles with Dumplings in Shanghai Style
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Double-boiled Papaya with Sweetened Red Date Soup
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Cantonese Petit Fours

HK$7,388 plus 10% service charge per table of 12 persons

Inclusive of 2 glasses of soft drinks or fresh orange juice per person



