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Assorted Appetizer Platters

BREAF TTEEBTER BARAE RMATEM - BEHHE RO SEHK
RN EN-BEESR BTEXE TEXAR MEHFNSE RAHKE
Dried Mullet Caviar and Apple, Fried Sakura Shrimp with Peanut, Black Fungus with Pepper Sauce

Marinated Beef Tripe in Spicy Sauce, Drunken Chicken Roll, Jellyfish with Pickled Cucumber, Cherry Tomato with Plum Sauce
Smoked Pork Knuckle with Garlic, Barbecued Pork, Water Bamboo, Okra with Sesame Dressing, Sliced Cuttlefish in Thai Sauce

fErRERERESE

Deep Fried Sweet Rice Dumpling

TEBER I %5

Double Boiled Chicken Soup with Fish Maw, Dried Scallop and Sea Whelk

W E L 5RE R IR sugs)

Steamed Lobster with Truffle Sauce

15Tt &5 R £ i

Braised Whole Abalone with Black Mushroom and Oyster Sauce

BETHI

Wok Fried Scallop and Red Clam in XO Sauce

BEEEABREN

Steamed Grouper with Cordyceps Flower, Bean Curd and Fish Sauce

BT HRALE T

Baked Beef Tenderloin with Fresh Mushroom and Red Wine Sauce

TEEBKERE =u—10

Steamed Glutinous Rice in Lotus Leaf

FAWEEEMR
(TSR NBRTFIEAE RV B/ IR M)

Chocolate Raspberry Tart, Baked Cheese Cake, Assorted Ice Cream

BEFFEaERR

Seasonal Fresh Fruits
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DERFRAKE

Assorted Appetizer Platters

EEZHER MARAE - EREPRE - RN BEK
WMEEOKE - SENEM-BREIR - BREATF

Smoked Duck Breast, Black Fungus with Pepper Sauce, Marinated Squid, Jellyfish with Pickled Cucumber
Sichuan Saliva Chicken, Cherry Tomato with Plum Sauce, Smoked Pork Knuckle with Garlic, Dried Mullet Caviar and Apple

fErRERERESE

Deep Fried Sweet Rice Dumpling

iR RIER B % ()

Double Boiled Chicken Soup with Fish Maw, Dried Scallop, Sea Whelk and Abalone

RFERHFEER

Baked King Prawn with Taro Crumble

ZtibEMES

Braised Sea Cucumber and Black Mushroom with Oyster Sauce

BEEEZBEN

Steamed Sea Grouper with Cordyceps Flower and Fish Sauce

A1 7B 5F % 1 fh BE

Roasted Pork Spare Ribs with Fresh Mushroom and Red Wine Sauce

BIEm MK KER

Purple Rice with Pumpkin and Crispy Sakura Shrimp

HBEEEMA
(EAER/ AT AR REATH)

Baked Cheese Cake, Red Bean Dumpling and Assorted Ice Cream

BEFFEaERR

Seasonal Fresh Fruits
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Assorted Appetizer Platters

EHREZET WMARAE ZROFE - B /)EhH - & EE DS K
MREGR EREARAF BERBEES IREPE - RN BELK

Traditional Radish with Soya Sauce, Black Fungus with Pepper Sauce, Deep Fried French Bean with Minced Pork
Cherry Tomato with Plum Sauce, Smoked Pork Knuckle with Garlic, Braised Spicy Beef Shank
Dried Mullet Caviar and Apple, Drunken Chicken Roll, Marinated Squid, Jellyfish with Pickled Cucumber

fErRERERESE

Deep Fried Sweet Rice Dumpling

1€ B2 713 Bk 14 Bl % ()

Buddha Jumps Over The Wall with Dried Seafood and Fish Maw

282 R THE

Braised Whole Abalone with Sea Cucumber and Baby Cabbage in Oyster Sauce

iE 7] 1Z 1R 5 BE IR (mruxe)

Baked Lobster with Cheese and Bacon

BEAEEAMN

Steamed Sea Grouper with Cordyceps Flower, Bean Curd and Fish Sauce

R B B E = BE

Baked Lamb Chop with Leek, Onion and Chili in Hot and Sour Thai Sauce

&R T8 R

Baked Seafood Rice with Mild Curry Sauce

FWEEEMA
(B RIME/ALE AAB/IIA M)

Almond Berry Tart, Red Bean Dumpling and Assorted Ice Cream

BEFFEaERR

Seasonal Fresh Fruits
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