A

Set Menu For Eight

AEE = A
Appetizer Combination
SEAR fcthrEs BARAH
Pickled Ginger with Preserved Eggs , Stir Fried Green Bean,
Deep Fried Squid Tentacles with Spicy Salt

e

Double Boiled Fish Maw Soup with Pig's Lung
FR IR sk
Sautéed Garoupa Fillet with Vegetable
EAAS (30 5y
Braised Giant Groupa Belly
EVERTIEE K
Wok-fried Prawns in Salted Egg YolR I Deep Fried Bean Curd
cREFCELE)
Assorted Vegetables Served in Soup
fokin
Golden Grispy Chicken
FIR AR A
Steamed Sticky Rice with Preserved PorR,
irL?—» /‘LU%;?___ L g
Baked Bun with _Almond Cream

A~ §3188

$3188 For Eight Persons

Lot g R = /e mf § < BURix 7.
1. A5% service charge is applied for all consumption at banquet hall
2.3 % ¢ 5§ feB 10%PRA% 7
2.A10% service charge is applied for all consumption in private VIP rooms

& & % $18 Teaand Condiment Charge Per Person

S A
R
Entrée Menu

T R A % PerDish $ 98
Chicken with Chili Oil Sauce

2 5 ’3}% ,ﬁ’%—i]{ & 7% PerDish $138
Deep Fried Eel Ball with Fermented Bean Curd

TR JJ!'—J"}/P‘-&,;' s ﬁ\ & 7 perDish $ 86
Shredded Chicken with Rice Flour Sheet

??ﬁ‘{'ﬁuﬂi ;i; E = 7 Per Dish $ 68
Stir Fried Green Bean

éﬁ D, r$ N & 7 perDish $ 78
Deep Fried Sliced PumpKin Coated with Sautéed Egg YolR,

’H’}ﬁ —F]F T:i?-s' & \’:ﬁ-PerDiSh $128
Deep Fried Egg Plant with Minced Shrimp with Salt < Pepper

0 A & 7% perDish $ 68
Pan Fried Green Chili in Soy Sauce

_%Eﬁf}_ ﬂk;r ﬁ@,ﬁ-PerDish $ 76
Deep Fried Crispy Bean Curd

’Hiﬁ ,@LC ,é’\ ‘%‘ & @;—- Per Dish $ 88

Deep Fried Squid Tentacles Spicy Salt

iEa‘-Hﬂvji & i% Each $ 88

LB e RE* =/ mif § fcBDUIRix%.
1.A5% service charge is applied for all consumption at banquet hall
2.3 % ¢ 5 ¢ faB 10%RA% 7
2.A10% service charge is applied for all consumption in private VIP rooms

& & % $18 Teaand Condiment Charge Per Person
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Chef’s Recommendation (For Reservation Only)

E N E:]igl BP ERI }g,;? (4-6 =) 5 regular  $468
Double Boiled Chicken Soup with Morel Mushrooms and Sea Whelk (For 4 — 6 persons)

’F’«\ﬁ’iﬁl‘ﬁﬁ{?&"]\' WEE (46 ) % regular  $438
Double boiled Sea Whelk &l Tricholoma Matsutake with Teal Soup (For 4 — 6 persons)
A . i\‘i 37 ié‘#lf] (2 &42) & & FEach $288

Steamed Crab Claw with Egg White in Wine (From 2 Servings)

sRAE e PR A Qi)
Chilled Tresh South African Abalone (From 2 Servings)

L Q) A tbE B h TAGE 5 - Fach $988
Sautéed Abalone (20heads) < Goose Web

&

& Each $148

TIEQ2E P AL e A % & Each $1680
Braised Japanese Abalone (22 heads)

B E L (@t % & Each $98
®Pan Fried Prawn with Soy Sauce (From 2 Servings)

TiENFE - & Each $788
Duck Stuffed with Eight Delicacies

Y, AR R L % Haif Bird $238 - & Each $448
Salt Baked Chicken with Mushroom

F e g %%7?5 5 regular  $218

Sautéed Minced Pigeon in Lettuce

Lo g B3 * = /a7em) el 5%PRAE .
1. A5% service charge is applied for all consumption at banquet hall
2.3 % @ 5 F faB 10%RA% 7
2.A10% service charge is applied for all consumption in private VIP rooms

& 7% % $18 Teaand Condiment Charge Per Person

HEr 228

Set Menu For Four

e 22 HB&L G

Stir Fried Green Bean & Deep Fried Squid Tentacles with Spicy Salt

2 g R
Double Boiled Fish Maw Soup with Pig's Lung, Chicken, and Almond Milk,

.»——)]

o F V)R ?\ﬁiﬁi
Braised Garoupa Ball with Celery

Fro b (21
Golden Crispy Chicken (Half Bird)
B A SRS
Braised Sea Cucumber eI Pork Tendon wztﬁ Ginger (sZ Spring Onion in Casserole

#eE E Tl
Poached Vegetable with Fungus in Soup
Jris 4B IR e ) oF 4
Wok Fried Prawns in Singaporean Style with Rice Cake

BREFRE LS
Baked Bun with Almond Cream

2 =% $1800
$1800 For Four Persons

Lofe e Rg»=/aoe i § <P bURAs .
1. Ab% service charge is applied for all consumption at banquet hall
2.5 % @ 5 F faB 10%RA% 7
2.A10% service charge is applied for all consumption in private VIP rooms

& & % $18 Teaand Condiment Charge Per Person
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Home Style Dishes

B HE R KA B regular  $268
Braised Prawn with Pepper and Rice Vermicelli in Casserole
kFREEREY b regular  $188
Poached Vegetable with Pig's Liver and Wolfberry

%‘ ;Tg}f’; 3% ’FP:M f&'@f’ = & pach  $588
Braised Crab Meat with Rice Vermicelli in Casserole

E’;%;f’; 3% ,ﬁ'%,_iﬁ T}?’,\_ 7 regular  $218
Braised Eel balls with Green Onions and Rice Vermicelli in Casserole

B G & A L & HalfBird $238 - & Each $448
Chicken with Chili Oil Sauce

+HEEER 2 & HalfBird $238 - & Each $448
Steamed Chicken Served in Soup

= —i‘/ﬁ-?}f_ff_ & f?% 5 regular  $188
Braised Beancurds with Salty Fish and Dice Chicken

W ,J\ . E 5 regular  $198

Stir Fry Assorted Vegetables with Nuts L Shrimps
’}ﬁr;{}t FR ? © %) regular  $168

Stir Fry Green Beans with Minced Pork and Preserved Vegetable
& ?g_:g-'ﬁ (FrFH*E) 5 regular  $168
Assorted Vegetables Served in Soup

Lo e B3 * /gl § B BUPRARF .
1. A5% service charge is applied for all consumption at banquet hall
2.3 % @ 5§ faB 10%RA% 7
2.A10% service charge is applied for all consumption in private VIP rooms

& % % $18 Teaand Condiment Charge Per Person

1 -
<
& S 2

Home Style Dishes

‘tr:.é }’]/%%'Pt & & Each $218
Sautéed Sliced Pigeon Breast with Celery

fﬁ R I 5| regular  $318

Stir Fry Vegetables with Scallops

5 ’%’fgj i ¥ 5| regular  $198

Deep Fried Spare Ribs with Sweetened Black Olive Sauce

B i 775('_: Pﬁ £7 & regular $188
Steamed Minced Pork with Water Chestnuts

i 08 77?:—? ’}’%v}i',Ti B A &) regular  $168
Steamed Minced Beef with Preserved Mandarin Peels

2 5t J‘i’?%‘ i’% 5| regular  $168

Braised Assorted Vegetables in Casserole

/ﬁ» }’/'/ B = 5 regular  $188
Stir Fry Eggs with Shrimps

'F']‘ TR 1R ﬁ;f;f( %] regular  $188
Stir Fry Kale with Minced Shrimp

F3F % ﬁ%g%‘ ¥W;\' 5 regular  $138
Braised Vegetable in Casserole

Y

R 9;&&% 85 5 regular  $328
Braised Sea cucumber I Pork Tendon with Ginger L Spring Onion in Casserole

Lo g Ry * =/aqu7emif ¢ JcB BUIRIx 7.
1. Ab% service charge is applied for all consumption at banquet hall
2.3 % @ 5 F faB 10%RA% 7
2.A10% service charge is applied for all consumption in private VIP rooms

& % % $18 Teaand Condiment Charge Per Person
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Special Set Menu

A LEE AME

Marinated Jelly Fish with Cucumber Deep Fried Crispy Bean curd

. - 2,
R ) K I e

Braised Shark s Fin and Fish Maw

Nl EX i A

Baked Crab Shell Stuffed with Crab Meat and Onion

R I 5 S
Stir Fried Garoupa Balls with Scallion

SRR
Poached Vegetable with Dried Longan and Wolfberry

bR R TR

Braised E-Tu Noodle with Prawn in Soup
EEEG K F 4
Baked Sago and Minced Taro Custard

& »$538 (& i=4=)

$538 Per Person, Two Persons or Above

Lo g R = /@en ¢ e SUIRix .
1. A5% service charge is applied for all consumption at banquet hall
2.3 % ¢ 5 f B 10%PRAEF

2.A10% service charge is applied for all consumption in private VIP rooms

Al ',‘E 0 $18 Tea and Condiment Charge Per Person

JEF 48 1

Chef’s Recommendation

wpAE T Pﬂ 1] regular
Braised Pig's Tongue with Sea Moss and Dried Oyster

2

TE R EE(E e a) % i Per Portion
Braised Superior Sharks Fin

s FE 8= d) # § Each
Double Boil Ham Hock (For 8People)

W “}E"J ﬁ\ 5&% i ﬁ:\_ & regular

Braised Goose Web with Pomelo Peel in Casserole

VIR & VTR 5 regular
Wok-fried Prawns in Salted Egg Yolk,

—L ] S Y ’

gt S _’-’E ﬁ‘ ﬁ:’;:,— %1 regular
Braised Steamed Eel with Black Bean Sauce

Erhew & regular

Braised Pea’s Sprouts with Mushroom

+rEEEY | regular
Braised Pea’s Sprouts in Soup

FIRIBRAT O A 1 regular
Steamed Sticky Rice with Preserved PorR,

g Fop Ve ax &1 regular
Rice Served with Diced Abalone and Chicken on Top

Lo e Rgn 2/moemif ¥ cB UIRIx5 .

$338

$688

$498

$248

$208

$198
$198

$178

$198

$318

1. Ab% service charge is applied for all consumption at banquet hall

2.3 % @ 5 e B 10%PRA

2.A10% service charge is applied for all consumption in private VIP rooms

& & % $18 Teaand Condiment Charge Per Person



