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Chinese Red Egg with Tender Ginger
RAFFEEEE
Whole Barbecued Suckling Pig
JRIAE T ARMREK
Deep fried prawn with Walnut and Wasabi Mayonnaise
LSBT 4 H
Double-boiled Silkie Chicken Soup with Chinese Yam and Cordyceps Flower
BrxIRE )\ GEk
Braised 8-head Whole Abalone with Oyster Sauce
RUMBAMZA R SREE
Steamed Deep-Sea Giant Garoupa, Spring onion in Soy Sauce
SA—miEH
Deep-fried Crispy Chicken
BEBRBEENER
Quinoa Fried Rice with Seafood and Pineapple
TP
Braised E-Fu Noodles with Enoki mushroom
ELTETIEIRE
Sweetened Red Bean Cream with Lotus Seed and Fresh Lily Bulb

B F R AIRE IS

Chinese Petit Fours

=fF HK$9,888 10-12 fuMH
HK$9,888 per table 10-12 persons

FEUREY 10%[R#5%E: Subject to 10% service charge
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Chinese Red Egg with Tender Ginger
REIFFEEEE
Whole Barbecued Suckling Pig
SR TIREIK
Sautéed prawn with Seasonal Greens
FRIEZ AN HH
Deep-fried Crab Claw Coated with Shrimp Mousse
MESBY\EEX

Braised Seasonal Vegetables with Bamboo Pith and Pumpkin

Braised bird" s nest soup with Assorted Seafood
BERE)\GEk
Braised 8-head Whole Abalone with Oyster Sauce
BUMBRMZEZ R
Steamed Fresh Tiger Garoupa, Spring onion in Soy Sauce
BEHELCH
Concubine Chicken with Dried Scallop
B
Steamed Rice in Lotus Leaf with Shiitake & Dried Shrimp
IS IR K ER
Shrimp Dumpling in Superior Soup
ELTETIEIRE
Sweetened Red Bean Cream with Lotus Seed and Fresh Lily Bulb
B F R AIRE IS

Chinese Petit Fours

% HK$11,888 10-12 fuF
HK$11,888 per table 10-12 persons

FEUREY 10%[R#5%E: Subject to 10% service charge



