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Western Banquet

BIMNE A

Australian Mussel
RIR

Chilled Cooked Prawn
SN

Snow Crab Leg
HRRBEHAE
Teriyaki Squid Ring

wRDE

Mixed Green Leaves Salad

R BN 0 B B

Sweet Corn, Cucumber, Bell Pepper, Mushroom

AAEHE - EEM

Japanese Sweet Potato, Cherry Tomato
AR B4 D12

Shredded Chicken Salad with Sesame Dressing
BEEREFEDE

Roasted New Potato Salad with Herbs

BRI E

Fresh Fruit Salad

L E

Caesar Salad

SRR B

Assorted Sashimi

HIRE T

Assorted Sushi

SRR - BRIZR > EA/DATF > BXNZMBEE
Sesame Octopus, Whelk with Chili Sauce,

Japanese Octopus Ball, Japanese Sesame Chicken Wing

RS

Lobster Bisque

[y g g R S o

Served with Selection of Bread Roll and Butter

B EALE T

Roasted Beef Tenderloin with Red Wine Sauce
R = R 2

Malaysian Yellow Curry Chicken

XOBEZT TR

Wok-fried Scallop, Prawn and Vegetables with XO Sauce

- FIBBEYURREM—REE «- KEREHEE « XEH
« AWMBHHEIBRZE2022F6830H

ER TR

AXIEE

BRAREESRT

Pan-fried Snapper with Herb Cream Sauce
EREREYS

BBQ Pork Rib with Orange Honey Sauce
BEENEHE

Fried Pea Sprout with Conpoy
HRABERETEE AR

Risotto with Chorizo and Black Truffle Sauce
BEAXBRAES

Sautéed Japanese Udon with Pork in Teriyaki Sauce
BEREBNEEREH

Pancetta & Black Truffle Pizza

LEE WIS ]

Korean Deep-fried Chicken

IR

Deep-fried Cutlet Oyster

MAZT =R

New York Cheese Cake
BEARAZLER

Tiramisu

KENMEE

Chocolate Brownie
HREATER

Matcha and Red Bean Cake

BERFJIE
Panna Cotta

TRMAE

Mango Pudding

RIRBR

Mini Puff

EXEREEREE

Vanilla Créme Brilée

EHBLCHE

Sweetened Aimond Cream with Egg White
BRPtaR

Fresh Fruit Platter

o0 gk K2 %
Coffee and Tea

S/NBFEREME K - ORI ~ BRKREH
3-hour unlimited serving of soft drinks, chilled orange
juice, mineral water and beer

RARIHR - EIEARERT ST M

All prices are subject to 10% service charge + Minimum charge is required ¢ Terms and conditions apply
Prices may change in accordance with market conditions <« The offer is valid from now till 30 Jun 2022



Western Banquet

R IEEE IR R
Boston Lobster Chilled Cooked Prawn
BINE A FEIS A

Australian Mussel Snow Crab Leg

MR E

Mixed Green Leaves Salad

XK BN > MW EEE

Sweet Corn, Cucumber, Bell Pepper, Mushroom
HATHE - BEM

Japanese Sweet Potato, Cherry Tomato
BEEREDE

Roasted New Potato Salad with Herbs
EHRDE

Waldorf Salad

L E

Caesar Salad

LB DEEERIT AT

Beef Pasta Salad With Honey Mustard Dressing
BEE AR SEEDEN BT

Baby Spinach Salad with Parma Ham & Balsamic
Dressing

HIRR F HERFE
Assorted Sashimi Vegetable Tempura
HMiR=T B FRE
Assorted Sushi Assorted Skewer in
BN & Hukigpy  Japanese Style

Sesame Octopus,
Whelk with Chili Sauce

BRBETEEHS

Double-boiled Chicken Soup with Cordyceps Flower and
Snow Fungus

EHRES

Mushroom Cream Soup

[ =3 RSN SE

Served with Selection of Bread Roll and Butter

AR
Barbecued Whole Suckling Pig

. FIEEBBRUFREINI—REE -
« B HEBHENH R E20229F6 A30H
All prices are subject to 10% service charge
Prices may change in accordance with market conditions

FEREHEE « ZARBGK

AXIEE

XOBEZTFURIC

Wok-fried Scallop, Prawn and Vegetables with XO
Sauce

BEEGRHE

Roasted Chicken with Herbs
RELRERESERT

Baked Atlantic Cod Fish with Champagne Cream Sauce
BRERMANEEES BT

Pan-fried Sole Fillet with Herb Butter Sauce
ABE4RE

Braised OX Tail with Red Wine Sauce

BENEE

Fried Pea Sprout with Conpoy

BEKEHERYH

Fried Rice with Egg White and Crab Meat

R NE

Braised Noodle with Enoki Mushroom and Conpoy

BRI R 4
Roasted Angus Sirloin Beef with Gravy
FEWERE
Sautéed Slice of Potato Lyonnaise
PO B8 18 1) B

Sautéed Broccoli and Chantelle Mushroom

ESS+HER ER BRI

Blueberry Cheese Cake Vanilla Creme Brllée

BEARNZ L ER BT K ESE

Tiramisu Coconut Cream with

B gg;glriglgtlrr:qu_sr]Rlce and

Black Forest Cake umpling
4T = R ik for

RRALZH A ﬁiﬁ%tmur

Matcha and Red Bean Cake es uit Flatte

7 R AREA iﬁ:ream

Yuzu Mousse Cake

—++ I ?g

Mango Pudding Coffee and Tea

S/NEEREHETK « KRBT - BRAKREH
3-hour unlimited serving of soft drinks, chilled orange
juice, mineral water and beer

RARIKIR - BRRIRERA TS ER M E

« Minimum charge is required ¢ Terms and conditions apply
+ The offer is valid from now till 30 Jun 2022



Western Banquet

Qo2

SRR E R

Caesar Salad with Tiger Prawns

BE4HEHE
Baked Snails with Herb Butter Sauce
with Mashed Potato

BE RS
Lobster Bisque

F%2, £H Main Dish &

ERIHAASFI 4 AR (60g)
Pan-fried Japan A5 Wagyu Beef Rib Eye (60g)
with Seasonal Vegetables and
Chanterelle Mushroom

= Or

REARBTESRT
Baked Atlantic Cod Fish with
Champagne Cream Sauce
with Baby Carrot and Brussel Sprout

Mg HE
Assorted Cheese Platter with
Walnut and Dried Fruit

AENBRERREET
Chocolate and Pear Charlotte with Vanilla Sauce

BRI 2 o 2 2%

Fresh Brewed Coffee or Tea

KR G D))

. FEBELEKEN—REE -
. ERTEETSERHRE -

AXIEE

o~y

BEIRDE
Lobster Salad
BBAEMA
Boiled Abalone in Japanese Style

SRBES
Cream of Wild Mushroom
JESLE E R F LR

Roasted Bresse Chicken with

Morel Mushroom Sauce

E RIS
Pan-fried Duck Liver
with Port Wine Sauce

EiE i
Lime Sorbet

2%+ ¥ Main Dish o,

EEEESF I
Roasted U.S. Prime Rib
with Sautéed Potato and Seasonal Vegetables

5§ Or

RIEFEF DREMRRETREY
Char-grilled Iberian Pork Chop served
with Penne Pasta in Teriyaki Sauce

5§ Or

EREER AW & TFMD D
Pan-fried Sole Fillet with Pumpkin,
Mango and Red Pepper Salsa

ERERMEEET
Baked French Apple Pie with Vanilla Sauce

B o gk = 2

Fresh Brewed Coffee or Tea

e~ e

REZEBEE « XBEBIEFKEMABILR
BB HRBIARZE20229F6H30H

« All prices are subject to 10% service charge ¢« Minimum charge is required

« Terms and conditions apply ¢« Prices may change in accordance with market conditions
« The offer is valid from now till 30 Jun 2022
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Chinese Banquet

AEZE
Chinese Wedding Lunch
Set Menu A

BEME SRE2EAMTEIR
Whole Barbecued Suckling Pig
in Spanish Style

BRES BIEELER
Braised Fish Maw stuffed with Niched Shrimp

EWEE BMRESE
Hot and Sour Soup with Bird’s Nest

BEILR BERRENR
Steamed Fresh Spotted Garoupa in Soy Sauce

ERARE BEELRER

Steamed Bamboo Pitches and Mixed Vegetable Wrap

BE TR €rmEDH
Roasted Chicken with Deep Fried Garlic

BAEET BMERNTEELIEER
Steamed Rice with Crabmeat wrapped
in Lotus Leave

KERD BERERE
Pan-fried Pork Dumpling

ERFE ETEED
Double-boiled Milk mixed with Ginger

REGZEEXH

Chinese Petit Fours

FHEE

Chinese Wedding Lunch
Set Menu B

REES KALZLFEDRE
Whole Barbecued Suckling Pig

HEFHEE ERRR{CHZRCMUILF
Wok-fried Prawn and Coral Clam with
Hawaiian Macadamia Nuts and Seasonal Greens

AEFSE ABTERERSE
Braised Bird’'s Nest with Bamboo Fungus
and Minced Chicken Soup

MBS B8 E
Braised Abalone with Chinese Mushroom and
Seasonal Greens

BELigR BEHEChZGN
Steamed Garoupa with Spring Onion
in Savory Soy Sauce

EEBLE LEmARKE
Roasted Crispy Chicken with Fermented Red Bean Curd

TRzE FOBKRFIEER

Stewed Risotto with Mussel

BB 55K EEERKER
Shrimp Dumpling with Seasonal Greens in Superior Soup

MEEG EFASDSBN
Sweetened Red Bean Cream with Lotus Seed
and Sesame Dumpling

RGEEXRE

Chinese Petit Fours

- FEEEATRIM—REE - REKEEE - SEBGERRARILR

- BRAERATSELNLE - B A HENARE202266 H30H
« All prices are subject to 10% service charge ¢« Minimum charge is required
« Terms and conditions apply -«

« The offer is valid from now till 30 Jun 2022

Prices may change in accordance with market conditions



Chinese Banquet

SHE R =z
= % ® =
Chinese Wedding Dinner
Set Menu C

44 B AN

HREES KAZHEDE
Whole Barbecued Suckling Pig

BEERE ZEHMIERIR
Stir-fried Lobster and Caramel Walnut
with Seasonal Greens

KB RESHKEEY
Braised Dried Seafood Soup with
Shredded Chicken

RE—¥ SR
Braised Sliced Abalone with Chinese Mushroom
and Seasonal Greens

BeEE BRERNM
Steamed Fresh Tiger Garoupa in Soy Sauce

LEESR Mok Re 2
Roasted Crispy Chicken

EZnxE EELEYER
Fried Rice with Shrimp, Barbecued Pork, Crab Meat,
Conpoy and Mushroom

AEMA SEFEILRD2BERENT
Stewed Noodle with Iberico Pork and
Straw Mushroom

Sweetened Aimond Cream with Egg White

EEWW GRS

Seasonal Fruit Platter

« FREBEHFRERM—RBE -
- BRABERATISERMAE -
« All prices are subject to 10% service charge -

REZIKEE -
A A BmAI AL ZE202296 A30H

T ER&

Chinese Wedding Dinner
Set Menu D

(A EERAN

REES KAIKDE

Whole Barbecued Suckling Pig

FTFEAN BBEREEE
Deep-fried Crab Meat and Onion in Crab Shell

LEEE BRBEEENET
Sautéed Scallop with Seasonal Greens
in Black Truffle Sauce

BERERX aEteBERER
Double-boiled Fish Maw Soup
with Giant Date and Cordycep Flower

CVOAEED BMEESHES
Braised Abalone and Sea Cucumber
with Seasonal Greens

BUKIERE BERREN
Steamed Fresh Spotted Garoupa in Soy Sauce

BORME MMZE EZAMER
Deep-fried Bamboo Fungus and Mixed Vegetable Wrap

BEEMNES WEBRTH
Baked Chicken marinated with Port Wine
EEXE SBEEENER
Fried Rice with Conpoy and Egg White

EEAZ LBKkELEME
Egg Noodles with Shrimp Dumpling in Supreme Soup

BEFE A EETRERS
Double-boiled Fresh Lily Bulb, Red Date and Lotus Seed

XRRG EEMERCHR

Strawberry Mousse Pastry with AlImond Panna Cotta

XA BIGERRAR AR

Minimum charge is required

« Terms and conditions apply ¢ Prices may change in accordance with market conditions
+ The offer is valid from now till 30 Jun 2022

IR

Nt



Chinese Banquet

B & BY ¥
Chinese Wedding Dinner
Set Menu E

RS RALZFERRE
Whole Barbecued Suckling Pig

BSiEA BRAEER
Steamed Fresh Lobster with Spring Onion
in Soy Sauce

BIALERE 2RIREBE
Double-boiled Chicken Soup with Abalone, Fish Maw,
Superior Bird’s Nest and Dried Seafood

MEEfK BEBRAN
Steamed Fresh Spotted Garoupa in Soy Sauce

BRES BTHRENE
Baked Mixed Vegetable with Portuguese Sauce
FERZ2F MK BEE
Deep-fried Crispy Chicken

EHEE ARNEBR
Clay Pot Rice with Matsutake Mushroom
in Japanese Style

MHNE BHIENER

Deep-fried Wanton in Sweet and Sour Sauce

IHER BREE

Chilled Sago Cream with Mango and Pomelo

B AE FIEMBELS Bt
Homemade Walnut Cookie and
Royal Osmanthus Jelly

hRIEE

NSl
BB E
Chinese Wedding Dinner
Set Menu F

REEES KRAZLFE2RR
Whole Barbecued Suckling Pig

KMeze IITEBEENEF
Sautéed Scallop with Asparagus
and Yellow Fungus in Sichuan Style

EBAK RALEEBREREER
Double-boiled Show Goose with Cordyceps Flower
and Snow Fungus

AL BRERESHNES
Braised Whole Abalone and Sea Cucumber
in Oyster Sauce

R BRBRAR

Steamed Fresh Spotted Garoupa in Soy Sauce

HriEwR EEEHE
Crispy Chicken with Salt and Spice

BREAR BEXRXRERZEAYR
Fried Rice with Egg White and Crab Meat

ZIMER LSERGAELR
Noodles with Sliced Yunnan Ham in Supreme Soup

HEEE SHhES
Sweetened Walnut Soup with Sesame Dumpling

HIHEE RERSEREEEH

Baked Apple Crumble with Vanilla Ice cream

- FIEEBEHFREIN—REE « RERKEE « SEBIEKEMABILR
o BRAJEETSIBRAME « BREEHRERE2022F6H30H

« All prices are subject to 10% service charge -

Minimum charge is required

« Terms and conditions apply ¢ Prices may change in accordance with market conditions
« The offer is valid from now till 30 Jun 2022



