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Winter Solstice Set Menu A
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Roasted Whole Crispy Suckling Pig

XO®#W 52 5 f M & &

Sautéed Prawns and Coral Clams with
Chinese Greens in XO Sauce

e B EMNIERA
. Deep Fried Shrimp Balls
FIREHBR
Braised Marrow stuffed with Conpoy
EHLEBESKE
Braised Dried Seafood Soup with Conpoy and Fish Maw
BETHLIFEHNES " FEHS

Braised Whole 6 Heads Abalones with Goose Web and
_ Black Mushrooms in Oyster Sauce

BEEDEDESENM
Stearned Sabah Garoupa
—mmER
Roasted Chicken with Special Sauce
=t E
Fried Rice in Abalone Sauce wrapped in Lofus Leaf
Ag b BAE
Sweetened Red Bean Crearn with Lotus Seeds,
Lily Bulbs and Glufinous Rice Dumplings
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Chinese Pefit Fours

(XA

A AEE $3,688fc:r 6 persons
+mAEE $6, 1 _88f{:r 12 persons

(S {55 %% H main dining hall only)
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Winter Solstice Set Menu B
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Roasted Whole Crispy Suckiing Pig

EEBcBRIUET
Sautéed Sliced Whelk and Scallops with Black Fungus & Lily Bulbs
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Deep-fried Crab Claws stuffed with Shimp Mousse

ZWMEEH
Braised Conpoy with S5ea Moss, Chinese Greens & Garlic
EABE
Braised Seafood Soup with Crabmeat
EEEBeHlIREBEHA

Braised Whole 6 Heads Abalones with
Sea Cucumber and Black Mushrooms in Oyster Sauce

BEAFEER
Stearned Red Star Garoupa K
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Roasted Chicken with Special Sauce
BE ORI O BR
Fried Glutinous Rice with Preserved Meafs
ARCRIY DR
Sweetened Red Bean Soup with Lotus Seeds,
Lily Bulbs and Glufinous Rice Dumplings
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Chinese Petit Fours
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AMIAEE $4,888 for 6 persons
+_fIASE $8,388 for 12 persons

(-~ fir =T §8 % 5 F set B 12 pax upgrade for VIP Room)



