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Barbecued Meat Platier
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Braised Pig Tongue with Semi-Dried Oysters
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Deep Fried Shrimp Paste with Almond Tuiles
ERTELRLC

Sautéed Sliced Squid and

shrimp with Chinese Greens
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Fish Maw Thick Soup with Shredded Chicken
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Braised Whole & head Abalone with
Goose Web in Oyster Sauce
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Steamed Sabah Garoupa
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Roast Chicken with Fermented Red Bean Curd Sauce
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Fried Rice in Abalone Sauce wrapped in Lotus Leaf
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Braised E-Fu Noodles with Crab Meat
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Red Bean Soup with Lotus Seeds and
Glutinous Dumplings
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Chinese Petit Fours

$3,088

7~ fir FH & for 6 persons

$6,988

+ iz &% for 12 persons

{2 ¢t 3 M Main dining hall only)
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Complimentary 1 bottle of Red Wine for a table of 12
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MEREEXRER

Roast Whole Suckiing Pig

BHEFHELR

Braised Conpoy with Dried Oysters and
Sea Moss in Oyster Sauce
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Deep Fried stuffed Crab Claws

ERTCEWERC

Sauféed Sliced Squid and Shrimp with Chinese Greens
Braised Bird's Nest Soup with Crab Meat and Egg White
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Braised Whole 6 head Abalone with

Goose Web and Black Mushrooms in Oyster Sauce
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Stearned Duo Star Garoupd (1 fish for 6 persons)
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Roast Chicken with Fermented Red Bean Curd Sauce
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Glufinous Rice with Preserved Meats

BEEREFE

Braised EHu Noodles with Crab Meat

AEIE K E
Red Bean Soup with Lotus Seeds and
Glutinous Dumplings

Chinese Petit Fours

$4,988

{8 E for 6 persons

$8,988

+— I A for 12 persons

[+ ] ST M St B 12 po upgrade for VIP Room)
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Complimentary 1 bottle of Red Wine for a table of 12
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