SEEF S
RMB 6500—A

SUESINPIWIN
Selection of Ten Cold Appetizers
iSiW oL NG5
Barbeque Meat Platter, Cantonese Style
B AT A I T D
Stewed Dried Scallop with Bamboo Pith and Lily Bulb
VD N BB e
Baked Lobster with Salted Egg Yolk Paste
eSS VUATIL I
Stir-fried River Prawn with Seasonal Vegetable
AR e 2%
Braised Beef Rib with Black Pepper Sauce s/w French Fries
JIBRFBRT5G
Deep-fried Chicken with Chilli and Peanut
AL TN 2
Braised Sea Cucumber with Mushroom in Abalone Sauce
I 7% ] g
Steamed River Eel
REAE P 5
Braised Dried Scallop with Seasonal Vegetable
38 SO0
Two Kinds of Chinese Dim sum
NBR R AE A 15
Sweetened Rice Dumpling Soup
47K A

Seasonal Fresh Fruit Platter



eSS 2

RMB6500—B

SUESINPIWIN
Selection of Eight Cold Appetizers
T G B FLAE A
Roasted Suckling Pig with Jelly Fish
B AE A ) £
Boiled Conch Soup with Cordycep Flower
R Z a2 pRUT
Baked Tiger Prawn with Cheese and Shallot
X.0 #HLeIbr ¥
Stir-fried Scallop with Seasonal Vegetable in XO Sauce
IR 758 4
Roasted Lamb Chop with Eryngii Mushroom and Cumin
— M LNETS
Deep-fried Whole Chicken
ARG 40 2 R o
Braised Goose Feet and Bailing Mushroom with Abalone Sauce
T 7&K I
Steamed Live Grouper with Soy Sauce
AT R
Braised Bamboo Pith with Seasonal Vegetable in Supreme Broth
TR
Fried Noodle with BBQ pork
Ji R T
Stewed Snow Lotus Seed with Papaya
47K A

Seasonal Fresh Fruit Platter



