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Selection of Ten Cold Appetizers
iz LA KPR
Roasted Suckling Pig Platter
HEEAEAT AR M
Double Boiled Chicken Soup with Bamboo Pith and Cordycep Flower
@R IR 2= e
Baked Irish Lobster in Supreme Broth
i3 A SRMIPIF A T
Stir-fried Scallop with Prawn and Seasonal Vegetable
& 22 FICAA R
Wok-fried Diced Wagyu Steak with Sliced Potato
LRI H
Wok-fried Green Crab with Ginger and Shallot
LR 22 75 i I
Steamed Scallop with Glass Noodle and Garlic
I 28 KA BT
Steamed Live Grouper with Soy Sauce
A3 P\ 5
Braised Mushroom in Abalone Sauce with Vegetable
W B RD IR
Fried Rice with Seafood and Pineapple
ZINERERCHT i S
Sweetened White Fungus with Papaya and snow Lotus seed
47K A

Seasonal Fresh Fruit Platter
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RMB 7500—8B

prn e AN
Selection of Ten Cold Appetizers
HEURE R P
Barbeque Meat Platter, Cantonese Style
YRR A I SR 5 s 38
Boiled Hashim and Avocado in Seafood Soup
i fz 2 AER BR
Deep-fried Squid Mince Wrapped with Cheese
2R R =
Baked Irish Lobster with Butter Cheese Sauce
I 53 IR AR
Stir-fried Conch with Zucchini in Seafood Sauce
BURZIRFA
Wok-fried Lamb with Cumin
TEEZ R
Steamed Brown-marbled Grouper, Traditional Styl
KB RID G
Roasted Whole Chicken
W5 TR M sk
Braised Baby Cabbage with Dried Shrimps
IR FRE
Two Kinds of Chinese Dim Sum
AR EAPS
Longan Red Dates tea
47K A

Seasonal Fresh Fruit Platter



