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Roasted whole suckling pig
T L A A T R
Sautéed prawns, scallop and asparagus with thelephora ganbajun paste
Baked crabshell stuffed with crabmeat
3R E R
Braised melon ring stuffed with whole conpoy and vegetable
Double-boiled soup with fish maw, matsutake mushroom, sea whelk and brassica
P BRI 2 0 R A I (5 B
Braised sea cucumber and whole abalone (6-head) with shrimp roe and vegetable in oyster sauce
HE B AR SR BE
Steamed tiger garoupa with spring onion, ginger and first-press soya sauce
W ALYE T R TR MR A
Deep-fried crispy chicken with lotus root crisp
SR AT ZE AR
Fried rice with dried seafood in lotus leaf
iR Mty iR i
Shrimp dumpling in dried fish soup
AR BB AL S 1D I
Sweetened red bean soup with glutinous dumpling and tangerine peel
Chilled wolfberry and chrysanthemum pudding and baked cashew pastry G
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10-12 persons per table (Price is subject to 10% service charge)
Includes 4-hour free flow of soft drinks, chilled orange juice and selected beer
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In the case of unforesceable market price fluctuations for any of the menu items as at the date of contract signing versus up to one month
before the banquet, hotel reserves the right to put on an adjustment on the menu price or substitute with any alternative dish so as to

maintain the same price.
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Roasted whole suckling pig
[ HER A
Deep-fried crab claw stuffed with minced shrimp paste
WRAA T AL T

Double-boiled chicken soup with blaze mushroom, cordycep flower and shiitake
R REE A L TE
Braised sliced abalone with shiitake mushroom with vegetables in oyster sauce
BB AR B
Steamed giant garoupa with spring onion, ginger and first-press soya sauce
WALIET R
Deep-fried crispy chicken
S A A
Braised rice with assorted seafood in abalone sauce
Braised e-fu noodles with straw mushroom and chive
BI S AL 105 IE
Sweetened red bean soup with glutinous rice dumpling and tangerine peel

Chilled wolfberry and chrysanthemum pudding and baked cashew pastry
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10-12 persons per table (Price is subject to 10% service charge)
Includes 3-hour free flow of soft drinks, chilled orange juice and selected beer
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In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus up to one month
before the banquet, hotel reserves the right to put on an adjustment on the menu price or substitute with any alternative dish so as to

maintain the same price.
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Roasted whole suckling pig
XO HEEHFIRL
Sautéed scallop and shrimp with homemade XO sauce and honey pea
TRALER T iR
Deep-fried shrimp toast with coriander and black truffle paste
FERTEAED IR
Braised vegetable with conpoy and egg white
Double-boiled chicken soup with conpoy and sea whelk
R R0
Braised sliced abalone with vegetable in oyster sauce
BB AR B
Steamed giant garoupa with spring onion, ginger and first-press soya sauce
Deep-fried crispy chicken
S 2 IG T
Braised fried rice with assorted seafood in abalone sauce
SR BE S 25 P
Braised e-fu noodles with shrimp roe and straw mushroom
BAEBULAL TS
Sweetened red bean soup with tangerine peel
ToF 3G AEREDF R R
Chilled wolfberry and chrysanthemum pudding and baked cashew pastry B
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10-12 persons per table (Price is subject to 10% service charge)
Includes 4-hour free flow of soft drinks, chilled orange juice and selected beer
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In the case of unforeseeable market price fluctuations for any of the menu items as at the date of contract signing versus up to one month
before the banquet, hotel reserves the right to put on an adjustment on the menu price or substitute with any alternative dish so as to

maintain the same price.
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Roasted whole suckling pig
3 B A B R T

Sautéed prawn and scallop with morel and elm fungus
RAE B AR

Deep-fried crab claw stuffed with minced shrimp paste
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Braised vegetable with shredded fish maw and maitake mushroom
Braised bird’s nest with crab meat
I e 2 SR AR U A (\ B Ao
Braised whole abalone (8-head) with shiitake mushroom and vegetable in oyster sauce
B AR B
Steamed giant garoupa with spring onion, ginger and first-press soya sauce
Deep-fried crispy chicken
BRI A 1
Fried rice with sakura shrimp and assorted seafood
K AT AT
Braised e-fu noodles with shiitake mushroom
EAR BB AL IS H
Sweetened red bean soup with glutinous dumpling and tangerine peel
Chilled wolfberry and chrysanthemum pudding and baked cashew pastry E
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10-12 persons per table (Price is subject to 10% service charge)
Includes 4-hour free flow of soft drinks, chilled orange juice and selected beer
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In the case of unforesecable market price fluctuations for any of the menu items as at the date of contract signing versus up to one month
before the banquet, hotel reserves the right to put on an adjustment on the menu price or substitute with any alternative dish so as to

maintain the same price.




