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Assorted Barbecue platter
TR s
Fried Pork slices with fried Almond Mushrooms with Sauce
etk
Spicy Dragon Fish
1R 57
Sweet and Sour Seafood Soup
— T
Braised Pork Knuckle with Brown Sauce
WEE Y
Sautéed Chicken with Ginger
PRI W2
Stewed Sea Cucumber with Jadeite Mushrooms
KRN
Sautéed Seasonal Vegetables with Superior Soup
BN
Stir-fried Greens
T
Braised E-Fu Noodles
% RO
Chinese Petit Fours
KPR
Fresh Fruit Platter

AR 288 ufgfy (R 10 N&W)
RMB288net per person  (Min. 10 persons per table)
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(iR, WHECL, PR, HHEAH)
Appetizer Four Cold Dishes
B ORERER
Fried prawn balls in chili sauce with peanuts
ot DA HE A
Deep-fried spareribs Hong Kong Style
I 2ty
Steamed perch with scallion
Py SEAK 38
Sweet Corn Broth with Cream
SR T A
Pan-fried Beef Ribs with Black Pepper
— i T ENE
Classic Roasted Chicken
LRSS
Stewed Sea Cucumber with Ginger and Scallion
BN
Sautéed Seasonal Vegetables with Superior Soup
(I IR
Stir-fried Choy Sum
PR
Fried rice in Yangzhou Style
A AN
Auspicious Red Bean Soup with Lotus Seeds

KR

Seasonal Fresh Fruits Platter

AR 288 Jufgfr (B 10 A&iT)
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