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SHANGRI-LA CHINESE NEW YEAR GATHERING

Soaring Dragon Platter Menu
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Dragon Dim Sum Platter
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Cedar Wood Tofu Crab Dumpling,
Lobster Spring Roll,

Red Dragon Vegetable Dumpling
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Soup
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Sweet Corn & Chicken Soup
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Main Course Platter
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Sauteed Prawn with Asparagus in X.0O Sauce
Wok-Fried Chicken with Black Bean Sauce
Egg Fried Rice with Spring Onion
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Dessert
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Sweet Sago & Mango with Milk Cream

(s) &5 3 contains shellfish _(v) Z3% vegetarian (n) &R EE nuts
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Chinese New Year Menu 2024 =
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388 AED Per Person/l\/hmmum 2 People
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Chinese Rainbow Fish Salad
Salmon, carrot, radish, beetroot, pomelo, plum sauce (s)
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Chinese New Year Dlm Sum Platter
Steamed Lobster Dumpling (s)

Crystal Vegetable & Mushroom Dumpling
BBQ Beet Lotus Puft
Crispy Fish Dumpling with Mango Mayonnaise (s)
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King Crab Meat & Pumpkin Broth (s)
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- Steamed Cod
— Ginger, Spring onion, soy sauce (S)
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Tiger Prawn Qs
Salted egg yolk sauce (s)
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Wok-fried Beef Tenderloin
/ Honey garlic sauce
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Breaded Lemon Chicken
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| Stir-fried Seasonal Vegetables & Lotus
= with Macadamia (n)
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Fried Rice Wrapped in Lotus Leaf
— Scallop & mushroom -
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Homemade Coconut Ice
:_; (s) & UY3L contains shellfish _ (v) 253 vegetarian (n) &7'RBHRK nuts
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Chinese Lantern Festival Menu
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288 AED Per Person/Minimum 2 People
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Bang Bang Chicken
Sesame dressing
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Chinese New Year Platter
Aromatic Duck Rolls
Chicken & Shrimp Dumpling (s)
Vegetable Dumpling (v)
Shrimp Spring Roll (s)
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Braised FlSh Soup
Asparagus & tofu(s)
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Wok-fried Prawn
Salted egg yolk sauce (s)
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Sweet & Sour Chicken
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Sautéed Black Angus Beef Tenderloin

Fried red chili
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Stir-fried Lotus with Seasonal Vegetables (v)
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Shang Palace Fried Rice
BBQ chicken & shrimp (s)
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Glutinous Rice Ball Soup

(s) & D12K contains shellfish (v) Z3& vegetarian _(n) &' HE kK nuts
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Golden Dragon “Ying Xin Chun
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288 AED Per Person/l\/llnlmum 2 People
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Bang Bang Chicken
Sesame dressing
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Chinese New Year Platter
Aromatic Duck Rolls
Chicken & Shrimp Dumpling (s)
Vegetable Dumpling (v)
Shrimp Spring Roll (s)
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Braised Fish Soup
Asparagus & tofu (s)
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Wok-fried Prawn
Salted egg yolk sauce (s)
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Sweet & Sour Chicken
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Sautéed Black Angus Beef Tenderloin

Fried red chili
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Stir-fried Lotus with Seasonal Vegetables (v)
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Shang Palace Fried Rice
BBQ chicken & shrimp (s)
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Sweet Sago & Mango
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(s) & V12K contains shellfish (v) ZE3¢ vegetarian (n) & HZE nuts
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