FEYI#E H R R
FUTIAN

SHANGRI-LA

SHENZHEN

A EHH A
Chinese Set Menu A

CHE R D BRI RE i 26
A Combination of Jelly Fish and Roast Goose

CRF DRI EE ) Sk AR g A i

Pan-fried Prawns with Soy Sauce

(EEH) BitEEs
Deep Fried Seafood Rolls

(EZMIR) =iz an e e
Double Boiled Soup with Vegetable and Mushroom

CGeBFEE)  BHUNERRL
Wok Fried Beef with Bell Pepper

(%22 BN RA
Steamed Fresh Grouper

(FI7FIE4E) B L — b B2
Deep-fried Crispy Chicken with Preserved Bean Curd Sauce

(GRUWNZRIE) s FIRE B
Poached Seasonal Vegetables with Wolfberries

(KarE %)ttt
Braised E-fu Noodle in Abalone Sauce

G DI /S M RE 278

Sweetened Black Glutinous Rice and Sago Cream with Coconut Milk

(GFEERILLD T A7k

Chinese Petit Fours

Chis R 2AFD) K AT I o A

Seasonal Fruit Platter

BERN R IT7 488870 (FHL78A), ST 10% 1R % 58 % 6% S {E B
RMB4,888 per table of 10 persons, subject to 10% service charge and 6% VAT



Y4 A A

FUTIAN

SHANGRI-LA

SHENZHEN

FHEREHKHE B
Chinese Set Menu B

Che v D 08 P SRR A
A Combination of Barbecued Pork, Brine Goose and Beef Shank and Jelly Fish

(R PRI 22 e - e R e 7 T
Baked Lobster and E-Fu Noodles with Cheese

(IR Ak 2K E
Deep Fried Crispy Duck Rolls with Mushrooms
CEIZRR) 2B 2l AT 2238
Double-boiled Mushroom with Chicken
(HOEEL) HRENES

Sauteed Mushroom with Sea Cucumber in Abalone Sauce

(% %P4) IH/ELIRBE
Steamed Fresh Tiger Grouper

(IRFEF) B 25 AN
Marinated Chicken in Light Soya Sauce

CRRANZRHE ) T IO I 5
Stir Fried Seasonal Vegetables

(KA %) gyt erm
Braised E-fu Noodle in Abalone Sauce

(RO ETHRLEDHR
Sweetened Rice Dumpling with Lotus Seed and Lily Bulbs in Red Bean Soup

(GFEERILLD T b A7k

Chinese Petit Fours

Chis RE2AFD) K AT I o A

Seasonal Fruit Platter

BRNRITT 6,88870 (FH170/H), 501 10% R%5 28R 6% {E Y
RMBG6,888 per table of 10 persons, subject to 10% service charge and 6% VAT



Y4 A A

FUTIAN

SHANGRI-LA

SHENZHEN

FAHEREHKH C
Chinese Set Menu C

ChE R D 18 & 41k
Barbecued Whole Suckling Pig

(R PRI 22 e - e R e 7 T
Baked Lobster and E-Fu Noodles with Cheese

(B OAFEE) WS
Deep Fried Crispy Seafood Rolls

(WEER AS R &K
Double Boiled Duck Soup with Conpoy with Chinese Herbs

(% % F4) XO ¥ ZASR R A i i
Stir Fried Assorted Sliced Clams with X.O Sauce

CHZFHESE) g7 S 4 7 S0 3 £ S 3 B

Steamed Fresh Grouper with Ham

(AFIEF) M mEERIDIG
Deep Fried Crispy Chicken

WA WRizes BR =N
Poached Seasonal Vegetable with Fungus in Superior Broth

(KA %) e rm
Braised E-fu Noodle in Abalone Sauce

(B ETHaSLEEmh
Sweetened Rice Dumpling with Lotus Seed and Lily Bulbs in Red Bean Soup

(FFEERILLD T Ak

Chinese Petit Fours

(ER S 2A4E) K AT i 5 4
Seasonal Fruit Platter

LR IT7 8,8887C (F1r80/), 300 10% HR%5 28 J 6% S {E B
RMB8,888 per table of 10 persons, subject to 10% service charge and 6% VAT



