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Chinese 8 Course Menu A

PHE
Cold Platter Combination
=S, BE, HEWERE > BEESG
(Smoked Duck, Marinated Jelly Fish, Fried Egg with Conpoy,
Vietnamese Spring Roll)
SR AR N
Braised Shark’ s Fin Broth with Shredded Chicken and Fish Maw
HHaE R ir
Deep-fried Prawns with Crispy Oats
YERR SR 2 < E
Deep-fried Sea Bass with Fried Garlic in Superior Soy Sauce
E SRR g R
Braised “Bai Ling” Fungus with Chinese Mushrooms and Vegetable
B SRS
Braised Soya Sakura Chicken
I (AR
Steamed Fragrant Rice Wrapped with Lotus Leaf

EFEHALED
Sweetened Cream of Red Bean with Lotus and Lily Bulbs

$1,388.00++ Per Table

(10 persons each)
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Chinese 8 Course Menu B

fizf R b R 4
Superior Cold Cut Platter Combination
YORENE, WEXS, JEE, HI\UN#&E
(Salad Prawns, Drunken Chicken, Marinated Jelly Fish,
, Japanese Octopus)
AR ARER )|
Braised Shark’ s Fin Broth with Crab Meat and Fish Maw
VAN A4 W
Herbal Prawns
A NE 5
Deep-fried Marble Goby in Thai-style
g2 AL EEY B iER
Braised Sea Cucumber with Chinese Mushrooms and Vegetable
B P e 1
Roasted Duck
& 70 BEAE 4B AR
Stewed E-Fu Noodles with Golden Mushroom, Conpoy and Yellow Chives
B EF S
Chilled Lemongrass Jelly with Aloe Vera and Lime

$1,588.00++ Per Table

(10 persons each)
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Chinese 8 Course Menu C

AR DEEREE
Deluxe Cold Cut Platter Combination
YRR B BYS . A EEURERE
(Salad Lobster, Marinated Jelly Fish, Roasted Duck,
Five Spiced Meat Roll, Fried Egg with Conpoy)
AL
Braised Shark” s Fin Broth with Crab Meat and Bamboo Piths

EHaHEE
Deep-fried Prawns with Spicy Sauce
RIS,
Deep-fried Marble Goby with Superior Soya Sauce
i ALGEY Bk
Braised Sliced Abalone with Chinese Mushrooms and Vegetable
AN Y
Stewed Herbal Chicken
YN BR AR R
Fragrant Fried Rice Wrapped with Dried Shrimps and Seafood
served in Lotus Leaf
FEEEN\FEREE
Chilled Bird’ s Nest with Honey Dew Melon with Sago

$1,888.00++ Per Table

(10 Persons Each)




