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Annual Party Menu A
SRR
selection of cold dishes
Wi e R AL
roasted pork and duck platter
7 AR

braised boston lobster and mushrooms in broth

X0 ¥ fifFrh =
wok-fried assorted seafood with xo sauce in crispy noddle ball
B2 R R Y
double-boiled duck and pork ribs with anoectochilus roburghii
BT A
wok-fried beef ribs with walnut and mustard green
JEAE AT
steamed scallop with cordyceps flower
ESSHSN EFaIs)
steamed crab with cabbage and tofu
- i 3 R s

braised abalone sliced with pleurotus nebrodensis
Ik 1 25 R B
steamed spotted grouper with orange peel
SRR 5
poached seasonal vegetables with dried scallop
B < s A
braised egg noddle and enoki mushroom with abalone sauce
TCRIEETERE
sweet-scented osmanthus cake
7829/ & S

seasonal fruit platter
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Annual Party Menu B

SRR
selection of cold dishes
WA BRI
roasted pork and duck platter
VAP L)
braised prawn with wild mushrooms in supreme broth
X0 ¥ 2 A S Al
wok-fried abalone slice, macadamia nut and sweet bean with xo sauce
e LAY
double-boiled baby pigeon with syngnathus and sea horse
FRAN 2. 75 i DL
steamed scallop with bean vermicelli and garlic paste
7 7 AP XS
crispy fried salted chicken with sesame
EVEARIRIEE
steamed spotted grouper with shredded pork and mushroom
35 22 B AR
wok-fried beef tenderloin with black pepper and green sauce
A B s RV
braised fresh abalone and pleurotus eryngii with abalone sauce
e
wok-fried kale with ginger sauce
) B 0 T
fujian fried rice noodle

K R

duo of dim sum
RER /K R

Seasonal fruit platter
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