EREXKRE
ARM32995C/ 5 /10 A
RMB 3,299 per table for 10 person

RNEZ A - B iBEN B
Six Small Plates of Cold Dishes at Crowne Plaza
DO FED - HREH GRS (L)
Eel and Seafood Thick Soup
KEER D - S = AEE W
Steamed Boston Lobster with Minced Garlic
MR Z - BEME 2R 2 B

Steamed Pearl Grouper

AR R K - 5 28R 2275 i D

Steamed Scallops with Vermicelli and Minced Garlic

HLEE - WA RTREA

Stir-fried Beef with Scallions

TE4F A B - SEHUN D A7 4

Stir-fried Lamb Chops with Chili Peppers

PR - ) 3K 5 e B G

Cantonese Crispy Duck

BRA 2o Bt - AHE 208 A 18 2

Local-style Braised Pork Belly with Steamed Buns
Ik EE - FhmETINE
Garlic-flavored Pork Chops
HREE - 19 R R BR

Stir-fried Shrimp Balls with Celery and Cashews

HAEE R - BT SRS & i

Spicy Fish Maw with Fresh Peppers

BRIKEE S - 7 7 J 4D 7% M %

Stir-fried Tea Tree Mushrooms with Parsley

KRG - 2 Lin 26

Stir-fried mushrooms with seasonal vegetables

RG56 - BEWITARE

Pan-Fried Bun Stuffed with Scallions and Pork

BASRT - RAER T ESE

Red Date and Lotus Seed Soup

PRIREE & - DY 3= & 8RR 4

seasonal fruits platter

)
CROWNE PLAZA

b 5 SR B R
QUZHOU
N 2B 6 B EE




KGREE

ANRH32995E/ 5 /10 A
RMB 3,299 per table for 10 person

KIEZE - FIl RN
Six Small Plates of Cold Dishes at Crowne Plaza
LDHE - BRE S T (4L
Stewed Black-Bone Chicken Soup with Mushrooms
KL - Bws IR 28 3% K
Steamed Boston Lobster with Shrimp Dumplings
R E - Bilig & KM
Steamed Large Yellow Croaker
A AE R AR - BUBURY 2225 A i
Steamed Oysters with Vermicelli
EERCEE ST
Stir-Fried Beef with Mushrooms
AEEF A B - RS W)\ R £
Stir-Fried Octopus with Lotus Root
H B - 7 5 o
Stewed Soup with Duck and Bamboo Shoots
B A L3 - A 4T S
Local-style Braised Pork Belly with Steamed Buns
WG - & E T
Garlic-flavored Pork Chops
B A - T SR U5
Stir-fried Shrimp Balls with Celery and Cashews
HAESE - SEHUE S R M it
Spicy Fish Maw with Fresh Peppers
SRIEHE & - 75 1 D 6 5
Stir-fried Tea Tree Mushrooms with Parsley
X R% - 2w _LinN 20
Stir-fried mushrooms with seasonal vegetables
KRG & - BEHAE b 24b
Pan-fried Shredded Radish Pancakes
RS - B A e oK
Mango Sago Cream with Coconut Milk
BRERBES - DUZEIn & 6F 2R 8

seasonal fruits platter

)
CROWNE PLAZA

b 5 SR B R
QUZHOU
N 2B 6 B EE



—_—— =
BE_HEE
ANRT39995L/ 5 /10N
RMB 3,999 per table for 10 person

REZ A - HALREAN R
Six Small Plates of Cold Dishes at Crowne Plaza
LoD HHED - FRIGHZM 7 (L)
Stewed Soup with Duck and Bamboo Shoots
Vi I R N 7 =V N 3
Steamed Boston Lobster with Minced Garlic
MRME - ZMEARLEMA
Steamed Turbot
A R - Bl 22 7% 6 DL
Steamed Scallops with Black Bean Sauce
H L& 2 - R 4 4= 4 R
Stir - fried Beef Cubes with Mushrooms
A B - @il ¥R
Stir - fried Goat Meat
b 3K - 21 2 AR ¥ O X
Spicy and Numbing Chicken
BRA L - AHE LLR Py 18 2
Local-style Braised Pork Belly with Steamed Buns
Rk A4S - AR B A4 it
Stir - fried Beef Tripe with Lotus Root
HEES - BREFPES
Stir - fried Celery with Lily Bulbs
HESE - il 5 /KA
Stir - fried Octopus with Garlic Scapes
BRIKEES - Wils H/ND W
Stir - fried Pork with Wood Ear Mushrooms
F R % - BRI A 5w
Scalded Seasonal Vegetables
REGI5E - 38 e XM
Seasonal Dim Sum Platter
BART - HHAEDET
Glutinous Rice Balls Stuffed with Red Bean Paste
BRIKBES - DUZI & 6 R4

seasonal fruits platter

)
CROWNE PLAZA

b 5 SR B R
QUZHOU
N 2B 6 B EE



A o | A V) iy
EREFE
ANRT39995L/ 5 /10N
RMB 3,999 per table for 10 person

REZ A - I 5N R
Six Small Plates of Cold Dishes at Crowne Plaza
LoDHHED - BREHERE (AL
Seafood Soup in Fujian Flavor
K &5 LG - 3 A7 I AR e R
Baked Lobster with Butter Noodles
R % - Bhis 2800 3
Steamed Grouper with Black Bean Sauce
A TR - o B R 22 7K B
Abalone with Garlic and Vermicelli
L& - BA0E B 44 &
Baked Beef Short Ribs in Black Pepper Sauce
PRI A Bl - 5 H % < 22 MR 3K
Fried Shrimp Balls in Sea Urchin Sauce
PE B - AWK A B R S
Stir-fried Chicken in Quzhou Flavor
BRA 2L B - ASHE 21458 Y 12 S
Local-style Braised Pork Belly with Steamed Buns
ARG - IBUND FLE
Stir-fried Lamb Chops with Wild Mountain Peppers
HREE - TR
Stir-fried Celery with Cuttlefish
HAEZFEER - (L1 1 5 bE
Stir-fried Eel in Quzhou Flavor
BRERBES - GFEARUME 55 0% £ i
Stir-fried Fish Maw with Chili Peppers and Bamboo Shoots
EWHR% - Linht & H W
Stir-fried mushrooms with seasonal vegetables
RGY56& - L 3E e DU%
Seasonal Dim Sum Platter
BAES - UiE v R
Pumpkin Milk-Coconut Juice Blend
BREKBES - DUZEIny & 8F 2R 8

seasonal fruits platter

)
CROWNE PLAZA

b 5 SR B R
QUZHOU
N 2B 6 B EE



EEEWNKE

ARM46995C/ 5 /10 A
RMB 4,699 per table for 10 person

RIEZE - WEW R\
Eight Small Plates of Cold Dishes at Crowne Plaza
LDHED - S 2 Mk (4D
Buddha Jumps Over the Wall

KEFLG - KinZ LRI

Baked Lobster with Cheese

FAZR M % - BOE 252 R 3

Steamed Grouper with Black Bean Sauce

A R - < B 22 7% 1 4

Abalone with Garlic and Vermicelli

H L8 - BOk ke

Braised Beef Ribs in Brown Sauce
AEhF H A - X ok R 2% H £
Steamed Soft - shelled Turtle with Chicken Qil
PR - IR T 2B
Steamed Chicken in Quzhou Flavor
B A Lo - ARHE 2L 18 S
Local-style Braised Pork Belly with Steamed Buns
mMREE - EWmEFINE
Garlic-flavored Pork Chops
HHEE - HRUFD IR
Stir-fried Shrimp Balls with Celery and Cashews
HEREY - 65 T4 38 6
Stir-fried Eel in Quzhou Flavor
HRECEBES - XOBEOBKRNA
Stir - fried Pork with XO Sauce
XWR% - BN S EEN
Scalded Seasonal Vegetables
REGI5E - 32 5 e pO%
Seasonal Dim Sum Platter
BART - & AR
Osmanthus - Almond Red Wine Ferment
BRECEE S - DU ZRpf A i L 4

seasonal fruits platter

)
CROWNE PLAZA

b 5 SR B R
QUZHOU
N 2B 6 B EE



:::-—FJJL_-JEE!%E;:
AR T46995C/ 5 /10 A

RMB 4,699 per table for 10 person

RIEZ & - KRG I\ERR

Eight Small Plates of Cold Dishes at Crowne Plaza
LD HHED - BRE ST (AL
Clear - stewed Pigeon Soup with Mushrooms
K &5 ) O - 4 e 32 K e iR
Steamed Shaomai and Lobster
FEME - Bilig &% i
Steamed Snakehead Mullet with Black Bean Sauce

B R K - B 222550 I

Steamed Scallops with Black Bean Sauce

HL i - ZU%BHBUEH S

Stir - Fried Black Pepper Beef Ribs with Scallions

I H R - MBS EREZR T
Steamed Green Crab with Huadiao Wine
e 3 - X8 it kB 25 SRR
Steamed Duck with Chicken Oil
BB A 2L B - ASHE 21458 Y 1 S
Local-style Braised Pork Belly with Steamed Buns
AR - IBURE P
Stir - fried Goat Meat
HREE - TR FHIER
Stir-fried Celery with Cuttlefish
HESE - SEles 1 4 o8 i
Stir-fried Eel in Quzhou Flavor
BRERBES - MEAEUF RO 1l 24
Stir - Fried Yam with Dried Shrimps
F R % - BRI A B
Scalded Seasonal Vegetables
RGY5& - L3 R D%
Seasonal Dim Sum Platter
BB - VOB AR RE ¥ 38
Papaya and Lotus Seed Soup with Rock Sugar
BRERBES - DUZEIn & 6F 2R 8

seasonal fruits platter

S

CROWNE PLAZA
T I
QuzHOU
FH ST



