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Six Kinds of Cold Dishes

PR ERWE

Chinese Petit Fours

TEEATETR Q
Sweetened White Fungus Soup with Red Lotus Se =

B BRI

Barbecued Meat Combo in Cantonese Style

FMERLENE
Steamed Baby Lobster and Rice Vermicelli with Garlic Sauce

BERRZWME
Wok-fried Scallopand Prawns with Assorted Vegetables

PN N A S B AR
Steamed Red Crab with Rice Wine

B EIE 287
Double-boiled Chicken with Matsutake

T KREEES

Braised Sea Cucumber with Oyster Sauce
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EFRRLETN
Steamed Giant Scallop with Rice Vermicelli and Garlic.

BB EICES

Marinated Pigeon with Homemade Sauce

Steamed Grouper in Cantonese Style

=5 W B3R
Boiled Seasonal Vegetables with Scallops in Broth

TN E B AE

Stewed E-Fu Noodles and Assorted Seafood with Abalo
Y

EFAEND

Sweetened Red Bean Cream with Lotus Seed

A S EER G

Seasonal Fresh Fruit Platter
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Six Kinds of Cold Dishes

PR RWIE

Chinese Petit Fours

REEE KNEAREE
Sweetened White Fungus Soup with Papaya
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Barbecued Meat Combo in Cantonese Style

BREL ZFHHBRLFNEL
Steamed Baby Lobster with Minced Ginger, Oil, Salt and Ver

o i}

CDAEED  SERERER
Wok-fried Cuttle Fish with Assorted Vegetables

LEERE ZBRNEEE
Steamed Green Crab with Black Pork

HiEZEE JRTETFHLIES
Double-boiled Chicken with Lotus Seed and Red Date

RS~ FREET AT

e4ilin BREESRFFH
Roasted Beef Ribs with Black Pepper Sauce

PEEN® HiEERIAEISE
Braised Pigeon with Salt

FEAFR IHMEIKERR

Steamed Tiger Grouper with Soya Sauce

NESHF E2ILTEHPEAE
Braised Vegetable Gall with Mushrooms

NEXFRERER
Fried Glutinous Rice in Shunde Style

BHREFLED

Sweetened Red Bean Cream with Lily and Lotus $

A S EFR G

Seasonal Fresh Fruit Platter




