ESXBEAE

BANQUET SET A
PANEIR S P S

Jiangnan Style Four-In-One Appetizers
TR PR EZ MAT R AA S RS
Stewed Sea Duck Soup with Tangerine
E RS E BT
Baked Prawns with Basil
ENMEZERFFE
Braised Beef Short Ribs with Black Pepper and Mushrooms
IRfEZEE BT
Boiled Chicken with Ginger
RBERBREE
Steamed Yellow Croaker with Scallion Sauce XO
EEXRIEMRAT
Quick-Fried Pork with XO Sauce
e AEE BHIS AE
Garlic Spareribs & Deep-Fried Milk Custard
LA EiIvER
Sautéed Cabbage & Mushrooms with Special Sauce
BEAERMIR
Fried Rice with Eggs & Scallops

ILERROT D

5 ek
Honey BBQ Pork Pastries
KRR

Fruit Platter

BFEARM3,588m 4, H10G=H
CNY 3,588net per table of 10 persons
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ESXEB E
BANQUET SET B
PANEIR S P S
Jiangnan Style Four-In-One Appetizers
~EEETIEES
Stewed Chicken with Dried Scallops & Mushrooms
=20 B4F
Scalded Prawns with Special Soup
EWIZEM PRI
Stir-Fried Beef with Mushrooms & Black Pepper
BORBHEYS
Soy Sauce Chicken
TRBERFRE
Cantonese Style Steamed Bamboo Shell Fish
HERENESR
Sautéed Scallops with Lily Bulbs & Greens
et XU yE 8 LB HERS R AE
Stir-Fried Pork Ribs with Garlic & Deep-Fried Milk Custard
LARRE B iR
Sautéed Greens & Ham with Special Sauce
FER BN 22
Stir-Fried Preserved Pork with Pickled Turnip
| REETE
) Lotus Seed & Snow Fungus Soup
<4 NEESE
Egg Tarts
KRR

Fruit Platter

BFEARM3,588m 4, H10G=H
CNY 3,588net per table of 10 persons
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ESXBEAE
BANQUET SET A
PANEIR S P S
Jiangnan Style Four-In-One Appetizers
PR I KRS
Steamed Duck with Tangerine
oMk an
Steamed Sea Grouper with Scallion Sauce
A PR RR 2 RO
Steamed Abalone with Tangerine
TR KIMIK GG
Boiled Chicken with Onion Sauce
EWMEZERFFE
Braised Beef Short Ribs with Black Pepper and Mushrooms
EMBEE TmLIRR
Braised Pork with Black Truffle Sauce
BIRNE S
Sautéed Lily Bulbs with Honeyed Walnuts
LA RENBE
Seasonal Vegetables & Mushrooms with Special Soup
PN IR
Yeung Chow Fried Rice
ARSN) 1]
Red Bean Tangyuan
RISHEEER
Swan-Shaped Durian Pastries
KRR

Fruit Platter

FFEARM3,888m 4, H10G=H
CNY 3,888net per table of 10 persons
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ESXB B E
BANQUET SET B
PANEIR S P S
Jiangnan Style Four-In-One Appetizers
ERMEHRE
Stewed Seafood with Chinese Wolfberry
B a
Steamed Grouper with Sichuan Peppercorns
B EKRTN
Steamed Scallops with Garlic & Bean Vermicelli
PRI FEEF AL
Stir-Fried Marbled Beef with Mushrooms
e NSNS Sl
Hanging Oven Roast Duck
ERTHE R
Braised Pig Trotter with Abalone Sauce
gz ER
Stewed Lotus Root Slices & Greens
EARRE R
Sautéed Greens & Ham with Special Sauce
EERMIR
Fried Rice with Assorted Meat
REEFE

WPMH£T 2%
Red Date Cake
IKEHE

Fruit Platter

FFEARM3,888m 4, H10G=H
CNY 3,888net per table of 10 persons
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ESXBEAE
BANQUET SET A
PANEIR S P S
Jiangnan Style Four-In-One Appetizers
BIERERRES
Simmered Chicken with Double Coconut
BRI TRE
Steamed Giant Grouper with Sichuan Peppercorns
BENIER TE
Stir-Fried Swimming Crab with Garlic
BTG ARD
Char-Grilled Wagyu Ribs with Black Pepper Sauce
BRI RENEE
Braised Goose Feet & Shiitake Mushrooms with Abalone Sauce
e NSNS Sl
Hanging Oven Roast Duck
A B A EF Rk
Stir-Fried Shrimp Balls with Lily Bulbs & Celery
Y\ HER R
Sautéed Vegetables with Scallops
MEREHIR
Steamed Rice in Lotus Leaf
ARSN) 1]

Red Bean Tangyuan

L SRERRBEES
] Wg Tarts & Swan-Shaped Durian Pastries
- ¢% KL

$ Fruit Platter
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ESXEB E
BANQUET SET B
PANEIR S P S
Jiangnan Style Four-In-One Appetizers
SEFNE T DU 65
Stewed Pigeon & Dried Scallops with Almond Mushrooms
ROMKHMAIL TR 2
Steamed Giant Grouper with Scallion Sauce
ERR=FIRREL
Quick-Fried Tiger Shrimps with Scallion & Basil
FEEGED A/ NHE
Stir-Fried Beef Short Ribs with Oyster Mushrooms & Bell Peppers
BRI RGN RESR
Braised Abalone & Shiitake Mushrooms with Abalone Sauce
BRI
Hakka Style Salted Chicken
EZnEBEINE
Sautéed Scallops with Wood Ear Mushrooms & Greens
LakREAREBRR
Sautéed Greens & Ham with Special Sauce
FARE R
Beef Fried Rice with Pickled Turnip
REEFE
\’) /e Lotus Seed & Snow Fungus Soup
r,; S OIS B X AR
% 1¥"Red Date Cake & Honey BBQ Pork Pastries
| KRR

Fruit Platter

BFEARMA4,288T 41, H10G=H
CNY 4,288net peLti-tl)le of 10 persons
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ESXKEAE
BANQUET SET A
PANEIR S P S
Jiangnan Style Four-In-One Appetizers
/M2 RS
Stewed Pigeon with Coconut
IEPRRR Z AN
Steamed Grouper with Tangerine
b by Y T 24
Baked Boston Lobster with Cheese
DEHEEMAR
Braised Wagyu Ribs with Red Wine Sauce
e AEE BHIS AE
Garlic Spareribs & Deep-Fried Milk Custard
e NSNS Sl
Hanging Oven Roast Duck
AFmELEE
Sautéed Lily Bulbs with Celery & Mushrooms
TIEY\AENBE
Sautéed Vegetables with Scallops
MEREHIR
Steamed Rice in Lotus Leaf
AR5
Red Bean Tangyuan
ity AR =2 A i) EHPES TS
i\éate Cake & Swan-Shaped Durian Pastries
(- KRR

Fruit Platter

BFEARMA4,588T 4, H10G=H
CNY 4,588net per table of 10 persons
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ESXEB E
BANQUET SET B
PANEIR S P S
Jiangnan Style Four-In-One Appetizers
15 FFRRZ LT IAA TS
Stewed Sea Duck Soup with Tangerine
BETINERRERE
Steamed Giant Grouper with Yellow Chili Pepper
Err iR R TR AR
Steamed Boston Lobster with Garlic & Bean Vermicelli
EWIZEM AR
Stir-Fried Wagyu Beef with Black Pepper and Mushrooms
rRRmFEHERER
Deep-Fried Pork Ribs with Tangerine and Deep-Fried Crab Patty
TRKMETG
Boiled Chicken with Onion Sauce
IIRMNE L&
Sautéed Greens with Honeyed Walnuts
LakREAREBRR

Sautéed Greens & Ham with Special Sauce

v 2BEEINIR
C~?) IoN 2? . Fried Rice with Prawns & Seafood
“ﬁt \}4& o 5 o L= fLvEs
e .u\": « % %:' ,ﬁ? \,Stevged Snow Fungus Soup with Red Date & Pear
Y & (‘ k' - BT X IRER&ER R 4k
| SRR S 2y g-loney BBQ Pork Pastries & Egg Tarts
J KRR

Fruit Platter
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ESXKEAE
BANQUET SET A
PANEILEE SJAC A S
Jiangnan Style Six-In-One Appetizers
BRIR SRAGRIA D &2
Barbecued Meat Platter
R 2T A EE/ (L
Stewed Abalone with Dried Scallops & Mushrooms (single-serving)
ROmSKHhZAE RN
Steamed Tiger Grouper with Scallion Sauce
ub? pdm oY g T 23N
Baked Boston Lobster with Cheese
BTG SAD
Char-Grilled Wagyu Ribs with Black Pepper Sauce
EREHHBFLG
Steamed Chicken with Well Salt Sauce
AFmELEE
Sautéed Lily Bulbs with Celery & Mushrooms
BIMAREZXKE
Sautéed Tomato & Wood Ear Mushrooms with Greens
MEREHIR
? @ Steamed Rice in Lotus Leaf
i - -y RERESET S
7 | f J‘% 'V“f; A \) '\Léty/s Seed, Longan & Snow Fungus Soup
< § ity AR =2 A i) EHPES TS
: &dt\[gate Cake & Swan-Shaped Durian Pastries
£ 00 KB

Fruit Platter
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ESXB B E
BANQUET SET B
PANEILEE SJAC A S
Jiangnan Style Six-In-One Appetizers
AT Bk
Chaozhou Style Marinated Meat Platter
SEFBIEME ES/M
Simmered Sea Cucumber with Bamboo Fungus & Scallops (single-serving) BTtz
ZigEN
Steamed Giant Grouper with Yellow Chili Pepper
IR R TR AT
Steamed Boston Lobster with Garlic & Bean Vermicelli
EWEEBSETH
Stir-Fried Marbled Beef with Mushrooms & Bell Peppers
e NSNS Sl
Hanging Oven Roast Duck
FEAE
Stir-fried Lotus Root Slices and Snow Beans
TIEY\AENBE
Sautéed Vegetables with Scallop
EFRERID IR

Fried Rice with Preserved Pork & Chives

@
‘é?é; _ %’ 2 HRATHFE
1 f ~ ’ ‘;R_ed Bean Tangyuan with Tangerine
' B R BRAER Y B
g-loney BBQ Pork Pastries & Egg Tarts
y IKRBHER

Fruit Platter
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