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@) INTERCONTINENTAL

SHANGHAI RUIJIN
L i Im & R S

BEFEAE

i AU AR J R A
Eight Chinese Cold Dishes
Z T AR
Sautéed Lobster with Cheese Butter Sauce
T iy 2 AR
Boiled Fish Maw Soup with Conpoy
H RV TR T
Sautéed Scallop with Celery and Walnuts
Nuts
SR AU AT
Fried Beef Rib with Black Pepper Sauce
PRI i <5 e e 1
Roasted Crispy Goose
o Fe w it 2
Braised Sea Cucumber with Mushroom
LRI B
Sautéed Crab with Ginger and Scallion
B WA RMa
Steamed Grouper with Fish Sauce
ERERY\IN 57
Sautéed Vegetable with Ginkgo Seed and Mushroom
ZARER=IE
Chinese Dim Sum
WL 7K A
Fresh Fruits Platter

rhE 4 % 118 5 Hl4W: 200020

BHEFABE

i A A R AR
Eight Chinese Cold Dishes
FLIEER K4
Roast Suckling Pig & BBQ Pork & Duck Combination
bl GV U A 1
Sautéed Boston Lobster with Cheese Butter Sauce
BE ANt X 22 B
Boiled Seafood with Crab Shredded and Chicken
e R o i
Sautéed Scallop with Celery and Macadamia Nuts
RBUA B 5 2 UKL
Sautéed Beef Cubes and Mushroom with Black
Pepper Sauce
RS T 0
Braised Sea Cucumber with Mushroom and Scallion
B e A e
Poached Clam and Bean Sprouts with Aged Soy Sauce
HRIG A A P
Steamed Grouper with Fish Sauce
2w B 5
Sautéed vegetable with Mushroom
ZARER=IE
Chinese Dim Sum
eI 7K R A
Fresh Fruits Platter
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@) INTERCONTINENTAL

SHANGHAI RUIJIN
L i Im & R S

GRGEAE

)N AN R S
Eight Chinese Cold Dishes

FLIR ek KB4
Roast Suckling Pig & BBQ Pork & Duck Combination
UM S A1
Sautéed Lobster with Cream Sauce
BB E T T
Sautéed Scallop with Celery and Walnuts
R A HE
Fried Sliced Beef with Black Pepper Sauce
T M 218
Sautéed Crab with Curry Sauce
R B NS
Braised Sea Cucumber with Garlic and Scallion
T RIE AR R
Steamed Grouper with Fish Sauce
0 T X2 41\ I
Sautéed Vegetable and Mushroom with Oyster Sauce
HEE L2 RS
Boiled Chicken Soup with Cordyceps Flower and Yam
ZARER=IE
Chinese Dim Sum
WL 7K A
Fresh Fruits Platter

rhE 4 % 118 5 Hl4W: 200020

S BE

) ESE JANVR S
Eight Chinese Cold Dishes

pipiEanw Gy AN
Sautéed Lobster with Cheese Butter Sauce
TR 22, 13 6 Hy
Boiled Seafood Soup with Fish Maw Shredded and
Chicken
RV by
Sautéed Scallop with Celery and Macadamia Nuts
SRR FAR R
Fried Sliced Beef with Black Pepper Sauce
B T et 5
Braised Sea Cucumber with Garlic and Scallion
R G AT
Poached Baby Abalone with A ged Soy Sauce
I AR A
Cantonese Roast Duck
TRIR A R
Steamed Grouper with Fish Sauce
2w B 5
Sautéed Vegetable with Mushroom
ZARER=IE
Chinese Dim Sum
W I 2 KR A
Fresh Fruits Platter
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@) INTERCONTINENTAL

SHANGHAI RUIJIN
L i Im & R S

ENEESHAE

AN WA N S
Eight Chinese Cold Dishes
EFLE KPR
Roast Suckling Pig & Chicken & Duck Combination
Z TR e ar
Sautéed Lobster with Cheese Butter Sauce
BE: AR
Boiled Conpoy with Fish Maw Shredded and Seafood
RGNS
Braised Sea Cucumber with Garlic and Scallion
BV a1
Sautéed Scallop with Celery and Walnuts
M BT
Fried Beef Rib with Black Pepper Sauce
it R LB
Steamed Crab with Chinese Rice Wine Sauce
TETH AR AR
Steamed Spotted Grouper with Fish Sauce
W L2 I
Sautéed Vegetable with Mushroom
ZARER=IE
Chinese Dim Sum
HTEEIT 4 KR A
Fresh Fruits Platter

rhE 4 % 118 5 Hl4W: 200020

EMNEESH B E

A WANUR G S
Eight Chinese Cold Dishes

Wiz Z e ek

Sautéed Lobster with Cheese in Superior Soup
SRS T I A

Sauteed Slice Beef fillet and mustroom with black pepper
Sauce
Wi TS
Braised Sea Cucumber with Garlic
R il i
Sautéed Scallop with Celery and Macadamia Nuts
] U g R g
Cantonese Roast Duck

B FAIE EEATAf

Poached Baby Abalone with Aged Fish Sauce
ERESER Y NS

Steamed Spotted Grouper with Soy Sauce

BT X P\ i

Sautéed Vegetable and Mushroom with Oyster Sauce
HUEAEIE L XS

Boiled Chicken Soup with Cordyceps Flower and Yam

ZARER=IE

Chinese Dim Sum
eI 7K R A
Fresh Fruits Platter
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@) INTERCONTINENTAL

SHANGHAI RUIJIN
L i Im & R S

HHAERAE

S AWAZRER TS
Eight Chinese Appetizers
Rt 818 1 S
Roasted Suckling Pig “Ruijin” Style
Wiz Z e ek
Baked Lobster with Cheese and Superior Soup
REALVREEIE I 3
Boiled Fish Maw Soup with Scallop and Seafood
XO ¥ P4 kbt
Sautéed Scallop and Celery with XO Sauce
LUMRL TR
Steamed Crab with rice Wine sauce
R IR AT
Poached baby abalone with scallion sauce
ARTEY/ e R iEE S
Roasted Beef Rib with Red Wine Sauce
BUMNE 78 2R R T
Steamed Spotted Grouper with Scallion Oil Sauce
SRR B 5
Sautéed Green Vegetable with Matsutake
ZARER=E
Chinese Dim Sum
HTEEIT 4 KR A
Fresh Fruits Platter

rhE 4 % 118 5 Hl4W: 200020

HHERBE

A WANRER T
Eight Chinese Appetizers
Mis FUAE P
Roasted Suckling Pig “Ruijin” Style
CIISHETY)
Sautéed Lobster with Cheese Butter Sauce
RV b
Sautéed Scallop with Celery and Macadamia Nuts
it 28 £
Steamed king crab with Chinese rice wine
W/ Z
Boiled Sea Cucumber with Millet Porridge
SRR R A HE
Baked beef rib with black pepper sauce
]IS AR
Steamed Grouper with Fish Sauce
0 T X 4\ I i
Sautéed Vegetable and Mushroom with Oyster Sauce
W RHENSD (8)
Boiled Chicken Soup with mushroom and yam
ZARFR=IE
Chinese Dim Sum
eI 7K R B
Fresh Fruits Platter

Tel Hii%: +86(0) 21 64725222 % 7665  Fax {5 +86(0) 21 6473 2277 www.intercontinental.com



http://www.intercontinental.com/

@) INTERCONTINENTAL

SHANGHAI RUIJIN
L i Im & R S

2025 FIBEER - BREH
AR 15,666.007C/5% (GBRE10AL) +16. 6%ARST 3

> B LIRS

> /NI UG Z  CRRCEEATRE 22 0F )

> SN ERAORE S A H MR R, ek SR IR 2503k 11 21

> EREIE RN, SEOE6 2 A s I IS U L A3 oA I

> BRI, SR 5 45 52 32 a5 AL Bk

> PEPLILA 0 BB, 23 LR

> FRAL I BB he

> FRAE B AR 17K L 5 A AL A

> UL ARG SR | AR HERIK S TN R R E A NS S 2 1, S AME, IRHWARE

> CE S e

> USELAR G 2

> USSR FR AL 10 BN AT AL, HARAS R SRR 15 70/ /e

> T S PR T CIRIS T RN H B SR

> Gt Ma Rosa WL 2 W48 € 5 e AL IR — &M E 3888 LBl BR XTI ITAS 2D it i Ma Rosa A04: 77 3888 JT [ A fL i
ke —EAir{E 1500 JT

> TOT#H10 LU L= FIRER BEER A BIHE 2025412 H31H

i 4 T 118 5 lB4: 200020
Tel Hii%: +86(0) 21 64725222 % 7665  Fax {5 +86(0) 21 6473 2277 www.intercontinental.com



http://www.intercontinental.com/

@) INTERCONTINENTAL

SHANGHAI RUIJIN
L i Im & R S

TREHAE

g AL\ A 7 Rl
Eight Chinese Appetizers

R0 15 0 LA
Roasted Suckling Pig “Ruijin” Style
T P v 22 R
Sauteed Lobster with butter Cheese sauce
W NRIZILS Ga)

Boiled Sea Cucumber with scallion sauce

LRI T
Sautéd Scallop with Celery and Macadamia Nuts
LLLIF A L
Steamed King Crab with Ginger and Scallion

R AR

Poached Clam with Spring onion oil Sauce

SRR MO 4= RIRE
Sauteed M9 beef Cube with black pepper sauce
BTG AR AR
Steamed Spotted Grouper with Scallion Oil Sauce

SRR B 5

Sautéed Green Vegetable with Matsutake

ZARER=E

Chinese Dim Sum
HTEEIT 4 KR A
Fresh Fruits Platter

rhE 4 % 118 5 Hl4W: 200020

TREH BE

WA L2
Eight Chinese Appetizers

L s )% AL
Roasted Suckling Pig “Ruijin” Style
Wiz EH B v = e b
Sauteed Lobster with butter Cheese sauce
RV ARy
Sautéed Scallop with Celery and Macadamia Nuts
e [ WO 22 5 8
Sautéed Crab with Curry Sauce
KFEIRLS
Poached Sea Cucumber with scallion sauce
2L e - Wk
Roasted Beef Rib with Red Wine Sauce
TR AR AR
Steamed Grouper with Fish Sauce
W ¥ X i I\ P
Sautéed Vegetable and Mushroom with Oyster Sauce
WA W EXSZ (&)
Boiled Chicken Soup with mushroom and yam
SARER=IE
Chinese Dim Sum

SHTEERT 2 K SR P
Fresh Fruits Platter
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