ANNUAL/SPRING CHINESE BANQUET MENU A
BF /BEEPAESTHEA

WM Five Fortune
(Honey Glazed Barbecue Pork, Chuka Seaweed Salad, Roasted Crispy
Goose, Smoked Duck Breast, Crispy Bean Curd with Mushroom)
WM H &P
(FETEBRAXYE  ZEDE - RARLEE - BEEWN - RBERIBES)

Sautéed Scallop and I d Cuttlefish with Vegetables
ety
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Crab Meat Soup with Bamboo Pith
MELIRERNE

Braised Dried Oyster with Black Moss
B AR

Steamed Deep-Sea Giant Garoupa, Spring Onion in Soy Sauce
EUHuBHZ R SEEE

Steamed Chicken with Ginger
RV EH

Fried Rice with Assorted Seafood
BES I ER

Braised E-fu Noodles with Enoki Mushroom in Abalone Sauce
Bt S iE R LR

Papaya and Snow Fungus Sweet Soup
KEARNEEEHEER

Chinese Petit Fours
FHEE =R,

HK$8,388 per table 10-12 persons
=/F HK$8,388 10-12 fiIFH

R, +852 2196 6327 + Subject to 10% service charge 5 YH10% iR % &

ope
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ANNUAL/SPRING CHINESE BANQUET MENU B
BF / EEPAESHEB

Whole Barbecued Suckling Pig
St - PANAR)

Sautéed Prawn and Sliced Cuttlefish with Vegetables
5RO TERIRIK

Double-boiled Silky Chicken Soup with
Chinese Yam and Cordyceps Flower
LS EICRITT A

Braised garden greens with Dried Oyster
AAF ISR

Steamed Deep-Sea Giant Garoupa, Spring Onion in Soy Sauce
BUMGAIMZOR SHEE

Deep-fried Crispy Chicken
SR

Fried Rice with Assorted Seafood
BEE NN ER

Braised E-fu Noodles with Shrimp Roe and Enoki Mushroom in
Abalone Sauce
TR RN P

Snow Fungus, Lily and Red Date Sweet Soup
IREAZBTIEK

Chinese Petit Fours
FHZE =20

HK$9,288 per table 10-12 persons
BFE HK$9,288 10-12 UM

[E:_ TIE] R, +852 2196 6327 + Subject to 10% service charge % WH10% iR 7% &
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ANNUAL/SPRING CHINESE BANQUET MENU C
EF/FEPAEEREC

WM Five Fortune
(Barbecued Suckling Pig, Soy Sauce Chicken, Honey Glazed Barbecue
Pork, Chuka Seaweed Salad, Crispy Bean Curd with Mushroom)
WM H &P
(MERZL3E 4 - BURBOREE - Z2TEBRANYE - DR - BERABESE)

Braised Dried Oyster with Black Moss
BANGET

Sautéed Scallop and Chicken Sliced with Vegetables
FRERLF

Deep-fried Prawns with Walnut & Wasabi Mayonnaise
IRIAB T IR

Braised bird 's nest soup with White Egg and Assorted Seafood
BEXBHEE

Braised 8-head Whole Abalone with vegetable in Oyster Sauce
JRE/\GRA L

Steamed Deep-Sea Giant Garoupa with Spring Onion in Soy Sauce
pRHZRFEE T

Deep-fried Crispy Chicken with Dried Garlic
e LD IS 2

Fried Rice with Ginger and Wagyu Beef
EXRNFWER

Braised E-Fu Noodles with Shrimp roe
W E P

Double-boiled Snow Fungus, Red Date and Lotus Seed
ARIREREEFR

Chinese Petit Fours
EIhEEE

HK$10,888 per table 10-12 persons
= E HK$10,888 10-12 fiIFH
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