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Appetizer Combination

e A 20
Deep Fried Dumplings Wrapped Peanut Powder

TebgeE(M L)
Stewed Hashimo Thick Soup with Assorted Seafood

2 HR B I8R
Stir Fried Two Kinds of Shrimp Balls

EWmBF#
Pan-fried Pork Chop with Black Pepper Sauce
7 8 36 BF I 44
Deep Fried Seafood Roll and Cuttlefish
| & Xk E

Steamed Glutinous Rice with Cured Sausage

REAVmE RE
Stir Fried King Oyster Mushroom with Bell Peppers

W L& (5 nz)

Steamed Grouper with Mikiko and Melon

e & 5
Stewed Whole Chicken Soup with Ginseng

B 5 shmksf
Baked Radish Pastry

BRAIVE
Steamed Red Bean Bun
ROk RTFH

Sweet Brown Rice Soup with Lotus Seed

ERERE

Seasonal Fruit Platter
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Appetizer Combination

fe¥ A 2/
Deep Fried Dumplings Wrapped Peanut Powder

MERAD & (L)
Doubled Boiled Soup
with Pork Ribs and Assorted Seafood

8BEK &8
Steamed Shrimp in Shao Xing Wine
RAF BT
Grilled Pork Ribs with Rosemary
E T ¥

Braised Pork Tendon with Sea Cucumber

fEEDH%

Steamed Glutinous Rice with Lotus Leaf

LHEBREHFSG

Braised Chinese Cabbage with Mushroom and Ginkgo

HAEEM

Steamed Grouper with Scallion

LR S
Braised Chicken Soup with Yam

BxARR

Steamed Sao Mai with Crab Roe

KEWL e
Steamed Egg Yolk Bun
KokRTFH
Sweet Brown Rice Soup with Lotus Seed

ERERE

Seasonal Fruit Platter
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Appetizer Combination
A2 H
Deep Fried Dumplings Wrapped Peanut
Powder

LS B A
Buddha'’s Delight with Shark’s Fin

B R KB
Deep Fried Prawns with Crispy Garlic
LBHBRE
Braised Pork Ribs in Red Wine

FoR AR ST
Stir Fried Scallop with Vegetables

nEHRDH
Steamed Glutinous Rice with Lotus Leaf
M X
Stewed Brown Swordbelt Mushroom with
Baby Bok Choy

BEomi

Steamed Grouper with Scallion

SEABmER
Stewed Whole Chicken Soup with Cordyceps
and Mushrooms

BHARR
Steamed Sao Mai with Crab Roe

*&mea
Steamed Egg Yolk Bun

¥aEkE
Sweet Sago Soup with Taro and Lotus Seed

ERHERE

Seasonal Fruit Platter

(38 B oK B/ OB B TR, %KAM Lo B2 TAT 1)
Appetizer Combination
t¥F A 20
Deep Fried Dumplings Wrapped Peanut
Powder
Hokibia s (k)
Buddha’s Delight with Shark’s Fin
A BRIB
Steamed Prawn with Minced Garlic
FXAREA
Braised Pork Belly with Soy Sauce
REREE
Braised Sea Cucumber with Pork Tendon
ABILBS %
Steamed Glutinous Rice with Crispy Shrimps
LHBEREHFE
Braised Chinese Cabbage with Mushroom
and Ginkgo
BEomA
Steamed Grouper with Scallion
SYHEMER
Stewed Whole Chicken Soup with
Cordyceps and Mushrooms
Bk BRR
Steamed Sao Mai with Crab Roe
HARRE
Steamed Red Bean Bun
LB FTE
Sweet Fungus Soup with Red Date and
Lotus Seed

#ERFRE

Seasonal Fruit Platter
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Appetizer Combination
i ALE
Deep Fried Dumplings Wrapped Peanut
Powder
H ok d (k)
Buddha’s Delight with Shark’s Fin
AR B
Steamed Prawn with Minced Garlic
FRAREA
Braised Pork Belly with Soy Sauce
LT R & s
Braised Abalone with Mushroom and
Scallops
BRESHR
Steamed Glutinous Rice with BBQ Eel
R RH &

Stir Fried Brown Swordbelt Mushroom with
Pea Sprout and Gingko
HFARBRS
Steamed Grouper with Scallion
RS mE R
Boiled Chicken Soup with Genseng
i shEkpt
Baked Radish Pastry
RABIBLE
Steamed Egg Yolk Bun
TRBAR BT ARE

Ice Cream

#RSERE

Seasonal Fruit Platter

(B R SURE 5 B 1 B & F 2 FR G835 B /12 18)
Appetizer Combination

¥ A2H
Deep Fried Dumplings Wrapped Peanut
Powder

LEB e siaE (L)
Stewed Shark’s Fin and Seafood in
Pumpkin Soup

B R T RRBAR
Scallop sauce with Garlic and Ginger
BREBFH
Pan Fried Lamb chop with Garlic and Ginger
BEREE

Braised Abalone with Sea Cucumber

AR ED R
Steamed Glutinous Rice with BBQ Eel

BRuEER

Stewed Baby Bok Choy with Carb Roe
EN 303 §: 2

Steamed Grouper Fish with Fish Sauce

4T B b3 E
Boiled Whole Chicken Soup with Boletus

F i BBk

B.B.Q. Pork Pastry
RRRDE

Steamed Egg Yolk Bun

TRGAR BT AR

Ice Cream

ERGRE

Seasonal Fruit Platter




