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(EFEHRBIET]) FEERSNMK
EIGHT INDIVIDUAL APPETIZERS SHANGHAI
AND CANTONESE STYLE

(RFZEERE) HKHE
COMBINATION PLATE OF

MARNATED MEAT AND DELICACIES

(BBCEENE) BEDRLTRLT
SAUTEED BOSTON LOBSTER WITH

SPRING ONION AND GINGER

(FREHERE) "mERLEBN
STEAMED SCALLOPS WITH GARLIC AND VERMIGELLI

(BE=4BFE) LHTERED
PAN SEARED BEEF TENDERLOIN WITH
BELL PEPPERS AND TERIYAKI SAUCE

(BkERAREHE) BHEEFRE
STEAMED MARBLED SAND GOBY FISH
WITH SOYA SAUGE

(RREFERA) | AEHALS
CANTONESE STYLE ROASTED DUCK

(RN CERR) SHMEMLES
DOUBLE BOILED CHICKEN SOUP WITH

TWO KINDS OF MUSHROOM

(SRiFaxAM) LazsH
BRAISED ASPARAGUS WITH SUPERIOR BROTH

(BRzmEng) SHEERFE
BRAISED E-FU NOODLE WITH STRAW
MUSHROOM AND ABALONE SAUCE

(BFHFERDE) ZTXE&ER
HONEY GLAZED BBQ PORK PUFF PASTRY

(HHBBEBERR) TREXE
STICKY RICE ROLL WITH MANGO

(MEESERETF) HNOBRI
SEASONAL FRUIT PLATTER

(5R&ETT,
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(FeFERBIEIT) FERBES/IME
EIGHT INDIVIDUAL APPETIZERS SHANGHAI
AND CANTONESE STYLE

(ADESEXER) BERAHE
COMBINATION PLATE OF
MARINATED MEAT AND DELICAGIES

(RES#REHE) L2RELTTIEF
BAKED BOSTON LOBSTER WITH SUPPRIOR BROTH

(BESENBAE) BSoHEREAN
STEAMED FRESH SCALLOPS WITH
FERMENTED BLACK BEAN SAUGE

(ERRBERE) FWEFH
WOK FRIED BEEFTENDERLOIN CUBES

WITH BELL PEPPERS

(BKERARE) BEEES
STEAMED LONG DUN FISH WITH
LIGHT SOYA SAUCE, GINGER AND SPRING ONION

(BRIENELE) SORRS
DEEP FRIED SPRING CHICKEN

(ESMRENE) HIRRMED
DOUBLE BOILED DUCK SOUP WITH DRY BAMBOO

(MERESXE) BEENELRR
BRAISED TWO KINDS OF MUSHROOM

WITH OYSTER SAUCE AND GREENS

(MAREREX) ETEHDE
SEAFOOD FRIED RICE WITH CRAB ROES

(FFEMRWIRT) LBENE
SHANGHAI STYLE FRIED MEAT BUN

(BFFafETE) ZEnsRE
FRESH FRUIT TART

(MEEHRRTRT) HOHRE
SEASONAL FRUIT PLATTER
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(EERERIR) HE/ K
EIGHT INDIVIDUAL APPETIZERS SHANGHAI STYLE

(BEYXREE) SR IMERIEA
CLASSIC CRISPY SKIN PORK BELLY

(BESkHEE) THEER
SUPERIOR SEAFOOD SOUP

WITH BAMBOO MUSHROOM

(BEELNE) LZ2REFIRF
BAKED LOBSTER WITH SUPERIOR BROTH

(MEARERR) SRFHLELER
STEAMED DALIAN ABLONES WITH GLASS NOODLE,

MINCED PLAIN AND FRIED GARLIC

(DEREHAEE) R FEEETE
PAN SEARED BABY BEEF RIB WITH

BLACK PEPPER SAUCE AND MUSHROOM

(BKERARE) FEXAOHE
STEAMED GAROUPA WITH SPRING ONION
AND GINGER SOYA SAUCE

(FAMMARE) ZHKES
CRYSTAL SKIN SPRING CHICKEN WITH CHIVE OIL

(FeXTOER) BAIA=E
WOK-FRIED BROCCOLI WITH CRAB MEAT

(BHBEERLS) BHFIDR
SEAFOOD FRIED RICE WITH
SICHUAN PICKLES AND SOYA SAUCE

(BFEEXER) MFKRER
CRYTSAL DUMPLING WITH WANYU BEEF

(—4E£HMEROR) KB
BAKED PUFF PASTRY SWAN

(MBEZERB/HRT) HOHRE
SEASONAL FRUIT PLATTER

(5R&1T,
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(ERERIET) HE/\KK
EIGHT INDIVIUDAL COLD APPETIZERS

(BERREXRE) HRBEE
SUPERIOR SEAFOOD WITH FOUR TREASURES

(RE#RENE) A=UEFEILLT
SAUTEED LOBSTER WITH

SPRING ONION AND GINGER

(BBABRXHR) SRENLESN
STEAMED SCOLLOP WITH GLASS NOODLE,

MINCED PLAIN AND FRIED GARLIC

(REEBEXH) BFFEVEERTA
PAN FRIED BEEF SIRLOIN CUBES WITH
MUSHROOM AND LEMONGRASS SAUCE

(R=EHERE) FEHRED
ROASTED LUTE SHAPE DUCK

(BkEERNE) BERKGH
STEAMED GAROUPA FISH WITH SOYA SAUCE

(FERZ—Z%) RHNKHES
DEEP FRIED PORK RIBS WITH

HONEY GARLIC FLAVOR

(FERERYH) [RETRYNER
SAUTEED SEASONAL VEGETABLES

(A REREX) HEHENE
FRIED NOODLE WITH SOYA SAUCE

(BERENDSE) BIFFTR
STEAMED PRAWN DUMPLING WITH BAMBOO

(REZEMES) HREWRC
FRESH FRUIT MILLE FEUILLET

(MBRES/THET) HNOHRE
SEASONAL FRUIT PLATTER
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(Ml ERME) BE/\ Kk
EIGHT DELUXE COLD DISHES

(LEBERKA) EHEROER
BRAISED FISH MAW SOUP WITH

AIR-DRIED SCALLOP AND DELICACIES

(X FEASES) ZBOIMARELSF
SAUTEED LOBSTER WITH CHIVE AND GINGER

(OAREREX) Mt KA
KING PRAWN IN SWEET SOUR TOMATO SAUGE

(GRS KEMN) TEHESE
STEAMED GREEN CRAB WITH YELLOW RICE WINE

(TERZ—L%) ZEWMZEAYTH
PAN SEARED BEEF SIRLOIN WITH

MUSHROOM & HONEY PEPPER SAUCE

(EAFMALRE) R
CLASSIC HONG KONG STYLE ROASTED GOOSE

(BxEEBRNR) SOTERAH
STEAMED GREEN-GAROUPA WITH
BRINED VEGETABLE JUS

(RERXESRET) X0 BERRERKH
XO SAUCE FRIED GHICKEN WITH CUTTLEFISH

(BWMAHTIERS) REVRIR
SAUTEED DEASONAL COLORFUL VEGETABLES

(RELEXER) M CENR
GOLDEN FRIED RICE WITH SHRIMPS & CRAB ROE

(EFREBERR) TLGEHER
SEA SALT RED VELVET CAKE

(METERTET) BENCHRR
SEASONAL FRUIT PLATTER

(5R#IT,

BE

(MlEEEmE) Bx/ Kk
EIGHT DELUXE COLD DISHES

(B ZRME) TERLSER
BRAISED SEAFOOD SOUP WITH
AIR-DRIED SCALLOP AND BAMBOO-MUSHROOM

(EBSHEAMN) LEAREMIAT
POACHED LIVE LOBSTER WITH DIPPING SAUCE

(RREERRM) FBYFRHFC
SAUTED RIVER SHRIMPS

(DAREB—RE) #HH\RZES
BRAISED SEA-CUCUMBER WITH
LING-ZHI-MUSHROOM AND ABALONE SAUGE

(MIEHABR M) ZMMEY 5
SAUTEED GREEN CRAB WITH CURRY

(BEHFOART) BEUARXEFNFH
ROSEMARY ROASTED LAMB CHOP WITH CUMIN

(BKRESNE) SohEEEMR
STEAMED GREEN-GAROUPA
WITH CANTONESE SOYA JUS

(BRAMGERA) SAETH
CANTONESE STYLE ROASTED

CHICKEN SCENTED WITH GARLIC

(EMBEMHFA) A ROB R
SAUTEED MIXED SEASONAL VEGETABLES

(REEIIARE) SHEEWRFNE
SIMMERED E-FU NOODLE WITH

STRAW-MUSHROOM AND ABALONE SAUCE

(HHBERRE) BRRER
EGG TARTS WITH BIRD'S NEST

(MRESFRTF) BENCHRR
FRUIT PLATTER
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(\IBEZRHME) Bx/ Rk
EIGHT DELUXE COLDDISHES

(NERHEEER) EHEREER
BRAISED SEAFOOD SOUP
WITH AIR-DRIED SCALLOP AND FISH MAW

(EEHEEFA)  EHFHERM LI
BAKED AUS LOBSTER
WITH BUTTER AND SUPERIOR BROTH

(IBEARRE) XOEWEZIFHR
SAUTEED SHRIMP WITH

GREEN VEGETABLE AND XO SAUCE

(RIEHERERR) TEHLEREHT
STEAMED SCOLLOPS WITH
MINCED AND FRIED GARLIC

(MERESEXE) IHAXEER
STEAMED ROE-CRAB WITH PORK

(GHNMBEFE) AVTERRTHE
FRENCH STYLE RED WINE SLOW BRAISED BEEF RIB

(BARERNE) HERZRR
STEAMED TIGER-GAROUPA FISH

WITH TRADITIONAL STYLE

(AREMRLR) UIHFETHE
ROASTED SPRING CHICKEN
WITH GARLIC FLAVOR

(HAXBREN) "wTRLIEEX
BRAISED BABY-WHITE-CABBAGE

WITH SUPERIOR BROTH AND GARLIC

(BXBEEXED) WHESHFRE
SIMMERED E-FU NOODLE WITH
ENOKE-MUSHROOM AND ABALONE SAUCE

(EMRBERE) HEREER
CHILLED MANGO CREAM WITH
SAGO AND GRAPEFRUIT PULPS

(MBRERRTRT) RENSHRE
SEASONAL FRUIT PLATTER

(58717,

E

BE

(B ERME) Bx/ Rk
EIGHT DELUXE COLDDISHES

(MEMRERR) ERETREEER
BRAISED SEAFOOD SOUP
WITH AIR-DRIED SCALLOP AND FISH MAW

(EEHSBHA) L7 FmiERN LT
BAKED AUS LOBSTER WITH
BUTTER AND SUPERIOR BROTH

(IBEARRE) XO&EWEEIFK
SAUTEED SHRIMP WITH

GREEN VEGETABLE AND XO SAUCE

(RIGHERERR) FERLEETET
STEAMED SCOLLOPS WITH
MINCED AND FRIED GARLIC

(MERESXE) LTHAXEER
STEAMED ROE-CRAB WITH PORK

(GHRNEEEE) ANOEERRFUE

FRENCH STYLE RED WINESLOW BRAISED BEEF RIB

(BxRESNE) SERERHE
STEAMED TIGER-GAROUPA FISH

WITH TRADITIONAL STYLE

(ERRNELE) ZaETS
ROASTED SPRING CHICKEN
WITH GARLIC FLAVOR

(HKEBEREN) HTRLFEEX
BRAISED BABY-WHITE-CABBAGE

WITH SUPERIOR BROTH AND GARLIC

(BXEEXRED) W EHRARE
SIMMERED E-FU NOODLE WITH
ENOKE-MUSHROOM AND ABALONE SAUCE

(EMBEEKRE) HREER
CHILLED MANGO CREAM WITH

SAGO AND GRAPEFRUIT PULPS

(MBRESRFHT) RENSHRRE
SEASONAL FRUIT PLATTER
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