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Celebration Menu A Celebration Menu B
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“Chilled Jelly Fish/ Black Fungus in Vinegar Sauce/ Deep-fried Squid in Spicy Salt /Marinated Duck
Cucumber tossed with Vinegar and Garlic/ Tongue in Hua Tiao Wine/ Deep—fr.led FIS_h Skin
Deep-fried Diced Bean Curd/ Deep-fried Bombay wrapped with Salty Egg Yolks/ Dry-fried String Beans
Duck Fish with Spicy Salt” with Minced Pork and Chili”
AERE e B T EIETISEE M (241)
Double Boiled Chicken Soup Double Boiled Shark’ s Fin in Supreme Soup
with Sea Whelk and Fish Maw with Chicken (24 taels)
BREHTH 328 g Ik A TG
Braised Pea Shoots with Golden Oysters and Braised South African Dry Abalone 32 Heads
Black Moss with Goose Web
WSS BT FEAEXFRERA S ST
Deep-fried Stick Pork Leg in a Curry Sauce Deep-fried Stuffed Queen Crab Claw with

Shrimp Paste
TS — JE e

Braised Estuary Grouper with Leek in Casserole SRR 5
Braised Pig’ s Tongue
K& F YA AP with Honey Dried Oyster and Black Moss
Simmered Local Beef and Osmanthus Clams ‘
with Sichuan Sun-dried Chili [ER
Poached Sliced Spotted Grouper in Spicy and
B BEKE 1 2 Sour Soup
Golden Valley Deep-fried Crispy Chicken
(ST
A D IR K AR Smoked Chicken with Earl Grey Tea
Fried Glutinous Rice .
with Preserved Pork and Sausages B O SO BR
Fried Rice with Shrimp and BBQ Pork in Casserole
e B A n
Braised E-Fu Noodle with Chive S HE A
Stir-fried Noodle with Enoki Mushroom and Conpoy
o Y o
Deep-fried Sesame Ball P HHEST
Deep-fried Sesame Ball
PREE RS HIkE S
Chinese Style Sponge Cake i (SRYZ S
Sweet Olive Seed and Red Bean Paste Pastry
HFALETD e
Sweetened Red Bean Soup with Lotus Seed EPALED

Sweetened Red Bean Soup with Lotus Seed

6f2H HK$4,088 per 6 persons
12/ HK$7,888 per 12 persons
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Subject to 10% service charge - Please inform your server of any food related allergies as your
well-being and comfort are our greatest concern

6/ HK$7,288 per 6 persons
12/ HK$13,988 per 12 persons
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Celebration Menu C

UEAN HIRTARIAE R
Double-Boiled Fish Maw Soup with Matsutake
Mushrooms and Sea Whelk

JEAGR R PG 522 T 22

Braised Whole Kansai Sea Cucumber with Goose Feet

FLOR R4 5 TR
Sautéed Fresh Abalone with Scallops and Asparagus

FUER BRI

Baked Prawns with Pepper Corns in Casserole

i RN
Crispy Pork Ribs with Preserved Olive & Honey Glaze

RIZERE 22 IR
Hybrid Giant Grouper (Two Ways):
XOHE B LRIOHEBR
1st way: Stir-fried with Green Vegetables in X.0 Sauce
JHep & uEfi
2nd way: Steamed with Chili

RN B e v 3
Golden Valley Deep-fried Crispy Chicken

AR\
Braised Pea Sprouts with Conpoy

A D RRIARKE K Bt
Fried Glutinous Rice
with Preserved Meat and Sausages

REHLE PHIDK
Singaporean Noodle

BRI
Deep-fried Sesame Ball

Steamed Red Dates Pudding

b SR NSRS
Sweetened Red Bean Soup with Lotus Seed

6./ HK$5,080 per 6 persons

J

122 HK$9,888 per 12 persons
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Celebration Menu D

I LR
Roasted Whole Suckling Pig

KLBERD A (24 79)

Braised Shark’ s Fin Soup in Casserole (24 taels)

20BHAHITIIE S
Braised Amidori Dry Abalone 20 Heads
with Goose Web

WAL 05
Honeyed “Lau Fau Shan” Semi-Dried Oyster

PRI\ E H
Braised Pea Sprouts
with Bamboo Fungus and Conpoy

THZR BN B PEBE

Steamed Tiger Grouper with Scallion Oil

LB R
Baked Chicken in Rock Salt

R (DY)
Baked Lobster in Superior Soup with E-Fu Noodles

KBTI R
Yin Yang Fried Rice

BRI
Deep fried Sesame Ball

L {EERUES
Sweet Olive Seed and Red Bean Paste Pastry

SRS ANSRUZ 5
Glutinous Rice Balls in Sweetened
Red Bean Soup with Lotus Seed

12/ HK$24,888 per 12 persons

WM — R - 2 NEAE, SRR RV AR BUE, SRR BAE
Please inform your server of any food related allergies as your
well-being and comfort are our greatest concern

Subject to 10% service charge -




