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Tao Li chinese dim sum combination
(Steamed shrimp dumpling, steamed beef dumpling, black truffle and
crispy spring rolls stuffed with minced chicken, garlic)

AL Bt B A 3 A 38

Braised vegetarian shark fin with crab meat in brown sauce

WOREME R O R ARSI E A

Sautéed prawn and sliced squid with vegetables and termite mushroom sauce

A PN S
Braised vegetables with bamboo pith in oyster sauce

HARDEOHRE®EE

Steamed sabah garoupa

OB B

Soy sauce chicken

fifl fu 2 KL b R

Fried rice with diced abalone and chicken

Wi e AL & b

Sweetened red bean cream with dried tangerine peel

kB O
(& Bk Bk . JRL AL BE AR KR )
Chinese petits fours
(Walnut cookies, chilled pineapple and osmanthus jelly)

% J& ¥ % 6,088 (it 10-12 ALF)
HKD6,088 per table of 10-12 persons

DA ERB A A I— R &

Price is subject to 10% service charge

B Pl —/NRHAE BRYK B d Y T

Free flow of soft drinks and chilled orange juice for 2 hours during lunch period

New World Millennium Hong Kong Hotel reserves the right to alter the above menu prices and items, due to unforeseeable market price

fluctuations and availability.
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Tao Li appetizers platter
(Barbecued pork, simmered cherry tomatoes with preserved plum sauce,
deep-fried fish ball)

o R O S A i

Double-boiled pork soup with bamboo pith, cordyceps, and black mushrooms

U T AE K0 B A T

Sautéed scallops and coral clams with broccoli

L AN S

Braised pork knuckle, dry oyster and sea moss

HARDEZRRK

Steamed sabah tiger garoupa

ffe Bz #a 3L B 2

Deep-fried crispy chicken with preserved bean curd paste

iR SH I A OR A iR

Braised rice with diced seafood and shrimp oil

Bk e AL & b

Sweetened red bean cream with dried tangerine peel

X B O
(& Bk Bk . JRU AL BE AR KR )
Chinese petits fours
(Walnut cookies, chilled pineapple and osmanthus jelly)

& J& ¥ % 7,088 (£ 10-12 AL
HKD7,088 per table of 10-12 persons

DA ERB A A I— R &

Price is subject to 10% service charge

B Pl —/NRHAE BRYK B d Y T

Free flow of soft drinks and chilled orange juice for 2 hours during lunch period

New World Millennium Hong Kong Hotel reserves the right to alter the above menu prices and items, due to unforeseeable market price

fluctuations and availability.
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Tao Li appetizers platter
(Sautéed diced beef with garlic, barbecued pork and
deep-fried shrimp balls with mashed salted egg yolk)

HE AT TR AT AR
Double-boiled silky black chicken soup, chinese yam, wolfberry and conch

XO #38&BT T

Sautéed vegetable, scallops and prawns with XO chilli sauce

B RN B R AR A0 M pE T
Braised whole 6-head abalone with mushroom in oyster sauce

AR ER

Steamed spotted garoupa

WAL e B2 0F 1 S
Deep-fried crispy chicken

¥ RE 4 0k B0 P A

Braised e-fu noodles with enoki mushroom and conpoy

SRR

Sweetened red bean cream with glutinous rice dumplings and tangerine peel

SRR B
(U Wy 2 ORUHEAF . RURLEE K )
Chinese petits fours
(Deep-fried milk custard sesame balls, chilled pineapple and osmanthus jelly)

& U5 ¥ 8,088 (fit 10-12 £ H)
HKD8,088 per table of 10-12 persons

DA ERB A A I— R &

Price is subject to 10% service charge

B Pl —/NRHAE BRYK B d Y T

Free flow of soft drinks and chilled orange juice for 2 hours during lunch period

New World Millennium Hong Kong Hotel reserves the right to alter the above menu prices and items, due to unforeseeable market price

fluctuations and availability.
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