Chinese Celebration Package Menu A
PIVHEREE A

89 4 M /) iR
Deluxe Appetizer Combination
MEF REHE MEZERNES  HEHESBIMN
Drunken Pork Knuckle, Bean Starch Sheets with Sesame Sauce,
Chicken Cartilage with Spicy Salt and Cucumber with Garlic and Vinegar

fi¥ 9 SR AL

Deep-fried Prawn Toast

HSRRBCRA
Sauteed Conch and Chicken Fillet with Seasonal Vegetables

ERE2EI\KRE

Braised Seasonal Vegetables with Conpoy and Mushroom Sauce

BEMEFEHES
Double Boiled Chicken, Sea Coconut and Chestnut Soup

AL J% JT iR
Spicy Braised Port Knuckle

= U b=y
BERDVEEE

Steamed Fresh Sabah Garoupa

wn & Be & 2
Deep-fried Crispy Chicken with Garlic

¥ iR = KM ER
Fried Rice with Shrimps and Ginger

—OXAR
Pork and Vegetable Dumplings in Soup

KIEBESE
Double Boiled Pear and Snow Fungus

IR E
Mini Egg Tart

HK$6,500 per table /&6

unlimited serving of local beer, chilled orange juice and soft drinks for 2 hours
EIRSHBEE - 185+ S KER @M/ )\

plus a 10% service charge BHII—RFEE



Chinese Celebration Package Menu B
PIlBEEE B

RNAAFEH
Barbecued Suckling Pig

ma R EIR
Deep-fried Prawn Coated with Mashed Taro

EHMIEER R
Sauteed Cuttlefish and Chicken Fillet with Bell Pepper

XS RINEE
Braised Seasonal Vegetables with Baby Abalone and Conpoy

EMBRETCHES
Double-boiled Chicken and Yunnan Ham Soup with Cordyceps Flower

EgBRBERINEZE
Braised Goose Webs and Sliced Sea Whelk with Seasonal Vegetables

BARNWEESE
Steamed Fresh Sabah Garoupa

= AL K2 %
Crispy Fried Chicken

3 E R
Fried Rice with Seafood

EFEBHBEES

Fresh Prawn Dumpling in Soup

BIRE(CHR

Sweetened Almond Cream with Tapioca Pearls
#h R & 1
Mini Egg Tart

HK$7,400 per table B/FEEH

unlimited serving of local beer, chilled orange juice and soft drinks for 2 hours
EIRSHEBEE - 8T B KERmAEM/N\IS

plus a 10% service charge HII—RFEE



