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Culinary Chic Menu |

(For Function Rooms only)

eSS PN
Barbecued Roasted Suckling Pig

BEHgERR S Fp 5 *
Braised Seafood Soup with Bean-curd, Seasonal Greens and Natural Resin

Frrse MR KPR IDBUERR *

Sautéed Chicken with Jade Cucumber, Mushrooms and Thai Basil in Chili Bean Paste

ARV FE BT

Steamed Giant Garoupa with Ginger and Spring Onion

MBS HY B R

Braised Seasonal Greens with Fish Maws, Yellow Fungus and Conpoy

Wit Kz — i i SR
Roasted Crispy Chicken with Spices Salt

o KIS N AR D4R
Fried Rice with Roasted Pork, Shrimps, Ginger and Seasonal Greens

TR AL E D

Sweetened Red Bean Cream with 15 Years Aged Tangerine Peels

HK$8,000 net
12 persons per table; inclusive of 10% service charge with free flow of soft drinks, freshly
squeezed orange juice and beer throughout the meal

*Signature Dish
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(For Function Rooms only)

LIESST N
Barbecued Roasted Suckling Pig

ERFEERC TRIEES
Double-boiled Superior Sea Conch Soup with Dried Tiger Mushroom and Goji Berry

SRS

Braised Dried Oyster with Mushrooms, Ginger, Fresh Sausages and Seasonal Greens

RERPE I EZ B A
Sautéed Fresh Cuttlefish with Chicken, Celery and nuts

HAREEPE

Steamed Tiger Garoupa with Ginger and Spring Onion

Frmn DO EE
Crispy Chicken with Fried Garlic and Chili

E 3R SN EE T

Braised Egg Noodles with Spring Onion, Ginger and Fresh Shrimp Dumplings

Sweetened Purple Rice with Sago and Taro

HKS$9,888 net

12 persons per table; inclusive of 10% service charge with free flow of soft drinks, freshly
squeezed orange juice and beer throughout the meal

*Signature Dish



