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Jiangnan Appetizers Combination
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Chinese & Western Style Dim Sum Combination

BIEEEEIR

Roasted Suckling Pig
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Steamed Boston Lobster, Truffle, Sticky Rice
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Double boiled Fish Maw Soup, Black Garlic, Duck
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Wok-fried Seafood, Pork
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Steamed Chicken, Riches And Honour
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Fried Shrimp
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Braised Sea Cucumber, Shiitake Mushroom
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Brown-marbled Grouper { Steamed with Shredded Scallion
Ginger, Bell Pepper, Soya Sauce)

il == ety = iR L
%EEEI%A HIE ETJ- JiL
Simmered Seasonal Vegetable, Gingko, Fungus
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Steamed Rlce Shrimp, Chicken, Roasted Duck
Mushroom in Lotus Leaf
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Homemade Red Bean Soup, Lotus Seed, Lily Bulb
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Seasanal Fruits Platter
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Jiangnan Appetizers Combination
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Chinese & Western Style Dim Sum Combination

BIEEEEIR

Roasted Suckling Pig
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French Style Baked Boston Lobster, Cheese
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Double-boiled Fish Maw Soup, Yunnan Matsutake
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Fried Shrimp, Glass Noodles

KiEX DG

Fried Chicken, Garlic
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Fried Milk Roll
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Braised Abalone, Coarse Cereals
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Brown-marbled Grouper {Steamed in Traditional Style)
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Simmered Seasonal Vegetable, Mushroom, Bouillon
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Braised Seafood, E-fu Noodle, Oyster Sauce
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Stewed Honey Raisin Tree with Red Dates
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Seasonal Fruits Platter
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