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Jiangnan Appetizers Combination
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Chinese & Western Style Dim Sum Combination
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Roasted Suckling Pig

BFFIMRAES BITF

Steamed Green Lobster with Garlic

FERFEEES

Double-boiled Sea Cucumber Soup, Morel
EEHEMEET
Wok-fried Shrimp, Scallop, Celery, Carrot, Walnut
BRI EZ T HEK

Fired Shrimp with Cheese, Fresh Fruit Salad
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Braised Abalone (5 Head), Barley, Egg Plant
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Poached Chicken, Fresh Sand Ginger
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East Star Spot { Steamed with Shredded Scallion
Ginger, Bell Pepper, Soya Sauce)
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Simmered Seasonal Vegetable, Gingko, Fungus
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Steamed Rice, Shrimp, Chicken, Roasted Duck

Mushroom in Lotus Leaf
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Chilled Mango Sago Cream with Pomelo, Bird's Nest
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Seasonal Fruits Platter
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Jiangnan Appetizers Combination

PP RRE

Chinese & Western Style Dim Sum Combination

BIEEEEIR

Roasted Suckling Pig
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Baked Green Lobster with Cheese and E-Fu Noodles
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Double-boiled Fish Maw Soup, Matsutake, Chicken

CEERBRESET

Wok-fried Shrimp, Pork, Celery, Water Chestnut
Macadamia
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Fried Cuttlefish Cake, Mayonnaise, Vegetable
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Steamed Abalone {5 Head), Premium Oyster Sauce
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Poached Chicken and Soya Sauce Chicken

ABRER(EEE)

East Star Spot {Steamed in Traditional Style)
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Simmered Mushroom, Seasonal Vegetable, Bouillon
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Braised Seafood, E-fu Noodle, Oyster Sauce
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Double-layer Milk Custard, Bird’s Nest
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Seasonal Fruits Platter
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