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SHENZHEN SHEKOU NANHAI
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At % % Chinese Wedding Menu Two

BB Mis g
Roasted Suckling Pig with Pancake and Plum Sauce
A2 Z A (2.5 Fr)
Baked Lobster with Cheese & Broth
Lo L AR ER A =R TP HRBR
Stir-Fried Shrimp, Scallop, Seasonal Vegetables
AN D, SNBAT 2 SRR
Double-Boiled Soup, Fish Maw, Bamboo Pith, Chinese Cabbage
TG E R UFE, 2 A6 T A1 e £
Braised Abalone and Mushroom with Oyster Sauce
T IBIRIAIEF KAhiE A Z R (1.8 1)
Steamed Tiger Grouper with Soy Sauce and Spring Onion
YR i (L
Deep-Frled Crispy Chicken and Garlic
W I H [ I gk
Braised Seasonal Vegetable in Broth
KA AH AR B 2F g 22 S A
Braised Ee-Noodles, Bean Sprout, Mushroom
T B I T 5 W5 R
Chinese Dim Sum
WA EE A& oK R
Taro Sago with Coconut
W4 KEHE I ERGE L A

Seasonal Fresh Fruit Platter

RMB 8,888 per table
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Table for 10 pax, the price is subject to 10% service charge and 6% VAT.
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For those with special dietary requirement or allergies who may wish to know about the food ingredients used, please ask for manager.



