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2018 Annual Dinner Menu
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Roasted Suckling Pig and Barbecued Combination Platter
BHEEE(HEEERER)
Stir-fried Prawns and Chicken Slices with Broccoli
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Deep-fried Crab Claw filled with Cuttlefish Mousse
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Braised Whole Conpoy with Dried Oysters
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Double-boiled Silky Fowl Soup with Sea Whelks
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Braised Goose Web and Black Mushroom in Supreme Oyster Sauce
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Steamed Sabah Tiger Garoupa
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Deep-fried Crispy Chicken
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Fried Rice “Fujian” Style
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Tossed Noodles with Dried Seafood in Abalone Sauce
REEEBE A EZDHN)

Sweetened Red Bean Cream Soup with Sesame Glutinous Rice Dumplings
REFF(EH L)

Chinese Petits Fours
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Fresh Fruit Platter

SREHER $7,888 7T (+Z+ L)
HK$7,888 per table of 10-12 persons
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Menu includes unlimited serving of soft drink, chilled orange juice and selected beer for three hours
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A complimentary glass of non-alcoholic fruit punch per guest for pre-dinner cocktail
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Price is subject to 10% service charge and based on minimum 2 tables
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Varieties of menu are available. Please contact our Banquet Sales Office.



