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Vietnamese cuisine

New Year’s Eve Set Dinner Menu
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(6pm to 9pm)

Appetizer Combination §E #%
Crispy-fried Saigon spring rolls
Steamed rice flour pouches with minced pork & dried shrimps
Pomelo salad with scallops, squids and shrimps
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Main Dishes ¥ 3¢

Stir-fried diced 1855 beef tenderloin with fresh lily bulbs and mandarin
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Stir-fried Boston lobster with peppercorns and lemongrass
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Choices of Soup Noodles or Rice T # ¥ DI | 3B 9 = &
A4 Miyazaki wagyu beef noodles in soup
A4E I A4 05 A
Or 5¢
Shrimp head oil seafood noodles in tomato soup
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Or 5,
Fried rice with crab meat

4 IF B A R

Dessert #H

Christmas dessert
B i O

Vietnamese coffee or lotus tea
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A7 HEEE HKS798 per person

The price is subject to 10% service charge.
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If you have any food allergies, please inform our staff.
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Menu cannot be used in conjunction with other promotions, discount offers and discounted The Royal Garden gift cards.
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Subject to the latest measures on catering business and scheduled premises.
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