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The Art of Dining at The Royal Garden
ENJOY THE FINEST FLAVOURS OF 5 TOP CLASS RESTAURANTS
Premium Menu
Sabatini - EATIE R
Pan-seared Scallops with Caviar
Seasonal Mushrooms and Arugula

B FHESE  RIBEMKER
Dong Lai Shun - lRKI|[E
Wok-fried Crab Meat and Rock Lobster with Salted Egg Yolk on Rice Crackers
ESNEE R
Hong Kong Tourism Board’s
“2009 Best of the Best Culinary Awards” — Gold with Distinction Award

Shikigiku - A3 E1 A EE
Australian Wagyu Beef Teppanyaki
S 1
Or &,

Cod Fish Teppanyaki

RIS R

Chinese Restaurant - & 52 §f
Fried Rice with Crab Roes, Diced Taro and Vegetable

™ 56 1A hE R T KD B

Fine Foods - F5 52 B} IS
Palmier | Tiramisu| Mango Pudding | Napoleon

HURER | RARZ LIMBEE | ©Rm T | =W

Coffee or Tea MNMEZL3E

BIE% HK$1,088 per person
B F/8% HK$13,000 per table of 12 persons

Price is subject to 10% service charge.
HIN—RHE -

If you have any food allergies, please inform our staff.
METHEUERYELSR  FEEARERR SR -
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The Art of Dining at The Royal Garden
ENJOY THE FINEST FLAVOURS OF 5 TOP CLASS RESTAURANTS

Le Soleil - HiEg £ EE

Appetizers
Crispy-fried Saigon Spring Rolls, Grilled Sugar Canes wrapped with
Shrimp Mousse, Steamed Rice Flour Pouches with Minced Pork & Dried Shrimp,
Deep-fried Shrimps Cakes, Viethamese Cabbage & Chicken Salad

B G
AEES  BFER - BIUENE - WEiket - FEHRDE
Dong Lai Shun - B3RIE
Wok-fried Crab Meat and Rock Lobster with Salted Egg Yolk on Rice Crackers
ESNEE R
Hong Kong Tourism Board’s
“2009 Best of the Best Culinary Awards” — Gold with Distinction Award

Sabatini - B AXFIEE

Penne with Tuscan Sausage and Semi-Dried Tomato
Risotto with Porcini Mushroom

BANG EEMmEZREN|FHEEE AN ER
Vs Bar - J's ;B8
Roasted Australian Wagyu Beef with Black Truffle Reduction Jus
BRUEMAM G BRERD
Or
Roasted French Spring Chicken with Black Truffle Reduction Jus

EEHICEVRERS
Fine Foods - 75 58 B [&5
Mini Napoleon | Strawberry Cream Cake| Chocolate Truffle Cake| Palmier

ARSI B |+ SRR RS R R NERE | WIRER

Coffee or Tea
INESL 3¢
SIE#% HK$730 per person
%85 HK$8,760 per table of 12 persons

Price is subject to 10% service charge.
HN—RHE -

If you have any food allergies, please inform our staff.
METHEUERYELSR  FEEARERR SR -
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The Art of Dining at The Royal Garden
ENJOY THE FINEST FLAVOURS OF 6 TOP CLASS RESTAURANTS
GREEN MENU

J’s Bar Bistro - J's ;B & Le Soleil - ¥EIEZEE

Appetizers
‘Gardein’ Meat Ball with Spicy Basil Tomato Sauce,
Mini ‘Beyond Burger’,
Stir-fried Minced ‘Omnipork’ with Herbs served with Lettuce

=R
BREITRFRA - KIRRRZEE - TABREF ZRBERE]
Dong Lai Shun - RK|[E
Bean Curd Soup with Shredded Fungus
BRoBEE

Chines Restaurant - 7 5 BF
Sweet and Sour ‘Omnipork’ with Pineapple

REREBESA
Steamed Vegetable Marrow Stuffed with ‘Omnipork’ and Mushroom
HRELIREA

Sabatini - EXFIZE

Pasta with Zucchini and Semi-dried Tomato
RANBINNEMIZEN
Or

Risotto with Porcini Mushroom
S HEEAFER
Shihigiku - NZ5 E A £

Gifuken Bracken-starch Cake

LSk 55 A% Bk Bt

Green Tea Ice Cream with Red Bean Paste

Coffee or Tea
UL =S
SIE#% HK$528 per person
%8 % HK$6,336 per table of 12 persons

Price is subject to 10% service charge. BI1—RHFE -

If you have any food allergies, please inform our staff.
METHEUEYELSR  FEEARERRSH -



