The Art of Dine Around The Royal Garden
ENJOY THE FINEST FLAVOURS OF 5 TOP CLASS RESTAURANTS

Le Soleil - ¥ ET £ EE
Appetizers
Steamed Rice Flour Pouches with Minced Pork & Dried Shrimp,
Deep-fried Shrimps Cakes, Rice Paper Rolls with Pork Fillet
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Dong Lai Shun - BRI
Wok-fried Crab Meat and Rock Lobster with Salted Egg Yolk on Rice Crackers
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Hong Kong Tourism Board’s
“2009 Best of the Best Culinary Awards” — Gold with Distinction Award

Sabatini - B K F| R EE
Mezze Moniche with Wild Mushrooms and Black Truffle Cream Sauce
Risotto with Tuscan Sausage and Pomodoro

BANEHENHHELRRESR TS REHHEE MR ARER

Shikigiku - TA&3 E & E 5
Japanese Miyazaki Wagyu Beef Teppanyaki (Additional charge HKS220 per person)
AARZIBFFEE (BAI15I1ER$220)
Or B¢
s Bar - J's SEIE
Slow-cooked Tasmanian Salmon with Lemon Butter Sauce and Seasonal Vegetables

EREBHERR - XBREEES T AN
Fine Foods - 53t 85

Mini Napoleon | Strawberry Cream Cake| Palmier
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Coffee or Tea
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BIEE HK$730 per person
SE &% HK$8,760 per table of 12 persons

Price is subject to 10% service charge. SI—RHEE -
If you have any food allergies, please inform our staff.
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The Art of Dine Around at The Royal Garden
ENJOY THE FINEST FLAVOURS OF 5 TOP CLASS RESTAURANTS
PREMIUM MENU

Sabatini - B KX F| &5
Pan-seared Scallops with Caviar
Seasonal Mushrooms and Arugula

BREFHRFE  BIEHEAKER

Dong Lai Shun - BRI
Seafood and Fish Maw Thicken Soup

BERME

Shikigiku - MFFHEXREEE
U.S. Beef Steak Teppanyaki

LEENEIE
Or B
Cod Fish Teppanyaki

RIS GE

Chinese Restaurant - 7 58 5T
Fried Rice with Crab Roes, Diced Taro and Vegetable
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Fine Foods - 75 5 B}t I5
Palmier | Tiramisu| Mango Pudding | Napoleon
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Coffee or Tea
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BIE% HK$1,088 per person
SE &% HK$13,000 per table of 12 persons

Price is subject to 10% service charge. SI—RHEE -

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

J's Bar Bistro - J’s JBIE & Le Soleil - #EI &5
Appetizers
‘Gardein’ Meat Ball with Spicy Basil Tomato Sauce,
Mini ‘Beyond Burger’,
Stir-fried Minced ‘Omnipork’ with Herbs served with Lettuce
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Dong Lai Shun - BRI
Bean Curd Soup with Shredded Fungus
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Chines Restaurant - T5 55 ¥
Sweet and Sour ‘Omnipork’ with Pineapple

RERBESA
Steamed Vegetable Marrow Stuffed with ‘Omnipork” and Mushroom

HEERIREAR
Sabatini - B KX F| £ EE

Pasta with Zucchini and Semi-dried Tomato
RANBINNEMIZEM
Or B

Risotto with Porcini Mushroom

HHEEAFER
Shihigiku - M FEFHE ALEE

Gifuken Bracken-starch Cake
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Green Tea Ice Cream with Red Bean Paste

HRERERADE

Coffee or Tea

RS

SIE#% HK$528 per person

5% B HK$6,336 per table of 12 persons
Price is subject to 10% service charge. SNI—REE -
If you have any food allergies, please inform our staff.
METHEMUEYELSRN  FEEARERB SR -



