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Beijing Special Menu
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Drunken boneless chicken, Jelly fish tossed with vinegar,

Marinated cucumbers with chopped garlic, Crispy eels in honey flavor,
Mutton terrine, Braised wheat gluten with mushrooms & bamboo shoots
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Roasted Beijing duck
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Pan-fried prawn coated with salted egg yolk and
Stir-fried river shrimps
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Braised chicken and shark’s fin soup in casserole
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Poached Sabah garoupa with pickled vegetables
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Braised sea cucumber with leeks
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Poached seasonal vegetables with mushrooms
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Home-made dumplings with noodles in soup ‘Beijing’ style
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Steamed glutinous rice flour rolled with red bean paste
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Chilled lychee with rose puddings
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Fresh fruit platter

& B # % HK$9,288 (12 persons)
L B B % HK$4,888 (6 persons)
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If you have any food allergies, please inform our staff.
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All prices are subject to 10% service charge.
PEBEEET BRI EFITIORR -
This Celebration Menu cannot be used in conjunction
with any other promotional discount or offers.
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Beverage package HK$888 per table;
Unlimited servings of soft drinks,
chilled orange juice and special beer for 3 hours.



