¥63.000

Chinese Course

i
=)
Cold Dishes
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Shark™s Fin Soup with Crab Meat
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Braised Triple Dishes
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Fried Sleeper Lobster with Chili Sauce
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Sichuan Style Beef Steak
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Chinese Roll Bread
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Noodles
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Seasonal Fruits

10% Service charge & 10% VAT will be added.
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Chinese Course
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Five Kinds of Cold Dish
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Shark™s Fin Soup with Crab Meat
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Sautéed Sea Cucumber Abalone and Bamboo Short
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King Prawns with Chili Sauce
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Braised Pine Mushroom and Scallop
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Chinese Roll Bread
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Noodles
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Seasonal Fruits

10% Service charge & 10% VAT will be added.
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Chinese Course
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Special Cold Platter
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Cantonese Style Shark's Fin with Oyster Sauce
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Sautéed Sea Cucumber and Abalone
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King Prawns with Garlic and Chili Sauce
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Sautéed Pine Mushrooms, Bamboo Shoots and Asparagus
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Noodles
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Seasonal Fresh Fruits and Green Tea Ice Cream

10% Service charge & 10% VAT will be added.
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Chinese Course
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Special Abalone Cold Platter
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Steamed Whole Shark’ s Fin with Oyster Sauce
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Steamed Sea Cucumber Stuffed with Minced Shrimp
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Fresh Lobster with Garlic and Chili Sauce
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Sautéed Beef Tenderloin, Asparagus
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Noodles
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Seasonal Fresh Fruits and Green Tea Ice Cream

10% Service charge & 10% VAT will be added.




