ANNUAL ey
Monday -Wednesday:
D | N N E R HKS$10,488+10% service charge per table of 12 persons

Thursday - Sunday & Public Holidays:

PAC KAG E HK$11,488+10% service charge per table of 12 persons
(Includes 3 hours beverage package with soft drinks, fresh
2 O 1 7_ 2 O 1 8 orange juice and house beer)

Roasted suckling pig with sea jelly fish
Wt Kz FLAE DT

Wok-fried prawn and vegetable in black truffle paste (W)
BIREEIEIDIRL (W)

Crispy cuttlefish paste ball
B LAER

Braised twin vegetables with conpoy

HEAED B

Braised lobster soup with scallop
BT 5

Braised sliced vegetarian abalone with black mushroom
in abalone sauce

LRI TEN Oy

Steamed fresh Sabah garoupa with spring onion in sweet soy sauce
THIDE

Deep-fried crispy chicken (W)
EELEFEE (W)

Fried glutinous rice with preserved Chinese sausage

BRI

Homemade pork and shrimp dumplings in supreme broth
EIGKEE

Sweetened black glutinous rice with coconut cream

& SokEE

Chinese petit four
(SRR,

\24

(W) W Signature Dish W & #5E55E% HONG KONG

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
SR S RS A T A



ANNUAL
DINNER
PACKAGE
2017-2018

MENU I

Monday -Wednesday:
HKS11,488+10% service charge per table of 12 persons

Thursday - Sunday & Public Holidays:
HKS$12,488+10% service charge per table of 12 persons

(Includes 3 hours beverage package with soft drinks, fresh
orange juice and house beer)

Roasted suckling pig with sea jelly fish
W K7 A AE TR BT

Stir-fried scallop with vegetable in X.O. sauce
X.0. 1

Deep-fried shrimp paste ball with almond flake

EEIEK

Braised dried oyster with conpoy and vegetable in abalone sauce
(W)
S AF TR (W)

Braised lobster soup with assorted seafood

Sliced abalone stewed with Chinese mushroom and vegetable
in oyster sauce

lige 2 b4t A

Steamed fresh Sabah garoupa with spring onion in sweet soy sauce
BV

Deep-fried crispy chicken (W)
BEALVFT#E (W)

Fried rice with termite mushroom and shrimp
S

BRI R

Stewed e-fu noodle with bean sprout and enoki mushroom
EHEIR P A

Double-boiled sweetend red dates soup with lotus seed
JKACE

Chinese petit four
SRS

\24

(W) W Signature Dish W & #5E55E% HONG KONG

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
SR S RS A T A



ANNUAL ~ Menum
Monday -~-Wednesday:
D | N N E R HKS$12,488+10% service charge per table of 12 persons

Thursday - Sunday & Public Holidays:

PAC KAG E HK$13,488+10% service charge per table of 12 persons
(Includes 3 hours beverage package with soft drinks, fresh
2 O 1 7_ 2 O 1 8 orange juice and house beer)

Roasted whole suckling pig

e A

-]

Sautéed prawn and coral mussel with lily bulb and vegetable

S5 R IR BRI

Deep-fried crab claw stuffed with shrimp paste and almond flake

HEETCIFEH

Steamed marrow vegetable stuffed with whole conpoy
in abalone sauce

RIRFEAE R

Double-boiled conch soup with chicken and cordyceps flower
b A [ R

Braised sea cucumber with Chinese mushroom and vegetable
g LA 2

Steamed fresh garoupa with spring onion in sweet soy sauce
HREERE

Lychee wood fried crispy chicken (W)
AR (W)

Fried rice with abalone in “"Fukien” style
i R AR

Stewed e-fu noodles with conpoy and enoki mushroom

IR

Sweetened black glutinous rice and coconut
with coconut cream

5 50K

Chinese petit four

Siban =St

\24

(W) W Signature Dish W & #5E55E% HONG KONG

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
SR S RS A T A



