C H I\ ES E ENTERTAIN |

HK$9,988+10% service charge per table of 12 persons

D | I\ I\ E R Sliced barbecued suckling pig with tossed jelly fish
M E '\l J AFEFHBE

Double-boiled conch soup with bamboo piths, wolfberry & red

2 O 'I 8 dates
FO BT 2 S R

Sautéed scallop with celery in X.O. sauce
X.0. &35 1

Simmered fish maw and whole abalone with vegetable
e ER &5

Steamed giant garoupa with spring onion and sweet soy sauce
UEpESZ 7o ]

Deep-fried crispy chicken

CEINGER

Fried rice with shrimp, diced mushroom and vegetable wrapped
in lotus leaf

SRR e ZE DA

Chilled sago cream with pomelo and mango

ot H 8

Menu subject to change without prior notice

EAE AR BT HONG KONG



CH I\ESE ENTERTAIN II
HK$10,988+10% service charge per table of 12 persons

D | l\ l\ E R Roasted suckling pig with jellyfish

HE R A FE R

M E ’\l J Sautéed prawn with asparagus in chili X.O. sauce

X.0. i M iRER

2 O 1 8 Crispy crab claw filled with shrimp paste

FESR I EReEE S

Braised twin vegetables with conpoy and enoki mushroom
E R RN T
Braised bird's nest soup with crab meat and bamboo piths
RS

Stewed whole abalone with pak ling mushroom in oyster sauce
5% B I B2 S A B Ak

Steamed giant garoupa with spring onion and sweet soy sauce
TR ERRER

Deep-fried chicken with crispy garlic

HE KR AR D

Fried rice with scallop in black truffle sauce
BAAER T T IOER
Braised e-fu noodle with porcini mushroom

AHT E A A

Sweetened coconut cream with black glutinous rice and aloe
BN EOKEE

\a'4

HONG KONG

Menu subject to change without prior notice



CH I\ESE ENTERTAIN Il
HK11,988+10% service charge per table of 12 persons
Roasted suckling pig with jellyfish
M E ’\| J i B PR

Stir-fried scallop with elm mushroom & vegetables
2 O 1 8 WL T

Baked crab shell stuffed with crab meat and cheese
R s

Braised vegetables with conpoy and bamboo pith
VTR (iR

Braised bird's nest soup with minced chicken and egg white
i ST

Stewed whole abalone with goose web and vegetable in oyster
sauce

5 2GS IR &5

Steamed tiger garoupa

TE AT RN
Deep-fried chicken with black truffle sauce
LS N i

Fried rice with shrimp, diced mushroom and vegetable wrapped
in lotus leaf

SRR e ZE DA

Braised e-fu noodles with wild mushroom in abalone sauce

f TR e O

Sweetened red bean cream with lotus seed and lily
B A

\a'4

Menu subject to change without prior notice
HONG KONG



CHINESE
DINNER
MENU
2018

ENTERTAIN IV
HK$13,888+10% service charge per table of 12 persons

Roasted suckling pig
HA MR AfG B AL 5

Wok-fried prawn with vegetables in X.O. sauce
X.O. BB 4R IR

Baked crab shell stuffed with crab meat and cheese
R s

Braised twin vegetables with conpoy and shimeji mushroom
THEEE Y\

Double-boiled sea cucumber soup with silky chicken and
morel mushroom

FREFE RS A TSR

Stewed whole abalone with fish maw and vegetable in oyster
sauce

g L AC R &5

Steamed fresh green garoupa
TEAGEDE

Deep-fried crispy chicken

[CEINGES

Fried rice with scallop and vegetable in
black truffle sauce
BRI T EE

Braised e-fu noodles with wild mushroom
in abalone sauce

fe TR RO

Sweetened coconut cream with
black glutinous rice and aloe

el HEORER

Menu subject to change without prior notice

EAE AR BT HONG KONG
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