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Chinese New Year Spring Reception Set Menu
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Braised E-Fu Noodles with
Prawn and Seafood

HEREF
Sautéed Scallops with Vegetable
MWEREEIEE

Double-boiled Fish Maw Soup with
Matsutake and Sea Whelk

G LES IR PAYTE): ) ==
Braised 6 Head Abalone with
Dried Oyster and Sea Moss
EBmERZEENRA
Steamed Spotted Grouper Fillet with
Egg White and Hairy Crab Meat

7 . fe 57 2
Crispy Chicken with
Preserved Bean Curd Flavour

AT EER X IEER
Fried Rice with Conpoy and Barbecued Ibarico Pork

PR EFALG ) 5E
Sweetened Red Bean Soup with
Sesame Dumpling and Tangerine Peel

HABEER
Steamed Red Dates Pudding

+ A $8, 888 for 12 persons
NI $4, 688 for 6 persons
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Roasted Ibarico Barbecued Pork
Deep-fried Diced Bean Curd
Chilled Jelly Fish in Sichuan Sauce

T 51 e dREK

Crispy Prawns in Thousand Island Sauce
ST IRGR G 2
Double-boiled Chicken Soup with
Boletus and Sea Whelk

IANE U5z 25 DEIK
Steamed Grouper Fillet with
Dried Shrimp Matsutake

EE R IR B AT B
Braised Dried Oyster with Conpoy and Sea Moss

W HE BRI AR

Crispy Pigeon in Sichuan Style

E5EBCIREAER
Fried Rice with Dried Baby Shrimps,
Egg White and Ham

BREZEF 4L 5B

Sweetened Red Bean Soup with

Sesame Dumpling and Tangerine Peel

ARER
Steamed Red Dates Pudding

+_fuM $6, 888 for 12 persons
NuA $3, 688 for 6 persons
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Available from 29 January to 27 February 2025

Ref.2901-27022025
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Prices are subject to HK$25 per person for tea, HK$30 per portion
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f you have any fo

. 2286 6868
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od allergies or dietary preferences.

for condiments.




