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Chinese New Year Set Menu 1
BRI NI T 2888 st nikgs o (Fafi D
RMB 2888+ + per table

I\ (B3N

Eight Varieties of Cold Cuts

iz AEIm ] CoE s D

Barbecue Meats Combination

et (GRS NS

Sautéed Sea Cucumbers with Turnip and Wild Rice
SRS (Y IPuRERD

Wok-fried shrimp with Garlic

R (g BFLAS)D

Deep-fried Crispy Pigeon

WEgE 75T CRERTE)

Baked Beef Short Ribs with Black Pepper Sauce

G R (R 22 55 DD

Steamed scallop with Glass Noodles

TAEAR HEZFEM)

Steamed Turbot Fish in Soya Sauce

AR TT (LR )

Braised Pork Knuckle in Soya Sauce

HETEE (R TR

Sautéed Diced Goose Liver and Mushroom in Taro Nest
FMWFEF (57D

Mushroom Soup with Bamboo Fungus & Bean Curd
AL ( B BTN )

Sautéed Seasonal Vegetables and dry scallop in Superior Sauce
RS O\EBO

Steamed Glutinous Rice with Eight Preserved Fruits
A m T CERPHD

Seasonal Fruit Platter
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Chinese New Year Set Menu 2
R NI T 3888 sy inikgs o (FAAiHD
RMB 3888++ per table

e E R A3/

Eight Varieties of Cold Cuts

G IR (B Bk KB

Assorted BBQ cut meat combination
B e (2R

Baked Lobster with Cheese

KMEREH (g F KD

Boiled Shark’s Fin Soup with Wild Rice
AR GHZRABE

Steamed Grouper in Soya Sauce

SR (A R s A D)

Braised abalone and mushroom in oyster sauce
T XK (BN )

Sautéed Seasonal Vegetables in Century Egg and Preserved Egg
R e (T ST )

Work fried Sea scallop with asparagus
eI e 5t (M — B 4)

Wok-fried beef with mixed pepper

T H [F) 5 (R D651 )

Wok-fried Yellow Eel with cashew nut
B (= Bl 2h)

Fried Black Fungus with Chinese yam
SRR QREEDRO

Fried rice with seafood

FTE CEINEKO

Hami melon sweet soup

FREGPE CERPHED

Seasonal Fruit Platter
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Chinese New Year Set Menu 3
BRI NI T 5888 FHhnikss 2 (WA HD
RMB 5888+ + per table

JUHRFEHE (A3 /N

Eight Varieties of Cold Cuts

Al 5 21 (5 AR L)

Suckling Baby Pig

W feikEn (2 AR ear)

Sautéed Lobster with Cheese

KREZE (P 2z 2F Bl

Boiled Shark’s Fin Soup with Bamboo Fungus

R #E R (GREERIE)

Braised Beauty Abalone with barley in Superior Paste
SRS (BRI IR MR 2K)

Wok-fried shrimp with Wasabi

AR I B 1T (B B T TR )

Braised Oyster in Abalone Sauce

AR R (2R )

Steamed Grouper with Ginger and Spring Onion

T o Ot (72 SEAERT 1)

Wok-fried cuttlefish and scallop in Taro Nest
PR (A I s A1)

Sautéed beef short rib with Mushroom

V-2 (BB 6k )

Sautéed Seasonal Vegetables in Superior Sauce with dry scallop
(I ESE AN L))

Steamed Glutinous Rice with Eight Preserved Fruits
HFIEBFECGET. Ada/hET)

Sweetened Dumpling in Soup with lotus seed and lily
A i bl (L ER)

Seasonal Fruit Plate



Chinese New Year Set Menu 4
R NI T 8888 sy inikgs o (FAAiHD
RMB 8888+ + per table

WA (AR /INED

Eight Varieties of Cold Cuts

< EIREE B (22 2R Je i)

Sautéed Lobster with Ginger and Scallion

VU FE 0 (BT T 1 Bk i )

Double-boiled Assorted Seafood Soup with Mushroom and Chinese
Herbs

JBH AR TH(E 28K A D)

Steamed Red Grouper in Soya Sauce
SHl KR (R EEAERT)

Steamed Winter Melon with dry scallop
IR AT O B R UG R 2)

Braised Whole Sea Cucumber with Shallot

S RE S (T 25 )

Sautéed Seasonal Vegetable with Water Chestnut
PO T (R IR A )

Braised Shark’s Fin with Wild Rice

R AR AE B (M 2 K 269)

Deep-fried Crispy Pigeon

RN (i)

Sautéed Chinese Baby Cabbage in Superior Soup
FAE T (BEFAR)

Wok-fried Crab with rice cake

B 5 AR (A IH B B b )

Fired Rice with Sea Urchin and Crab Roe

X R AR (B A 1)

Sweet Sago Cream with Coconut Sauce
FIG DA EREER )

Seasonal Fruit Platter



