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AUSPICIOUS
CHINESE NEW YEAR
CELEBRATIONS
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MNEEREE
BOUNTIFUL PROSPERITY SET DINNER A

Appetiser Bij3¢
B i B K58
Australian Lobster Yu Sheng

Soup B
HIEAL, W SI0R
(R R 70 AR 535 7))
Double-boiled Black Chicken Soup with Premium Fish Maw,
Baby Abalone and Morel Mushroom

First Main Course i 3%
BRET, SANE
(BR4ER 7RI B & 7 fER3K)
Steamed Halibut Fillet with Spinach and Aged Citrus Peel

(Eik “Fbdl” EP3E)
Traditional Salt-baked Chicken

Second Main Course 8 "1 F¥¥k

[ 0 2 0k e
(ETER 22 2 [ DT)
Steamed Australian Scallops with Enoki Mushroom
and Glass Noodles

(2 1 IRAR K IR)

Hong Kong-style Glutinous Rice with Preserved Meat

Dessert #ff 5%
BEEMBESH
(4 1 SR PR B AR ERE)
Chilled Cream of Avocado with Sago
served with Coconut Gelato

BREERE
Crispy Chinese New Year Cake

5

Chinese Tea

MIEIIES N1 0%BRSSZE I MIMERFZS, All prices are subject to prevailing government taxes and 10% service charge.
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BOUNTIFUL PROSPERITY SET DINNER B

Appetiser Hi3%
JERE i E K

Australian Lobster Yu Sheng

Soup B
EBRERBHE
& {Zuﬁﬁﬁé_éﬂ%{ﬁﬂiki)

Five Treasure and Shredded Abalone in Golden Seafood Soup

First Main Course B ¥ X

8 35 41 BF 0 25 1
(EFE B e B2 1)
Garlic-infused Roasted Red Grouper Fillet
with Enoki Mushroom

(A EREF R ICHS W ERkE LigE)
Braised Duck Meatballs with Black Truffle, Wild Mushroom
and Shanghai Greens

Second Main Course % ZiEF ¥
&7 KUR T4
(835 B VAT 7 K AT BK)

Oven-baked King Prawn with Crispy Quinoa in Prawn Bisque

(E£)IBEHABERFEZAE)
Sichuan-style Inaniwa Noodles with Crispy Conpoy
and Broccolini

Dessert #ilf 5
BRESBREEST
(BREEFR R E A EIBEK )

Double-boiled Hashima with Dried Longan
and Aged Citrus Peel

B HEELE
Crispy Chinese New Year Cake

B E %

Chinese Tea

MIEIIES N1 0%BRSSZE I MIMERFZS, All prices are subject to prevailing government taxes and 10% service charge.
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