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Barbecued Suckling Pig Platter 
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Sautéed Prawn & Sea Clam Meat with Broccoli 
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Deep-fried Seafood Roll with Mango 

�+*-,	.  ( /�01' 2�3�4�. ) 
Braised Shark's Fin Soup with Assorted Dried Seafood 
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Steamed Fresh Green Garoupa 
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Deep-fried Crispy Chicken 
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Stewed E-fu Noodles with Assorted Mushroom 
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Fried Rice with Assorted Seafood 
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Sweetened Walnut Cream with Dumpling 
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Petits Fours 
 
 

HK$3,688.00 plus 10% service charge 
per table of 12 persons 
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Roast Whole Suckling Pig 
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Sautéed Scallops & Sliced Squid with Honey Beans 
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Deep-fried Crab Claws stuffed with minced Shrimp 
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Braised Shark’s Fin Soup with Shredded Chicken & Bamboo Pith 
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Steamed Fresh Spotted Garoupa 
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Poached Chicken with Chinese Lettuce in Supreme Sauce 
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Shrimp Dumpling with Noodles in Bouillon 
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Fried Glutinous Rice with Diced Preserved Meat 
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Sweetened Purple Rice with Dumpling 
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Petites Fours 

 
 

HK$4,488.00 plus 10% service charge 
per table of 12 persons 

 

Menu B 
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Assorted Chinese BBQ Meat Combination 
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Braised Dried Oyster with Sea Moss 
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Deep-fried Shrimp Ball topped with Mango 
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Sautéed Honey Bean with Scallop 
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Braised Shark's Fin Soup with Shredded Chicken 
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Braised Goose's Webs with Black Mushroom 
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Deep-fried Crispy Chicken 
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Fried Rice “Fujian Style”  
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Braised E-fu Noodles with Conpoy in Abalone Sauce 
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Sweetened Red Bean Soup with Diced Taro & Shredded Coconut 
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HK$4,088.00 plus 10% service charge 

per table of 12 persons 
 

Menu D 
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Whole Barbecued Suckling Pig 
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Braised whole Conpoy with Dried Oyster and Sea Moss 
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Deep-fried Crab Claws with Shrimp Paste 
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Sautéed Lily Bulbs and Scallops with Broccoli 
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Braised Shark’s Fin Soup with Shredded Chicken & Bamboo Pith 
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Braised Sea Cucumber and Abalone with Seasonal Vegetable 
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Steamed Fresh Spotted Garoupa 
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Deep-fried Chicken with Garlic 
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Fried Glutinous Rice with Diced Preserved Meat 
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Shrimp Dumplings with Noodles in Supreme Soup 
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Glutinous Dumplings in Sweetened Red Bean Cream 
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Petits Fours 

 
HK$4,988.00 plus 10% service charge 

per table of 12 persons 
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