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( Choice of: )
Welcome Canape: Chinese sweet dim sum delight

1st Course
( Combination platter featuring 4 dishes )

Wok-fried beef with Chinese steak sauce
Shrimp mousse on sugar cane

Oven grilled pork meat roll

Crispy fried squid with salt & pepper

Sauteed chicken meat & Pacific clam
with black bean sauce

Chilled lotus stems salad with pork &
prawn

2nd Course

Braised assorted seafood with cream corn
& asparagus soup

Braised mixed seafood with sea weed in
chicken broth

Braised crab meat with minced beef, bean
curd & egg white soup

Double-boiled chicken with dried scallops,
bamboo pith & ginseng in chicken Consommeé

3rd Course

Stir-fried tiger prawn with butter milk &
scented curry leaves

Wok-fried tiger prawn with crispy gralic sauce

Wok-fried tiger prawn with Szechuan hot &
spicy sauce

Fried tiger prawn with caramenlized onion
in supreme soya sauce

4th Course

Steamed live grouper with superior
soya sauce

Deep-fried grouper in sweet & sour sauce
topped with pine nuts

Steamed live grouper with ginger paste &
chill oil sauce

Steamed live grouper Teow Chew style

5th Course

Roasted cripsy chicken topped with fragrance garlic
& shallot

Crisp fried chicken with Thai chilli sauce topped with
young mango & pomelo salsa

Roasted cripsy duck Hong Kong style
Wok-fried shredded beef in XO sauce served with bread

6th Course

Braised Bai Ling mushrooms & bean curd skin with
garden green vegetables

Braised black mushrooms with seasonal vegetables and
conpoy sauce

Steamed Chinese cabbage & spinach with fresh crab
meat & conpoy sauce

Braised shredded abalones & Yunnan ham with two
varieties of vegetables

7th Course

Wok-fried turmeric rice with assorted seafood topped with
pineapple & cashew nuts

Steamed rice with mixed oyster & wax meat wrapped in
lotus leaf

Wok-fried rice with assorted seafood topped with silver
anchovies & bonito flakes

Braised Ee Fu noodle with minced pork meat & shrimps in
Szechian egg plant sauce

8th Course

Chilled almond bean curd with lychee, sea coconut &
dragon fruit grain

Double-boiled sweetened lotus seeds and lily bulbs &
dried longan

Chilled honey dew sago with vanilla ice-cream

Chilled sea coconut & longan & ginseng root with lemon

honey syrup
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( Quy khach lya chon thwc don bén dwéi )

MON KHAI V|

( Thwe don bén mén khai vi )
Chao tom

Bo xao sét bit t&t Trung Hoa
Nem nwéng

Muwc chién gion voi tiéu den

Thit ga & nghéu Thai Binh Dwong
xao sbét twong den

Gai ngd sen tom thit
MON THU HAI

Sup hai san thap cdm véi kem bap non
va mang tay

SUp hai san rong bién

Sup thit cua v&i bo xay, dau hu & long
trdng trirng

Sup ga voi so diép khd, mang twoi &
nhan sam
MON THU BA

Tém su xao bo siva & hwong la cari
Tém su xao sbt tdi
Tém su xao sbt chua cay kiéu T& Xuyén

Tém su xao sbt hanh va nuéc twong

MON THU TU

Céa chém hap nwéc twong thuong hang

Ca chém chién sbt chua ngot & hat théng

Ca mu hap girng & sbt dau &t

Ca mu hap kiéu Triéu Chau

MON TH& NAM

Ga quay gion v&i hwong hanh tim & toi

Ga chién gion sét Thai véi goi xoai va budi
Vit quay gion kiéu Héng Kéng

Thit bod sét XO dung kém banh mi

MON THU SAU

Nam déng c6 ham rau cai theo mua va sét so diép kho
Nam linh c6 trdng & dau hi ky hdm véi béng cai xanh
Bap cai thdo & bo xdi hap thit cua twoi s6t so diép kho
Bao ngw ham v&i dam bong & hai loai rau cai kiéu Van
Nam

MON THU BAY

Com chién chién hai san thap cdm véi thom & hat diéu
Com hép v&i hao khd & cac loai thit goi la sen

Con chién hai san thap cdm véi ca com & ca dam bao
Mi ham thit heo xay & tdm sét ca tim kiéu T¢ Xuyén
MON THU TAM

Ché hanh nhan trai vai, dra nwéc & thanh long

Ché hat sen bach hop & long nhan

Ché bot ban dwa tay véi kem vani

Dwa nwéc, long nhan & nhan sam véi chanh va mat ong
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