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B.B.Q. Suckllng Plg Combination Platter
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Braised Bird’s Nestand and Seafood Soup
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Steamed Prawn in Mung Bean Noodle in Garlic Flavor
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Abalone and Sea Cucumber with Oyster Sauce
.
Stewed Beef wrth Chef Special Sauce
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Fish and Crlspy Rice with Seafood Stew
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Stewed Fish Maw Soup with Conch
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Frred Rice and Crab with Steam
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Desserts
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Seasonal Fruits
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B.B. Q Suckllng Pig Combination Platter
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and Fin with Chlcken Stew
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Sauteed Lobster with Truffle Sauce
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Braised Abalone and Sea Cucumber
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Tomahawk Pork Chops
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Steamed Fish with Scallion and Qil
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Stewed Chicken Soup with Morel and Matsntake Mushroom
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Frred Rice and Crab wrth Steam
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B.B.Q. Sucklrng Prg Combination Platter
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Stewed vegetable Gallbladder,and Fin with Chicken Stew
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Sautéed Lobster with Garlic Sauce
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Braiged Abalone and Sea Cucumber
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Stewed Beef Wlth Chef Special Sauce
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Steamed Fish with Scallion and Oil
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Stewed Chicken Soup with Red dates and Ginseng
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Fried Rice and Crab Wlth Steam
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