6-COURSE
PRIVATE DINING MENU

— i
APPETISER

BIHES
Braised Pork Ribs in Black Vinegar

17K 3G
Chilled Spicy Chicken

E7DURBK
Golden Salted Egg Prawn Balls

WIRBE
Spicy Marinated Jellyfish
—— G
SOUP

EnERINFL
Crab Meat Lion Head in Superior Golden Soup

R
MAIN COURSE

SLIARRRSF £

Pan-Fried King Prawn in Premium Soy Sauce

FRXEEE &
Chef’s Secret Recipe Crisp Fried Cod Fish

BEENEEE
Seafood Crispy Egg Noodle
—— @l
DESSERT
MERZEFE
Steamed Sweet Potato Yam Paste in Young Coconut

Prices are subject to service charge and prevailing GST. Not valid with other promotions or vouchers unless
otherwise stated. The management reserves the right to substitute items of equal value without prior notice.
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7-COURSE
PRIVATE DINING MENU

4._-@?1%7

SIGNATURE

Pl
Camphor Tea Smoked Duck

—L-Eﬁ%

SOUP

i3
Buddha Jumps Over The Wall

4%%7

MAIN COURSE

BENINE

Steamed Marble Goby with Superior Soy Sauce

Bt XU XD Je 4F
Typhoon Shelter Style Fried Lobster

HEEOH IR

Stir-Fried Seasonal Vegetable with Scallop in Prawn Paste

e B EAE T FEE
Stewed Ee Fu Noodle with Flounder Fish and Wild Mushroom

—ﬂﬂ%

DESSERT
&G RRERE

Avocado Ice Cream in Young Coconut

Prices are subject to service charge and prevailing GST. Not valid with other promotions or vouchers unless

otherwise stated. The management reserves the right to substitute items of equal value without prior notice.
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