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Lunch Order Buffet | Z>F #—4—Eav7Tx

11:30~14:00
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Regular Price Holiday Price
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(6~12% ). -6~12Years old Child *6~12 7 F{#)
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Chinese Cuisine / Dim Sum / Rice & Noodles / Desserts / Selected Drinks All you can order
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#AI% Hot Drinks /2T% Cold Drlnks
FFIE DI T B A O R .S B KESER
Jasmine Tea, Oolong Tea Orange Juice, Coca-Cola,
Chrysanthemum Tea, Sprite and Oolong Ice Tea
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This menu is served for groups not bigger than 35 guests. We only served one set menu pertable.
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Subject to 10% service charge & 6% VAT. Please inform our service staff if you have an}; food allergies.
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Marinated Hairy Crab with Rice Wine Sauce

PR A
FREXvF—=MEE
Mixed Zucchini and Beef with Soy Sauce

B IS
FEROEHMZ
Shredded Chicken with Rattan Pepper

BEESDS ZELBOARERERT
Preserved Qing-Yuan Chicken with Rice
Wine Sauce

EZEFHIER b LOMZY)
Mixed Clam Meat with Black Bean Sprouts

Joe Ik XN 4 BEARHE 2FERED
Barbecued Meat Platter

S4E®IE NF/ROSEFHINZ

Scalded Beef Honeycomb Tripe with Sesame Oil

FENKE FIOSOEEMFY/—AFX
Mixed Okra with Sesame Sauce
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Marinated Seafood

FABE A HT
WEDEFET
Marinated Shrimp with Rice Wine Sauce
AEMPEN I B L
BRAND—HF =54
Caesar salad with Crab Meat

wEREE b KRB A
Marinated Radish with Soy Sauce

iR NEN SZhIPOTIR FLISEK

Cherry Tomato with Preserved Plum

T MBE USTEKRKIRDIALHE
Mixed Jellyfish with Shredded Radish

i a4 FLEEDLRLND AR H E Bk
Shredded Dried Tofu Sesame Oil Flavor

JlE 13 I\ 44 AyF—ZDHAIDILHE
Mixed Shredded Zucchini with Oil and Vinegar

EEME TR EROE TR
Candied Lotus Root

Ul prake )& F LF
Sichuan Style Pickle

KB AN HEF, 18 LR tap A
Dish photos are for reference only, subject to actual product
AA- TV EHETTL.EBIZELRHHEENTIVET,



& N A IERERNHE
ART V)T DIRBES
Roasted Pork Rib
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BRCL-IRDFELY) BFEFLERYV—X
Steamed Scallop and Mussels with

Chili Pepper and Black Bean Sauce

7% N B TR BB FEHE
FLFIayTORERO—I
Roasted Lamb Chop with BBQ Sauce

(B 52 — a6 Bk 4
B2k L& LX—T
Stewed Dry Scallop and
Seafood in Chicken Broth

BRGEESHE  FBADJIIL THREFY—X
Grilled Chicken Chop with Teriyaki Sauce

O LA TEE BWEEROBRBHEL

Steamed Sea Crab and Vermicelli Noodles with Chicken Oil

TIRERMF  FRER—IOAVOELY
Steamed Eggplant with Preserved Pork

EPEEZARE 7Y UOBEEEL

Steamed Clams with Chinese Rice Wine
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Dish photos are for reference only, subject to actual product
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Steamed Fresh Abalone with Garlic

L R
FAYTORTDRABICAICCIS D
Stir-fried Diced Beef with Black Pepper and Garlic

AR A EREF
MEORET HiEEK

Braised Prawns with Soy Sauce

ARTFHENEE
RTHVADBERAD
Braised White Pomfret with Sweet Fermented Rice

BTSSR ESE LECOFMXY—V—ZARAD
Braised Sea Cucumber with Abalone Sauce

EERAEER 1UEFADILIA~T
Stewed Yellow Croaker in Wonton Soup

fIMBEFFE SF/I\RCERFTROE AN
Braised Beef Brisket with Potato

EEERHUREY ALUSHHENE
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AR g Fried stuffed Lotus Root with Chili Pepper
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Y207 HL—RE bk
Grilled Cod Fillet with Curry Sauce

6% JXUIE NFFL 85
WOTTHD  H—")vo Rk
Deep-fried Baby Pigeon Garlic flavor

THEARHE  ART VT OEFERE BEAH
Braised Pork Ribs with Brown Sauce Wuxi Style

ERIRBBE HRALIPOL®
Scrambled Egg with Whitebait

RN BEDHZTY) BHY/—X
Fried Shrimps with Soy Sauce

EREELmeLr 8IS FILYIL/—R
Deep-fried Shrimps with Tata Sauce

=PSLEEF FEBHEDGES| &
Scalded Seasonal Vegetable
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Steamed Rolled Cabbage with Belacan Sauce

RERFNE  SOCLEIOW®
s ik 4 £ i IR Stir-fried Mushrooms with Salted Egg Yolk

B8 N\ Db ER
Fried Rice with Eel

RAREEEE SOLHAFANDEAHR—T
Dough Drop Soup with Mushroom

EJFSCHIE 2 EZSADERRIEE
Fried Noodles with Yellow Chives and Soy Sauce

TIRARISE BREOKDLE EHEAH
Braised Goose Feet with Soy Sauce

RERRAFUMEEIK B NTHyTILDZY1 RN &
Fried Codfish Balls with Pineapple Thai Style

EAREER HERALERADMIESX—THT
Boiled Fish with Pickled Cabbage in Pumpkin Soup

BRI EALE  ARDFIFROERN & FERE K

Fried Fish Maw with Sour and Hot Sauce
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Mango Pudding

TICEE
Almond Jelly

BE)—0aFryYIIILI N
Grass Jelly with Coconut Milk

INGANDYEAAIDFTVYZILY
Coconut Milk with Adzuki Bean and Sago

d—k—¥U— a7>rO-—[EBK
Cointreau Flavored Coffee Panna Cotta
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Dumpling stuffed with Sole Fish and Shrimp

ETERM
BEDELY IEBHDY—2R
Steamed Chicken Feet with Honey Sauce

EMEER FU7VFEALRD EREEREE KRB

Steamed Durian Bun Pan Fried Turnip Cake

e hEeE LEsRMES ZZ2REE BRAADEST

Shanghai Steamed Soup Dumpling Chicken Spring Rolls

FHERE BFERZFALS BEZETR F—IAADBITHF

Steamed Vegetable Buns Fried Cheese Balls

BHYFFE ESHSHLEDOELY RPRY—X TIHRZEE BE 21—

Steamed Beef Short Ribs with Black Pepper Steamed Shrimp Shumai
FREHE NF/ROELY EMEA BARGER Fr—a—ADBRSI/NA
Steamed Honeycomb Tripe Cantonese Style Puff Pastry with Barbecued Pork
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Crab & Pork Soup Dumpling

BT AR HE
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Steamed Spaferibs with Black Bean Sauce

BREBRE
HERADEW
Rice Porridge with Sliced Fish

MEEADR FI2ATADIA—TR&RF
Truffle Soup Dumplings

Eie/ R AR SR ITEF

Crispy Sesame Balls

BEXRERK FLABEADEH
Rice Porridge with Dried Scallop

EiF I nE BEIHYVA-T
Shrimp Wonton Soup
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