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RESFLENDENCE
SET MEMLI

EdEige
Salimoa Y Sheog

A E R

A, BB 8Y fRm e, AR R AF
F'.r-.-.]_-drrﬂrnm ";_.:q,:-n.l.!,rinlriun Platter
Chicken Pocket, Lhver-Rogsed Diocle,
Fried Breaded Lobster Claw

WHREBEER

Chel s Superins Consommi, Fish M,
Bilre's Mot

HHAES
Steamed Black Cod Fillet,
Fried Soy Brean Crimbs

[ric =i (=6 - SR
Sautied Scallope, Broceali

FAIHFTE
Braisedd Ee-Fa Mocxlles, Do Mushmooms

&R T R
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Tradtticaml] [ ':.;DHf.‘l.‘l | Mian L

328 for 4 perrons
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OOD LUCK
SET MENLI
B S
Lo Crale Wi Sheng
4 gl B
il O B SR

Croodd Luck Combimation Plaser

ErverrBoastad Dok, Fried Spring Raoll,

Sowy mance Chicken, Cronchy [apanese Cucwmber,
Premimm % hive. Funens, Aved Vinaiereme

— db AR R
Supreme Seafood Hroth

A0 e T AR R

Sauteed Tiger Prawns, Sugar Snap Feas,
30 Chilli Sanice

W 50w dE e A I E3E
Senl Afelcin Abakwe, Pliwer Mushroiins,
Chel's Saperior Consomms

Bih T EES
DreepeFricd Whice Pomfret, Premiuen Sov Sauce

LR RE RN R TR
WoklPried Gilitinotis Rive, Preserved Chinese Sausaee

EESEFFRETHE T

Hoot Soery Listirs Sonipy, Papava, Purple Sweet Poting,
Cilorrimais Bice Dall

R R

[raclitional & Ciolden Com Nian Gao

888 for O persons
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Soow Crab, Sabooan Yo Sheog

WIRERAR

Ched"s Superdor U oneaommnd, ey Maw, Binds Nesr

X.O i Bl SRR T A
Sanreed Lobster Year, Fl"lrl_‘.l:'.'i‘:ul'l.ﬂr.. Aspaminries,
BN Chilll Sanaee

sEREFS

Abalome, Sen Cocionbher, Prmdiinm ©RE100 Saiice

FEFRE

Steamied Machle Calw, Shprror Soy Sasxe

3 75 AR AR EH

[Hisme-Tomsred Chickern, Prw Llnuckers

IR E

Brrafsisd Bi-Fai Bocchlos, Do Masderooems

PLENE S

Chilked White Pamips Soarp, Feach Ciain

PRI

Traditomaal & Caolden Lom Mian i

71,288 for 8 persons
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SET MENLI

EE#fst

Saloan Yo Sheag

WEABE

o T ORRRES BT G AR hde 0GR R PSR eR G
HHF!‘I.I.! L ombsiration: Platter

Chicken Poclet, Boasted Pork Belly, Crafy Meat
Scrambled Ege, Fried Breaded Lobsser Clins

_uniﬁ'ﬁi-ﬂ-

Sipreme Seafood Broth

iR - EFER
Havidded S{n“u% 1 igeT ]'mwm:, Fresh _-*..!:.Tqrwlr

SN EdE N
Brazed EI:hhHra"-A}h]nm-. Lettnacpe

BRAH| MBS B
|I:'H-I:-]'-ll"-h.“'l"l'1.'lr Steamed Whise Ponilreet

R BRSO TR

WakFPoesd GliiHnonis R_i.-.-::. Fresrrved l_}hmﬁ:mug'q

#HWLBETAD

Cream o o oo w. Diirlzm
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'[hrllﬂrm;llﬁ. Licldem Corn Mian Can

31,388 for 10 persons.
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Cocorar Mear, Salmon Tu Sheng

T A AR

NE-2e 4 4R 3 35 86 1 R, BRI M e,
AR SRR

Aviapivionz Combination Plaser

Frivd Bresded Lobater Claw, Seafood Bean Chrd
Bkin Roll, Usven-dtogsred Duck; Cliness Wine
Dieseiikens Chilckon, Honey Glased Parbecucd Pork

WHRERSEER

Cliels Buperios Conssnme, Fish Mo, Binf's Nest

MO R E kO W
Burded Avisralian Scallops, Sugar Snap Peas,
XU Chilli Sance

S 8 B AL EE e B
Abalope, Bailling Mushoooms, Seazonal Negerable:

EH RS
Steanmied Black Caol Filler, Minceed Craelic

LS oL dF g ER
Wetmieelli, King Prowes, Supeeine Chicken Broth

bl W heie Prins Soaip, Peach Ciam

Iradimional fe Golden Corn MEan Gao 'w.;_‘l )‘l
"\.1 |

$1,588 for 10 persons A
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PROSFEROUS SET
MEEMLI

EXE. SR BEFLE
Salmemn, Sawone Crab, Sheed Coconue Mear Yo Sheng

B e 2 B AR W A
Dbl Reiled Somap, Fich Maw, Cordyrep Flower

o i PSS o 9 IR IR 3 0

Sawiéed Lohster Mest, Coral Claans; Jumbo Asxarasns

BIEBE TR R

Saechomm Conrt's Prosperivy Foe of Giold

Sk 2 28 T
Haone KoneSrde Stenmed Marhle Ciohy

IR 5P
Braized FeFu Moodies Thst Moshrooms

SESRTHARODE-T
Haot-Sawmw Lotos Soug, Papeva, Parphe Sweer Patado
Lilrinons Bice [Ball

ol %
Tradicional & Ciolden Corn Bian Can

$1,788 for 10 persons
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L himese Yam Rice Roll

EERERE

Aupramrs g Lo Sop

S ERE
Sasniéed Fried Beam §erd, Fack Pepper Sance

WMBEEOET
WokFried French Beans; Preserved Ofive Vepegahles

g e
Abwalone; Flower Mushrooms, Brocooli, Yepetarian
L yster Sianee

& BHRNE
Megrrables Chinges Fricd Rine

MR EETARERES
Hes Snow Lotus Soup, Pagsya, Purple Sweet Potato,
Citutinous Rice Ball

IR
Tradditional & Cholden Corm Miwn Cias

108 per person
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CHEFS
SIGRATLIRES

LT A o

saectwian Courr s Progperiry Fot ol Gald
408 20 (M) T8 25 (L)

HHEEERR
Chef’s Superlor Consommé, Fish Mavw, Bird's Nest

B8 HEALE (per persm)

wo g 5B SF A AR I e e

St Lalveter Mear, Cosal Clane,
Tt Asparague .08 Chilli Sauce

B 1S (per portion)

BEES D I\ E JC S AR
Albsaloane Sevfed with Prawn Mous=e, Crabe B,
L Whire Broth

68 4 19 (per porrion)

o Bl o oo
Bernisad Ses Cuomniber; Azsorted Vesctahles,
Fungus, Mushrooms

52 %17 (per portion)

TS #HaE
Chven-Baked Chzter, Henise Bed Wine Saouce
48 #E15 (per porrion)

FEEE R
Traditionnl & Cralden Com Nian S

Bih B0y FE B (per porticn)

Mo J5% dpondo im (e billopang tholes




DIM SUM

T T 3 7.

CHEF'S RECOMMENDATIONS

15X R
TeocheiSle Gaold Leal Lolsires Duiosjpling
18 {3 prboces) 2 (5 plivesd 56 (10 plices)

Fidm e B Rt
Pan-Fried St Mak, Japarsse Barbosuied Saice,
Moo Diressing

D3 plices) 14 05 procesh 27 (10 pleces)

5 i B 60k

CGreamad Cilutitoas Rles, Whsle Alaksie, Chielen
I4 S (per portiond

3/

STEAMED / BRAISED

fe g IE R
Trufle Kino Long Bao
I3 pleces) 15 05 pliciesd 300D plece)

7 S~ S5 4R 3
Soallop, Pk Siew Mal
(3 pieces) 14 (5 pieces) 27 (10 pisces)

feF-EH it

[Hizinisy Glizod Barberve Pork Da,
P £ hor o Bao

D3 plice) 14 (5 pleces) L

e f 8 FF ol &b 1 =8
UrusfEle W lhel Mushwosin: Cryseal Dumphy
8 (3 pices) 1245 pleces) 23 (10 phaces) _ [
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FRIED / PAN- FRIED / BAKED

N X 42w i g
Fricd Enckl Mushnoom Crisps:

H & T {per portiom)

MW He
Fane Tried Mini Bun, Chilli Crab Meast Bredth
183 02 plices) 17 14 picies)

HFMIERSME
PaneSeared sk, Chives Dumpling
B (¥ pleces) B (5 preces] 27 (D pleced)

EHWE 5
PasvFried Badish Cake
0 {3 picces) 145 pieces)

W 2B
Haowiey Glazed Barbecwed Pork Pastry
O A3 picces)
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20 Z A (pair postion)

G P -

Jajpmeese g, Premion Whhike Buagys,
Agpedd Vg e
I E"[ﬂ' lp-:'l: p-'_'-l:ﬂl'.lll.l'

T E AR
‘Ilj-::mﬂ L:?:il.l.!' Kt G Koy thl Tuek Riba

0 AR (per postiom}

=
SOUP AND BROTH

I BR iR AR

Saechwnn ot & Somr Crab Mear Broth
Ly E"L‘I:‘_ h’!,"l.' rr;-rn:llﬂ

YW 1 BE A M G
Dnl:lhlrﬁ-E-:r:i]rd Snlp. l.':'.um'J:l, Figh Mamw, l'.:nrd",'rq': Hmrr,r

] ﬁ"l-t [pwer peermom)

T s A NS
Winter Melon Soup, Seafood, [ried Scallops
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SICHATITRE BARBECTIED ROASTED SELECTION

Bl !
Beijing Ronsted [hack
g — FH pahoke)

HiE HL SUEE (@ 0T
Barbecued Suckling Fia (Preorder 48 hours in advanoe)
248 — B (wholed [ oo B personsk

RSl - L
Husrne Komg Seele Teadiriornt Remsted Dol
28819 (per portion) | 48 3 F {kath

F ok BE IR
Sy Sance Chicken
24 | (per portion) | 34 & F (il

Rt ol B
Foasted Pork
2840~ {8) 4250 (M)

i AR
Herrey Gilazesd Barbiecmed Pk
2hebs (51 0 (M)

J| i ok 4 IR

Barbecued Mear Matter

L holce of e, thaes or four dfems
B4 (50 51 A M) R (L)

B L hoice of rwo mears)

42405 63 -oP M) 84K (1)
Z 3 (Chalce of three meats)
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SEAFOC

Aolefr e

Live Rid Ciwoanper
168 — B # (per 100evam)
WAE R

Live Soon Hock

I & 0 3 {per 100wran1)
E

Cesd Tish

248 1 {per peraon)

R A
Preprirstion syle

7 3 Stenmed, Hong Kooy Style
W Deeplried, Cortander Soy Saune
SLER#E Secamed, Soy Bean Crimby
S I Seeamed. Chopped Chilll, Garlic
32 H % Seeamed, Minced Garlic

A ojc s R AF LB

Line Tlp_-r P Braized i Chel's 5|:|'_|-r.rir.r|: Pl
b4 A T poer 100 dram)

o 6L B S A 5
Sanrded Fresh Scallops, Aspurime
S840 Sy BTSR[]
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SEAFOOD

F oA IR R
Celegw Prawasi, Wasnbl Magonnabe

4440+ (5 GeH M)

SEE LB E
B lead Ahalose, Premminm Oyster Sance
F2EE A Cpor porssn)

SpEr
e Sea Cucumber, Flowes Mushmoins,

et Sk
Akl 8] SO (M)

it B - o o
Seecturan SlowLooloed Sliced Tiper Uroarper,
Spécy Peppencm Brath

$8el (5 579 (M)

BT I B R
Cliypot Ege Bean Curd, Seafood
38 (5] ST (M)
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MENT

FR K

POULTRY

B RABHE
CantonieseStyle, Herbal Chicken

18 A B (el

BR80T
Waokdried “Ckong Bon™ Chicken, Dined Chillk
Tris Maushronms

WA S 45 M)

HR—&
Clolden Rossted Chicken
M HFH (halfy

BE
MEAT

L4 4
Stir-Fried Diced Pesf Tendedoin, Black Beppir Sauce

4Ele S) TP M)

[ 4% 2 Ry 29
Tvleed Sxsked Sloed Pock Belly, Clapslivim,
Sploy Chille Sauce

324)- (8h 45 (MDD

xOETEILRA

Sautied Visilson, Broceoll, 20, Chilll Saace
4Ll 08F O3 (M)

o

Seeedimn “Ma Po” Tolu
IS5y 425 (D

o

=

A LA CARTE

MENLI

ool
VEGETABLES
Halumy dosE (M)

45 83 & Baly Cabibage

4, 5L spinwch

4 AT 2 Hony Kone Kai Lan
B Raly Spinach

BT Agquragus

F. 57 Urench Beans

8 =1L Broceoll

TiEFR

Preparation Stle

3% B Wk Fried, Garlic

L. 3B Puached, Chefs Suferior Hamth
= ¥ B Mached Trio B

S SH Hratsedd, Chvter Siice

2 A Wk Frod

KO Rantded, X0 Chilli

BT % AR
Bratsed Beancurd, Mushrooms, Seasonad Vegerables
284~ {51 429 (M)
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A LA CARTE
MEMLI

thfo &
RICE AND MOODLES

N0 T B B4R 5 TR
Ewnr Fried Bice, Crab Mest, Bean Speoarte, X .00 el

2 2 B T o | T A

o FE G r
3o A SRR
Vegernriam Uiineer Pried Rce

sy 30dEu) R

< 0l 85 ] e 1 =
Fraked Ee-bu Moodles, Divied Scallop, Cral M

v b e 1
L2 LTt R e e ) S e f

Jo AL B T

Wiok-FPried Mee Sua, Seafood, Bean Sproal

L RN L S1TE L) N
— wls HE: ot - s CRR . 2
i CRp e o e

Wok-bFred Cihirmons Rice, Prsseroed Lhinese Smissm

14 5T L e poart i)
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A LA CARTE
MEMLUI

#if oo
DESSERT

e S 2R
Leminngrass bee felly, Peach, Aloe Viera

ISR (per gt

HrdE TR
Loream of Pomeka Saso, Diced, Manun

| 0y e Lper _|'-|-r~_-|-|-'l

SR I :
U hilled W hige P ""'u-.|||, Pearh Olom
I (per persond

MmEEEE AR
Lo of Covoamur Sqare, Darin

1281t {per persml

FHZESTHRARE S
Hioe Snoe Leene Sonap, Papagn. Parple Sweet Potitn,
Cilutinouz Rice Ball

P24 fper persanl]

G o A o RT3

PansFrimi Lotos Fase Fancake

IR 1 dper portiom)
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