TARS/REEE

10 PAX
BUSINESS / FAMILY SET MENU

ZEEH =3

Grand Imperial Seafood Three Combination

FezZE/NEd

Japanese Ayu Fish served with Lemon

18 & T B BRENX

Crispy Medallion Prawn coated with Thousand Island Sauce

T IRRTE

Soft Shell Crab with Passion Fruit Sauce

LR AR T3

Braised Shark’s Fin Soup with Crab Meat, Fish Maw and Scallop

A A RIS PREE T E 1<

Crispy Roasted London Duck accompanied with Seasoned Jellyfish

BN R R PP 4R 80

Steamed Dragon Grouper and Fresh Abalone with Black Bean Garlic Sauce

SRR TSI
Stuffed Beancurd with Japanese Dried Scallop |
Homemade Shrimp Ball with Oyster King Sauce

FIHUR SME AR IR

Steamed Fragrant Rice topped with Tiger Prawn,
Minced Pork and Sweet Pepper

EEmEE &

Dessert of the Day

Bl R R

Two Varieties of Chinese Pastries

rv 1498
THFEA / for 10 pax

=S 01 0%AR# B R 6% WO MRF . “Subject to 10% service charge & 6% 55T,

TARF/ KEEE

10 PAX
BUSINESS / FAMILY SET MENU

RINE=F6
Grand Imperial Truffle Three Combination

T O THiE )

Crispy Scallop topped with Truffle Mayo Sauce

WEEERED

Stuffed Crab Claw with Truffle Shrimp Paste

N eI N
Fried Crab Meat with Egg and Truffle

ReNRMESTE (L)

Double Boiled Abalone Soup with Fish Maw and Shark’s Fin

PR % 58 KA A T

Grilled Spanish [berico Spare Rib Flavoring with Cumin

A EKNEREFE

Steamed New Zealand Orange Roughy with Clams in Teochew Style

pEeivie e YIUES]

Assorted Vegetables Sauteed with Yam Roor, Shrimp Roe and Almond

X.OB R T HHLEE

Braised Egg Noodle with Tiger Prawn, Brinjal and XO Chili Sauce

SR

Dessert of The Day

BE/NER

Handmade Chinese Pastries

rv17 18
T =M / for 10 pax

*EM0HNEREB RN MRS “Subject to 10% service charge & 6% 55T,




TARS/REEE

10 PAX
BUSINESS / FAMILY SET MENU

OAK T FRAE SR P& RUBR YT

Two Combination: Deep Fried Oyster | Pan Fried Shrimp Cake

BNEANRTEIAE (L)
Braised Shark’s Fin with Crab Meat in Pumpkin Soup
(Individual Serving)

AL\ KRG FEHBR

Stewed 8Head Whole Abalone with Homemade Dumplings

YA A RSP EF4F

Roasted Crispy London Duck served with Salad Cone

PR B 1R AIMERRER

Steamed Flower Tail Grouper Fish Fillet with
Homemade Fish Paste and Chopped Chili

AHHBIEFINFE

Braised E-Fu Noodle with Stewed Pork Trotter

EEEIEE &

Dessert of The Day

EE/NER

Handmade Chinese Pastries

rv 1938+

THFEA / for 10 pax

*SHo10%ER S M Rew s MR I . "Subject to 10% service charge & 6% 55T,

TARF/ KEEE

10 PAX
BUSINESS / FAMILY SET MENU

ST & 1 K33

Crispy Roasted Whole Suckling Pig served with Foie Gras

e & HRACKIER PR (L)
Double Boiled Shark's Bone Cartilage with
Fish Maw and Shark’s Fin
(Individual Serving)

Z R RA

Sliced Dragon Grouper Fish with Superior Soya Sauce and Spring Onion

o AE DR T R A T

Wok Fried Fresh Water Prawn with Minced Garlic and Radish Cake

JRAL K8 @ i 5%

Stewed SHead Whole Abalone with Homemade Beancurd

— BRI R IT IR

2nd Preparation: Fried Rice with Minced Pork Wrapped in Lotus Leaf

KR B 5

Chilled Fresh Mango Puree with Sago and Pomelo

B BRI 2277 B GRS KAk

Hawaii Coconut Rice Ball | Steamed Malay Cake

2978
T ZEA / for 10 pax

*EM0HNEREB RN MRS “Subject to 10% service charge & 6% 55T,
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10 PAX
BUSINESS / FAMILY SET MENU

EREFHNEPERAGEETT (LL)
Baked Whole Abalone with Mayonnaise
accompanied with Pan Fried Hokkaido Scallop

(Individual Serving)

FHENRSB/ AT (L L)
Double Boiled Mini Monk Jump Over the Wall with Morel Mushroom
(Individual Serving)

I TR

Pan Fried Marinated Iberico Pork Chop

BEJKITE

Live Soon Hock in Two Varieties
(Steamed and Deep Fried)

SRITKFFHE G

Sauteed Medallion Prawn with Asparagus and Lily Bulbs

RENBREE

Fried Hokkien Mee with Pig’s Giblet

BHZEeSE

Homemade Herbal Jelly

IS P RS

Mushroom Bun | Lotus Paste Sesame Ball

ru3018*
THFEA / for 10 pax

*SHo10%ER S M Rew s MR I . "Subject to 10% service charge & 6% 55T,

TARF/ KEEE

10 PAX
BUSINESS / FAMILY SET MENU

&6 0RBHSHT
Mixed Vegetables Salad with Silver Anchovies and
Gold Flakes Dressing with House Special Sauce

ERFABAPRH (L)

Braised Superior Shark’s Fin with Crab Meat in Thai Style
(Individual Serving)

IR ZE AT TR R

Lightly Poached Dragon Grouper with Sunflower Seed Oil

=R SR (B HD) IR HFEHLT
Stewed 3head Australia Whole Abalone (Half/Pax) with
Stuffed Morel Mushroom
(Individual Serving)

PERT SN R HTI AT

Baked Boston Lobster with Foie Gras Sauce

" ROKiE: BB AR

House Special Poached “Mixian” with Fish Paste and Creamy Fish Stock

ERIGISES )

Double Boiled Hasma with Red Dates and Snow Fungus

K& N ERH RS

Choco Cigar | Crispy Milk Custard

rM3988*
T ZEA / for 10 pax

*EM0HNEREB RN MRS “Subject to 10% service charge & 6% 55T,




