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MENU A

Thickened Broth with Seafood & Beancurd
=B
Dim-Sum Basket
TEEEAHE
Deep-fried Spare Ribs with Spicy Salt
BERHEEH
Stewed Chicken with Spring Onion
RS FRIEN
Poached Choy Sum with Dates
in Supreme Broth
XOUEI I
Fried Rice in “Yeung Chow" Style
with XO Sauce
4R
Fresh Fruit Platter

MENU C

R N EEREE
Thickened Broth with Crab Meat & Sweet Corn
=B P
Dim-Sum Basket
A
Sautéed Beef Fillet in Chinese Style
BB
Marinated Chicken with Soy Sauce
gy \PH A
Sautéed Broccoli with Mushrooms
T SRRV ER
Fried Rice with Diced Chicken & Pineapple
B H 8
Chilled Sago with Mango & Pomelo

CHINESE LUNCHEON
MENUS

MENU B

R msE
Thickened Broth with Minced Fish,
Egg White and Parsley
=B P
Dim-Sum Basket
BT RERIBR
Sautéed Sole Fillet in Black Bean Sauce
FEEERE
Smoked Crispy Chicken
with Supreme Tea Leaf
THLEITEZEK
Braised Cucumber with Fresh Bean Curd
Sheet and Preserved Vegetable
I I i 0 K Bl
Stewed Rice with Dried Octopus
and Chicken
FREEERE
Chinese Petits Fours

MENU D

TR e EE
Thickened Broth with Seafood & Spinach
=FELPE R
Dim-Sum Basket
SH ZEUEIE A
Sweet and Sour Pork with Pineapple
it B2 V%t
Deep-fried Crispy Chicken
FEBE B
Stewed Seasonal Vegetables
with Assorted Mushrooms
e Y il
Fried Noodles in Supreme Soy Sauce
PR 74T 00
Sweetened Red Bean Cream with Dried
Tangerine Peel



O

O COFFEE / TEA BREAK O
REFRESHMENT SELECTION

CHOOSE YOUR FAVORITE ITEM(S):
10-15 persons — 2 items per break
16-30 persons — 3 items per break
31-40 persons — 4 items per break

41 persons or above - 5 items per break

Breakfast Choices O Hom & Egg Sandwich (KBEE =3234) *P
O Croissants (4-ffk) *V

O Pepper Pastrami and Pickles with Baguette

[ Danish Pastries (F+280k) *V (BB NI EUAR)
[0 Banana Bread (FEEELE) *V O Dorayaki (A
0 Mushroom Chicken Pie (g4 Zt) O Assorted Mini Muffins (Z2akfrEzes) =V
[J Mini Vegetable Curry Puffs (32018 k) *V O mini Donut (ZRYREHFE]) *V

Savouries
O steamed Pork Dumpling (352 At P [ Hot & Spicy Glazed Chicken Drumstick (& EkzEsE)
[ Criled Ham & Cheese Sandwich [ Buffalo Chicken Wing (K4 #:3)

(ZEKBE=306) P O Fried Calamari with Tartar Sauce (VEfk )
O steamed Vegetable Dumplin (BEFR) *V

9 RELCHE S S O Smoked Salmon, Cottage Cheese and Rocket Roll

Vegetable Spring Roll (&EF&F&) *V . e et g

- . ° } Sh‘? gD (l%% ‘? (=3 5 K )
2E7%) *P
5 SISETOEISALD PUTRITE) - 220 O veggie Quesadillas (36 v
E Jaed Barbecued for Festy “’W*ﬁ*j " D1 Mini Beef Burger (i pE)
SRS fimp with Sugarcane {5%¥) O seared Sesame Tuna with Mango and Coriander

Open Face Shrimps Salad Sandwiches n . e n
H q; e — I\Ap Salsa (FRIZMEZERETRIID)

(RS =08 O vegetable Samosa with Mint Yogurt(E[ e £g) *V
[ Chicken with Pandan Leaf (T B %)

O Chicken Satay (b2 A )

Sweet Tooth O Mango Pudding (¢ &4 )

O Creme groie (AABE [0 Baked Mini Apple Crumble (5554 %)
[0 Oero Cheese Cake (B Fl|E = +-6) O Earl Grey Tea Créme Brulee ({5 EMEA 1)
O Mini Tiramisu(E== 48 [ Fresh Siiced Fruit Platter(#£55t88) v
O Mango Millefeuille (= 520 %) [ Chocolate Brownie(4 1 HE)
O As'sc'>r’red Mini FrU|’r Tof’rle’rs(%{ﬂ:ﬁ%ﬁ%) 00 Lemon Tart(iz)
O Mini Egg Torf (2£fi &) O Mint Chocolate PUFf (5674732

$25 plus 10% service charge per person per break for any additional refreshment item
D $25 plus 10% service charge per person pOeJr break for additional Soft Drinks & Chilled D

O

*V: Vegetarian *P: with Pork



