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Cupid of Love

Chinese 1 Chinese 2

Crispy Prawns with Fruit Salad in Four Kinds of Cold Combination
Sesame Milky Mayo (Crab Meat Stick, Jelly Fish with Sesame Oil,
Stuffed Pork Leg and Marinated Chicken
with Chinese Wine)
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Braised Fish Maw with Black Mushroom
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Braised Fish Maw Soup with Shredded Chicken

and Enoki Mushrooms
Barbecued Peking Duck
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Barbecued Peking Duck

Stir-fried Cuttlefish and Celery with Chili Sauce 2 2
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| Stir-fried Shrimp with Scallion
Sautéed Hong Kong Kale and Black Pepper Sauce

with Abalone in Brown Sauce Y o oo v - .
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Sautéed Broccoli with Crab Meat Sauce
Steamed Sea Bass with Black Bean Sauce - 2
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Steamed Sea Bass with Soya Sauce
Double-boiled Pork with Winter Melon Soup L A2
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Double-boiled Chicken with Black Mushroom

Fried Hokkien Noodles “Fu Jian Mian” '+ o d
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Fried Rice Yang Chow Style
Cream of Red Bean with Lotus Seeds Y o
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Sago with Cantaloupe
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Wedding Bells

Chinese 1 Chinese 2

Four Kinds of Cold and Hot Combination Four Kinds of Cold and Hot Combination
(Roasted BBQ Pork, Wok-fried Fish Maw, (Marinated Chicken with Soya Sauce,
Jelly Fish with Sesame Oil and Crab Meat Stick) Wok-fried Fish Maw, Roasted Duck
T and Crab Meat Stick)
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Hot and Sour Soup with Seafood

N Hot and Sour Soup with Seafood
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Barbecued Peking Duck
< 2 Barbecued Peking Duck
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Braised Cabbage and Kale
topped with Dried Scallops Sautéed Abalone and Taiwanese Vegetable
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Wok-fried White Prawns

with Garlic and Pepper Sauce Stir-fried Soft Shell Crab

Y o A A with Black Pepper Sauce
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Steamed Sea Bass with Black Bean Sauce

L 94 Steamed Garoupa with Soya Sauce
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Double-boiled Free Range Chicken
with Black Mushroom Double-boiled Chicken Soup

IRdusianou with Chinese Herbs
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Fried Rice “Fukien Style”
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and Shredded Ham

. VLHUDYAANUANNIAABDILAS LT
Sago with Cantaloupe o o
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Heart to Heart

Chinese 1

Assorted Hors D’ Oeuvre
(Pork Spare Ribs with Red Wine Sauce,
Deep-fried Shrimp Ball, Roasted Duck,
Wok-fried Fish Maw)
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Braised Fish Maw with Sea Cucumber
and Chinese Mushroom
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Barbecued Suckling Pig
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Goose Webs with Abalone
and Vegetables in Brown Sauce
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Sautéed Scallops with Black Bean Sauce
and Wok-fried Broccoli
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Steamed Sea Bass with Plum Sauce
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Double-boiled Duck with Bamboo Pith
and Chinese Herbs
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Fried Rice with Seafood

Tanzia

Sticky Rice with Taro Pasted,
Ginkgo Nuts and Honey Syrup
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Chinese 2

Prawns Salad with Fruit Salad
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Braised Fish Maw with Sea Cucumber
and Chinese Mushroom
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Barbecued Suckling Pig in Hong Kong Style
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White Asparagus with Goose Webs in Oyster Sauce
' o ORI S
nue lunsuvimieuiiuos

Sautéed Soft Shell Crabs with X.0. Sauce
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Steamed Garoupa with Soya Sauce
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Doubled-boiled Black Chicken with Snow Mushroom
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Steamed Sticky Rice Cantonese Style in Lotus Leaf
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Fresh Milk Jelly with Fruit Salad
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