‘}: Winter Solstice Hearty Feast £ERILEZR

i
@ Roasted Half Suckling Pig
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Sautéed Coral Clam with Honey Bean
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Deep-fried Shrimp Toast
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Lobster Tail with Mushroom and Udon in Bouillon
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Double-boiled Teal and Conch Soup with Morel
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Steamed Spotted Grouper with Ginger, Spring Onion and Premium Soya Sauce
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Braised Pea Sprouts and Bamboo Fungus topped with Conpoy Sauce
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Deep-fried Chicken
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Fried Rice with Assorted Meat Wrapped in a Lotus Leaf
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Sweetened Red Bean Cream with Sesame Dumplings
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Seasonal Fruit Platter
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HK$4,288 for 6 persons fit 6 {iiFd



Winter Solstice Premium Feast X EHFIRER

Roasted Whole Suckling Pig
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Baked King Prawn with E-fu Noodles in Butter Bouillon Sauce
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Wok-fried Sea Cucumber Intestine and Vegetables in X.O. Chilli Sauce
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Double-boiled Teal Soup with Morel and Conch Head
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Braised Whole Abalone and Chinese Mushroom with Vegetables in Oyster Sauce
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Steamed Spotted Grouper with Ginger, Spring Onion and Premium Soya Sauce
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Braised Pea Sprouts and Bamboo Fungus topped with Conpoy Sauce
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Marinated Fresh Chicken with Shallot and Zedoary
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Fried Rice with Assorted Seafood
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Shrimp and Pork Dumpling in Bouillon
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Sweetened Red Bean Cream with Sesame Dumplings
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Seasonal Fruit Platter
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HK$7,688 for 12 persons fit 12 {iFf



