BHRMEZA

Mother's Day Set Menu A

RNAFH 5 =58
Whole Roasted Crispy Suckling Pig
EHICE W MM
Sautéed Coral Clams and Sliced Cuttlefish with Green Asparagus
ER R (=S
Deep Fried Breaded Shrimp Paste Balls
EMTENRER
Braised Seasonal Greens with Conpoy and Bamboo Pith
B2 TERBREWE

Braised F|sh Maw Soup with Abalone,
Sea Cucumber and Vegan Shark Fin

NEHBRHTTEEE
Braised Whole 6 Head Abolone with Goose Web and
Black Mushrooms in Oyster Sauce

BERERN

Steamed Tiger Grouper

EEINEDCE

Roasted Marinated Chicken with Fermented Red Beancurd Sauce

' 4 8051 1o ZE BR

..,' Fried Rice in Abalone Souce wrapped in Lotus Leaves

2 R U5 k= Pk

Mini Longevity Bun with Lotus Seed Paste

EEREEHMKE

Double Boiled Popoyo with Silver Fungus and Peach Resin

NIRABE $3,388 for 6 persons
T _ USSR $6,088 for 12 persons

(R K = = A main dining hall only)

BHRGEEDB

Mother's Day Set Menu B

RAF =52
Whole Roasted Crispy Suckling Pig
MIHENELIFTELE
Sautéed Scallops and Coral Clams with
Black Truffle and Caramelized Walnuts

LB R TEERMFPT
Stewed Boston Lobster in Supreme Broth with E-Fu Noodles
J: /ﬁ HL 11/% mEF E—g %
Green Asparagus and Shredded Yunnan Ham in Supreme Broth
ERNBERKEE
Bird's Nest Thick Soup with Seafood and Crab Meat
NEHBETIEEELE

Braised Whole 6 Head Abolone with Goose Web and
King Oyster Mushrooms in Oyster Sauce

BERKXEN

Steamed Garoupa

MImEZ

Roasted Marinated Chicken with Fermented Red Beancurd Sauce

LB IR

Hong Lok Lau Fried Rice

28 R U =k

Mini Longevfry Bun with Lotus Seed Paste

SEEXREEHHAKE

Double Boiled Popoyo with Silver Fungus and Peach Resin

ot

NIREE $4,688 for 6 persons
T _URASRE $8,688 for 12 persons

(o] B %= A Set B 12 pax upgrade for VIP Room)



