ERERETE |
Hong Lok Lau Boﬁquet Menu |

BEREHR
Barbecued Meaotf Platter

BHICREC
Sautéed Prawn: and
Sliced Sguid with Vegetables

ikl %
Braised Seafood Soup

R ERNICE
Braised Dned Conch
with Chinese Mushrooms in Ovyster Sauce

EENEENEE
Steamed Sobah Garoupa

HEREERES
Deep Fried Crspy Chicken

EHEESIER
Fried Rice with Egg White & Conpoy

TR EFE
Braised E-Fu Noodies with Wild Mushrooms

BEAS
Sweetened Red Bean Soup
with Died Tangernne Pesl & Lotus Seeds

EHUE
Chinese Pett Fours

52 $4,888 (120m)
$4,888 per table for 12 penon:

o

BFREREZE I

Hong Lok Lau Bangquet Menu I

BESEEHZ
Barbecusd Meat Platter

SRR IR O
Sauféed Pacific Clams and Prawns
with Chinese Greens

ExlEnE
Deep Fned Crspy Milk Rolls

NEXRNSE

Pooached Chinese Greens topped
with Bamboo Pith and Conpoy

HEHRR
Fish Mo Soup
with Abalone and Sea Cucurnber

BESEHARNES
Braised Whole & Head Abalone
with Soose Web in Oyster Sauce

AEEREER
Steamed Saobah Garoupa

BElEREHE
Deep Fred Crspy Chicken

Lichagt B3

‘Fujian’ Shyle Fred RMice in Abalone Sauce

ETEFENGFE

Braised E-Fu Noodles with Enold & Wild Mushrooms

BRI
Swestened Red Bean Soup

with Drned Tangenne Peel & Lotus Seeds

EE
Chinese Petit Fours

22$5,688 (203
$5,é88 per table for 12 person:

o

FZEBREZE
Hong Lok Lau Bunquet Menu i
O

HEREHER
Roosted Suckling Pig Platter

XOBBERHEFA I ECHREE
Sautéeed Pacific Clams with Black Fungus, Lily Bulbs and
Chinese Greens in X0, Sauce

EEMeinEs T iERE
Deep Fned Crspy Milk Rolls and
Sauteed Prawns in Yuzu Sauce

EEEEEER
Braised Brd's Nest Soup with Crab Meaot

RS EHARNTEEER
Braised Whole &6 Head Abalone with
Shiitalke Mushrooms and Goose Web in Oyster Sauce

EE O
Steamed Sabah Garoupa

HELREZES
Pooched Chinese Greens
with Fresh Chinese Yom and Fish Puffs in Broth

GhEmAEERE
Roasted Chicken with
Fermented Red Bean Curd Sauce

MESRIOEM
Fried Rice with Seafood and Preserved \Vegetables

EReFH
Braised E-Fu Noodies with Crab Meat

HEASILENL
Sweetened Red Bean Joup with Dred Tangesnne Peel
and Red Bean Paste Glutinous Baolls

EEUE
Chinese Petit Fours

52$6.888 (1200m)
$é.888 per table for 12 penon

FERIEREIE IV
Hong Lok Lau Bangquet Menu IV
O

BEFEEN
Roasted Whole Suckling Pig

ESiMETTEoH
Sauteed Pacific Clams & Scaollops
with Sugar Snop Peas and Lily Bulbs

EEIERE
Deep Fred Stuffed Crab Claws

BHERTE
Braizsed Whole Conpoy with Vegetables

ARTTEHGEE
Double Boiled Chicken Soup
with Bamboo Pith in High Stock

BESEHRANASER
Braized Whole 6 Head Abalone with Sea Cucumber
and Zoose Web in Oyster Sauce

BHEREEH
Steamed Fresh Tiger Garoupa

mE e
Roasted Chicken with Crspy Garic

B R R
Fried Rice in Abalone Sauce wrapped in Lotus Leaf

KEBESE

Inaniwa Udon Noodles with Shomp Dumplings

HresadgitEn
Sweetened Red Bean Soup
with Lity Bulbs, Lotus Seeds and Glutinous Dumplings

EHUE
Chinese Petit Fours

52 $8,388112003)
$8,388 per table for 12 parrons



BFEEMRBEIZE VI
Hong Lok Lau Banquet Menu |V

EHEEAM
Roasted Whole Suckling Pig

EERoLENEERR
Soutéed Lobster with Yunnon Ham and White Truffle

Libag ol g=t

Baked Stuffed Sea Whelk in Poduguese Sauce

M E S
Poached Crabmeat and
Paocific Clams with Chinese Vegetables

FEEHTEE
Double Bolled Superior Sharl's Fin
with Chicken and Vegetables

BESHBERANBESTEE
Braised Whole 6 Head Abalone with Sea Cucumber
and Fish Maw in Oyster 3auce

FEBEBRANE
Steamed Fresh Red Star Garoupa

EELEER
Roasted Chiclken
with Fermented Red Bean Curd Sauce

i HE R PR R
Stewed Rice with Fresh Lobster

EBRBR

Pan Fried Shimp Dumplings in Supreme Soup

AEALSEENRE

Double-bolled Peach Resin
with Papaya, White Fugus and Red Dates

EHUE
Chinese Petit Fours

=2m$13.880 (1200,
$ ] S,BBD per table for 12 penon:

<

Reservations
2657 3870

Ernail
hongloklau@cchly.com

www cchly.com

Find us on Facebook®
And out tha labast Information on upcoming
promotions and evants, photes and cumant Info.

P R A R R R
SERERENEEAEY  BFRTRD - RRER= XM
All mienu iterne ore subject fo change acceording fo seasonality and
ovailabilty = The Club reserves the night to alter the above menu prices and
itarns due to unforsseeable market price fluctuations and availability
» Flame reserve three doys in advonce
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Hong Lok Lau Bangquet Menu V

>

ARk e
Roasted Whole Suckling Pig

SHAERE4EE
Baked Tiger King Prawns with Cnspy Rice

LRERGEPH

Sauteed Seafood and Asparagus in Truffle Sauce

BEHETIEHS
Braised Whole Conpoy

with Dried Blackmoss, Vegetables and Garlic

TG R TT4s 28
Double Boiled Chickeen Soup
with Fish Maw and Dned Conch

BRESEHRAPSNESR
Braised Whole 6 Head Abalone with Sea Cucumber
and Soose Web in Oyster Jauce

HEARED
Steamed Fresh Red Star Garoupa

BEAFREEETE
Deep Fred Crspy Chicken

BT R R
Fried Rice in Abalone Souce wrapped in Lotus Leaf

B, 34, B M K B

Shrirmp Dumplings in Supreme Soup

EpyBEMAEEH

Double-bolled Pear Soup
with Dned Longans and White Fungus

EHUE
Chinese Petit Fours

5:$11.8880:208)
$ ] ] ,388 per table for 12 peron
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