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Eight Cold Appetizer Combinations 

 
XO ����� 

Stir Fried Shrimp and Scallops with Xo sauce 
 	
��� 

Beef Tenderloin Fillet with Peanut Sauce in “Hong Kong” Style 
 
����

    
Braised Shark’s Fin Soup with Sun Dried Scallop, Fish Maw and Abalones 

 �����
 

Braised Goose Web and Black Mushrooms with Oyster Sauce 
 �����

 
Steamed Tiger Grouper with Soy Sauce 

 �����
 

Steamed Flower Crab with Chinese Rice Wine 
 �� !"

 
Poached Chicken with Spring Onion and Garlic Oil 

 #$%&Ø'
  

Stewed Assortment Vegetable with Bamboo Sum in “Ding Hu” Style 
 
()*+

    
Fried Rice with Sun Dried Octopus, Shrimps and Abalone Sauce 

 ,-./0
  

Sweetened Snow Fungus Broth with Red Dates and Aloe 
 12345

  
Finest Selection of Chinese Petit Fours 

 6789:
 

Seasonal Fruits Platter 
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   Eight Cold Appetizer Combinations  

 ;(8<=��
 

Stir-fried River Shrimps with Assorted Fresh Mushroom and Chili Sauce 
 >?@A�

  
   Grilled Lamb Chop with Honey Black Pepper Sauce 

 *�#$�
 

Braised Shank’s Fin Soup with Bamboo Sum and Fish Maw 
 
BCDE

 
Braised Abalone with Mushrooms and Oyster Sauce 

 ��FG�
 

Steamed Grouper with Soy Sauce 
 HIJK�

  
Wok Fried Roe Crab with Garlic and Chili 

 LMBNO
  

Roasted Duck in “Beijing” Style 
 PQ�/R

 
Braised Asparagus with Eggs White and Crab Meat 

 �STUV
 

Stewed Ee-Fu Noodles with Sun Dried Scallop and Chive 
 W-XYZ

 
Sweetened Sea Coconut with Snow Fungus and Almond 

 12345
  

Finest Selection of Chinese Petit Fours 
 6789:

 
Seasonal Fruits Platter 


