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Roasted Whole Suckling Pig
)\ A i [ i
Cold Combination
N R
Dry Fruit Platter
VUK B L R
Four Kinds of Condiment
SIS 73
Boiled Shark's Fin Soup with Pork and Gold
RISHE S I CY AN
Lobster with Dry Scallops
KGHARE e
Boiled Sliced Fish with Seasonal Vegetable
I\ A kA K
Braised Duck Stuffed with Chinese Herbs
BRI REE
Sea Cucumber with Squid and Fish Balls
6 R /N HE
Baked Beef Ribs with Minced Garlic
V& T %
Turtle with Local Chili Sauce
T 28 T i BT £
Steamed Groupa in Light Soy Sauce
Bl {0 PH DY i
Mixed Seasonal Vegetable
RS
Fried Rice with Preserved Egg
RHBTE R IR 2%
Chinese Petit Fours
T
Red Bean Cream with Lotus Seed
D] v s AL
Fragrant Fruit Platter
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