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Appetizer Combination

w4E

Deep fried glutinous rice ball

G G
Braised Sharks’ Fin with Seafood

TAAs S
Steamed Shrimps

JE I S A S
Braised Pork Tenders and Sea Cucumber with Soy Sauce

2ot o]
Fried Beef Steak with Black Pepper Sauce

& A FRTEY %
Steamed Glutinous Rice with Dry Shrimps and Roe

BT
Steamed Grouper with Cordia Seed and Salty Wax Gourd

R &
Double boiled Chicken soup with mushrooms

FRRT g
Braised Baby Cabbage with Scallop

¥ A5 et
Salty Pastry

B s
Steamed Cream Bun

R4
Seasonal Fruit Platter
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