; ster Appetizer Platter with Mixed Fruit Salad Topped ¥ 2 A5 R T 3
with Caviar and Sautéed with Fresh Lily Bulbs in Superior Paste
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SR feokesteokeok
Double Boiled Sea Treasures with Supreme Stock and American Wild Ginseng OR Ei%¥5EE 5
Hong Siew Style Min1 Abalone Broth with “Baked Fish Maw™ Served with Bean Sprouts OR AR 3] TEJ&E =1
Braised Fresh Crab with Bird Nest “Hua Hin” in Supreme Stock AR VT E "
Rekkack Rkskookk
Times Square Two Flavoured Chicken Platter OR A X XA 38, 3
Roasted Duck with “Thong Kwai” and Herbs Sauce OR 23 E PR 8
Oven Baked Lamb Chop with Chinese Barbeque Sauce AR BEES
ReRAERK Rcskoskk
Steamed Star Grouper Fish in King Soya Sauce OR WHEXREBED& o
Oven Baked Cod Fish in “Hu Nan™ Spicy Fragrant Paste OR HE YRR EER 5
Deep Fried Pomiret with Malaysia’s Special Shrimp Paste XUk 5 Sk AR fE
AR R S
Wok Fried Fresh Water Prawns with Szechuan Pepper OR fiiR )| | HURER4E 5k
Sautéed Prawn Ball in Chili & Tomato Sauce Served with ‘Mantau” OR J R BR S HRER 3
Steamed Tiger Prawn with Egg White and Herbs ZHPEE HZ& E R
Rkockkck RckR K
Stewed Stuffed Sea Cucumber with Quail Egg and Milk Cabbage OR TIREE ST H B
Sautéed Fresh Scallop with Hawaii Nuts and Broccoli OR EEE J_T" —k
Szechuan Style Stewed Sea Cucumber with Mince Meat Ball Accompanied JI|=C B 5
with Baby Pak Choy
R Rkckskek
Stewed Udon Noodle in Black Pepper & Seatood OR 52 G E S 2 m

Eight Treasured Brown Rice Wrapped in Lotus Leat OR arE \ERKR 5§
Wok Fried Rice with Salmon and Shrimp in XO Paste Z= B SR DY
S e S S S e s sk sk sk
Chilled Mango Puree with Sago and Pomelo with Ice Cream OR EE M EERLE
Glutinous Rice Ball in Ginger Soup and White Fungus OR EREEZLEE
Chilled Chinese Herbal Jelly with Red Date and Longan Syrup RPEEVITH
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Premier Sweet Ending Platter - _t:x:n ﬂﬂﬂﬁﬁ
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Chinese Tea
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