Banquet Menu

Menub5 Minimum 4 pax $55/pp
Prawn & Pork Shumai (A) SIRFEAEE
(v) Vegetarian Dumpling TERE
(v) Vegetarian Spring Roll REEE
Beef in Black Bean Sauce Hit4A
Sweet and Sour Pork EHEAIE IR A
Crispy Skin Chicken fff B2 Ve 7 56
Steamed Coral Trout Fillet in Ginger & Shallot Soy Sauce (A) EEAANAN
(v) Chinese Broccoli in Oyster Sauce EhITE
BBQ Pork Fried Rice and Steamed Rice XEWER / #E B8R
Fresh Fruit Platter KRBt
Menuébs Minimum 4 pax $65/pp
Steamed Scallops with Ginger and Shallots (1) EEETT
HK Style Peking Duck Pancakes (&) R Eet
Chicken Spring Roll HENES
Spicy Salt and Chilli Calamari (1) RS S
Beef Fillet Cubes in Honey Pepper Sauce 2 ISR AN
Szechuan MaPo Tofu with Miced Chicken & Numbing Chilli (nuts) HERETE
KungPo Boneless Chicken (nuts) ERE#ET
(v) Stir-fry Mix Vegetables with Purple Cabbage RS
Yangzhou Fried Rice (BBQ Pork & Prawn) and Steamed Rice (A) BN ER / #HE Bk
Mango Pudding ERmE
Fresh Fruit Platter KRBt
Menu95 Minimum 4 pax $95/pp
Scallop Steamed in 2 Ways (I) £ & XOMHERTF
HK Style Peking Duck Pancakes (2) (B RRES )
Steamed King Prawn with Duo Garlic (A) EARMHREAKIRE
Lobster tails in Singapore Chilli Sauce (1) EINFEIRE
*Pan-Fried M9 Wagyu Striploin EFRIMOFNIH
Crispy Skin Chicken B B2 Ve 7 54
*Whole Barramundi Fried in Ginger & Shallot Soy Sauce (A) EEHIEEYE
(v) Braised Mushrooms with Vegetables BEREH\RE R
Phoenix Seafood Fried Rice and Steamed Rice (M) EREHENER/ HEER
Deep Fried Ice-Cream YEERE
Fresh Fruit Platter KR
*Upgrade available
Deluxe Menu Minimum 2 pax $195/pp
Steamed Scampi with Ginger & Shallot (1) EERER
HK Style Peking Duck Pancakes ( 2) (&) RIRES 2F)
Lobster (800g) Your Way (A) FEER
Pan-Fried M9 Wagyu with Caviar Transmontanus 10yrs (1) ERIMOM4ELEHIEFEEBATE
(V) Stir-Fry Broccolini EWERES
Scallop & Dried Scallop Egg White Fried Rice (M) EHFTFESNER

Chocolate Fondant with Ice-Cream

IDAKEREZKBE



