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Served period / 4 January 2024 — 31 March 2025

Assorted appetizers
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Steamed soup with shark’s fin, chicken and dried scallops
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Steamed lobster with XO sauce
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Braised abalone with oyster sauce
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Beef Shabu-Shabu with sweetened vinegar soy sauce
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Fried rice with crab meat and vegetables papillote style

RN EBEAVE Sv3 v P RZXANL

Dessert
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Chinese tea
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Please give at least 14 date notice prior to your banquet date of any special FLAF—E A= — oS o2 £ LCRERH® 14 0
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