
 

 

 

         3988（A 套） 

 

 

风味八彩碟 

Selection of eight cold dishes 

港式烧鹅 

Hongkong style roasted goose 

三丝瑶柱羹 

Stew boiled seafood soup with dry scallop  

碧绿凤枝片 

Wok fried squid with celery 

泰式沙爹牛仔肉 

Fried satay beef Thai style 

坚果宫爆虾球 

Wok fried“gongbao” prawn balls with peanuts 

酸甜杂果猪柳条 

Sweet - sour pork stick with mixed fruits 

葱油蒸桂鱼 

Steamed mandarin fish with soy 

猪油炒时令蔬 

Stir - fried seasonal vegetable  

韩式泡菜咸肉饭 

                       Fried bacon rice with Korean pickle 

美点靓双辉 

Chinese Petit Fours 

红豆沙黑芝麻汤圆 

  Sesame stick rice balls in red bean paste 

花式时令果盆 

Seasonal Fruit Platter 

 

 

3988（B 套） 

 

 

风味八小碟 

Selection of eight cold dishes 

广式琵琶鸭 

Cantonese - style roasted duck 

冬茸海鲜羹 

The seafood soup with mushroom 

XO 酱爆花枝片 

Sautéed Cuttlefish in XO Sauce 

川味水煮嫩牛肉 

 Boiled spicy beef Sichuan style 

西湖龙井虾仁 

Wok fried shrimp with longjing tea 

菠萝古佬肉 

Fried Pork with Pineapple in sweet sour sauce 

古法蒸富贵鱼 

Steamed rich fish in soy 

鸡油炒时令蔬 

Fried vegetables in chicken fat 

榨菜鸭丝炆伊面 

Noodle with pickled vegetables and Duck 

美点靓双辉 

Chinese Petit Fours 

果皮红豆沙汤圆 

Sweet red bean balls with peel 

四季果盆 

Seasonal Fruit Bowl 

 

 

 


