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BHARFHINRERRE

2024 Banquet Menu
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Assorted of Appetizer

BRAE BB i

Deep Fried Seafood Roll

HIVIREFHE

Stir fried Lamp Chop with Japan Teriyaki Sauce
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Jade Seafood Soup
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Steamed Fresh Fish

XOEMMR3E

Stir fried Matsusaka Pork with xo Sauce
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Steamed Glutinous Rice with Chinese Sausage

B 75 2R 725 (@ % I
Braised Loofah with Mushroom and Ginkgo
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Yam and Pork Rib Soup

EANEES
Dessert

ZEROSKRE

Seasonal Fruits Plate

BENT$11,000 +10% per table 10 AFS)
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Assorted of Appetizer

TR E 2 /130
Steamed Abalone in Garlic Sauce
HIVIRES /N BE
Beef Short Ribs with Japan Teriyaki Sauce
3E -|=1 —
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Jade Seafood Soup

BEaR

Steamed Grouper with Tree Seed Sauce

HIZHEE

Fried Spare Ribs Wuxi Style
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Steamed Glutinous Rice with Eel and Scallop
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Stir fried Matsusaka Pork with Sesame Qil and Oyster Mushroom

ZEEEREHS
Braised Dark Chicken Soup with Ginseng
IKFERE R
Braised White Fungus with Crystal Sugar

ZROSKRE

Seasonal Fruits Plate

BENT$13,000 +10% per table (1I0AFS)
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