R B

CLASSIC SET MENU

Me R 2= - &85 - FINT
Assorted vegetables rolled in crispy bean curd skin -
Barbecued pork belly with chicken liver « Cucumber in sesame oil

iR SR kT A

Sweet and sour pork with fresh fruit and bell pepper

LIRS
Soup of the day

P EICEAES R

Braised goose web with pomelo rind in oyster sauce

HEH 7R 2

Smoked chicken with fragrant tea leaf in soy sauce

FIRETR
Poached spinach with salted egg and preserved egg in supreme soup

IO VG Ve AT AT A

Wok-fried rice noodles with sliced beef sirloin in soy sauce

S FINGRL

Sweetened red bean cream with mandarin peel

RA1$368 per person
VY472 Minimum order 4 persons

S — Mg &
Subject to 10% service charge.
BERAEH AT E.

Set menu cannot be used in conjunction with other promotional offers.

FAILABTCEE 9 5% > WhfCEAE 14
1/F City Garden Hotel, 9 City Garden Road, North Point, Hong Kong,
T sk 28064918 F {EHE 2887 1111 Email: yue@citygarden.com.hk
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EHERY

GOLD AWARD SET MENU

sdh
Gold Coast Starlight
(GES 3 i E R3-SRV oI Lt 1)
(Shrimp dumpling with bamboo shoot + Crispy taro dumpling with cheese and seafood +
Baked puff pastry with egg custard)

AT AR S5

Double-boiled fish maw and pork tendon in almond soup

ERFIRIEIUR /N

Seared star garoupa fillet with fish maw on egg white with truffle sauce

JREE R Al Bk HARAL SR E2
Chicken with fig and preserved lemon in clay pot

or

Steamed minced pork with foie gras and scallop

S St P TEee A 3
S T AEER IR
Braised winter melon cup stuffed with assorted mushroom,

bird's nest topped with golden flake

Fl LA B

Fried rice with prawn and barbecued pork in X.O. sauce

RS EREE - PSR B RE
Chilled sweetened seaweed ball soup with osmanthus jelly

and

Steamed red date pudding with Chinese herb

1j$468 per person
V9f7e Minimum order 4 persons

SO — s 2
Subject to 10% service charge.
A |- 2R e L
Limited serving of the above menu.

ERAE PRI E

Set menu cannot be used in conjunction with other promotional offers. @
CITY GARDEN
LA EEE 9 57 > SRS 112 HOTEL
1/F City Garden Hotel, 9 City Garden Road, North Point, Hong Kong, W EEEL

T sk 28064918 F {EHE 2887 1111 Email: yue@citygarden.com.hk



SEAFOOD SET MENU

AUB A - B JEUTE A, SR - RS M 75
BT Xt - RIS AT - JE B BEhi AT

Deep-fried squid with spicy salt « Stir-fried diced cod fish with chili and crispy garlic + Wax apple with plum sauce *

Honey-glazed barbecued pork « Wok-fried diced pork with preserved radish and bell pepper -

Roasted crispy pork belly

fiee e 1 T SR MR BRI

Double-boiled chicken soup with American sea whelk, winter melon and lotus seed

X.O. BRI w1

Sautéed South Australian scallop and seasonal vegetable in X.O. sauce

fill B BER

Crispy fried prawns coated with pomelo sauce

MRS S 2R A L HE RE K
Sautéed local giant garoupa fillet with vegetable and shrimp roe

T A AR

Braised chicken with brassica in chicken broth

WS SR AR D B

Fried rice with assorted seafood and shrimp paste with soy bean oil

EV IR 3

Chilled sweetened seaweed soup with osmanthus jelly

B4 $438 per person

~NI#e Minimum order 6 persons

M2 B VA L, BRI AR I RHE N 40

Complimentary a bottle of house white wine for 12 persons or above

Fsehn— s 2
Subject to 10% service charge.
EAANTE A AT T A 2

Set menu cannot be used in conjunction with other promotional offers.

FAILABTCEE 9 5% > WhfCEAE 14
1/F City Garden Hotel, 9 City Garden Road, North Point, Hong Kong,
T EEzh 28064918 F {#E 2887 1111 Email: yue@citygarden.com.hk
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257K soup

44 T

Double-boiled winter melon soup with assorted seafood, Yunnan ham, roasted duck and chicken

sk B A THEAC R BRI T A

Double-boiled sea whelk soup with cordyceps flower, Chinese herb and silky fowl

LIRS

Soup of the day

A E6% RECOMMENDED DISHES
= A L e

Wok-fried local lobster with spring onion, leek and scallion

A A EE SR AT £

Baked cod fish in supreme soy sauce

FEM

PIAn Y,

Wok-fried abalone with spring onion and ginger in clay pot

SR 12 A5 A1 HE R BR

Sautéed giant garoupa fillet with dried mandarin peel and olive pickles

A A R AR

Steamed chicken with red date on lotus leaf

54 AR SEASONAL DISHES

B AR JERL R R AT T SR

Steamed South Australian scallop with bean curd and black bean sauce

WHARE % 7

Beef brisket and turnip with white peppercorn in clear soup

FRIAE IS X A

Sautéed fish maw and pork with black pepper

T

Braised pork rib in plum sauce

TR AR I

Wok-fried bitter cucumber with minced pork and preserved olives
TG 5 N iz F-47 5008

Poached fish paste with angled loofah and tomato in fish broth
L VU B A TR

Sautéed morel mushroom with lotus root, celery and lily bulb

P EH D TTRT S, Sion— s # .

All prices are in Hong Kong dollars and subject to 10% service charge.

$498

$428

$208

$398/£& piece

$368

$368

$368

$238

$288

$238

$298

$188

$148

$158

$148
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