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Chinese New Year Dinner Buffet Delicacies

FrEE SR B R S5k

Cold Dish ##
Yu Sheng and abalone Lo Hei f4f fifg fis5ie

Soup %
Lotus root and pork tongue soup F#EFEFENfS (FEEAFS)

Hot Dish #&F

Seared prawns in tomato sauce i, Tlghk (BFREZIAEIGNE)

Sautéed fish maw with vegetables in X.O sauce X.O = {LEARE ({LHEE&)

Wok-fried abalone and slice whelk with celery and bell pepper FEf iU ERfAIE R (B =EEE )
Braised pork trotters in brown sauce 4[JETTHT (CGREGEREEEFT)

Braised dried oysters with pork tongue and lettuce B55; ~ 3&f& R f 2E35% (AT ARF])
Steamed fresh garoupa with soya sauce ;528 LIt (FEFHER)

Fried rice with conpoy, barbeque pork, pumpkin & egg yolk ¥ffiE 4Pk (HATEER)

Dessert iH 5
Pan-fried coconut pudding RifHl-EFE
Pan-fried water chestnut pudding Rl e

Pan-fried turnip cake FiZEEjE

Deep-fried sesame ball Z£[12
Deep-fried sesame dumpling FiifE{T
Crispy pastry dumpling JHi 4

Rosettes ffEIE

Assorted cookies &R &T

Assorted praline chocolate &1

Sweet ginger tea with glutinous dumplings E255 0 (EEEIE )

* Available on 28/1/2025-31/1/2025 {tfE




