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GOLD COAST
YACHT & COUNTRY CLUB

HEBFBNRAKN BHES

Full Moon Feast ? % i % £

Appetiser combination
Spicy celtuce, pork trotter aspic in Jiangsu style,
simmered eggplant with dried bonito and mirin, deep-fried bean curd with spicy salt
TRECRE PR
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Wok-fried prawns with honey bean and baby corn
I EF BHEE Y IEIR

Deep-fried pork rib with barbecue sauce
accompanied by bean curd sheet roll with vegetable
AR TR BE R AR

Double-boiled teal and pork soup with Chinese herbs
R X J.v_i ;;f—:}- £ Pﬁﬁ\ J‘gt’k ‘7,:.

Steamed spotted grouper with green onion and premium soya sauce
[RLETE LR PR s

Deep-fried baby pigeon
el SR

Fried rice with assorted meat flavoured with abalone sauce and wrapped in lotus leaf
i LA A

Mid-autumn petit fours
A S

$3, 288 per table for six persons & & » =%

Your well-being is our highest priority so please let us know if you have any food-related allergies.
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GOLD COAST

YACHT & COUNTRY CLUB

HEBFBNRAKN BHES

Reunion Feast ® [f] gc % &

Roasted whole suckling pig
MESRE

Stir-fried Hokkaido scallop and kale with XO chili sauce
X0 %9‘5?_ WR AR S

Deep-fried pork rib with preserved olive
accompanied by bean curd sheet roll with vegetable
Wb — 34 37 %48

Double-boiled teal and sea conch soup with Chinese herbs
Tl P BT ER ek g

Steamed spotted grouper with green onion and premium soya sauce
[T E LR PR s

Marinated chicken with shallot and zedoary
HECKTFES R

Braised e-fu noodle with crab meat and shrimp roe
S ]

Fried rice with assorted meat flavoured with abalone sauce and wrapped in lotus leaf
fe A e A

Mid-autumn petit fours
A

$6, 288 per table for 12 persons & A -+ = =%

Your well-being is our highest priority so please let us know if you have any food-related allergies.
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