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FATHER’S DAY SET MENU A
12/6/2021 —20/6/2021
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GOLDEN COURT BARBEQUE COMBINATION
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CRISPY PORK BELLY; BARBECUED PORK; TOSSED JELLYFISH; MARINATED
PORK KNUCKLE; POACHED CHICKEN IN SOYA SAUCE
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SAUTEED KING PRAWN WITH SICHUAN SPICY SAUCE
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SAUTEED ANGUS BEEF AND EGGPLANTS WITH GARLIC AND FIVE SPICES
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POACHED FRESH ABALONE WITH MUSHROOM AND DRIED SHRIMPS IN SUPREME BROTH
»
bR I T A3 AL Ml 2
DOUBLE-BOILED PIGEON, FISH MAW AND WALNUT SOUP
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GIANT GAROUPA SERVIED IN DUO WAYS
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SAUTEED WITH DRIED TANGERINE AND NAMEKO MUSHROOMS AND
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CRISP FRIED WITH SPICED SALTS AND CHILLI
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CRISPY FRIED CHICKEN WITH SEA SALTS
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FRIED RICE WITH SEAFOOD, CONPOY AND EGG WHITE
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BRAISED E-FU NOODLES WITH DRIED SHRIMP ROE
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SWEETEN RED BEAN SOUP WITH SESAME DUMPLINGS
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FRESH FRUIT PLATTER

MOP3,288 — 8 ff / PERSONS; MOP4,388 — 12 fif. / PERSONS
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BOOK 24 HOURS IN ADVANCE AND SUBJECT TO 10% SERVICE CHARGE -
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FATHER’S DAY SET MENU B
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GOLDEN COURT BARBEQUE COMBINATION
W THENG 1T ~ BV RAshs ~ i~ B BRy - SLHgtim
CRISPY PORK BELLY; BARBECUED PORK; TOSSED JELLYFISH; MARINATED
PORK KNUCKLE; POACHED CHICKEN IN SOYA SAUCE
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STIR-FRIED SURF CLAM AND DUCK SLICES WITH SNAP BEANS
Vb g BB THi
W, )
ARV A
BRAISED BOSTON LOBSTER AND E-FU NOODLE WITH SUPREME BROTH
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BRAISED ABALONE AND GOOSE WEB WITH SUPREME OYSTER SAUCE
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TRADITIONAL STEAMED GAROUPA WITH CORDYCEPS FLOWER AND WOLFBERRIES
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CRISPY FRIED CHICKEN WITH SEA SALTS
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POACHED VEGETABLES WITH CONPOY, FUNGUS, LILY BULBS AND SUPREME BROTH
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FRIED RICE WITH ROASTED PORK AND SEAFOOD
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SWEETEN RED BEAN SOUP WITH SESAME DUMPLINGS
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FRESH FRUIT PLATTER
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BOOK 24 HOURS IN ADVANCE AND SUBJECT TO 10% SERVICE CHARGE -
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