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Red-boiled Eggs and Pickled Young Ginger

LTRSS
FE L >Ry Whole Roasted Suckling Pig
Fia f&g T A Ept Sautéed Pigeon and Sliced Cuttlefish with Vegetables
RS LFR Braised Conpoy and Shredded Fish Maw with Seasonal Vegetables
N ST | e E Double-boiled Chicken Broézdwggniic;} Coconut and Polygonatum
YR ¥ Wi s R Hﬁ" Braised sliced Abalone and Sea Cucumber with Vegetables
o rr7 L ”3";:”:3?%\ L7 Er 3 ?\ Steamed Sustainable Giant Garouper with Iberico Ham
e é 5 fa }”ﬁ. Crispy Roasted Chicken with Garlic
¥R g % 'L—é{l:- E ‘}ﬁ Braised E-fu noodles with Enoki mushrooms in Oyster Sauce
é Ta 8 kg Fried Rice with Seafood and Spring Onion
'F']‘ é‘. E_—S- e Sweetened Adzuki Bean Soup with Lotus seeds and Lily bulbs
AN 8L Chinese Petit Fours
Fresh Fruit Platter

-y N LES s fE -1
*RAF " 10’ 288 ‘ 'LJ' == MOP 10,288 per table of 12 guests
B FTRE R 2 t minimum 10 tables or above
(¥ 4cp &2 LRZE) (The price is subject to 10% service charge)
4 2cp ¥ 1 2022 & 127 31 p
Valid until December 31, 2022
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P X ¥ ;% %3 Chinese 100 Days Birthday Dinner Menu B

Red-boiled Eggs and Pickled Young Ginger
Barbecue Whole Suckling Pig
Sautéed Osmanthus Clams and Scallop with XO Sauce
Deep-fried Shrimp Mousse filled with Cheese and Fruit Salad
Braised Seasonal Vegetables with Crab Roe and Fried Conpoy
Double-boiled Chicken Soup with Sea Whelk, Matsutake Mushrooms and Fish Maw
Braised Sliced Abalone and Goose Web with Greens
Steamed Fresh Green Garouper with Aged Tangerine Peel
Deep-fried Crispy Chicken
Fried Rice with Assorted Seafood and Tobiko
Braised E-fu noodles with Mixed Mushroom in Abalone Sauce
Sweetened Coconut cream with Taro and Sago
Chinese Petit Fours

Fresh Fruit Platter

MOP 11,688 per table of 12 guests
minimum 10 tables or above
(The price is subject to 10% service charge)
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Red-boiled Eggs and Pickled Young Ginger
Barbecue Whole Suckling Pig
Wok-Fried Coral clams with Fish Maw and Vegetable

Deep-fried Crab Claw with Cuttlefish Mousse and Sliced Almonds, Fruit Salad

Braised Whole Conpoy in Marrow Squash with Sea Moss
Braised bird’s Nest Soup with Crab Roe and Bamboo Pith
Braised Whole Abalone with Forest Mushroom in Oyster Sauce
Steamed Spotted Garouper with Spring Onions in Soya Sauce
Crispy Roasted Chicken with Preserved Red Bean Curd Sauce
Egg White Fried Rice with Sakura Shrimp and Conpoy
Shrimp Dumplings with E-fu Noodles in Supreme Soup
Sweetened Soup with Pear, Snow Fungus and Almond
Chinese Petit Fours

Seasonal Fruit Platter

MOP 14,388 per table of 12 guests
minimum 10 tables or above
(The price is subject to 10% service charge)
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Complimentary Refreshment Break for Package

10-19 & FH3E 3K F% 6 ¢
tables 3 items of choice from 6 doz per item
menu
20-29 A FH3E 3K % 10+
tables 3 items of choice from 10 doz per
menu item
30-39 A FHrEE 4% # 315 §
tables 4 items of choice from 15 doz per
menu item
40-49 A FrEE 4% #4520 4
tables 4 items of choice from 20 doz per
menu item
50 Rt FHFTESHK ® % 25
tables or 5 items of choice from 25 doz per
above menu item

| BEAEIE 3 Snack Menu
A% HiE Cold Selection

=% WH~g  Prawn Cocktail and Mango, Vol-au-Vent

=2 a s L

TR AR NSk (R S Y %ﬁ French ham on Olive Croute with Tomato-Basil Relish
® kv ﬁ—]’ & ¥ Tofu, Tomato and Sesame Tartlets -

PN e - A Assorted Mini Sandwiches (Roasted Beef with Mustard, Paris Ham and Cheese,
Rz Lt il =% %‘?) Brie Cheese with Walnuts and Mangoh

Smoked Salmon Crostini with Horseradish
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B.sfFE Dim Sum Selection
R v% Pork Siew Mai
* & &  BBQ Pork Bun
A % aFr e Chicken Bun with Mushrooms
w8k P & Steamed Egg Crystal Dumpling
4 B & & FAL Steamed Vegetarian Dumpling .
#45HE Hot Selection

Mini Quiche Lorraine

Macanese Style Shrimp Toast with Sweet Chili Sauce and Coriander
Char-Grilled Chicken Brochettes with Peanut Sauce

Crispy Spring Rolls 4

Traditional Baked Fougasse with Olives and Artichoke A 4

Sweet Selection

French Honeynoon Macaroon

Organic Chocolate Tart with Raspberry
Organic Honey Rose Cheese Cake

Passion Mango Verrine

Organic Apple Strawberry Cinnamon Pancake
French Honeynoon Macaroon

Organic Chocolate Tart with Raspberry

4P # 1 2022# 127 31 p
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A ’ Valid until December 31, 2022
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% H ¥ 78 Vegetarian Menu Option
A A %7:% 78 Parisian Themed Option
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