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Indulgence
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Roasted Whole Suckling Pig
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Baked Fresh Lobster with Cheese and Butter
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Deep-fried Crab Claw with Fresh Fruit Salad
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Fried Sea Whelk with Mushroom
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Double-boiled Abalone and Shark's Fin with Mastutake Mushroom
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Braised Whole Abalone with Goose Web in Oyster Sauce
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Steamed Sea Garoupa
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Roasted Chicken, “Summer Palace” Specialty
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Assorted Seasonal Vegetables
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Deluxe Fried Rice with Assorted Seafood
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Double Boiled Hashima with Taro
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Chinese Petit Fours
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Seasonal Fresh Fruit Platter

v JAMSZ  Signature Dish
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RMBS, 888 net per table of 10-12 persons
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