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Extravaganza
ESEINAN

Wiz ek
Roasted Whole Suckling Pig

v AR REr
Baked Fresh Lobster with Cheese and Butter

2L XO HifFEALRE A T
Wok fried Scallop with Clam in XO Sauce

T 4 it R
Double-boiled Premier Shark's Fin Soup

I 411 g L i £
Braised Whole Abalone in Oyster Sauce

TR RAL S

Baked Sea Cucumber with Corn

THAR R AR
Steamed Fresh Star Garoupa

LB B
Deep-fried Crispy Chicken, “Summer Palace” Specialty

B TT el

Baked Seasonal Vegetables with Homemade Sauce

ka1 Ozt
Fried Rice with Prawn

Double-boiled Sweetened Bird’s Nest in Milk

BERRA

Chinese Petit Fours

4 LA
Seasonal Fresh Fruit Platter

v JAMZE  Signature Dish

BiE (10-12 62> AR 12,888 4t
RMB12,888 net per table of 10-12 persons
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