3

JASMINE

EATERSTE
Barbecued Suckling Pig

RERE SR
Sautéed Shrimp with Lily Bulb and Black Truffle

B {CFER ARl
Deep Fried Crab Claws with Shrimp Paste Filling

BB EIREEM
Braised Whole Conpoy in Jade Melon Ring

AL RE N 43T
Braised Shark Fin Soup with Crab Meat
5 OR

= B e
Bird's Nest and Bamboo Piths in Supreme Broth

RERRNEE

Braised Whole Abalone with Goose Web

BEERK

Steamed Live Tiger Grouper

EALRR R SR
Roasted Crispy Chicken

EIVRTERIV AR
Fried Rice with Dried Sakura Shrimp

BiIFRFAE

Braised E-Fu Noodle with Crab Roe

BEESE

Mango Pomelo Sago Sweet Soup

XEZE

Petit Fours

HERH

Seasonal Fruits

Ei—EM §%359,888
Monday to Thursday $9,888 / Per Table

EWE-A BAREN §7$10,888
Friday, Saturday, Sunday & Public Holiday $10,888 / Per Table

LLEMBLO2{H W EIE12%RBER All prices are based on 12 persons per table and inclusive of 12% service charge
G ER 2021512831 BAIERZHE The above menu is applicable to Wedding Banquet on or before December 31, 2021
FRAEINE WRREMAAR B ITEH Above menu may subject to changes without prior notice

N TEE PR N R BRI REM Our company reserves the right of the final desicion




