ALL-YOU-CAN-EAT
TR EB: FRELS

LUNCH & DINNER BUFFET

R eR Nz,
APPETISERS

PR RER

Szechuan-style Chilled Cordycep Flower Salad

FRImekgEE 22
Marinated Jellyfish with Sesame QOil

PREE R R R
Century Egg with Aged Vinegar

BE=XER @
Crispy Salmon Fish Skin with Salted Egg

YA
SHELL

HEHZERN
Wok-fried Green Mussels with Kam Heong
Golden Fragrance Sauce

ERRFE R R I
Wok-fried Green Mussels with Spicy Sauce

LiptRd @

Hamaguri Clams in Superior Broth

TS
Wok-fried Hamaguri Clams with Chilli
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SOUP SELECTION
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Soup of the Day

iR A R EE
Braised Crab Meat Soup with Vegetarian
Faux Shark Fin

OB BRI IREE

Szechuan Hot and Sour Soup with Seafood

s
BEEF AND LAMB

ZEBRTAR
Wok-fried Beef with Ginger and Spring
Onions

EWEREFTAA
Wok-fried Beef with Green Capsicum and
Black Bean

RERERAR @
Wok-fried Lamb with Supreme Chilli Sauce

Ra&EFAR

Wok-fried Lamb with Mongolian Sauce
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FISH PRAWN

EZREBEONR F b hi M ©

Wok-fried Grouper Fish Fillet with Ginger Crispy Prawns with Pomelo Salad Dressing
and Spring Onion S o BT @

BT A Golden Salted Egg Prawns

Steamed Grouper Fish Fillet with S i~

Superior Soy Sauce Wok-fried Prawns with Green Peas

L IEDE NV
FEYYREMC

Deep-fried Grouper Fish Fillet with RN

Marmite Sauce

RIIEDL A

Crispy Grouper Fish Fillet with Young

Mango Thai Sauce

Nanyang Butter Prawns
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POULTRY VEGETABLES AND BEAN CURD
EE i ye L PEE i e

Aromatic Crispy Roasted Chicken Wok-fried Choy Sum with Garlic

PR PR TR BT =P ]

Sweet and Sour Chicken Wok-fried Seasonal Baby Kai Lan

TR EBRIES R ESRE

Deep-ried Chicken with Five Spices Braised Bean Curd with Bamboo Pith

& & s € REZE

Braised Chicken with Salted Fish Braised Bean Curd with Salted Egg
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VEGETARIAN

BEsEES
Crispy Veggie Spring Rolls

EXREHEHE

Sweet Corn and Enoki Mushroom Soup

BEEREERE
Seaweed Faux Fish with Sweet and Sour
Sauce

REZE
Spicy Mapo Bean Curd
E R TR

Wok-fried Rice with Ginger and Chinese
Olive Vegetables

ESETES
RICE AND NOODLES

M kR

Yangzhou Fried Rice

BERIR ©

Braised Rice with Assorted Seafood

BELE

Steamed White Rice
£ A Y]

Wanton Noodles Soup with Prawn
Dumplings

BN TR LR O
Braised Ee-Fu Noodles with Crab Meat
and Mushrooms

"

=

B
DESSERTS

SR LR
Chllled Sea Coconut with Ginseng and
Aloe Vera

BETREAKE
Chilled Mango and Sago Purée

PRI G 2R IK
Warm Soy Milk with Peach Gum

HrEEmT @
Chilled Coconut Pudding with Aloe Vera

ERZ R
Deep-fried Sesame Balls with Lotus Paste

ERteGs b
Crispy Traditional Chinese Pancake

=W AN ¥ 7
Japanese Red Bean Mochi

TERETH

Soursop Ice Cream

Salted Egg Oreo Ice Cream




