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Captivating Love Cantonese Menu

BRI 2R UE BEXSS AN
Roasted Duck with Chinese Herb
Deep-fried Prawn with Crispy Cereal
Drunken Chicken with marinated Jellyfish
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A BESE e
Double-boiled Fish Maw Soup with Top Shell and Cordycep Flower
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Braised Baby Abalone with Flower Mushroom and Seasonal Greens
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AN EFETA
Oven-baked Cod Fish marinated with Chinese Angelica
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EIEEHUERH\
Oven-baked Kurobuta Pork with Black Pepper Sauce
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TPt X0 EBHLE

Stir-fried Mee Sua with Assorted Seafood in XO Sauce
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KB H BES R

Chilled Mango Purée with Pomelo Sago with Vanilla Ice Cream
ool
Wedding Cake
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Cherished Romance Cantonese Menu
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EWERET BAIE R BRI
Crispy Crabmeat with Lemon Butter Sauce
Deep-fried Prawn with Foie Gras
BBQ Honey Roasted Pork “Char Siew”
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SHITRIEIFEE
Pumpkin-superior broth with Sea Treasures and Lobster Meat
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IR RIES

Braised Baby Abalone with Sea Cucumber and Seasonal Greens
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HMEXRTA
Steamed Cod Fish Fillet with Preserved Vegetables
and Dried Yellow Beans
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R R 8k
Braised “Jing Du” style pork rib with deep-fried “Man Tou”
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TR FHO IR
Stir-fried Fragrant Rice with Assorted Seafood and Salted Egg Yolk

frisoin
Osmanthus Jelly with Lychee Sherbet
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Wedding Cake
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Ardor & Devotion Cantonese Menu

TR BEXEIToRAFER FRUREAT
Smoked Duck Meat served with Crystal Pear and Sour Plum Sauce
Deep-fried Prawn with Wasabi Mayonnaise
Pan-fried Foie Gras
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Braised Bird’s Nest Broth with Crab Meat and Sea Treasures
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RN KMAESIRH RS
Braised 6 head Abalone with Sea Cucumber
“Bai Ling” Mushroom with Seasonal Greens

lolotod

H 2RI 5 42 A A

Oven-baked cod fillet with Japanese Miso Sauce
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R ASHE Ik
Slow-cooked Pork Rib with Traditional “Shanghai Style”
accompany with Crispy Deep-fried “Man Tou”
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Tl v £ L]
Stir-fried Fish Noodles with Assorted Seafood
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ARSI
Double-boiled Hashima Red Dates and Snow Fungus
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EALERR
Wedding Cake
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