2012 HEMEFE
2012 Spring Dinner Menu

Menu A

& RMEERE (FIEEEPT)

Barbecued meat platter

S EF AR (34

Braised pig’s tongue with dried oysters and Chinese lettuces

B (25 EIMERE)

Deep-fried rice paper rolls filled with diced abalone and chicken

U4 TERE CEELRZ I M%)

Braised conpoy soup with shredded chicken and black mushroom

EBERR (BUHZEKIEHT)

Steamed sea garoupa with spring onion in soya sauce

MRIREE (o= 2 4)

Roasted crispy chicken with golden garlic

e S Aok i SOBERDER)

Fried rice with diced barbecued pork and spring onion

BB RA (HEEIE B FH4m)
Braised E-fu noodles with fresh mushrooms and chives

EEEEE (£ T T E40E))

Sweetened red bean soup with lotus seeds and lily bulbs

BRLSKIANS (SSREREE )
Chinese petits fours

SRR (SR EERAR)

Assorted sliced seasonal fruit

HKD / MOP 5,688 per table of 12

Price is subject to 10% service charge

Banquet



2012 HEMEFE
2012 Spring Dinner Menu

Menu B

SFEER CULASHRITEE)

Roasted suckling pig served with jellyfish in sesame seed sauce

ST (SR ESEEH)

Braised pig’s tongue with sea mosses, black mushrooms and dried oysters

B E (5RRE T REKERT)

Wok-fried slices of chicken and prawns with honey beans

EREERE (e tERETEE)

Deep-fried cuttlefish mousse balls and mashed taro almond dumplings

VUS4 TERE (fUC T BIREUARIRGES)

Double-boiled French partridge with sea whelk, yam and wolfberries

AR (2Tt HY (B BZEL)

Braised conpoy with fresh mushrooms and broccoli

FEARER (FAKEH)

Steamed sea garoupa with spring onion in soya sauce

SREWF (B4R F T3 )

Traditional deep-fried crispy chicken

HERMEE (R A ER)

Fried rice with diced chicken and dried squid

LR (M ak i o )

Braised E-fu noodles in abalone sauce with Enoki mushrooms

BNEEE (el REEREE)

Sweetened glutinous rice soup with sea coconut and sago

ES v ACS T o)

Chinese petits fours

BRBATAT (SHFREE)

Assorted sliced seasonal fruit

HKD / MOP 7,388 per table of 12

Price is subject to 10% service charge

Banquet



2012 HEMEFE
2012 Spring Dinner Menu

Menu C

BFERZ (B EEAN 2R

Barbecued whole suckling pig

R EF S GEIEEEIET)

Braised whole conpoy with sea mosses and dried oysters

BERPTAL (R TR 5 EK)

Wok-fried prawns and coral clams with honey beans and pine nuts

HEEEM (BHEREEIRE)

Deep-fried rice paper rolls filled with sea whelk and fresh mushrooms

RRERE (552w LE )

Double-boiled superior shark’s fin with chicken in clear bouillon

BT (5 2T C4E220R)

Braised bamboo piths and black mushrooms with lettuces in oyster sauce

EBERR (BUIHZKIEHT)

Steamed sea garoupa with spring onion in soya sauce

SHE B (F5 M)

Crispy roasted chicken with superior herbs

NEBEE (BRI NEDER)

Fried rice with preserved meat and diced taro

BERER (B4 D504

E-fu noodles with Yunnan ham in supreme broth

WEREE (CLEEEE TS E)

Sweetened red dates with lotus seed tea and sesame glutinous dumplings

FRLSKIGNS (SHEEE )
Chinese petits fours

ISR AR (4T 6 A)

Assorted sliced seasonal fruit

HKD / MOP 9,888 per table of 12

Price is subject to 10% service charge

Banquet



