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Chinese Celebration Menu |

BERLBIVE
Roasted Sucking Pig Platter
M BT » BUER NI ¢ THZOENET <
THREARIER ¢ KERKENEA
Roasted Sliced Suckling Pig <
Marinated Cherry Tomato with Osmanthus and Plum <«
Puff Pastry Filled with Crab Meat and Cheese <
Bran Gluten with Black Mushrooms and Bamboo Shoots «*
Marinated Baby Cuttlefish with Sichuan Spicy Sauce

FHEE TS T RECRM
Sautéed Jumbo Tiger Prawn and Coral Clam
with Fungus and Morel Mushroom

BAENENBREERTE

Braised Bird’s Nest Soup with
Bamboo Piths, Fish Maw and Assorted Seafood

RERE)\BELEATETHE
Braised 8 Heads Canned Abalone and Goose Webs with
Vegetable in Oyster Sauce

FRBEEDEEEN

Steamed Fresh Giant Grouper

CLavpE s

Deep-fried Crispy Chicken

BRI M

Fried Rice in Fujian Style

W ED WX & FH
Braised E-fu Noodles with
Mixed Mushroom and Black Truffle Sauce

ERBETHHRE

Sweetened Red Bean Soup with
Sticky Dumpling, Lotus Seed and Lily Bulb

BERER X XHeE

Longevity Buns or Chinese Petits Fours

BREWST 988 (12 L H), 7k —RBHR

HKS7,988 plus 10% service charge per table of 12 persons

B, RERAZKI—RER

ERTF 2R AEBR(TAEREHE)
FHBEEREBEUN LR ERE KT E A

8 Pak Hok Ting Street, Shatin, Hong Kong
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HEREeR AN

Roasted Whole Suckling Pig

FEXGMEERELE
Sautéed Scallop and Laurel Clam with
Celery, Baby Corn and Yu Fungus

BRBRF 1 J 43R

Crispy Prawn with Walnut in Mango Sauce

BAT AN B BE

Seasonal Vegetable Topped with
Assorted Dried Seafood Shreds

FEANBELBERE

Braised Bird’s Nest Soup with
Crab Meat, Assorted Seafood and Fish Maw

BERE/\HEGHEATELER
Braised 8 Heads Canned Abalone and Sea Cucumber with
Vegetable in Oyster Sauce

FRBEREN

Steamed Fresh Leopard Coral Grouper

B R
Deep-fried Crispy Chicken Flavored with
Preserved Bean Curd Sauce

HERETRENEAY
Fried Rice with Mixed Meat and Dried Conpoy
Wrapped in Lotus Leaf

EEABREM

Shrimp Dumpling with E-fu Noodles in Soup

T H A RE R

Double-boiled Sea Coconut with Lotus Seed and Lily Bulb

BRIENL KX XHRIE

Longevity Buns or Chinese Petits Fours

FREWS11,888 (12 L), Ak —RBEE

HKS$11,888 plus 10% service charge per table of 12 persons

%% 7 fm HK$500 ¥ ¥ /% B 3 NEefR IR &6t R A, BIF RO R E
REARRULTFZARAME A ELRARRE R 1 /M6

BXEFTRAMEERFER (XELFEXRRER, EFFTEL)
FHERFEEUMRRE, EHRAFTHAEHEEZ G EEH: 2694 3805 R EH Email: banquet@royalpark.com.hk
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MR AER AL

Roasted Whole Suckling Pig

REWLEZZDWEY W

Sautéed Scallop and Coral Clam with Velvet Mushroom, Broccoli and Caramelized Walnut

5 o W B v U R U L P

Sautéed Half Boston Lobster in Chicken Broth served with E-fu Noodle

JE AN H 3 He T R AL B

Double-boiled Fish Maw Soup with Blaze Mushroom, Conpoy and Vegetable

R EEANB AR aEHE

Braised 6 Heads South African Canned Abalone and Black Mushroom with Vegetables in Oyster Sauce

FRBEXER

Steamed Fresh Leopard Coral Grouper

SR EER IR

Deep-fried Crispy Chicken with Enoki and Macrophyll

RKRTBELR LT KR

Poached Beijing Choy Sum and Cordyceps Flower in Fish and Rice Broth

SR B AW sk

Fried Rice Topped with Crab Meat and Egg White

® o RUR R

Pan-fried Shrimp Dumpling Served with Supreme Soup

RERTMERR

Double-boiled Papaya Sweet Soup with Almond and Snow Fungus

ERTHEABMK X xHeE

Longevity Bun or Chinese Petits Fours

FRAE¥S13,888 (BE12 L), Ahim— ¥ &
HKS$13,888 plus 10% service charge per table of 12 persons

BREAN, HEREZRN—REE

&% 7 /m HKS500 7 X R 3 N RIR B4 BIA. B R EEE
BEARBULTFRARERE R AR R WHREIE 1 N

ERTE 2/ NEARBERA(FLEREBE)

HHEEREGERALXEERREE ZHA

WXEFRTREGFERAERER EELFEXRREA, EFRFTEL)

FRERFEBENHERE, THRAFTHAEE EEGEEH: 2694 3805 R EH Email: banquet@royalpark.com.hk
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