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Graduation Banquet Menu
SR+AIRSIINE $3,600 net* (EiEss 500

$3,600 net* per table of 12 persons (Original Price $4,500)

HE7 ik

Assorted Appetizers
NIXIREE « BIEBER  VERR . KIREEN - FHSEM . ZHARE

Deep-fried Diced Bean Curd with Home-made Sauce . Jelly Fish Tossed with Spring Onion and Sesame Qil
Marinated Chicken Feets in Ginger Sauce . Chilled Cherry Tomato with Preserved Plum Powder

Chilled Cucumber Slices with Century Eggs . Marinated Black Fungus with Onion and Carrot

X EEBBFE

Roasted Suckling Pig

X OB B IREK

Sauteéd Cuttlefish and Shrimps in X.O Sauce

B EEREESH

Deep-fried Crab Claws with Shrimp Mousse

LT FEIPN B R

Double-boiled Pork Shank Soup with Chinese Wolfberry and Yam

/ {EEREEMR
GHR/EHERR - £ RFRXEE)
Giant Garoupa - 2 Serving
(Stir-fried Garoupa Fillet, Braised Garoupa with Garlic)

EmE MR
Crispy Fried Chicken Marinated with Soya Sauce

EZREFR

Poached Seasonal Vegetable

Fried Rice with Diced Chicken, Shrimps, Duck Meat &
Shredded Conpoy in Abalone Sauce

EEERHE

Chilled Mango Sweet Soup with Pomelo and Strawberry

= D HEBEaFEINSREER * Menu price includes 10% service charge

- FERBNHIE 20215128318 + Menu is available until 31 December 2021

- WBERELIRE RERAREGE . « The discounted price is applicable to cash/credit card payment only;
FNEE A E B ERRER It cannot be used in conjunction with any other promotions

YRS o 530 (853) 8803 3124/ (853) 8803 3100  ° For more information, please dial (853 ) 8803 3124 / (853) 8803 3100
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$3,600

R A B S Rk
(w12 F) 1-4/% 5-9F& 10U L
Graduation Banquet Menu 1-4 tables 5-9 tables 10 tables or above

(12 persons per table)

* *
* *

B FERIERE
(BFE11R)

Waived corkage for self-bring in
wine (1 bottle per table)

8%%

RBERARERERS
EIN W A=

Complimentary use of LCD
projector with screen,
microphone and PA system

i

*

. S iEER B AR \ ' * Terms & Conditions apply
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Chinese Cuisine
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Graduation Buffet Menu

=XRA/ BER/ BR/ F2E/ TR

Salmon/ Tuna/ Snapper/ Jade Clam/ Octopus

B ARMBINE R LS

Served with Wasabi, Japanese Soya Sauce, Japanese Ginger

EEYS T BN

Prawn and Vegetable Tempura

chig/ /\EESR/ B0

Prawns/ Baby Lobster/ Mussel

E=XR, VEXE 255, 120

Smoked Salmon, Salami Sausage, Lyoner Sausage, Beer Sausage

RIS, AIZER, BVR, K, BhnfF, R
Romaine, Chicory, Lolla Rosa,

Sweet Corn, Cherry Tomato, Capsicum

BoAl
Condiment
Me/EAN, A&, EBXEZL, FFE

Crispy Bacon, Boiled Egg, Parmesan Cheese, Garlic Croutons

HEH

Salad Dressing

FE+. &+, BANHET, EAFRE

Thousand Island, French, Italian Olive Oil, ltalian Balsamic

Portas do Sol
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BHR O

$300 net
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HE

per person

BEHE#HFDE
Herbs Sweet Potatoes with Eggs Salad

I A0 12

Japanese Style Sliced Chicken Salad

BERIMRDE

Cajun Spice Sole Fillet with Char Grilled Vegetable Salad

ERMPAREE

Lentil Bean with Smoked Duck Breast Salad

AEIRERE

French Escargot Salad

R FRUR S aRAm f)

Pasta with Squid and Prawns Salad

BT BT, EhREE AR,
SOmE, =I5, IRHE

Barbecued Pork, Barbecued Pork Belly,
Soya Sauce Chicken, Roasted Duck, Barbecued Spare Rib

AZ —EIVRERS

Westem Soup - Lobster Bisque

thilis — HERAKE

Chinese Soup - Sweet Comn Soup with Minced Chicken

EERECRRENET

Roasted Bone Ham with Pineapple Honey Sauce

TR TR BT

Roasted New Zealand Sirloin Beef with Gravy Sauce

+ bl FHEEC8ENSERE

- FAERR B2

- FEHEHEREE 20215128318

- BEVEREABBRP0A

- ItERRELIRS RIEFAEEE
I ERE T BEER E BRI (E R

+ Menu price includes 10% service charge
+ The buffet meal period serves for 2 hours
+ Menus is available until 31 December 2021
+ Above buffet is applicable to a minimum of 60 participants
+ The discounted price is applicable to cash/credit card payment only;
It cannot be used in conjunction with any other promotions
- WA - BEEE (853) 8803 3124/ (853) 8803 3100 * For more information, please dial (853) 8803 3124 / (853) 8803 3100
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Graduation Buffet Menu

BHRAE

Barbecued Spare Rib with Cumin Powder

REMN TR

Stew Salty Fish with Eggplant

ARENMEASO

Sautéed Canadian Mussel in Shacha Sauce

MERER MU EC fthfth i

Deep-fried Sole Fillet with Tartar Sauce

BANREHEEFEET

Roasted Spring Chicken with Grand Marnier Sauce

*KLETIBYE

Braised Ox-tail in Red Wine

T TRES

Baked Mashed Potato with Cheese

HEAMRTE

Cauliflower with Gribiche Sauce

SRR

Malay Lamb Curry

BEFFEEA

Roasted Pork Jowl with Lemongrass Sauce

fEFTERIVER

Fried-Rice with Octopus and Abalone Sauce

T Bk

Sautéed Sliced Beef in Black Pepper with Egg Noodle

per person

KLERFISRYDR

Raspberry and Jasmine Tea Panna Cotta

FRAR T NER

Chocolate Truffle Cake

ERTE

Mango Pudding

FERIENE

Mix Fruit Jelly

EEE

Blueberry Tartlet

SRT SRS

Chestnut Mousse Cake

fERANIR &

Green Tea Serradura

e e 1

New York Cheese Cake

BEFHTIAKE

Taro Sweet Soup with Sago and Coconut Milk

TCFHEETERE

Chilled Pudding with Osmanthus and Medlar Seed

i B=EE

Chilled Split Bean Pudding with Coconut Juice

« L EEECeiEInEms s # Menu price includes 10% service charge

- FAERSIR S 2/)\i5 - The buffet meal period serves for 2 hours

- FGEARAE01F12831H * Menus is available until 31 December 2021

- BEVEREAMBR 0N + Above buffet is applicable to a minimum of 60 participants

- ItEEREELIRS RIERA-REE - The discounted price is applicable to cash/credit card payment only;
TERTEEREhERRSER It cannot be used in conjunction with any other promotions

- WA - BEEE (853) 8803 3124/ (853) 8803 3100 * For more information, please dial (853) 8803 3124 / (853) 8803 3100
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