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Set menu 1: $45/pp

*Minimum 15 guests

CHINESE HORS-D'OEUVRES

Marinated Cucumber, Japanese Seaweed Salad with Smoked Salmon

and Steamed Chicken “Ban Ban J1”

kkck

Vegetarian Spring Roll with Soy Miso Mustard

HOT ITEMS

Stir Fried Beef, Scallion and Broccoli in Oyster Sauce with Infused

Sesame QOil

kkok

Steamed Ling Cod with Soy, Chili and Coriander Oil

kkk

Stir Fry Vegetables

kkk

Hong Kong Style Fried Rice

DESSERT

Coconut Red Bean Pudding
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Set menu 2: $110/pp

*Minimum 15 guests

CHINESE HORS-D'OEUVRES

Marinated Cucumber, Jelly Fish, BBQ Pork, Japanese Seaweed Salad,

Fruit and Prawn Salad

HOT APPETIZERS

Fresh Abalone in oyster chili sauce on sautéed romaine hearts

k%K%

Crab, Egg and Corn Soup with Fresh Coriander

kkk

Pan Fried Vegetable Gyoza Dumplings with Soy and Red Vinegar

HOT ITEMS

Stir Fried Chicken with Paprika in House Made Sweet and

Balsamic Sour Sauce

k%K%

Wok Fried Tender Pork Belly and Egg Plant in Chinese Chili

Hoisin Miso Sauce

kkk

Cod Kara Age with Wok Fried Vegetables

*okk

Classic Fried Rice

DESSERT

Mango Pudding
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