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2022 Full Moon / 100 Days Celebration Package

EEAERUL
For bookings with 5 tables or above

B= ENTITLEMENT
BEHEREABUERIRME]L MMRKIEH
Complimentary 1 round of soft drinks or beer for each guest
DEEEREEREER
Fantastic value offer for selected alcoholic beverage
BEFEMERIIHEER
Complimentary red eggs and sour ginger for each table

S EBA/ BEERERIKEH

Complimentary balloon decoration for dining tables

rftRREDRERIERE

Selection of stylish table cloth and seat cover

G B 1R A i T2 4%

Complimentary use of mahjong with Chinese tea service

FUWBEFADESFE 2 FRARE

Complimentary corkage for all brought-in wine or liquor

INFRESEEERRT (ERFBERME)
Complimentary 6-hours parking space
(Subject to availability)

For any en
+853 886

S



WA/BAHE RE

Full Moon / 100 Days Chinese Banguet Menu A

MOP 4,988 /ﬁ table

+Z-+ {1 10-12 persons per table
F1N10%ARFEE Subject to 10% service charge

ﬁl\ ZE-‘EE.
Boiled Egg with Preserved Ginger

AEFEERT
Barbecued Whole Suckling Pig

B RIRIKE R

Stir-Fried Prawns with Chicken and Macadamia Nuts

EMETEREH

Deep Fried Minced Squids Pancake with Sweet Chili Sauce

MEBERBIT#AZE (L)

Double-Boiled Silky Fowl Soup with Sea Whelk and Matsutake

LM ZFEMER

Braised Conpoy in Vegetable Marrows with Black Moss and Garlic

BRICTI\FERRTE

Braised Broccoli with Crab Meat and Wolfberry

EURRIEERER

Steamed Giant Grouper with Scallion Qil and Light Soy Sauce
FBIEEE B MR %
Roasted Chicken served with Barbecue Sauce
KR A AT
Dumpling and Noodle in Premium Broth

IR HER

Mango and Grapefruit Sago

eI

Petit Fours




BA/BHERE

Full Moon / 100 Days Chinese Banquet Menu B

MOP 5,888 /Fr% table

+Z+ [ 10-12 persons per table
FIN10%[R#%E Subject to 10% service charge

@ﬁlﬁn %ﬁEE

Boiled Egg with Preserved Ginger

AEEREERT

Barbecued Whole Suckling Pig

XOZ=Z TEAT Hif 3 ok
Sautéed Sliced Squid and Red Sea Cucumber Meat in XO Sauce
BB VEIRIK
Deep-Fried Prawn with Almond

EAEZEEER (L)

Double-Boiled Chicken Soup with Sea Whelk and Conpoy

IR 2 HBIENIEE

Braised Goose Web and Mushroom with Vegetables in Oyster Sauce

S AR 3\ R B

Braised Vegetables and Seafood in Oyster Sauce

EHEBAIRXITERESE
Traditional Steamed Giant Grouper with Dried Lily Flower,
Red Dates and Black Fungus

LA R
Salt Baked Chicken with Garlic and Coriander
B Ez RN ER
Fried Rice with Seafood, Crab Meat,
Mushroom and Dried Scallop in Abalone Sauce

EFAS4g ) iEE
etened Red Bean Soup with Dried Lotus Seed,
Lily Bulbs lutinous Rice Dumplings




BA/BHERE

Full Moon / 100 Days Chinese Banguet Menu C

MOP 6,888 /Fr% table

+Z+ [ 10-12 persons per table
FIN10%[R#%E Subject to 10% service charge

e ARG
Boiled Egg with Preserved Ginger

AEFEERT
Barbecued Whole Suckling Pig

B o 22 R A T I b
Sautéed Scallop and Red Sea Cucumber Meat
with Signature XO Chili Sauce

SR IR R EE
Braised E-Fu Noodle with Tiger Prawn in Supreme Broth
BERTEREH# S (L L)
Double-Boiled Fish Maw and Dried Scallops in Supreme Chicken Stock
iz 2Tt +_— 5858
Braised Whole Abalone with Shiitake Mushroom and Qyster
23 2RI\ Rk
Poached Vegetables with Cordyceps Flower and Crab Meat
BEHALEREE
Steamed Giant Grouper with Minced Green Ginger
A FLAE R VE#E
Roasted Crispy Chicken with Preserved Bean Curd
MEBEEFETER
Steamed Lotus Leaf Wrapped Fried Rice
with Assorted Meat and Scallop

B ETFHE
d Tea with Lotus Seeds and Glutinous Rice Balls




BA/BHERE

Full Moon / 100 Days Chinese Banguet Menu D

MOP 8,888 /Fr% table

+Z+ [ 10-12 persons per table
FIN10%[R#%E Subject to 10% service charge

[(EF ARG
Boiled Egg with Preserved Ginger

AMEFEERNT
Barbecued Whole Suckling Pig

EMEIEREER
Stir-Fried Coral Clams and Giant Clams
with Black Truffle and Seasonal Vegetables

ERBEFFE
Deep-Fried Mashed Taro Stuffed with Scallop
ME B ERIREREkAZ (L)
Double-boiled Mini “Buddha Jumps Over The Wall” Soup with Matsutake
BT iaRE IR AR
Boston Lobster with E-Fu Noodle in Supreme Broth
iz 21t 0+_—88 58
Braised Whole Abalone with Shiitake Mushroom and QOyster

BERXFERM
Steamed Tiger Grouper with Scallion Oil and Light Soy Sauce

IS He R 2
Lotus Leaf Wrapped Roasted Chicken
TN R IR VD ER
ried Rice with Chinese Premium Ham and Prawns
AV EL €T

Double Boiled Papaya with Bird's Nest
BhLEE S




