+HE

CLUBHOUSE
RHIEKRES
Dinner Set Menu

B = /\iE APPETISER TRIO
Mit=<2 @ BOHEE @®@eE0E) | {THEIhEH

Crispy Tofu Cubes, Smoked Soft-boiled Egg in Shanghainese Style,
Hua Diao Drunken Chicken

B3 APPETISER
MNEHENFTERZ IR

Deep-fried Cuttlefish Ball with Foie Gras and Truffle Sauce

% 8 SOUP
idh SN
Minced Beef Thick Soup
F 3£ MAIN

TIRTO A EEH ZEBEEIX
Steamed Garoupa with Garlic and Glass Vermicelli

SALMERZ R K2
Crispy Skin Boneless Chicken
% 3% VEGETABLES
FHEHITEHN
Braised Morels, Bean Curd Sheet and Luffa in Clear Soup
%8 NOODLES
AR ERE
Stir-fried E-fu Noodles with Dried Fish

&H Gn DESSERT

REEEFF
Chinese Taxillus Herb and Lotus Seed Tea

B I $468 per person
POAIRE 4 pax up

TI—HE#5E 10% service charge applies [FRAW ING RO
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+HE

CLUBHOUSE

IEIREZE A
Tasting Menu A

BUS< =/]\tk APPETISER TRIO
WEESE RHEEME BVEBR | 8758 | 98 | 5h (—IIKED)
Crispy Tofu Cubes, Marinated Mushrooms with Sesame Soy Sauce,

Chilled Threadfin Fish with Caviar, Chiuchow Bean Sauce and Soy Sauce

A APPETISER

12 18 &
Baked Assorted Seafood in Coconut

1% 8 SOUP

BRI L

Assorted Seafood Thick Soup in Pumpkin Pot

F 3 MAIN

FHEWEEEIK

Stir-fried Garoupa with Morel Mushrooms

A= IRIK

Pumpkin and Salted Egg Yolk Prawns

EEREE
Boiled Salted Duck with Bean Paste
#H 52 VEGETABLES
MEENEIEEA S
Stir-fried Lettuce with Bean Paste in Casserole
B} RICE
EMARNER
Five-grain Fried Rice
EH Gm DESSERT
REFEE
Chinese Taxillus Herb and Lotus Seed Tea
/—
=1 $568 per person
VOAIRE 4 pax up

F2HAIFEE] Pre-order 2 days in advance

ﬁuéﬁﬁ%%g? 10% service Charge app“es IFHAY | Nl Habpa s SN OCEFTS
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CLUBHOUSE
IEIREZE B
Tasting Menu B
B3 = /\#% APPETISER TRIO
MYE—Om+ | BOHEE (@@s0E)
BITURE R B8FE | 9E B0 (—IKEED)

Crispy Eggplant, Smoked Soft-boiled Egg in Shanghainese Style,
Chilled Threadfin Fish with Caviar, Chiuchow Bean Sauce and Soy Sauce

BIZZ APPETISER

BEWIB AWK (1 /B8R
Crystal King Prawn with Crab Meat

2 8 SOUP
mENEEEEE
Assorted Seafood Thick Soup in Pumpkin Pot
F 3 MAIN
P (oY N ==
Deep-fried Chinese Perch with Sweet and Sour Sauce

—BREAN (BRE B

Pan-fried Pork Patties Trio (Cuttlefish, Pumpkin and Coriander)

BE M

Steamed Chicken with Scallion and Sichuan Peppercorns

I 52 VEGETABLES
E RN

Stir-fried Chinese Kale with Ginger

% RICE
EHERERER

Braised Rice in Casserole with Porcini Mushrooms

iH fn DESSERT

JNEEESR
Double-boiled Pear with Fritillary Bulb

B I $628 per person
PONIZE 4 pax up

F2HATFEE] Pre-order 2 days in advance

ﬁuéﬁﬁ%%%? 10% service Charge app“es IFHAY | Nl Habpa s SN OCEFTS

HH Lk MAaMMASEMERN



+HE

CLUBHOUSE
IEXREZ C
Tasting Menu C

B3 =/]\i% APPETISER TRIO
IREEME  EOBEEER (EEELE) | BEWMSE

Marinated Mushrooms with Sesame Soy Sauce, Smoked Soft-boiled Egg in Shanghainese Style,

Chilled Beef Shin with Scallion and Sichuan Peppercorns

BiI 3 APPETISER
MBI T TER K

Deep-fried Cuttlefish Ball with F0|e Gras and Truffle Sauce

HE1EE

Baked Assorted Seafood in Coconut

258 SouUpP
EACIRGRE S 2
Doubled-boiled Soup with Silkie Chicken, Chinese Yam, Goji Berries and Conch Heads
F X MAIN
Eni/E\/_'l E%EER

Stir-fried Garoupa with Broccoli

NEERE

Deep-fried Pork Ribs with Fritillary Bulb and Tangerine Peel

15F3&5 in ffe 52 B M 2

Crispy Salt-baked Chicken with Sesame

B e e

¥R VEGETABLES
MR EER
Stir-fried Lettuce with Bean Paste in Casserole
B RICE
SHEREXRES
Braised Rice in Casserole with Porcini Mushrooms

EH mm DESSERT
NIEBER

Double-boiled Pear with Fritillary Bulb

B $728 per person
POAIZE 4 pax up

Z2HRITEE] Pre-order 2 days in advance

Tl—HE#5E 10% service charge applies [FRAW NG ROOM CONTEPTS
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+HE

CLUBHOUSE
IEREZ D
Tasting Menu D

B /\i% APPETISER QUARTET
W= SE | {CAEEEREH | BEWMSR | EIREE

Crispy Tofu Cubes, Hua Diao Drunken Chicken,
Chilled Beef Shin with Scallion and Sichuan Peppercorns, Deep-fried Crabsticks

RSP

Bl =< APPETISER

HENE 88
Baked Assorted Seafood in Coconut
BIXBCEES
Deep-fried Sea Cucumber stuffed with Minced Shrimp and Pork Patty

28 SOUP

mINZEEEE

Assorted Seafood Thick Soup in Pumpkin Pot
F 3 MAIN
—RTHER | MRS | BRT (—RAES)
Steamed Marinated Fish with Minced Salty Fish and Mullet Roe

SR ERIN 44

Sizzling Prawns with Glass Vermicelli and Peppers in Casserole
NTIZPE:
Crispy Skin Boneless Chicken with Truffle Sauce
B7 5% VEGETABLES
=)T7TE8
Stir-fried Chinese Kale with Ginger

R RICE
EMARNER

Five-grain Fried Rice

iH &3 DESSERT
FER{CHE

Boiled Almond Tea
EREZE

Deep-Fried Glutinous Rice Balls with Sesame Filling

B $868 per person
VOfI%E 4 pax up

F2HRAITEE] Pre-order 2 days in advance

ﬁu—ﬁﬁ%’ﬁ% 10% service Charge app”es IFHAS | &N RO CdrsCEPTS

HHEH WS E MAaMMASEMERN



+HE

CLUBHOUSE

IEIREZE
Tasting Menu E

BUEPY/\i% APPETISER QUARTET
==/0ENCEHEER (@@sE0E) MBS |
BITUR B R | 8T8 | 25| 5m (—T/KEE)

Cucumber Salad with Vinegar, Smoked Soft-boiled Egg in Shanghainese Style,
Abalones with Salt and Pepper, Chilled Threadfin Fish with Caviar, Chiuchow Bean Sauce and Soy Sauce

BI3Z APPETISER
MEIEFTTER K

Deep-fried Cuttlefish Ball with Foie Gras and Truffle Sauce

ERECERES
Deep-fried Sea Cucumber stuffed with Minced Shrimp and Pork Patty
% 8 SOUP
HIEBREE TS
Double-boiled Chicken Soup with Fish Maw, Dried Conch Head and Honeydew Melon
F 3 MAIN
RE AT 73 3K

Deep-fried Sole Fish with Assorted Vegetables

EFaTak=AIl=IN

Sweet and Sour Pork with Secret Cranberry Sauce

5 F & ibfe 52 B8 R %

Crispy Salt-baked Chicken with Sesame

e

B3 VEGETABLES
IREEEELER

Stir-fried Lettuce with Shrimp Paste in Casserole

R RICE
SHERERES

Braised Rice in Casserole with Porcini Mushrooms

EH GRDESSERT
FEERE

Cashew Nut Sweet Soup
ERESE

Deep-fried Glutinous Rice Balls with Sesame Filling

=1 $988 per person
VOfI%E 4 pax up

F2HRAITEE] Pre-order 2 days in advance

Tl—HE#5E 10% service charge applies [FRAW NG ROOM CONTEPTS
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