GG
“"'&4'2'?2!!.,11*’

7N\

-
") I~
(0 e b,
e W

wOK'15

KITCHEN

BEEBHE
A LA CARTE
BUFFET DINNER

Tuesdays — Sundays, Public Holidays
6pm — 10pm (last order: 9pm)

$59++ (adult), $29++ (child, 3 — 11 years old)

(&R #{iz Minimum 2 persons)

SRR B AN
TERMS & CONDITIONS

BEEYNGENE S =3:01FEC R
Guests at the same table will have to order from the same menu.

B B2 PRATI053 4 .
This buffet has a time limit of 90 minutes per seating.

BIRERY, REAMNERFRBE SRR,
To reduce food wastage, unconsumed food may be chargeable at a la carte prices.

EmARER, T&IE.
These dishes are only valid for dine-in.

BN S EMIEH ., NS IMEERERER .
This promotion is not valid with other promotions and discounts.

NEREIEIRS B RATEBATHER.

Prices are subject to service charge and prevailing goods and services tax. NDNERERA
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EF R B — X
Limited to one serving per dish per guest

EIABRBTE
Crab, Fish Maw and Pumpkin Thick Soup

LG

Braised Abalone in Oyster Sauce

SEhRE B
Deep-fried Sea Bass with Soy Meat Floss

34
Drunken Live Tiger Prawns with
Shaoxing Wine and Herbs

PRIV EEEIEISSK
Singapore-style Chilli Crab with Fried
Chinese Steamed Bun

e
APPETISERS

BRNAKRE
Chilled Marinated Black Fungus

IKSEVEFBARHE N Tin
Chilled Cherry Tomatoes with Preserved
Plum

FRatasE/l
Chilled Japanese Cucumber with
Crushed Garlic

ka0
Deep-fried Fish Skin with Salted Egg
Yolk

EEE
Deep-fried Spring Rolls

TARRZGE
Deep-fried Mushrooms in Wasabi Sauce

PLFNhiie e
Deep-fried Eggplant with Chicken Floss
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BEHF
Crispy Prawn with Salted Egg Yolk

EHINE AR &
Braised Fish Fillet with Bitter Gourd and
Beancurd Skin

EERIER
Sweet and Sour Pork with Pineapple and
Capsicum

AN (s 2]
Deep-fried Chicken Wing in Shrimp Paste

ERBT
Diced Chicken with Dried Chilli and
Cashew Nuts

ERUEB T =4 R
New Zealand Sliced Beef with
Black Pepper and Onion

Egg Omelette

HRESE

Braised Beancurd in Mapo Chilli Sauce

ARG E
Braised Beancurd with Mushrooms and
Vegetables

SIRELIRIE
Poached Chinese Spinach with Trio of
Eggs

R FwmUES
Sautéed French Bean with Preserved
Vegetable

TR B PR IR
Sautéed Seasonal Vegetables with
Minced Garlic

BEMNT
Stewed Eggplant with Spicy Sauce
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DESSERTS

JGERR
BARBECUE SELECTIONS

HETERE

Osmanthus Pudding

L X 5%

I
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4

Roasted Honey Barbecued Australian

Pork Tenderloin

it
Coconut Milk Pudding

RG]
Marinated Duck

)

Y
2

KHELAE

Chilled Red Bean Soup

IR g
Cantonese-style Poached Chicken

KELEEE

Chilled Snow Fungus with Red Dates

[T
NOODLES & RICE

ERTHRFE

Braised Ee-fu Noodles with Chives

=R

FrbHE
Stir-fried Hor Fun with New Zealand

Sliced Beef

B kbR
Yang Zhou Fried Rice

ZT IR
Fried Rice with Diced Vegetables
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