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Cold Cut B.B.Q. Mixed platter
Salt-Baked Squid & White Bait

Prawns Sautéed Szechuan Style (hot)
Scallops Sautéed with Honey Beans (hot)
Cod Fillet Sautéed with Snowpeas

Beef with Black Pepper

Crisp Skin Chicken with Ginger & Shallot
Poached Vegetable with Oyster Sauce
Fried Rice & Boiled Rice

Fresh Cut Fruit Platter & Chinese Cookies

Peking Duck (2 Courses)

2nd Course - San Choy Bow

Scallops Stir-fried with Vegetables

Prawns Sautéed Szechuan Style

Deep Fried Mud Crab with Salt & Pepper

Steamed Live Fish

Beef with Black Pepper

Heavenly Braised 4 Vegetables

Diced Pineapple & Chicken Fried Rice & Boiled Rice
Fresh Cut Fruit Platter & Chinese Cookies

Live Pippies with XO Sauce

Steamed Scallops or Braised Scallops with Asparagus
Lamb Cutlets with Salt & Pepper

Braised Mud Crab with Szechuan Sauce

Special B.B.Q. Duck

Stir Fried King Prawns with Scalded Broccoli

King Mushrooms with Vegetables

Steamed Live Fish

Seafood Fried Rice & Boiled Rice

Fresh Cut Fruit Platter & Chinese Cookies

San Choy Bow

Live Pippies with XO Sauce

Salt & Pepper King Prawns

Scallops Sautéed with Honey Beans
Braised Lobster with Butter & Garlic
Steamed Live Parrot Fish

Crisp Skin Chicken

Braised Mushrooms with Baby Buk Choy
Fried Rice with Egg White & Conpoy
Fresh Cut Fruit Platter & Chinese Cookies

& Prfce subject to nge in accordance with hve seafood market pric A Surcharge of 10% app!:es on the public h ldays in NS w.
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