FEBRE A
Wan Hao Set Dinner Menu A

T&R=m
Wan Hao 3 Selection
Ry ik
Smoked Duck Meat with Mango
32K 00 5
Deep-Fried Spare Rib with Coffee Sauce
BRENS
Chicken Roll with Black Peppercorn

BEFHA
Braised Superior Shark’s Fin

with Crab Meat and Crab Roe

HESR & 1R B 3 T 9FEK
Sautéed Scallops and Prawns with Asparagus
served in Pineapple Sauce

IR A B ER
Steamed Garoupa Fillet with Kai Lan
served in Nyonya Sauce

B85 mil & T (R E
Stewed Ee-Fu Noodles with whole Japanese
Yoshihama Abalone

EMARFFR
Chilled Yam Paste with Gingko Seeds
and Pumpkin

$88.00++ per person (minimum 2 persons)

$88.00++F U (R ML)

FRENEESB
Champagne Pairing Set Dinner Menu B

mESHE
Crispy Enoki Mushroom
Louis Roederer Brut Premier NV

WRERKIEE
Braised Superior Shark’s fin with Crab Meat
served in a Claypot
Delamotte Brut Blanc de Blancs NV

X0 /R E
Sautéed Scallops with Asparagus in
Spicy XO Sauce
Veuve Clicquot Ponsardin Brut R osé NV

BT BB
Oven-baked Sea Perch Fillet with Parma Ham
served in Mushroom
Bollinger Special Cuvée Brut NV

KR AR 3K & BT
Braised Fish-flavoured Noodles with Prawns and
shredded Waterchestnut
Krug Grande Cuvée Brut NV

KRRNEDFOEF
Sesame Dumpling filled with Chocolate
and Red Bean Paste

$138.00++ per person (minimum 2 persons)

$138.00++F{ (B MLL)

FEBRE C
Wan Hao Set Dinner Menu C

V3L
Wan Hao Selection
EMK BN SEREFISAT RS |, feRBTE
Beef Tenderloin with Crystal Pear,
Sliced Peking Duck layered with Foie Gras and Apple,
Deep-fried Crispy Soft Shell Crab with
Macadamia Nuts

AT 5]
Braised Shark’s Fin Broth with Bean Sprouts
served in a claypot

BMRRAZKBMNEEHE
Australian two-headed Abalone braised
with Seasonal Vegetables in special recipe Broth

ARIASNip A% ]
Live Lobster braised with Parma Ham, Italian
Cepe Mushroom and Bamboo Pith in
Chardonnay and Saffron Creamy Sauce

XEBET FEER
Stewed Fish-Flavoured Noodles with Scallop,
Mushrooms, White Egg Gravy and Tobbiko

EBRMIET
Chilled Soya Beancurd and Sea Coconut served in a whole
Coconut

$198.00++ per person (minimum 2 persons)

$198.00++8 Y (B ML)
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For reservations and enquiries, please call 6831 4615
Other discounts and privileges are not applicable



BEMAKRE A

Executive Set Dinner Menu A

A RIER
Roast Peking Duck

ARBERTEAR
Braised Shark’s Fin Broth with Bamboo Pith,
Conpoy and Bean Sprouts

BHRERERR
Wok-fried Pork Jowl with Bell Pepper, Celery
and Sweet Peas in Spicy Sauce

I RZEHFNBS
Braised Sea Cucumber with Beancurd Sheet,
dried Shrimp Roe and Vegetables

A OFp:2 A

Deep-fried Live Prawns with Onions, Pork Floss, Pepper and Salt

ERWLBLEE
Crispy Noodles tossed with shredded
Duck Meat, Spring Onion and Ginger

BERFEHER
Chilled Glass Jelly with Aloe Vera and Mango Sauce

$348.00++ for 4 persons (minimum 4 persons)

$348.00++ PV (BA MU

BEmUABRE B

Executive Set Dinner Menu B

FREFBH A REHEEESENR
Sliced Peking Duck layered with Foie Gras and Apple
accompanied by Sautéed Pumpkin with Salted Egg Yolk

EEBHRMRA
Double-boiled Superior Shark’s Fin with whole Conpoy and Chinese Cabbage
in Shark’s Bone Consommé

ERERNEFTHEER
Wok-fried Assorted Seafood with Mangoes, Asparagus
and Bell Pepper served in a Potato Nest

HEET LEHE Rt
Whole Premium Abalone braised with Seaweed Beancurd,
Assorted Mushroom and Seasonal Greens

TZBRE
Wok-fried Spare Ribs with Strawberry Sauce

X0 BEREHMFHE
Ee-fu Noodles stewed with Crab Meat
and Enoki Mushroom in Spicy XO Sauce

PR AT FIEE R
Chilled Fresh Pear with Sour Plum Jelly,
Wolfberries and Mandarin Orange Peel

$398.00++ for 4 persons (minimum 4 persons)

$398.00++ LA (BT
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