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Non-Veg Banquet Menu

Please select 1 starter and 1 main course per person.

Seafood Broth

Crispy Aromattic Duck
Served with hoi sin sauce, cucumber, spring onion and pancakes

Salt and Pepper Squid

Sweet and Sour Chicken

King Prawns cooked with ginger and spring onions
Fish in black bean sauce

Must Chicken

Mixed Vegetables

Main courses are served with an accompaniment of steamed rice,
egg fried rice and wok fried noodles with beansprouts.

Coconut Jelly

Chocolate Fudge Cake



Vegetaran Menu

Please select 1 starter and 1 main course per person.

Vegetarian Dim Sum Platter
Selection of steamed vegetarian dumplings filed with carrots,
Chinese mushrooms and bamboo shoots

Vegetable Tempura Platter
With red and green pepper rings, onion rings, broccoli, aubergine and tofu

Spicy Aubergine Hot Pot
Fresh aubergines cooked in Szechuan sauce

Sweet and Sour Tofu
Cooked with pineapple and mixed vegetables

Salt and Pepper Tofu
A mixture of steamed and fried tofu cooked in salt and pepper

Main courses are served with an accompaniment of steamed rice, egg fried rice
and wok fried noodles with beansprouts.

Coconut Jely

Chocolate Fudge Cake
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