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Deluxe Set for 6
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Huaiyang Five Fortune Appetizer Platter

Drunken Chicken > Shanghai Style Smoked Halibut » Chilled Pork Belly »

Bean Curd Sheet Roll with Mushroom » Pickled Black Fungus
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Stewed Chicken Soup with Wonton in Casserole (Half Chicken)
16 B 3 5 i Al A ) +$88

Stewed Chicken Soup with Fish Maw and

Wonton in Casserole (Half Chicken) +$88
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Deep-fried Sea Bass with Sweet and Sour Sauce
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Mandarin Fish with Pickled Cabbage & Chilli (Spicy)
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Mandarin Fish in Hot Chilli Broth (Spicy)
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Braised Bean Curd with Minced Pork in Sichuan Style with
Australia Lobster (Spicy)+$418
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Roasted Peking Duck (Half)
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Braised Abalone and Iberico Pork Belly
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Deep-fried Prawn, Pumpkin and Asparagus with Salted Egg Yolk
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Stir-fried Mountain Yam
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Dry-fried String Bean with Minced Pork (Mildly Spicy)
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Steamed Pork Dumpling
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Pan-fried Pork Dumpling
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Deep-fried Pumpkin Cake

$2288
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Huaiyang Five Fortune Appetizer Platter

(Drunken Chicken » Shanghai Style Smoked Halibut » Chilled Pork Belly »
% J: Y@ [:[j E 14 Bean Curd Sheet Roll with Mushroom » Pickled Black Fungus )
Shanghai Style Smoked Halibut
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Marinated Drunken Chicken
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Chilled Marinated Pork Belly
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Stewed Chicken Soup with Wonton in Casserole (Half Chicken)
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Braised Shark Fin Soup with Bamboo Pith (Casserole) +$88
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Stewed Chicken Soup with Wonton
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Chicken Soup with Himematsutake +$38
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Deep-fried Sea Bass with Sweet and Sour Sauce
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' Mandarin Fish with Pickled Cabbage & Chilli (Spicy)
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Deep-fried Prawn, Pumpkin, Asparagus with Salted Egg Yolk ko e . \
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i 4_'%: ‘J:% t': W Osmanthus-honey-glazed Presevered Ham (4 pcs)
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Sauteed Beef with Scallion
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Roasted Peking Duck with Pancake (Half) +$98

Mandarin Fish with Pickled Cabbage & Chilli (Spicy)+$98
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Stir-fried String Bean with Minced Pork (Mildly Spicy) ) ) @ # k H]E 103 {EE {i E
v Braised Chinese Cabbage with Yunnan Ham and Cream Sauce
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Sauteed Assorted Vegetable and Yam };@ ):/ }ﬂ( % TE * ()

Sauteed Cauliflower in Szechuan Style (Spicy)
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Steamed Pork Dumpling (4pcs)
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Dab-Pa Vegetarian Dumpling (4pcs)
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Glutinous Dumpling with Osmanthus in Sweet & Wine Soup

$598
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Steamed Pork Dumpling
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Pan-fried Pork Dumpling
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Deep-fried Red Bean Donut

$1388




