
If you have special dietary requirements, please notify our staff who will be more than happy to help. 
It will be apportioned according to party size for more than 5 persons. Dishes may vary subject to availability of fresh produce. 

It would be grateful if you can remain your phone silent. 
 

Please note there will be a 10% service charge added to the final bill 

 

 

Daffodil Banquet  
from £29.95 per person 
(minimum order for 2 persons) 

 

 

 

 

 

to start 

 

Dim Sum C’weed Platter 
 

  Beef Curried Samosa deep-fried curry 
minced beef and onion  samosa 

 

  Minced Chicken Roll a blend of minced 

chicken, sweetcorn and waterchestnut 

wrapped in beancurd leaf and served in a 

sweet tangy chilli and plum sauce  

 

  King Prawn Parasol a blend of king prawn 

and bamboo shoot wrapped in a decorative 

crispy won ton pastry shell  

 

 

 

to follow 

 

Aromatic Crispy Duck  
with pancake, cucumber, leek & hoi sin sauce 

 

 

middle course 

 
Wok-fried Prawn 
wok-fried king prawn blended with hot and savoury 

garnish of chilli and onion, sat on a bed of soft 

succulent vermicelli 

  

or 

  
Chef’s Recommended  
Lobster Supreme  
fresh lobster with hot and savoury garnish of chilli 

and onion(£9 supplement per person) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

main course choices 

 

 
  Sizzling Lamb Fillet with ginger and spring 

onion  

 

  Sliced Peppered Beef– stir-fried with winter 

bamboo shoot and preserved vegetable in 

oyster sauce  
 

  Curry Chicken Fondue Casserole in a juicy 
sauce blend of lemongrass, cool mint and 

onion  

 

  Deep-fried King Prawn Fritter 
served in bird’s nest with refreshingly light tangy 

topping of salad cream, lychees and 

macadamia nuts 

 

  Stir-fried Seasonal Greens 
with Chinese yu-yee and strawmushrooms 

 

 

 

complemented with 

 
Lemon Grass Egg Fried Rice  
with onion and ginger  



If you have special dietary requirements, please notify our staff who will be more than happy to help. 
It will be apportioned according to party size for more than 5 persons. Dishes may vary subject to availability of fresh produce. 

It would be grateful if you can remain your phone silent. 
 

Please note there will be a 10% service charge added to the final bill 

 

 

VEGETARIAN BANQUET 
from £20.95 per person 

 

to start 

Creamy Sweetcorn Soup  

 

 

or 

Dim Sum C’weed Platter 
(£3 supplement per person) 

 

  Crispy Vegetable Spring Roll 
 

  Mini Carrot Surprise 
with a light, spicy chilli filling of sweetcorn, 

bamboo shoot and waterchestnut  

 

  Half-Moon Crystal Dumpling  
steamed and stuffed with a blend of mixed 

vegetable and preserved turnip  

 

 

 

middle course 

Crusty Pastie 
stuffed with a fragrant blend of onion, peas, carrot 

and potato 

or 

Lettuce Wrap 
diced cashew nut and mixed vegetables served 

with hoi sin sauce (£4 supplement per person) 
 

main course choices 
 

  White Soya Chunks with Cashewnuts 
garnished in white vinegar and soy sauce  

 

  Savoury Beancurd Triangle stir-fried with 

Chinese mushrooms in chu hon (soy bean) 

sauce 

 

  Vegan Stewed Mutton  stir-fried with pine 

kernel and bamboo shoot  

 

  Stir-fried Seasonal Greens 
with strawmushrooms and white fungi 

 

 

 

complemented with 

 
Egg Fried Rice 

 

 

New Bloom Banquet  
from £20.95 per person 

 

to start  

Hot and Sour Soup  
shrimps, barbecued pork, carrot, tofu, beancurd 

and fresh chilli 

or 

Dim Sum C’weed Platter 
(£3 supplement per person)  

 

  Beef Curried Samosa deep-fried curry 
minced beef and onion samosa 

 

  Minced Chicken Roll  a blend of minced 

chicken, sweetcorn and waterchestnut 

wrapped in beancurd leaf and served in a 

sweet tangy chilli and plum sauce  

 

  King Prawn Parasol a blend of king prawn 

and bamboo shoot wrapped in a crispy 

decorative won ton pastry shell 

 

 

middle course 

Cumin Spare Ribs dusted with ground garlic   

or 

Aromatic Crispy Duck  
with pancake, cucumber, leek & hoi sin sauce 

(£4 supplement per person, minimum order for 2 

persons) 

 

 

main course choices 
 

  Deep-fried Fish Fillet Fritter in rich sweet and 

sour syrup  

 

  Sliced Beef with ginger and pineapple 

 

  Diced Pork with cashew nuts and garnished in 

white vinegar and soy sauce 

 

  Sliced Chicken Breast – Sichuen Style 
complemented with onion, bamboo shoot and 

carrot 

 

  Stir-fried Mixed Vegetables in black bean 
sauce 

 

complemented with 

 
Egg Fried Rice 

 


