Autumn Equinox

from £34.95 per person
(minimum order for 2 persons)

to start
Dim Sum C’'weed Platter

@ Steamed Prawn Dumpling
With Black Truffle
@ Steamed Prawn Log
With Pork and Thousand Island Sauce
@ Golden Chicken Roll
With Sweetcorn
@ Cheesy Duck Disc
With Sweet Potato

to follow

Aromatic Crispy Duck
with Pancake, Cucumber, Leek & Hoi Sin Sauce

Middle Course Choices

Fillet of Chicken Skewer

In Black Pepper Sauce

or

Chef's Recommended

Baked Fresh Lobster

In Japanese BBQ Sauce

(£11 supplement per person, minimum order for two
persons)

Main Course Selection

@  Sizzling Fillet Steak
In a Touch of Spicy Shrimp Sauce

@ Chicken Fillet
With Pineapple and Sweet Ginger

w Aromatic Lamb Fillet
With Chilli and Peppers

@ Caramelized Lemon Sole
With Chopped Spring Onions

w Stir-fried Seasonal Greens
And Assorted Mushrooms

complemented with
BBQ Pork Fried Rice :-
With Crunchy Preserved Vegetables

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.

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

Amber Banquet
from £25.95 per person

to start
Chicken with Pumpkin Soup
Or

Dim Sum C’'weed Platter
(£4 supplement per person)

@ Steamed Prawn Dumpling
With Black Truffle
w Steamed Prawn Log
With Thousand Island Sauce
@ Golden Chicken Roll
With Sweetcorn
w Cheesy Duck Disc
With Sweet Potato

Middle Course

Chicken Wings

Marinated in a Savoury Red Beancurd Flavour
Or

Aromatic Crispy Duck

with Pancake, Cucumber, Leek & Hoi Sin Sauce
(£4 supplement per person, minimum order for 2
persons)

Main Course Party Choices

@ Chicken in Plum Sauce

@  Aromatic Pork
With Chilli and Fresh Peppers

@ King Prawns
With Spring Onions and Hot Bean Sauce

@ Beef Fillet
With Peppers and Spring Onion

m  Stir-fried Mixed Vegetables

complemented with
Egg Fried Rice




Vegetarian Banquet
from £25.95 per person

to start
Pumpkin and Pearl Barley Soup
or

Dim Sum C’'weed Platter
(£4 supplement per person)

Deep Fried Mini Yam Disc
With Thousand Island Sauce
Crispy Vegetable Spring Roll
filled with Diced Vegetables
Steamed Vegetable Dumpling
In Black Pepper Sauce
Vegetarian Curry Samosa

Middle Course

Mock Chicken Skewer
In Satay Peanut Sauce

or

Mock Crispy Duck
with Pancake, Cucumber, Leek & Hoi Sin Sauce
(£4 supplement per person)

Main Course Choices

Stir Fried Soyabean Strips

With Sweet Ginger and Pineapple
Beancurd in Blackbean Sauce
Vegetarian Crispy Chilli Beef
Aromatic Spicy Aubergine

Mixed Vegetables in Casserole
With Crystal Vermicelli

complemented with
Egg Fried Rice

Welcome to
Autumn 2018!
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