La-Carte Buffet Dinner

Mon

- Fri

Adult $26.80 ++ Per Pax

JEIffE1E Chef Special Menu

HERAt RN — X One Serving Only

. 21158 5 A 1 3# Braised Shark's Fin with Crabmeat

5 2 i L fifl £ Braised whole Abalone in Brown Sauce
. ZjEEWEEF Drunken Prawn with Chinese Herbs

. BRARUES 18 Bl PEL IS 2 Chili Crab or black pepper crab

. DT T Stir fried Scallop with Asparagus

. IRBH XS Frog Leg with Spicy Sauce

. Z57 7% )5 Ul Steam Clam with Ginger & Garlic

8. JiZ 5% Deep-fried Soon Hock Fish

N O U s WN R

Z 1 /N Appetizer

9. yb et LB IR Prawn Salad with Mixed Fruit
10. ZZHF W2 - Slice Jade Abalone in Thai Style
11. I#A %6 Fried Egg Plant with Pork Floss
12. 3 20HF % Shrimp roll in Teochew Style

13. % £ %% Homemade Spring Roll

2% Soup

14. /& H /{7 Soup of the Day

15. # A1 SEK 28 Crab Meat with Sweet Corn Broth
16. MR F 232 Fish maw with Seafood Broth

17. JY)1|FR % 22 Hot & Sour Soup in Szechuan Style

¥t Seafood

18. #¥1£ 4}y Fish fillet with Orange Sauce

19. @35 4 J5 Fish fillet with Mayonnaise

20. F A f1 Jy Stir fried Fish Fillet with Ginger & Onion
21. % 7% 4> H i/ Steamed Sea Bass with Spicy Sauce



o 22. % JE4 A i Deep-fried Golden Phoenix Fish in Thai Style

e 23.7 FUiF Fried Prawn with Cereal

o 24, THe45 UM~ Braised Prawn with nuts

o 25. R M8 I #% Slice Jade Abalone & Ling Zhi Mushroom with Vegetables
o 26.IRIETS /i1 Crispy fried Squid Ring

Ik Meats

o 27. Bk %7K Braised Duck in Teochew Style
o 28 FEJP5ET Roast Duck

o 29. JBkPHLENY Roast Chicken with Spicy Sauce

o 30.BRJEH 3 Deep fried Chicken Wing

e 31. E{R¥ T Stir fried Chicken with Dried Chilli
o 32. & EELNY Deep fried Chicken in Thai Style
e 33. Zl VI Chicken in Spring Onion

o 34. FTEPWHE Wok fried Pork Chop with Mango Sauce
« 35. ;U #HEE Spare Ribs with Special Sauce

o 36.IREHILIZA Sweet & Sour Pork

o 37.%8it— 0 A Stewed Pork with Special Sauce
« 38.3%Z 8 Venison with Ginger & Onion

5 J%2K Bean Curd

o 39. AW 2 )% Bean Curd with Minced Pork & Turnip
o 40. LK% )5 Braised Bean Curd with Vegetable

e 41. Z'¥ 5 J& Bean Curd in Country Style

o 42. 7%\ 5 J& Deep fried Curd in Thai Style

HHK Vegetables

o 43. 452277~ 4T Baby Kai Lan with Shredded Mushroom
o 44, RN Stir fried Kang Kong with Spicy Sauce

e 45. %5t % Chinese Spinach in Superior Stock

o 46, ML K Stir fried Spinach with Garlic

o 47. 7 E/NASE Stir fried young Cabbage with Garlic

[ /%2 Noodle/Rice

o 48 R4 101 Fried Rice with Silver Fish & Diced Vegetable
o 49, TP Braised Ee-fu Noodle



e 50. KiKBCKH; Braised Vermicelli with Salted Fish

e 51. % 2 PHIZk 'Mee Sua' in Country Style

o 52. 8 £ 4P Fried Noodle in Superior Soya Sauce

e 53. A VH K Fried 'Hor Fan' with Sliced Fish Fillet

i 542K Dessert

o 54. @ FFF& S Chilled Glass Jelly with Kiwi Fruit Seeds in Lemon flavour
o 55 . PF=AIE Y Chilled Glass Jelly in Pandan flavour

o 56. 77 FICH Chilled Sea Coconut

e 57.4.5 7} Red Bean Paste

o 58. FH 4 #% Water-chestnut with Fungus



