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Mid-Avutumn Festival Room Package

==

)

I\
KIG

FRKERT - BCREAE

Mid-Autumn Festival Set (Menu I)
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Marinated Snacks Combination
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Marinated Jelly Fish Head with Spring Onion <* Roasted Pork Belly
Marinated Beef Shank Slices % Shredded Chicken with Pork Stomach in Peppercorns Sauce
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Soup of Shredded Fish Maws with Assorted Seafood, Tomato and Conpoy
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Sautéed Jumbo Tiger Prawn with Plum and Green Pepper Sauce
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Braised 6 Heads South African Canned Abalones with Goose Webs and Vegetables in Oyster Sauce
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Giant Garoupa in TWO Cooking Methods
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Sautéed Garoupa Fillets with Twins Fresh Yam and Lily Bulbs
Steamed Garoupa Head and Belly with Bean Curd Sheets in Yellow Pepper Sauce

AR FRYETHE
Baked Young Pigeon with Onion in Secret Ginger Sauce
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Poached Fish Fritter with Seaweed and Vegetables in Fish Broth
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Braised E-fu Noodle with Conpoy and Dried Seafood, Enoki Mushroom
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Double-boiled Dried Longan Sweet Soup with Peach Gum and Sesame Dumpling < Walnut Pastries
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(for 4 persons)
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Set menu is available from 1 to 7 October 2025 inclusive
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