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Two Sessions for Dinner A= & &4
Ban Heng Yushen
. . Ban Heng Salmon Yushen Ban Heng Yusheng . g g
First Session % —# g 9 with Salmon & Crispy Fish Skin with Salmon & Crispy Fish Skin
5.30pm to 7.30pm FNAEP &3
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Second Session # —# Dried Scallops & Crab Meat Shark’s Fin Soup with Shredded (e, ZHds, Wi, #%,
8pm to 10pm Dried Scallops & Crab meat R, TR, k@, L)
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Remark: Full payment steamed Live Garouna with Superior BARBRKFETE Buddha Jump Over the Wall
shall be paid for guarantee Sova S i P p Stpl Steamed Live Soon Hock Fish with (Superior Shark's Fin, Three Headed Abalone, Tendons,
of reservation oya Sauce in Hong Kong Style Superior Soya Sauce in Hong Kong Style Sea szlumbe;;’F/;h Maw,C,?_n;‘d }Scallop,
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Crispy Roasted Chicken served BBQ Suckling Pi B 8g &
Co:mplidmzntsr\l/ one can O[; with Prawn Crackers uckling g Steamed Pomfret in Teochew Style
12-headed abalone per table R+ kb3 %
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for full payment guest 75‘ )\j + ~ ’Z/"d‘ %7/& Braised 10-Headed Abalone lij ?LJ‘% FLE
(Full payment made before Braised 10-Headed Abalone with Black Moss & Spinach BBQ Suckling Pig
31 Dec 2021) with Black Moss & Spinach
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ISELE CE T AR Wok-fried King P 2
Ejﬁ:}"é‘i jjj ;4522 ig-g* Poached Live Prawns in Superior Stock M(/)ithfrclgreallng BZ‘ZI‘{‘:;S Sautéed Fresh Scallop & Prawns
TIRE12R R G — 5 with XO Sauce in Golden Nest
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Chinese tea, pickles & towels ] %)’T 7§‘H B D*TEI TR A BERR AT TR .
RAGEEBRT @82 Fh Fried R/ce.W/th Chinese Sausage Fried Rice with Chinese Sausage - SREAN e
in Lotus Leaf in Lotus Leaf Braised Ee-fu Noodles
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