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Abalone with Vegetables in Sesame Sauce
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Prawn with Cereal and 5alted Epg
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Sautéed Beef Shank and Tendon in Pineapple
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Orange Spareribs ~ Shrimp-Stuffed Beancurd Rolls
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Steamed Glutinous Rice with Savory Eel
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Steamed Grouper with Jade Dew Sauce
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Stewed Ham and Bamboo Fungus Chicken Soup

FBrAe ¥R

Taro Balls with Cn&p}f Cheese
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Assorted Platter of 6 Appetizer
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Mullet Roe Salad with Ee]
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Garlic Prawn Vermicelli Pot
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Roasted Lamb Shoulder Rack with Red Wine
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Abalone Buddha Jumps Over the Wall
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Scallop and Matsusak in X0 Soy Sauce
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Giant Grouper Squirrel in Scallion Ol
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Stewed Chicken Soup with Fish Maw
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Osmanthus Law:r Cake
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