The Kowloon Hotel Limited

%% (Incorporated in The Bahamas)
19 - 21 Nathan Road, Tsimshatsui
s s Kowloon, Hong Kong
FHE FORLeON Holhh Tel +852 2929 2888 Fax+852 2739 9811

TSIMSHATSUI + HONG KONG www.harbour-plaza.com
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Mother’s Day Set Dinner - Filial
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Deep-fried Fresh Prawns with Egg Yolk,
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Sautéed Crab Meat and Fish Maw with Egg
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Double-boiled Fish Maw and Abalone with Sea Cucumber and
Shark Fin in Supreme Soup
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Steamed Fresh Garoupa in Supreme Soy Sauce
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Smoked Crispy "Coong Kong" Chicken with Great Red Robe Tea Leaves
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Braised Bamboo Piths Stuffed with Assorted Fungus in Black Truffle Paste
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Fried Rice with Pork Belly and Shrimp Paste
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Sweetened Almond Cream with Egg White
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Deep-fried Sesame Dumpling with Egg Custard Filling
And
Wolfberry and Osmanthus Jelly

WAL & HKS$2,988/table (For 4 persons)
NALR B B 3K $4,288/table (For 6 persons)
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All prices are inclusive of 10% service charge and tea charge
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2 days advance order is required @
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THE KOWLOON HOTEL

The Kowloon Hotel Limited
(Incorporated in The Bahamas)
19 - 21 Nathan Road, Tsimshatsui

TSIMSHATSUI « HONG KONG
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Kowloon, Hong Kong
Tel +852 2929 2888 Fax+852 2739 9811
Www.harbour-plaza.com
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TE+ A FFEY IKS9,688/table (For 10-12 persons)
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The Kowloon Hotel Limited
ﬁ% (Incorporated in The Bahamas)

19 - 21 Nathan Road, Tsimshatsui
Kowloon, Hong Kong
Tel +852 2929 2888 Fax+852 2739 9811
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THE KOWLOON HOTEL

Mother’s Day Set Dinner - Piety
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Appetiser
Marinated Jelly Fish with Spring Onions and Sesame Oil

Deep-fried Diced Bean Curd Coated in Chilli Bean Sauce
Deep-fried Cordyceps Flowers with Spicy Salt and Chilli
Marinated Pork in Dark Vinegar
Salt-grilled Scallops
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Roasted Suckling Pig with Fresh Mango Slices
< % w
Baked Crab Meat in Shell Topped with Bird's Nest and Abalone
< % w
Thick Shark Fin Soup with Supreme Fish Maw and Sea Cucumber
< % w
Steamed Fresh Garoupa in Supreme Soy Sauce
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Deep-fried “Loong Kong” Chicken
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Stir-fried Kale with Sakura Shrimps
< % w
Angel Hair with Braised Boston Lobster and Cheese
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Double-boiled Snow Fungus with Papaya
<
Chilled Mango Roll with Oatmeal
And
Wolfberry and Osmanthus Jelly

N\ Y

HKS$9,688/table (For 10-12 persons)
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All prices are inclusive of 10% service charge and tea charge
2 days advance order is required
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