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Baked stuffed with Assorted Seafood in Crab Shell

6 B % m (76 & 88 ] & 4\ 5 &)
Braised Seasonal Vegetable with Sliced Sea Whelk and Black Mushroom

meEsEES B ELREBFDTFF)
Stir-fried Scallops with Black Truffle and Mushrooms

Ws 2 & BA (e B IR A 6 )
Double-boiled Chicken Soup with Fish Maw and Conch

BEREERESEXOEEE2R8R 4 5H)
Sautéed Diced Veal and Seaweed Rolls with
Mashed Cuttlefish in XO Sauce

BHEE B2BHARS)
Braised Goose Web with Lingzhi Mushroom and Vegetable

B2 RO ER (BFRIE X&)
Steamed Fresh Whole Garoupa

e Rl = & Im (B 3B & %)
Roasted Crispy Chicken with Preserved Red Bean Curd

BE Ik 2 M = (I 78 B 3B A 0 &)
Fried Rice with Sakura Shrimp and Conpoy

B2 35 R K(E A %K P )
Braised E-fu Noodles with Diced Abalone and Chicken

EEMmE (XKEHB SR
Double-boiled Papaya with Rock Sugar

T HEUIUIE R (PEER)
Chinese Tea

CEErNEVERSIESSHEAREY SEIREEREEEREELUBEREBEMEHNZEH - Seasonal ingredients on the menu may be subjected to changes, depending on the availability,
Harbour Plaza 8 Degrees reserves the right to replace with items of similar value.
. _I METHRESNSBIRE SREERANERERETHHLE - LIEEL 28 24 - If you have any concerns regarding food allergies, please alert your event manager prior to ordering.
- BEFREMRE - FEFEEEE®EH - Terms and conditions apply, please contact our Catering Department for more details.




