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Mid-Au - Chinese Feast Reunion

Y5 & B 8
(FEBR -~ MEMF « BEKRER)
Special Appetizer Platter

(Sliced Pork with Garlic Paste, Marinated Eggplant with Sesame Qil,
Marinated Jellyfish and Vegetarian Goose)

HETREE
Baked Crab Shell stuffed with Assorted Seafood
AR E IR
Stir-fried Shrimp with Egg White and Seasonal Vegetables
REkmMIER R
Sautéed Squid with Seasonal Vegetables
RN =R R
Double-boiled Chicken Soup with Agaricus Mushroom
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Crab Meat with Seasonal Vegetables

35 22 kb B 30 Bk

Sautéed Garoupa with Seasonal Vegetables

EALIFF 3
Roasted Crispy Chicken

X ik E E I ER
Fried Rice in Cream & Tomato Sauce
MEERFLE
Braised E-fu Noodles with Crab Meat and Assorted Mushroom
SETRIH= ARG
8 Degrees Fresh Mango Custard Mooncakes
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Chinese Tea

- REB INRMERETAEAREHRENE > 8 BEREERERCATRUEHREMEBLZBH ° 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.
- MEATHERENEBNRE > BRERFENTEREGHBCIE ) LUBEIFHZE2HE © If you have any concerns regarding food allergies, please alert your event manager prior to ordering.
- SERRARRIAIR - FIEAREFEEH ° Terms and conditions apply, please contact our Catering Department for more details.



