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“Fortune” 2012 Spring Dinner Menu

REBE (EERXEBBEH)
Barbecued pork and jelly fish combination
ZEHR (BR=6RPYR(C)

Sautéed shrimps with assorted bell peppers &
vegetable

BPFH (BRAER)

Braised dried oyster with sea moss & vegetable

RERE REERRE)

Braised bird’s nest soup with conpoy

EFRER (FRAEBHE)

Steamed fresh green garoupa

FPRE# (BRBEKE)

Deep-fried crispy chicken

REEW (BEEMNDER)

Fried rice "Yangzhou" style

BAAE (FRERFE)

Braised e-fu noodles with
black mushrooms & summer flounder

WEME ({5 H)

Sweetened red bean cream with dumplings

EENE (MEEXH)

Chinese petit fours

1% HKS 6,388 (BE LT = AFHE)
HKS 6,388 per table of 12 persons

Y Z= S pE2012

“Happiness” 2012 Spring Dinner Menu

BRERE (—mBWRGHE)

Barbecued platter

ERMY (FR M HFBR)
Sautéed coral mussel & shrimps with vegetable

BERY (BTIREEIR)
Baked whole sea whelk stuffed with assorted meats in
Portuguese sauce

BT (BRAER)

Braised dried oyster & sea moss with vegetable

BERAE IREBERE)
Braised bird’s nest soup with assorted seafood
Eoil (BREHE)
Simmered sliced abalone with vegetable

BEFERER (FRABHEH)

Steamed fresh green garoupa

ARBE (B E)

Deep-fried crispy chicken

BRAT (EPRXEK)

Fried glutinous rice with preserved meats

ERRHE (¥ELBFME)
Braised e-fu noodles with mushrooms in supreme broth
BREE (2 HhERHE)
Sweetened walnut cream with dumplings

ERERE RRYER)

Chinese petit fours

B HK$ 7,788 (BEAT - ARE)
HKS 7,788 per table of 12 persons

HimEz 82012

“Longevity” 2012 Spring Dinner Menu
REEH (REAHELM)

Roasted whole suckling pig

—EHR (BREREH)

Deep-fried crab claws with minced shrimps

SERE (X.O.BERERLH)

Sautéed sliced of clams with vegetable
in X.0. chilli sauce

BRU T (BREHELR)

Braised dried oyster with whole dried scallop &
sea moss

TRERERE (AL ERKRE)

Braised bird’s nest soup with crabmeat

BUMER (767K EEHH)

Simmered sliced abalone with Chinese mushrooms

B (S ERRFEFEHM)

Steamed fillet of garoupa with ginger & spring onion
in soya sauce

BEEE (BRFEE)

Roasted crispy chicken with garlic

EEBW (EPMKR)

Fried glutinous rice with preserved meats

BERE (LBRKEHE)
Shrimp dumplings & noodle in supreme broth
=ENEN (F-ERN)
Sweetened almond cream with dumplings

EREEF (RREER)

Chinese petit fours

8% HKS$ 9,288 (BRI T = AGTH)
HKS 9,288 per table of 12 persons

k) b SRR S N —PRIEM*** The above menus are subject to 10% service charge per table
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TMRBUTERBBEMFEE, Personalized menus are available upon request.
enaissance Harbour View Hotel Hong Kong « 1 Harbour Road, Wanchai, Hong Kong « t: (852)2802 8888 f: (852)2802 8833



