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Preserved Young Ginger and Red Eggs

NE=/NE
BREM NI & TASZ OB & HESLNEK
Tasty Snacks Combination

Marinated Cherry Tomato with Osmanthus and Plum < Puff Pastry filled with Crab Meat and Cheese +
Bran Gluten with Black Mushrooms and Bamboo Shoots

BAWMBERERAAT

Sautéed Prawn and Scallop with Lily Bulbs and Elm Fungus

o R A AW

Crispy Pork with Fresh Pineapples in Sweet and Sour Sauce

FREREELEH

Steamed Marrow Cucumber Rings Stuffed with Whole Conpoy

FRETERB ST R

Braised Gum Tragacanth Soup with Fish Maw, Bamboo Piths and Morel

BRERE \BRglanh¥

Braised 8 Heads Canned Abalones with Goose Webs and Vegetables in Oyster Sauce

FRVOEARE

Steamed Fresh Giant Garoupa

BRI B B

Deep-fried Crispy Chicken

TR ESAE

Fried Rice with Mixed Meat and Dried Conpoy Wrapped in Lotus Leaf

A 5 BT W 8

Braised E-fu Noodles with Assorted Mushrooms and Black Truffle Sauce

ETFHEALY

Sweetened Red Bean Cream with Lotus Seeds and Lily Bulbs

XERE

Chinese Petits Fours

& JEB¥%S7,288 (10-12 L)
HK$7,288 per table of 10 - 12 persons
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BRIF 2N NEAEHERE (FTEEREBE)
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FEEHREEUHRRE, EHRFTAHEEEZCEEH: 2694 3805
£ #{ Email: banquet@royalpark.com.hk
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Appetizer
Crispy Sliced Suckling Pig with Glutinous Rice Layer Accompanied by
Marinated Jellyfish with Cordceps Flower in XO Sauce

WHRERHFERT

Sautéed Scallop and Coral Clams with Broccoli in Black Truffle Sauce

HRBR I 85 JE 43R

Sautéed Prawn with Walnut in Home-made Sauce

BRSEEEE

Deep-fried Mashed Taro Stuffed with Diced Assorted Mushroom

JEANE T R RS

Double-boiled Sea Cucumber and Sea Conch Soup with Blaze Mushroom and Conpoy

RHEEEEAHGMATR GILHE

Braised 6 Heads South African Canned Abalone with Black Mushroom and Vegetables in Oyster Sauce

FAAE R

Steamed Fresh Brown Marble Garoupa

e FER KR

Deep-fried Crispy Chicken with Enoki and Macrophyll

BRI W AR

Fried Rice in Fujian Style

R 3 A A KK

Pork and Chives Dumpling in Soup

AT 3 A E DAk B

Sweet Soup with Peach Resin, Dried Longan, Red Dates and Lotus Seeds

REERE

Chinese Petits Fours

5% %$8,888 (10 - 12 AL )
HK$8,888 per table of 10 - 12 persons
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