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HAe b
Osmanthus Fried Shark's Fin

Braised Jade Tofu Soup

2 v AIER 2% R BE
Steamed Star Grouper Fillet w/ Fermented Bean Paste & Chopped Chilli

B LIRSS
Deep-Fried Prawn Balls w/ Shimeji Mushroom & Salt Pepper

i 52 e HE A%
Roasted Crispy Chicken

HTLS %

Shenjiang Braised Beancurd

% 4k Rk

Braised Shiitake Mushroom w/ Beancurd Skin & Seasonal Vegetables

HH bl 535 3% )\ 5¢
Eight-Delight Garden Greens

Eakise st
Steamed Dumpling w/ Superior Broth

220 AR
| Steamed Siam Rice
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Premium Business
Dining Menu
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RM1500 Nett
Per Table (10 Pax)

= MENU———
[ex) BH 7 0K

Lumiere Shark's Fin Soup w/ Premium Seafood

FE 0% I ey
Roasted Tender Duck

Steamed Giant Grouper Fillet w/ Black Bean Sauce

SR ALY
Braised Pork Ribs w/ Red Wine & Apple Cider

%7 52 K W dip

Baked Prawns w/ Premium Soy Sauce

RS EE

Braised Pork Trotters w/ Bacon Rolls

Paky SIS H\
Pan-Fried Chicken Chop w/ Lemon

AL %8 A R A5 ) iR
Braised Vegetables w/ Shiitake Mushroom Pouch

SR 52 ik

Stir-Fried Four Treasure Vegetables w/ Macadamia Nuts

“HAR

Steamed Siam Rice
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