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North to South Provincial Dinner Menu
19 & 26 April 2024
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Appetisers

Thousand-year egg with pickled ginger

Braised minced pork shank with broth jelly

Tossed jelly fish with cucumber with dark vinegar and
sesame oil

Marinated abalone in yellow wine sauce

Soup

Double-boiled snow goose with dendrobium and giant date

Barbecued

Roasted spare-rib with honey-glazed pomelo sauce

Regional hot dishes

Sautéed giant garoupa fillet with broccoli

Stir-fried chicken dices with dried chilli and Sichuan pepper
Pan-fried beef fillet rolled with asparagus in BBQ sauce
Poached black maitake fungus with purple yam

Rice

Golden fried rice with shrimp

Desserts

Chilled osmanthus and coconut milk layer cake

Sweetened sago and strawberry cream

Dinner menu $368.00 per person
Tea charge $10.00 per person
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