BRI E

Seasonal Fruit Dinner Menu
5& 12 June 2026
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Appetisers

Marinated beef shank fillet with Hawthorn

Smoked salmon with Avocado
Braised spare rib with Strawberry sauce

Tossed lotus root with Pomelo-honey sauce

Soup

Double-boiled fish maw soup with Honeydew Melon

Barbecued

Roasted duck roll with Cantaloupe and Mango

Hot dishes

Sauteed scallop with Wax Apple

Wok-fried diced beef
with cashew nut and Dragon Fruit in chilli sauce

Pan-fried duck breast with Peach

Simmered Mandarin fish fillet
with Lemon in spicy and sour broth

Rice

Fried rice with diced chicken served in Pineapple

Desserts

Deep-fried egg white custard filled with Banana

Double-boiled snow fungus and Papaya soup
Seasonal Fruits platter

Dinner menu $448.00 per person

Tea charge $10.00 per person




