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CHINESE CUISINE

THE MENUS BELOW ARE ONLY FOR GROUPS OF 8 PEOPLE OR MORE.

MENU A *48 PpER PERsON

1. CRISPY SPRING ROLLS

2. CHICKEN CORN SOUP

3. RAINBOW CHOPPED IN CRYSTAL FOLD
4. LEMON CHICKEN

5. SZECHWAN SHRIMP WITH SNOW PEAS
6. SWEET & SOUR BONELESS PORK

7. STIR-FRIED MIXED VEGETABLES

8. BEEF FRIED RICE

Q. DEEP FRIED BANANA

MENU B *58 pER PERSON MENU C %70 PpER PERSON

1. SPRING ROLL & HOCKEY PUCKS
2. HOT & SOUR SOUP '
3. PEKING DUCK

4. RAINBOW CHOPPED IN CRYSTAL FOLD
WITH DUCK MEAT

5. GENERAL TAO CHICKEN

6. STIRRED FRIED SHRIMP WITH GARLIC
SAUCE &SEASONAL VEGETABLE

7. BEEF WITH CHINESE BROCCOLI

8. TWO KINDS OF MUSHROOM WITH
SNOW PEAS

9. CHICKEN FRIED RICE
10. MANGO PUDDING

TAX AND GRATUITYAA!
ALL ITEMS ARE SUB

10, FRIED BANANA WITH ICI

1. DIM SUM COMBINATION
2. SEAFOOD HOT & SOUR SOUP
3. PEKING DUCK

4. RAINBOW CHOPPED IN CRYSTAL FOLD
WITH DUCK MEAT

5. BRAISED LOBSTER WITH BLACK BEAN
SAUCE AND NOODLE

6. SAUTEED SHRIMP WITH CASHEW NUTS
7. MANGO CHICKEN

8. SAUTEED BEEF TENDERLOIN WITH Wil
TERIYAKI SAUCE

9. HOUSE FRIED RICE




