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Lobster Sea Cucumber Prestige Set Menu
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Chinese Specialty Platter
Barbecued Suckling Pig, Baked Qyster with Spring Onion and Cognac,
Braised Baby Abalone in Sake, Marinated fapanese Cucumber with White Fungus
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Baked Lobster with Wild Mushroom in Superior Soy Sauce

“FRER LB IR
Double-boiled Dried Sea Whelk Soup with Fish Maw and Morrel
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Braised Kanto Sea Cucumber stuffed with Truffle in Superior Chicken Broth
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Steamed Spotted Garoupa
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Salt-baked Chicken mn Wine Flavour
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Inaniwa Udon with Shrimp in Lobster Soup
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Sweetened Pistachio Cream with Bird’s Nest

PR ALEREE - AHEBE
Steamed Red Date Pudding with Coconut Mulk, Walnut Cake

AL §1,588
Priced at $1,588 per person
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3-hour beverage package price will be §180 per person with unlimited
supply of Chinese tea, soft drinks, orange juice and local beer
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3-hour beverage package price will be §240 per person with unlimuted
supply of Chinese tea, soft drinks, om{@ge guice and local beer, house red wine and house white wine
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All prices are subject to 10% service charge



GaNOA38 3 3A08V @D

YOUR MENU SELECTION

The signature 6-course 2026 Lobster Sea Gucumber Prestige Set Menu from HED 1,588 plus 10%s service charge per guests.

You are welcome to tailor courses with the following options.
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Your Menu Selection
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Double-boiled Dried Sea Whelk Soup with Fish Maw and Morrel selection or upgrade to
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Braised Conpoy with Crab Meat Soup

Braised Bean Curd Soup with Seafood
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Double-boiled French Partridge with Papaya and Fig
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Double-boiled Fish Maw Soup with Lily Bulb, Wolfberry with Almond Cream
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Braised Imperial Bird’s Nest in Lobster Soup (60 gm)
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Braised Kanto Sea Cucumber stuffed with Truffle in Superior Chicken Broth upgrade to
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Braised South Africa Whole Abalone with Superior Oyster Sauce
(22-head per catty)
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All prices are subject to 10% service charge

AL $50
Additional $50 per person
FEALIN $80
Additional $80 per person
LI $150
Additional $150 per person

B s610
Additional $610 per person
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THREETH

Your Menu Selection
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Inaniwa Udon with Shrimp in Lobster Soup selection to
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Frried Rice with Diced Abalone wrapped in Lotus Leaf
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Fried Rice with Diced Scallop, Crab Meat and Sakra Shrimp
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Fried Rice with Crab Meat in Shrimp Head Oil
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Braised E-fu Noodles with Diced Scallop and Shrimp in Homemade XO Sauce
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Sweetened Pistachio Cream with Bird’s Nest selection or upgrade to
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Double-boiled Taro and Egg White

HE&EAN R

Sweetened Almond Cream with Fgg White and Lily Bulb
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Sweet Red Bean Soup with Lotus Seed, Lily Bulb and 25-years T angerine Peel
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Double-boiled Papaya with Snow Fungus and Gingko
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Double-botled Imperial Bird’s Nest with Coconut Milk (60gm)
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All prices are subject to 10% service charge

A $430
Additional $430 per person



