GOLDEN DRAGON FEAST
CHINESE NEW YEAR MENU 2024
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Norwegian Trout ‘Yee Sang’ | Fortune Condiments
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Crabmeat | Dried Scallop in Egg Drop Soup
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Braised Free Range Chicken | Ginseng & Herbs
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Pan-fried Red Snapper | Vietnamese Style
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Sea Prawns |Fragrant Garlic topped with Tobikko
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Braised Fish Maw | Premium Dried Oyster
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Fried Emperor Noodles | Cantonese Style
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Abalone & Norwegian Trout ‘Yee Sang’ | Fortune Condiments
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Cordyceps, Abalone & Chicken Soup | Double Boiled
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Braised Free Range Chicken | Supreme Soy Sauce
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Steamed Dragon Grouper | Hong Kong Style
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Sea Prawns | Fragrant Garlic Topped with Tobikko
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Braised Premium Sea Cucumber | Prosperity Style

¢ 2 36 X 1 & B EHiIR

Steamed Lotus Leaf Rice | “Prosperity Loh Mai Fan”
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Signature Honeydew Melon Pudding

Faguas
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Show Pear & Norwegian Trout “Yee Sang” | Fortune Condiments
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Dried Velvet Mushroom | Fish Maw & Chicken Soup
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Poached Duck | Dong Jiang Style

Sea Prawn & Asparagus Wok Fried
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Braised Prosperity Abalone | Black Truffle

ERAEERARED

Steamed Red Eastern Star Grouper | Taiwanese Style
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Steamed Lotus Leaf Rice | “Prosperity Loh Mai Fan”
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Double Boiled Hasma, Red Dates & Lotus Seed
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