xR
VEGETARIAN

feiEELs EOR
Crispy Veggie Spring Rolls

EXREHEEE LOR

Sweet Corn and Enoki Mushroom Soup

BEEEXES E0R
Seaweed Faux Fish with Sweet and Sour
Sauce

MREGE SEOR
Spicy Mapo Bean Curd

EXBMFED R LOR
Wok-fried Rice with Ginger and Chinese
Olive Vegetables

(ESNTES
RICE AND NOODLES

HMNR S/

Yangzhou Fried Rice

BERR QWS R

Braised Rice with Assorted Seafood
BERUYE

Steamed White Rice

Hif=%rm E@8

Wonton Noodles Soup with Prawn

Dumplings

ERAELWNFD WESR
Braised Ee-Fu Noodles with Crab Meat
and Mushrooms

B
DESSERTS

ASEERET KO’
Chilled Sea Coconut with Ginseng and
Aloe Vera

BTRMAKE &
Chilled Mango Purée and Sago

PR EHRK EOR
Warm Soy Milk with Peach Gum

WBFHT WEOR
Chilled Coconut Pudding

EETHE LOR

Deep-fried Sesame Balls with Lotus Paste

BREEEH L08R
Crispy Traditional Chinese Pancake

BALGHYE £08
Japanese Red Bean Mochi

TEMESHE WOR

Soursop Ice Cream

Salted Egg Oreo Ice Cream

@ Chef's Choice ﬁ Spicy & Cereals (Contain Gluten) & Gluten-Free @ Shellfish M Nuts (including Peanut) @ Vegetarian o Vegan @ Dairy-Free
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chinese-cuisine

ALL-YOU-CAN-EAT

PRI
LUNCH & DINNER BUFFET




R ER /N
APPETISERS

)RR ERE SO’
Szechuan-style Chilled Cordycep Flower Salad

FRmrkiEEL K §
Marinated Jellyfish with Sesame QOil

GERHRE €’
Century Egg with Aged Vinegar

RE=XaR WER
Crispy Salmon Fish Skin with Salted Egg

A S
SHELL

HEEZRN HESH
Wok-fried Green Mussels with Kam Heong
Golden Fragrance Sauce

FRERBN SESH
Wok-fried Green Mussels with Spicy Sauce

Fipiat DS ™

Hamaguri Clams in Superior Broth

BT SESR
Wok-fried Hamaguri Clams with Chilli

g

I
SOUP SELECTION

i 3 6157
Soup of the Day

IEERNTYE FOR
Braised Crab Meat Soup with Vegetarian

Faux Shark Fin
m)EEEkE W H/EEH

Szechuan Hot and Sour Soup with Seafood

s
BEEF AND LAMB

ZEBRFAR £8
Wok-fried Beef with Ginger and Spring
Onions

EWMETEFTAR ET
Wok-fried Beef with Green Capsicum and
Black Bean

WERBEAS WIEE
Wok-fried Lamb with Supreme Chilli Sauce

SEEXARIEL
Wok-fried Lamb with Mongolian Sauce

QL Chefs Choice ﬁ Spicy & Cereals (Contain Gluten) & Gluten-Free @ Shellfish M Nuts (including Peanut) @ Vegetarian o Vegan \@ Dairy-Free

"

%
FISH

ZRBORR £/
Wok-fried Grouper Fish Fillet with Ginger
and Spring Onion

EERLHBER ¥R
Steamed Grouper Fish Fillet with
Superior Soy Sauce

il

WEEHS E T
Deep-fried Grouper Fish Fillet with
Marmite Sauce

ZRIERA SER
Crispy Grouper Fish Fillet with Young
Mango Thai Sauce

AN S
POULTRY

HEREEREEL K’
Aromatic Crispy Roasted Chicken

RREHIEEGH ]

Sweet and Sour Chicken

R ERIES @ &H
Deep-fried Chicken with Five Spices

Ry s O &’
Braised Chicken with Salted Fish

g

P S
PRAWN

MFHhIM- W EE

Crispy Prawns with Pomelo Salad Dressing

HeREM- WHES
Golden Salted Egg Prawns

HEWIF - @’
Wok-fried Prawns with Green Peas
BEhIT - S &S

Nanyang Butter Prawns

HIHRE R
VEGETABLES AND BEAN CURD

maasxl 08

Wok-fried Choy Sum with Garlic
ETFE QR

Wok-fried Seasonal Baby Kai Lan

HERMESE
Braised Bean Curd with Bamboo Pith

RELE S
Braised Bean Curd with Salted Egg

QL) Chef's Choice j Spicy & Cereals (Contain Gluten) & Gluten-Free @ Shellfish M Nuts (including Peanut) @ Vegetarian o Vegan \@\ Dairy-Free
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