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LIANG YUAN

SERVED WITH
SELF-HEATING TRAY
REERER
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BUFFET Ix
R

A Taste of Delight

Thoughtfully designed for a close-knit-get-together, every dish is
prepared with care using quality ingredients and delivering Chinese
cuisine flavours in a convenient, ready-to-serve format. Whether it's

a family celebration or a cosy office lunch, enjoy a seamless dining %

experience that doesn’t compromise on authenticity.
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Signature Braised Pork
Trotter Vermicelli

Fragrance Jasmine Rice
in Lotus Leaf

Signature Braised
Kou Rou Pau (Pork) Signature

Curry Pork Ribs



Signature

Chinese Curry Chicken

Canape

Hong Kong Roasted

e e Combination Platter

Gong Bao

2o - Fish Fillet in
_ Sauerkraut Sauce Chilli Crayfish
= : w Fried Mantou

Dim Sum
Platter

Signature Deep-Fried

Beauty Peach G
Hei Zho (Prawn Roll) eauty Peach Gum

Cheng Tng



SELF-HEATINC
TRAY EHAER

1a. STARTER (IN CANAPE CUP) B sy
& Mandarin Orange Smoke Duck ESEFIRE

Shredded Gui Fei Abalone w Black Fungus Salad #£4cif 22 BAE R
© Hand Pull Shredded Chicken w Cucumber Salad ZE#f17KkS

1b. STARTER (IN CANAPE CUP) B =
© Refreshing Cucumber w Pacific Clam Salad #8UFHERH
Mandarin Orange Prawn Salad #$#FM& 741

2. RICE / NOODLE {5/
© Signature Braised Pork Trotter Vermicelli ¥E4Tge& EIIRIAS +$20.00
& Wok-Fried Seafood Mushroom Scallion Noodle {88 & 52 HE
Longevity Noodle <55
Braised Yam Rice w Mushroom &3-Sk IR
© Fragrance Jasmine Rice in Lotus Leaf Z&SIFRMHEHKIKR +$10.00
Classic Seafood Thai Pineapple Fried Rice ZE156¥ = AR

3. VEGETABLES / BEANCURD /S g%
© Sautéed Eight Treasures Vege w Pacific Clam #8I1/\=3z +$8.00
Sautéed Loh Han Vegetable w Pacific Clam #212;Y%
Sautéed Broccoli w Abalone Mushroom Fr=7 )4t &%E
& Pan-Fried Asparagus w Trio Mushroom =g %4
Pan-Fried Beancurd w Sea Asparagus {85 S8

4. FISH &3
Emperor Fried Fillet w Tartar 52 )EENIEAEEE

© Fish Fillet in Sauerkraut Sauce )| |IRESZES

4 Soy Sauce Steamed Snapper w Preserved Radish SZEIZ4I SFEE
Nonya Assam Snapper IRES4SFEE +$20.00

© Sichuan Mala Fish Fillet PU)||prERe B

@ Signature Popular Qg% Chef Recommended
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> Camellia
s 3 8 8 w/GST $422.92

Min. 10 pax
S 10 Dishes from 1a + 1b + (2-9)
J‘.
. : /—\

Lily
$358 it

9 Dishes from 1a + (2-9)

Cherry

Blossom
$ 4 3 8 w/GST $477.42

Min. 10 pax
11 Dishes from 1a + 1b + (2-10)

A

5. MEAT B32%

© Signature Curry Pork Ribs BE2IIIEHFS +$30.00

& Signature Curry Chicken 1BREIIIES +$30.00

© Signature Fragrant Ji Gong Bao FEHRIS AR

© Signature Braised Kou Rou Pau R RAE
Pan-Fried Salted Egg Glazed Pork Ribs King FRIBIZEZ=HEE F
Pan-Fried Coffee Glazed Pork Ribs King FRIHEHES T

6. DEEP FRIED EF}ES

© Signature Deep-Fried Hei Zho (Prawn Roll) AR
Crispy Curry Samosa = IIIE h

&% Golden Squid Fritters w Salad Dressing BRVEZBZRHES
Breaded Scallop w Yuzu Mayo FEEEET NI

© Crispy Golden Long Spring Roll L ERIEES

7. DESSERT &
© Beauty Peach Gum Cheng Tng (Chilled /or Hot) +$20.00
ERRED (9FR)
Mango Sago T=RFEAKEE
& Honeydew Sago Z/NFEKE
Aloe Vera w Ice Jelly Fruit Cocktail FrEZvRIELE
© Yam Paste w Gingko Nut (Hot) ZRER (#)
& Bo Bo Cha Cha (Hot) BEEEEZ (#4)

8. PRAWN ifF#

© Herbal Drunken Prawn 24|38tF
Pumpkin Prawn w Pork Floss &/INPI#AER

© HK Style Bi Feng Tang Prawn J&8zB N ET
Wasabi Prawn w Fruit Salad FFR7HIEFER
Salted Egg Yolk Prawn EZE=E4T

9. DELICACY $#ig{EE
HK Style Roasted Duck j&={)HS
Yam Ring w Prawn BARZH&
© Braised Kou Rou w Quail Egg £TiEPNT4535E
Hui Guo Rou (Sichuan Twice-Cooked Pork) [El{8H

10. PREMIUM SEAFOOD f{iEiFik
Sea Cucumber Duck {5285
& Steamed Scallops w Garlic Vermicelli 778 #2231
© Scallop on Shell w Chilli Crab Sauce ##&E N
Golden Cheese Jade Mussels Frrt )&t
Chilli Crayfish RER#EF2 +$20.00

e Food is served in microwavable containers ® Tables and warmers are not provided ® Best consumed within 1 hour from delivery e All sets come with disposable cutlery.

e Terms & conditions apply





