Banquet Menu 2

Hors D'Oeuvres
Suckling Pig with Jellyfish or

Char Sui Roast Pork with Jellyfish
(Jellyfish optionall)

Dim Sum
Chilli with Prawn Stuffing in a light Tempura
Chicken eI Sweetcorn Samosa
Steamed Seafood Dumpling with Chinese Chives

Steak Roll with Crab Stick eI _Asparagus centre,
steamed in Black Pepper Sauce

Followed by

Calamari in a light Cheesy Marinade,
deep fried eI tossed with Oil & Onion

Pan Fried Ostrich with Lemon Grass Sauce
And then
Steamed Lobster with Green Bean Vermicelli topped with Garlic
Main Course
Pan Fried Market Fish of the day
Diced Fillet Steak in Salt I Pepper
Stir Fried Scallops with Seasonal Greens
Sizzling Fillet of Chicken in Blackcurrant el Blackberry Sauce
Roast Duckling

Basmati, Long Grain L Wild Rice,
stir ﬁ"ieJ with ‘leoffel %jetaﬁfeoﬁ

?ruit & &J‘in&

Z35 - £38 per person



