wOK’15

KITCHEN

WEEKEND A LA CARTE DINNER BUFFET
BREES < BB E

Available on Saturdays, Sundays & Public Holidays
6pm — 10pm (last order: 9.30pm)

$68++ (adult)
$34++ (child, 3 - 11 years old)

(&RDF{L Minimum 2 persons)

COMPLIMENTARY g3

PEKING DUCK (HALF)
TR EBNEER
with every 4 paying guests SIU{{TEERLA
prepared 2-ways WEZIEZ

SRR RN
TERMS & CONDITIONS

FIREARE BREFHIRH.

Guests at the same table will have to order from the same menu.

BBV ERETO05 $h,

This buffet has a time limit of 90 minutes per seating.

BDRERY), RERNERATRRSERNEKE,

To reduce food wastage, unconsumed food may be chargeable at & la carte prices.

BmRARER, FIRINE,

These dishes are only valid for dine-in.

HREFTSEMESHE, FIAEERRER,

This promotion is not valid with other promotions and discounts.

NERELIEARSS B8 RAT BT E 22t

Prices are subject to service charge and prevailing goods and services tax.




tRARE (¥R
Classic Peking Duck (Half)
served with homemade crepes and traditional garnishes

PO R B
Sautéed Minced Duck with Lettuce Wrap

BRaiRE
Double-boiled Crab and Fish Maw Soup

FEEME

Braised Abalone in Superior Oyster Sauce

BRRE R
Hong Kong-style Deep-ried Sea Bass

I EREFER

Sautéed Prawn Balls in Spicy Cream Sauce

KEEEE (BRTEEM)
Stir-fried Crab
Choice of cooking style: Singapore-style Chilli Sauce or Black Pepper Sauce

IRPERAER BiTXIR
Marinated Chilled Lady’s Fingers Roasted Honey Barbecued
Pork Tenderloin
BEEK
Deep-fried Fish Skin with Salted Egg Yolk EpiGE
Marinated Duck
maHE I
Chilled Japanese Cucumber with BOIREHYS
Crushed Garlic Cantonese-style Soy Sauce Chicken
mp S

Chilled Poached Chicken in
Spicy Szechuan-style Dressing



icyiiiap Jpe:EA S

Butter Prawns

BERUE KR IE 7 R
Typhoon-style Crispy Squid

HFET
Deep-fried Diced Chicken with
Szechuan Dried Chilli

EHUERIGR
Stir-fried Sliced Beef

T EIFES
Steamed Chicken with Black Fungus

LIEEHIRHEE
Honey-glazed Baked Spare Ribs
with Hawthorn

HETAIER

Sweet and Sour Pork

ETEFFEL=ZER
Stir-fried Pork Belly with Asparagus in
Laoganma Chilli Sauce

R ERERAH
Pan-fried Pork Patty with Salted Fish and
Lotus Root

Osmanthus Pudding

KELESTE
Chilled Snow Fungus with Red Dates

—EEREE
Braised Spinach Beancurd with
Trio of Mushrooms

TIRENDIH
Poached Chinese Spinach with
Trio of Eggs

MEFIRNES
Sautéed French Bean with
Preserved Vegetables

BEMFIRE
Stewed Eggplant with Beancurd Skin in
Spicy Sauce

IR
Yang Zhou Fried Rice

BN RE
Stewed Ee-fu Noodles with Preserved
Vegetables and Shredded Duck

FIoHpA s
Stirfried Hor Fun with Sliced Beef
KSR
Homestyle Stir-fried Rice Vermicelli with
Shredded Pork and Bean Sprouts

IIHE

Mango Sago with Pomelo

WA 2EK
Black Glutinous Rice with Coconut Milk



