wOK’15

KITCHEN

WEEKEND CANTON DIM SUM & BRUNCH BUFFET
BREFEXROMBIERE R BEE

Available on Saturdays, Sundays & Public Holidays

1ST SEATING 2ND SEATING
1Tam - 12.30pm Tpm - 2.30pm
(Last order12pm) (Last order 2pm)

$58++ (adult)
$29++ (child, 3 - 11 years old)

(&RDFE{L Minimum 2 persons)

COMPLIMENTARY & 1%

PEKING DUCK (HALF)
FRIAFRRBREE

with every 4 paying guests -E:.T.LTT%E‘ZA
prepared 2-ways WEZEZER

SRR
TERMS & CONDITIONS

FIKEANZ AREHEH.

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

BB ERETO05) $Ho

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

BDRBERY), RERNEREIRERRNEKE,

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

BmRARER, Figihs

These dishes are only valid for dine-in.

IR S HAEH, NS EEREER.

This promotion is not valid with other promotions and discounts.

NIEKREIEIRS B RAR AR H L

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

AKSEIEISRD)\E AR
Chilled Cherry Tomatoes with Preserved Plum

BEER
Deep-ried Fish Skin with Salted Egg Yolk

aHE/R
Chilled Japanese Cucumber with Crushed Garlic

XO BHEKRE ME
Wok-fried Radish Cake in XO Sauce

mp QL
Chilled Poached Chicken in
Spicy Szechuan-style Dressing



TmF
Pork Dumpling in Chilli Vinaigrette

i\ BT S
Steamed Beancurd Skin Roll with Shrimp in
Abalone Sauce

FEIHEHS
Steamed Spare Ribs and Yam in
Black Bean Sauce

BEEkRsE

Steamed Pork Dumpling (Siew Mai)
IKEREFRE

Steamed Prawn Dumpling (Ha Kau)

B XiRE
Steamed Barbecued Pork Bun

RENHERLE

Charcoal Custard Lava Bun

BOTRUEM

Steamed Chicken Feet in Black Bean Sauce

HELEIG
Steamed Glutinous Rice with Chicken in
Lotus Leaf

Steamed Chive Dumpling

BEAER
Mini Egg Tart

BICHE R
Hong Kong-style Deep-fried Milk

BT B RS
Deep-ried Beancurd Skin Roll
with Shrimp

EfES
Deep-fried Crispy Spring Roll

EEH/IIK
Golden Salted Egg Sweet Potato Ball

FHIRAFIK
Lychee Shrimp Ball

ERIELIR
Pan-ried Crispy Vermicelli Cake

BT
Roasted Honey Barbecued
Pork Tenderloin

X 7K S
Marinated Duck

BORESHS

Cantonese-style Soy Sauce Chicken



BFET
Deep-fried Diced Chicken with
Szechuan Dried Chilli

BHUFRI R
Stir-fried Black Pepper Beef

LB E T IRHEE
Honey-glazed Baked Spare Ribs
with Hawthorn

RETEIER

Sweet and Sour Pork

REEFEE A
Pan-fried Pork Patty with Salted Fish and

Lotus Root

ZIEEREE
Braised Spinach Beancurd with
Trio of Mushrooms

SIRFWTIH
Poached Chinese Spinach with
Trio of Eggs

METFIRNET
Sautéed French Bean with
Preserved Vegetables

BEMTFIIRE
Stewed Eggplant with Beancurd Skin in
Spicy Sauce

NI IR
Yang Zhou Fried Rice

B RS 22NN RE
Stewed Ee-fu Noodles with Preserved
Vegetables and Shredded Duck

F b Pass
Stir-fried Hor Fun with Sliced Beef

BEEEH
Fish Congee with Fresh Lily Bulb

REERH
Lean Meat and Century Egg Congee

EIREATAR
Steamed Rice Roll with Shrimps

B XM
Steamed Rice Roll with Barbecued Pork

HETERS
Osmanthus Pudding

Wi H &
Mango Sago with Pomelo

KEELDESE
Chilled Snow Fungus with Red Dates



