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Chinese Full Moon Menu |

ABRERE
Preserved Young Ginger and Red Eggs
BEZ/NE
Tasty Snacks Combination
BAFEAM DL & THECERR « LESAREK
Marinated Cherry Tomato with Osmanthus and Plum <

Puff Pastry filled with Crab Meat and Cheese <
Bran Gluten with Black Mushrooms and Bamboo Shoots

HAWMBERHEATF

Sautéed Prawn and Scallop with Lily Bulbs and Elm Fungus

HERREEA

Crispy Pork with Fresh Pineapple in Sweet and Sour Sauce

HREREAT

Steamed Marrow Cucumber Ring Stuffed with Whole Conpoy

FRENELBRRE

Braised Bird’s Nest Soup
with Fish Maw, Bamboo Piths and Morel Mushroom

FRERE\BRGHATRE

Braised 8 Heads Canned Abalones
with Goose Webs and Vegetables in Oyster Sauce

BFERDEARE
Steamed Fresh Giant Garoupa

CLavE s

Deep-fried Crispy Chicken

HRHE A ERY
Fried Rice with Mixed Meat
and Dried Conpoy Wrapped in Lotus Leaf

RNEE WIS R

Braised E-fu Noodles
with Assorted Mushrooms and Black Truffle Sauce

T HAMEY

Sweetened Red Bean Cream with Lotus Seeds and Lily Bulbs

eSS b4

Chinese Petits Fours

FREWST,888 (12 L), FRIm—R&E &

HK$7,888 plus 10% service charge per table of 12 persons
BEEN, BEAAKN—RHEE
BB 4RFBUA L2 BB AMMHE
ERTE2NEAEHEEE(FEEREBE)

8 Pak Hok Ting Street, Shatin, Hong Kong
inquiry@royalpark.com.hk www.royalpark.com.hk
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Chinese Full Moon Menu Il

ABRERE
Preserved Young Ginger and Red Eggs
AL &R
Appetizer

Mo B &I B XO FigHE S E
Crispy Sliced Suckling Pig with Glutinous Rice Layer
Accompanied by Marinated Jellyfish with Cordceps Flower in XO Sauce

WRMBERHERT

Sautéed Scallop and Coral Clams
with Broccoli in Black Truffle Sauce

BRER V8 e 4 2k

Sautéed Prawn with Walnut in Home-made Sauce

UREFERTE

Deep-fried Mashed Taro Stuffed with Scallop

EAE T BB RES
Double-boiled Sea Cucumber and Sea Conch Soup
with Blaze Mushroom and Conpoy

FEREEABRHMEANK GHHE

Braised 6 Heads Canned Abalone
with Black Mushroom and Vegetables in Oyster Sauce

BARDEARE
Steamed Fresh Giant Garoupa

SR EENR M B

Deep-fried Crispy Chicken with Enoki and Macrophyll

BRI AT

Fried Rice in Fujian Style

Wi 3 KA AR

Pork and Chives Dumpling in Soup

AL A H AR E

Sweet Soup with Peach Resin,
Dried Longan, Red Dates and Lotus Seeds

ES % 324

Chinese Petits Fours

FEAYS8,888 (1210 A), Fhm—RBEHE

HK$8888 plus 10% service charge per table of 12 persons
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WXERTRAGEEARFEHN(RELFERRER, BLATESL)
FHEESKERUGEE, EHRFTFRET EE G B £ 2694 3805 = EH Email: banquet@royalpark.com.hk
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