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Chinese New Year, also known as Lunar New Year or Spring
Festival, is the most important celebration in Chinese culture.
It marks the beginning of the lunar calendar year, typically
falling between January 21 and February 20. The festival lasts
for 15 days, culminating in the Lantern Festival.

Traditionally, Chinese New Year involves various customs and
rituals, including family reunions, feasts, and the giving of red
envelopes (hongbao) containing money as a sign of good luck.
Each year is associated with one of the 12 animals in the Chi-
nese zodiac, which influences the characteristics and fortunes

of individuals born in that year. y

Celebrations include decorating homes with red lanterns and

banners, dragon and lion dances, fireworks, and special dishes
that symbolize prosperity and happiness. The festival is an
essential time for family gatherings and paying respects to

ancestots.
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TR B RUEEFT R

Fortune Snow Pear with Mandarin Orange and Vegetables Yee Sang

e R E (LB AR ST )
Braised Shark’s Fin Superior Soup with Japanese Scallop and Dried Seafood

FEREFERER S (LR UKAE LA 157K I AD)
Slow Cook Free Range Village Chicken with Red Yeast Rice and Spices Soy Sauce

ARSI (RS TR B B

Immersion Star Grouper with Pickled Vegetables and Szechuan Pepper

ALK KRB (REUEEARE R RIEIR)

Sweet and Sour Pineapple King Prawn with Longan and Fruits

BB AR SR (106 17 fa gy = 4F)
Braised 10 Head Abalone, Fish Maw with Flower Mushroom and Broccoli

SHEEMIRP A WA= B REE R

Trio Treasure Quinoa Rice Wrapped with Foie Gras Sausage and Dried Chicken Meat

RERFNZRE (SERE R %)
Chilled Herbal Jelly with Honey Sea Coconut and Ginseng Root

M EEL LT T ROIEERD)

Deep Fried ‘Nian Gao’ with Yam and Sweet Potato
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Happiness Norwegian Smoked Salmon and Jelly Fish Yee Sang

HAEFERE GEAENRT UG 5)
Double Boiled ‘Maca’ Ginseng Nursing Soup with Sea Conch and Dried Scallop

BRI (8NN LA 24 H B /R 225 )
48 Hours Air Dry Roasted Irish Duck with Spices and Herb “Tong Kwai’

Jels e SE N E O SRR S i L 2 50
Stewed Deep Sea Leopard Coral with Collagen Fish Maw in Yellow Bean Paste

BRUIRFITH (5 £ R A F 8P

Sautee Green Flower Lobster with Salted Egg Butter Cream Sauce

RUBIETEDRFAE (LLbeo kb faHE 38 ok H A8 4h)

Braised 6 Head Abalone with Flower Mushroom and Green Vegetables

AL DT T AR (RO =S i 22 L)

Trio Treasure Quinoa Rice Wrapped with Foie Gras Sausage and Dried Chicken Meat

BAERITRURT Y (ZROL R H IR HIEER)
Chilled Snow Pear with Peach Jelly and Red Dates Syrup

S EE L LT S O EAERD)

Deep Fried ‘Nian Gao’ with Yam and Sweet Potato
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RM3388 - 10person

PER L RE R TR o T
Prosperity New Year Golden ‘Chutoro’ Bluefin Tuna Yee Sang

EVPEMGEES  (TRALIBAG 7 S FA )
Double Boiled Dried Fish Maw Superior Soup with Agaricus and Japanese Scallop

TR ERHER GEvbi2zBrhiirnag £ 4)
Alaska King Crab Wok Fried in Golden Sand and Coconut Flakes

PR (P AT BRI 2 /R 240
Grilled Chinese Marinated Irish Lamb Rack with Jumbo Asparagus and Oriental BBQ Jus

JFEMFEENT] QR X o5 )

Hong Kong Style Steamed River Fresh Sultan King

MDY E I (L 6iiE TS HRETIH)
Braised Sea Cucumber with 6 Head Golden Abalone and Milk Cabbage

THRAPLAFE @R F ISR H A R A1 7D A
Wasabi Fried Rice with Seared Jumbo Scallop and Flying Fish Roe Mayo

HIER T EMRE  GEEIHE S 4 R H #)
Chilled Avocado Cream Puree with Bird’s Nest

it PR R R )
Deep Fried Happiness Glutinous ‘Nian Gao’ Ball




