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You can change any courses as you like and the price will be adjust depend on the courses you choose.

( +Z=+_fIA For10-12 People )

¢ Menu 1601 )

¢ Menu 1602 )

1 XA Six Small Dishes with Rainbow Style 1 9 %47 B Boiled Prawn
2 a¢ g Double Boiled Mixed Seafood Soup 2 R E R Deep Fried Squid with Sweet & Sour Sauce
3 ki g }‘T} HRRIE 8 Fried Squilla with Soya Sauce 3 * B FTdrelzk Rainbow Fish (Star Garoupa)

G Fidk S vp Geoduck Clam in Two Flavours 4 T A UBRACE Baked Lobster with Cheese
4 - E - Sashimi 5 HEMKFER Steamed Crab with Glutinous Rice
5 LR i - Clam & Gallbladder Congee 6 % ;i:% I i Steamed Queen’s Clam with Garlic Sauce
6 ,%’— PR £ Steamed Fish (Star Garoupa) 7T 2 e 2tie b Braised Abalone with Oyster Sauce
T 1 ERIE Fried Lobster with Broth Superior Soup 8 /ﬁ;ﬂ;m FF B Seasonal Chef Recommend Fresh Chicken

(}7} F 8 R) (with Fried Rice flour) 9 R EEE Braised Seasonal Vegetable in Broth
8 dnfh B e A Deep Fried Abalone with Salt & Pepper 10 {&f5 05 2 45 Fried Rice with Sea Urchin & Carb Roe
9 X0 z#~"P Steamed Scallop with XO Sauce * HEREE Seasonal Fruit (On house)
10 g8 2 Braised Mixed Vegetable in Broth
11 ¥4 'Bs g Baked Seafood Rice with Cheese
* HE KA Seasonal Fruit (On house)

Each Set HK$ 7,288- Each Set HK$ 6,588-
{ Menu 1603 ) { Menu 1604 »
1 ¢ R ;Td,g Fried Squilla with Salt & Pepper 1 w2 "T} voE Fried Prawn with Superior Soy Sauce
9 A JAFTACeL IR Rainbow Fish (Black Garoupa) P T B i e Deep Fried Squid with Salt & Pepper
3 A ERiNE Fried Lobster with Butter Sauce b B ERIIE Fried Lobster with Broth Superior Soup
4 Xz Fried Crab with Honey & Pepper L AR TG v Garoupa in Two Flavours
5 #% &~L Steamed Scallop with Garlic Sauce 4 -FR rprizmg - Sauteed Sliced Garoupa with Celery
6 HEITEEZW Boiled Clams with Sergestid Shrimp 5 -v i ETILE - Steamed Garoupa Head & Stomach
T AL FAHR Longjing Tea Smoked Chicken 6 HFEYs Fried Crab with Spicy Garlic, Black Bean &
8 b iEEEE Stewed Seasonal Vegetable in Broth Chili
9 =g Fe ) e Fried Rice with Diced Chicken & Salted 7 ;Fi &R A Steamed Abalone with Soy Sauce
Dried Fish 8 17 pEravhp Sweet and Sour Pork
x HE LS Seasonal Fruit (On house) 9 g Fried Seasonal Vegetable
10 4 @& )42 Fried Rice with Seafood
*x HE k%% Seasonal Fruit (On house)
Each Set HK$ 4,988- Each Set HK$ 3,688-
{ Menu 1605 ) { Menu 1606 »

1 8 %2 a8 Boiled Shrimp 1 % Fa@Ed Seafood Soup with Seaweed
2 BB B R Deep Fried Squid with Salt & Pepper 2 84 aE Boiled Shrimp
3 FEMLA Steamed Fish (Seasonal) 3 PP E AR Deep Fried Squid with Sweet & Sour Sauce
4 %X BERFE Baked Lobster with Chef Recipe 4 24 'E% R4c4  Fried Lobster with Butter Sauce
b B RBs Fried Crab with Ginger & Spring Onion b B & Deep Fried Fish with Sweet & Sour Sauce
6 F & A Steamed Abalone with Soy Sauce 6 =% &~k Steamed Scallop with Garlic Sauce
T @ fEravp p Sweet and Sour Pork T sty 2 p Fried Beef with Black Bean & Chilli Sauce
8 FYipEEr Fried Seasonal Vegetable 8 FUipEE Fried Seasonal Vegetable
9 % ARG Y- Rainbow Special Fried Rice 9 % e GV AR Fried Rice with Vegetable & Eggs
M E k%A Seasonal Fruit (On house) x FEAAEE Seasonal Fruit (On house)

Each Set HK$ 2,888-

Each Set HK$ 2,288-
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Plus Chinese Tea & Table Sauce and 10% Service Charge

It's effective until 30 Jun 2016 ##
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