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CLASSIC REJUVENATED

ExcLusivE MENU FOR HRU REUNION PROGRAMME

IN COLLABORATION WITH
SENIOR COMMON ROOM

SAVOURY TEMPTATION

Salt & Pepper Abalone, Braised Spicy Beef Shank, Accompanied with
Coriander, Black Fungus and Cucumber Salad with Black Vinegar

GROUPER TOAST
Tribute to “Fried Garoupa, Egg and Milk Sauce”

STIR-FRIED PIGEON FILLET, CRISPY JINHUA HAM WITH BROCCOLI
Tribute to “Pate with Quail and Ham”

BRAISED PARTRIDGE SOUP WITH SNOW SWALLOW
Tribute to “Bird Nest Group” and “Partridge Gruel”

STIR-FRIED CHOY SUM WITH PORKLARD

MALA SPICY CHICKEN WITH ABALONE IN SIZZLING POT
Tribute to “Chicken Cutlets”

FRIED RICE WITH GOOSE FAT IN YANGZHOU STYLE

STIRRED NOODLES WITH SHRIMPROE, FisH MAW, GINGER & SPRING ONION SAUCE

SWEET SOUP OF MULBERRY,LOTUS SEEDS & EGGS

BAKED SAGO CUSTARD PUDDING WITHLOTUS SEED PASTE

HRD7,800 PER TABLE OF 10-12 PERSONS
SERVICE CHARGE WAIVED
FREE CORKAGE FOR ONE DOTTLE OF WINE
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