=+

[
—

i

e
| —_J
=
J

SIX-COURSE NEW YEAR DINNER
31 December 2012 to 3 January 2013

Poached fresh prawn and appetizer combination

Braised superior bird’s nest filled in bamboo fungus with crab roe

Braised premier abalone

Hei Fung Terrace, traditional Cantonese cuisine with sea cucumber and fish lips in oyster sauce
in a Suzhou garden setting

Steamed fillet of garoupa in light soy sauce

Dinner: 6:00 pm — 10:00 pm
Price: JPY 29,880 per person Braised E-fu noodles
Attire: Smart Casual with dried shrimp roe and yellow chives

o . L . Today’s dessert
Price includes consumption tax and is subject to a 10% service charge. y

No other promotions or discounts are valid for this menu.
Please note that menu items are subject to change based on market availability. . .
Chinese premier tea
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