A TASTE OF GOLDEN LEAF
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Barbecued Suckling Pig, Barbecued Pork and Jelly Fish
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Hot and Sour Soup with Seafood
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Baked Sea Whelk with Seafood, Abalone, Chicken and Onion

AN T B B R EIR

Sautéed Prawns with Yunnan Ham in Hawthorn and Sichuan Chilli Sauce
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Poached Garoupa Fillet with Dried Shrimps and Preserved Vegetables
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Poached Chicken with Chicken Essence
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Signature Golden Leaf Fried Rice
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Sweetened Chinese Almond Cream with Egg White
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Chinese Petits Fours
$ 1v038 #4% per guest

w Y 4L F A Fora minimum of 4 guests

SEFRIR ¢ Bz FREEB LB T ERIN— RS E
Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subject to 10% service charge

BEMORYASE TR EHEEHR - RARMNERER —ETRFETIBSRNERS - WERFARERIHRELRBEFMNAERRRYRS - FEBBREELE -

QOurfood and beverage may contain traces of any allergen, as our kitchen is an environment where all allergens could be present. For quests with special dietary requirements or allergies who may wish to know about the food ingredients used, please contact the manager







PREMIUM JADE MENU
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Deluxe Barbecued Meat Platter
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Hot and Sour Soup with Seafood
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Baked Crab Meat with Onion and Cream Sauce
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Sautéed Scallops with Assorted Mushrooms in Tea Tree Mushroom Sauce
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Pan-fried Beef Fillet in Spicy Garlic Salt
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Yeung Chow Fried Rice with Barbecued Pork, Shrimps and Preserved Vegetables
or Braised E-fu Noodles with Shredded Conpoy and Enoki Mushrooms
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Sweetened Fresh Walnut Cream
$ 988 Hix per guest

%:fg‘k%ﬁ $ 1;258 445 per guest

Chinese Petits Fours @358 A 4L B — R

including a glass of white wine and red wine

SEFRIR ¢ Bz FREEB LB T ERIN— RIS E
Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subject to 10% service charge

BEMORYASE TR EHEEHR - RARMNERER —ETRFETIBSRNERS - WERFARERIHELRBESMNAERRRYAS - FEBBREELE -

QOurfood and beverage may contain traces of any allergen, as our kitchen is an environment where all allergens could be present. For quests with special dietary requirements or al who may wish to know about the food ingredients used, please contact the manager.




CLASSIC GOLD MENU

#8 18 SLAL B

Roasted Suckling Pig and Barbecued Meat Platter
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Double-boiled Bamboo Pith Soup with Fish Maw and Brassica

B fo VAR o

Deep-fried Crab Claw with Shrimp
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Sautéed Sole Fillet with Green Asparagus
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Braised Spare Ribs with Bean Sprouts in Chinese Herbs
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Signature Golden Leaf Fried Rice
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Sweetened Chinese Almond Cream with Egg White
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Chinese Petits Fours $ 1,108 445 per guest
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including a glass of white wine and red wine

$ 838 5u per guest
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Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subjectto 10% service charge

EMNENNBHTREEMEBHR - RARMNERR B ETRsRNRE o ZZH*ﬁ’%ﬁﬁkﬁ%ﬁﬁﬂ%uwm‘ﬂiﬁﬁ#’iE?% RS  FEHREELE -

Ourfood and beverage may contain traces of a n,as our kitchen s an environment where al allergens could be present. For quests with special dietary requirements or allergies who ma) w about the food ingredents used, please contact the manager.




GOLDEN LEAF CLASSICS

2 RETWHARNKE SFINE  (—rirmsn) £ 54600
Braised Whole Oma Abalone (14 heads) (one-day advance order) per guest
with Mustard Greens in Oyster Sauce

HERETWALTRWGEMEE (s £654500
Braised Whole Yoshlhama Abalone (14 heads) (one-day advance order) per guest
with Asparagus in Oyster Sauce

PR RBE NI M EERE  (ain 254300
Braised Fish Maw and Goose Webs (three-day advance order) per guest
with Seasonal Vegetables in Homemade Sauce

4 B IRZ AR 2 SR SR IR & #E 46 (—B#rH3T) H4 S 738
Double-boiled Whole Fresh Abalone Soup (one-day advance order) per guest
with Sea Whelk and Supreme Tangerine Peel

in Coconut Shell

T ARBREN RS £45 5 638

Wok-fried Whole Kanto Sea Cucumber with Scallion per guest
A LRTE A4k BN (—B#H3T) 4 S 728

> - ~ (one-day advance order) per guest
T IIR A

Double-boiled Soup with Sea Whelk,
Silkie Chicken, Cordyceps, Chinese Yam
and Chinese Wolfberries

ERF LR (—BAHeT) H4e 228
Braised Ho|<|<a|o|o Dried Scallops (one-day advance order) per guest

in Vegetable Marrow

FEER LB TR ER IN—REE

Chefs Recommendaﬁon Prices are in Hong Kong dollars and subject to 10% service charge

RANERNNRATRSBUEBHT - RAHK

d beverage may contain traces of any allergen, as our kitchen is an environment where all allergens could be present. For quests with special dietary requirements or

IWERER—EFRFEEMESRNRE - MERARRERSE




SEASONAL DELIGHTS

B 2R B A B & 54 eacn § 968

Braised Whole Superior Abalone with Oyster Sauce

NF BEELNE $ 968

Double-boiled Winter Melon with Assorted Seafood and Sea Whelk

T8 E A &) LIk s 728

Sautéed Lobster with Asparagus and Fresh Lily Bulbs in Black Bean Sauce

N POR TS s 688

Stir-fried Abalone and Crab Meat with Vermicelli in Casserole

+ % v FLUB IR B AR 5 508
Sautéed Prawns with Strawberry and
Deep-fried Prawns with Mayonnaise

BT N 5 468

Braised Fresh U.S. Oysters with Port Wine Sauce
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Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subjectto 10% service charge
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Ourfood and beverage may contain traces of a n,as our kitchen s an environment where al allergens could be present. For quests with special dietary requirements or allergies who ma) w about the food ingredents used, please contact the manager.




SEASONAL DELIGHTS

X B R 5 428

Stir-fried Milk with Crab Meat

EE SR & RN ER T $ 398

Sautéed Sliced Iber|co Pork Loin
with Chinese Chives Flower and Dried Shrimp

T T 5 388

Braised Duck with Dried Plum

A I MBI T $ 368

Deep -fried Eggplant with Dried Conpoy, Crab Meat and Roe Sauce

EHMING RKE)E $ 338
Braised Homemade Bean Curd
with Pork, Conpoy and Chinese Mushroom

sart e BE s 328
Pan-fried Chicken Wings with Yunnan Ham,
Celery and Carrot in Abalone Sauce

TR LMk s 308

Sautéed Beef Cube with Marinated Dragon Fruit and Mango

i ¢ B FaE R LS E R n— RIS &

Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subject to 10% service charge
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w about the food ingredients used, please contact the manager
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QOurfood and beverage may contain traces of any allergen, as our kitchen is an environment where all allergens could be present. For quests with special dietary requirements or alle




DESSERTS

&‘/“l_ / ﬂF‘/‘f /;7](;1“6}%?;‘%:‘ > 4% per guest $ 668
Double-boiled Superior Bird's Nest
with Choice of Almond Juice / Coconut Milk / Rock Sugar

ﬁ/\gﬁl%&ﬁ&ﬂ%’l %4 per guest $ 118

Double-boiled Peach Gum with Ginseng and Red Dates

f"'l% @ ,tj &Zﬁ%—% 1% per guest $ 108

Double-boiled Aloe Vera with Dried Longan and Red Dates

% %K %J:L?t"%—’ #4% per guest $ 108

Crispy Chinese Herbal Jelly

é% ;i;ﬁ? éj %42 per guest $ 88

Chilled Mango Pudding

AR R 5 88

Baked Mini Egg Tarts

SEHE ¢ EimEE PR E LB LA R I — AR B
Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subjectto 10% service charge

BEMNENNBHTREEMEBHR - RARMNERR —EEFETEsRNERS - IARRRRRRIHRLR

Ourfood and beverage may contain traces of any allergen, as our kitchen is an environment where all allergens could be present. For quests with special dietary requirements or allergies who

NEEmALERRYRD  FEHBEELE -

know about the food ingredients used, please contact the manager.
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Sweetened Tofu Pudding
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Baked Sago Pudding with Chestnut Paste
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Sweet Mung Bean Paste with Grass Herbs and Seaweed

%42 per guest $ 88

%42 per guest $ 88

%4 per guest $ 88
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Steamed Mashed Taro Buns
MR 4T B A2 $ 88
Chilled Coconut Pudding with Red Bean
B 1A kA s 88
Pan-fried Glutinous Rice Cake with Red Bean Paste
E25 ¢ B FE R LS ER n— RIS &
Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subject to 10% service charge
BANENASE TS EHERNER  RARMPNERER BT FEAMEBMRNERSE - WERKIRERIHELRBIMFLERRYIAS  FEHEEEOE

QOurfood and beverage may contain traces of any allergen, as our kitchen is an environment where all allergens could be present. For quests with special dietary requirements or allergies who may wish to know about the food ingredients used, please contact the manager







