R R
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HONG KONG ZHAI

BUFFET
Description Description Unit
Price
1 |ty CHAR SIEW BAO
2 HiEGERW LOTUS BAO
3 At TAU SAR BAO
4 | TN SUZHOU VEGETABLE BAO
5 |FHEEEL DURIAN BAO
6 | VIl SZECHUAN BAO
7 | AR PORK RIBS
8 T CHICKEN CLAW
9 |fiEMEE SIU MAI
10 | FT-REEIT [ HA KAU
11 = Fﬁ BN = YAM CAKE
12 | fif it SHARK FIN DUMPLING
13 | FPIHHEER R GLUTINOUS RICE IN LOTUS LEAF
14 [ {HEGH CRAB WITH MINCED MEAT
15 19 IS SUSHI SEAWEED ROLL
16 Uik RS MA LAI KO
17 [SfiEETS BEAN CURD SHEET ROLL
18 | HANEES SEAFOOD ROLL
19 |1V [ SZECHUAN SIU MAI
20 | MEETRET CHICKEN ROLL
21 |W[[ER CLEAR CRYSTAL BALL
22 | FjpbiEinpt FISH MEAT DUMPLING




23 |PY[[pt ) SZECHUAN YE ER PA
24 fUEE CHEONG FUN
25 = ZHERE SPRING ROLL
26 |UEFIT £ YAM PUFFS
27 | e PORK DUMPLING
28 {iFERER SEAFOOD WITH VEGETABLE BALL
29 | - PR ffF TAU SAR WITH BANANA PUFFS
30 iR FER CARROT CAKE
31 | RS FRIED CHICKEN PARCEL
32 | R MA PO BEAN CURD ROLL
33 | D ! TIAN JIN SESAME SEED BALL
34 }ﬁ e 174 LAUGHING BALL
35 | ¥ WA (M) | WALNUT PUFES
36 15 R PORK PUFFS
37 IR TAU SAR PUFFS
38 i e DURIAN PUFFS
39 fiifjadale EGG TARTS
40 A TRIRE MINI CHICKEN TARTS
VERMICELLI / RICE
a1 TR FRIED NOODLES' HONG KONG STYLE 1.00
42 | L KB FRIED BEE HOON 1.00
a3 w[[& H’ i YANG CHOW' FRIED RICE 1.00
ﬁ"? fﬁﬁl - Dessert
a4 * kR HONEY DEW IN SAGO CREAM 1.50
45 F‘, ERUN CHILLED MANGO PUDDING 2.00
46 il-= P ALMOND JELLY WITH LOGAN 1.50
47 HifEnTE CHILLED COCONUT JELLY 1.50
48 TR LOTUS SEED IN RED BEAN PASTE 1.50
a9 [ R GINGKO NUTS IN WATER CHESTNUT 1.50

CREAM
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