Supper Menu 20-24 Oct ¥,

epicure T e
Salad Assorted Salad Assorted Salad Assorted Salad Assorted Salad
& & & & &
Fruit Bar Fresh Fruit Bar Fresh Fruit Bar Fresh Fruit Bar Fresh Fruit Bar

Braised Pork Knockle
in Black Pepper

Chicken Birvani Sauce with Mashed
Meal A i Potato

Sauteed Beef and Chicken with
Broccoli with Rice  Pineapple Fried Rice

m .O . .D .
Beef Soybeans Wheat Egg Soybeans Wheat

Chicken

Sauteed Garlic shoots,

Sweet Bean & Sweet Fried Vegetarian Pie
VPR L in Chill Bean sauce Mushroom and Pea  ith Hot and Sour ~ Baked Vegetable
ed W|th R,Ce Risotto (V) Sauce V Casserole V)
Curry Fishball Roasted Pork Neck  pympling Yellow
_ Vermicelli with soup Char Siu Noodle with  Rice Noodle with Noodle with Soup in
Chef's Choice in HK Cart St Ie soup soup in Thai Style Japanese Style

B N (- ciacean
Pork Soybeans Wheat Wh at beans Wh at

Baby Choy Sum in Stir-Fried Water  Napa Cabbage with
Veggie / Starch Broth Spinach Broth

Soybeans Wheat Soybeans Wheat Soybeans Wheat

Steamed Luffa

Soybeans Wheat

Soup of the Day Soup of the Day  Soup of the Day Soup of the Day

=

. Fish Crustacean  Wheat
Beef Pork Chicken Shellfich =4 (V) Suitable for lacto-ovo vegetarians

Dairy Celery Soybeans Mustard ~ Sesame
Seeds

Please kindly note that items on this menu may change or be unavailable at certain times.




