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Chinese Lunar New Year Spring Dinner

Menu A

RERARL T (e sowesht ¢ STRI00/NeR)
TRBRETENE ~ FRRER BA -~ EOHIRG - BCREKE
Roasted Pig's Knuckle and Loong Yuen Assorted Appetizers

Roasted Crispy Pork Belly /
Marinated Sliced Fatty Pork in Garlic Soy Sauce /
Deep-fried White Bait in Spicy Salt /
Deep-fried Preserved Egg with Shrimp Paste

BT (et )

Braised Marrow Ring with Conpoy, Dried Oyster and Sea Moss

£ Lot
HSE M (35 E )
Deep-fried Shrimp Paste Ball with Vegetables

SO B R (LT T 453
Double-boiled Silky Chicken with Sea Whelk

and Cordyceps Sinensis in Soup

N\ e — [ -
SRR (b 40 BB e S B PR3
Braised Whole Abalone (8 Heads), Black Mushroom
with Lettuce in Oyster Sauce

EER orRitEEE)
Steamed Giant Groupa
TRECRREE (#40MrF T80
Roasted Crispy Chicken
IR (B m e EE)
Fried-rice with Assorted Seafood in Garlic Sauce
RIBIRIE (%6 )

Braised E-Fu Noodles with Crab Meat and Crab Roe in Superior Broth

BB E (w5 E)

Sweetened Red Bean Cream with Sesame Glutinous Dumpling
~ \ NS I
SRR (2 e

Loong Yuen Dessert Combo

%5 HK$7,388 +10%(12 =)
HK?$7,388 Plus 10% Service Charge
Per table of 12 persons

Menu B
JBULLIZKEE  (ffasgin)

Shredded Abalone with Assorted Vegetables in Sesame Sauce

ERFEFEEEAFEABR)

Roasted Suckling Pig and Assorted Barbecued Meat Combination

TEBHE B (&4 E 1 LREHTIFRs 7
Deep-fried Scallops Stuffed with Foie Gras and Crispy Noodles
BB GRS EEs)
Double-boiled Fish Maw, Sea Whelk and Chicken Soup

BRI (85 S IR I E TR S AT T )

Braised South Africa Abalone (6 Heads), Dried Oyster

and Sea Moss in Oyster Sauce

R CEREEEN)

Steamed Tiger Garoupa

SRWE GEEECE)
Marinated Chicken with Conpoy
B SRR (o sy i)
Braised Vegetable with Crab Roe
IR H EalrEomitekis 2560
Steamed Fried-rice with Dried Shrimp,
Egg White and Assorted Seafood

VR Sk ahEsE)
Sweetened Walnut Cream with Glutinous Dumpling

SE L (s un )

Loong Yuen Dessert Combo

%5 HK$8,388 +10%(12 =% )
HK$8,388 Plus 10% Service Charge
Per table of 12 persons

Unlimited Supply House Beer, Coke, Sprite, and Chilled Orange Juice for 3 Hours
Or
Waive 2 Bottles of Wine Corkage per table
JE*t @ & @0 3737 Order in advance before 2 days
G d 2019 # 12 2 15 pA=2 2020 # 02 * 29 p
Promotion period is valid from 15 December 2019 until 29 February 2020
e ”ﬁ % ,% A Lﬁ # Al discount are not available

Level B 1, Holiday Inn Golden Mile,
50 Nathan Road, Tsim Sha Tsui, Kowloon, Hong Kong
Direct tel (852) 2315 1006 fax (852) 2315 1181 email loongyuen@goldenmile.com
Website www.holiday-inn.com/hongkong-gldn
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Chinese Lunar New Year Spring Dinner

Menu C
VR E TR Ok AL D)

Roasted Suckling Pig Stuffed with Turmeric Rice
U TR (i A 25
Baked Crab Shell with Portuguese Sauce
REFERE T (& Rkt i)

Baked Half-shell Boston Lobster with Herbs

BB Gk EEHE)

Braised Superior Bird's Nest Soup with Diced Seafood and Conpoy
R (T TR
Braised Dried Seafood Platter
(Fresh Abalone, Sea Cucumber, Fish Maw, Dried Oyster and Sea Moss)
WMEEFECHERE)
Steamed Spotted Garoupa

EEERM (=asaE s

Chicken in Calm Sauce with Lettuce

U (s E A )

Braised Whole Conpoy in Marrow Rings with Bamboo Pith
& R (EIEERRATRE)
Pan-fried Rice Vermicelli with Assorted Seafoods and Eggs

BRI KB EHEEESR)

Double-boiled Snow Fungus with Papaya

EE I EkeE R )

Fresh Seasonal Fruits Platter

%5 HK$9,388 +10%(12 =% )
HK$9,388 Plus 10% Service Charge
Per table of 12 persons

Unlimited Supply House Beer, Coke, Sprite, and Chilled Orange Juice for 3 Hours
Or
Waive 2 Bottles of Wine Corkage per table
JE >t @ % v 3f 37 Order in advance before 2 days
ERdrd 2019 & 12 % 15 P43 2020 = 02 * 29 p
Promotion period is valid from 15 December 2019 until 29 February 2020
Eir ’ﬁ % ,% '25'7 1§: #  All discount are not available

Level B 1, Holiday Inn Golden Mile,
50 Nathan Road, Tsim Sha Tsui, Kowloon, Hong Kong
Direct tel (852) 2315 1006 fax (852) 2315 1181 email loongyuen@goldenmile.com
Website www.holiday-inn.com/hongkong-gldn



