
JARDIM CATALPA

特 價 大 閘 蟹 套 餐
Special Hairy Crab Menu

以上價目須另加一服務費

推廣日期: 由2016年10月6日起

查詢及預訂，請致電: （853）2855 2222 內線189

All prices are subject to 10% service charge

Promotion Period: From October 6, 2016 until further notice

For enquiry or reservation, please call: （853）2855 2222 ext. 189

Photos are for reference only

圖片只供參考

星期一至四
每位 MOP 199 per pax

Mon to Thu 
以優惠價MOP 69額外享用多一隻大閘蟹。
Enjoy an additional hairy crab at a special price of MOP 69.

*

每位 MOP 299 per pax
星期五至日
Fr i  to  Sun
每位客人可享大閘蟹一皇一后共兩隻。
Two hairy crabs for each guest.

*



MOP 2,380
( 六 位 用  For 6 pax)

MOP 7,980
( 十 二 位 用  For 12 pax)

小 冷 任 選 二 款

主 菜

鎮江肴肉
四喜烤麩
皮蛋拌豆腐
雲耳拌西芹
茶葉燻蛋
糖醋小排
脆皮素鵝

陽澄湖大閘蟹(每位一隻)
火腿冬瓜湯  或  酸辣湯
上海炒年糕  或  上海粗炒麵

薑茶湯圓

至 尊 墨 西 哥 鮑 魚 大 閘 蟹 魚 翅 燕 窩 套 餐  
MOP 1,380 (兩位用 For 2 pax)    額外每位 MOP 850 per extra pax

小 冷 任 選 一 款

主 菜

紅燒牛月展
四喜烤麩
糖醋小排
花雕醉雞
燻魚
紅燒素鵝
醉蝦
蔥油拌海蜇頭

陽澄湖大閘蟹(每位一隻)
原盅雞燉翅
紅燒墨西哥鮑片拌海參
墨西哥鮑粒炒飯 
蟹粉小籠包
冰糖燕窩

特 價 大 閘 蟹 套 餐
Special Hairy Crab Menu

精 選 大 閘 蟹 套 餐
Selected Hairy Crab Menu

至 尊 大 閘 蟹 套 餐
Supreme Hairy Crab Menu

Choose any two of the following appetizers Choose any one of the following appetizers

Sliced Pork Terrine with Zhenjiang Black Vinegar
Braised Gluten with Fungus
Thousand Year Egg with Bean Curd
Marinated Black Fungus with Celery
Tea Leaf Smoked Egg
Spareribs in Sweet Vinegar Sauce
Deep Fried Bean Curd Sheet Filled with Vegetables

Braised Beef Shank
Braised Gluten with Fungus
Spareribs in Sweet Vinegar Sauce
Marinated Chicken with Huadiao Wine
Smoked Fish
Deep Fried Bean Curd Sheet Filled with Vegetables
Marinated Shrimp with Huadiao Wine
Jelly Fish Head Tossed with Scallion Oil

Main Dish

Yangcheng Lake Hairy Crabs（1 pc per pax）
Winter Melon with Jinhua Ham Soup or Hot and Sour Soup
Stir Fried Rice Cake with Shredded Pork and Cabbage in 
Soy Sauce“Shanghai Style” or Fried Noodles with 
Shredded Pork and Cabbage in Soy Sauce “Shanghai Style”
Sweet Dumpling Ginger Tea

小 冷 任 選 三 款
糖醋小排
茶葉燻蛋
鹽酥小黃魚
蔥油拌海蜇頭
瑤柱豆瓣酥
花雕醉雞
燻魚
醉蝦

Choose any three of the following appetizers

Spareribs in Sweet Vinegar Sauce
Tea Leaf Smoked Egg
Deep Fried Croaker with Salt & Pepper
Jelly Fish Head Tossed with Scallion Oil
Mashed Broad Bean with Conpoy
Marinated Chicken with Huadiao Wine
Smoked Fish
Marinated Shrimp with Huadiao Wine

Main Dish

Yangcheng Lake Hairy Crabs（2 pcs per pax）
Double-Boiled Shark's Fin with Egg
Braised Pork Belly Wrapped with Fragrant leaves or 
Braised Pork, Pork Knuckle and Egg in Dark Sauce
"The Catalpa Garden" Fried Rice or 
Noodles with Braised Beef Shank in Soup
Steamed Pork Buns with Crabmeat
Sweet Dumpling Ginger Tea

Main Dish

Yangcheng Lake Hairy Crabs（1 pc per pax）
Double Boiled Shark’s Fin Soup with Chicken
Mexican Abalone & Sea Cucumber with Broccoli
Abalone Fried Rice
Steamed Pork Buns with Crabmeat
Double Boiled Bird’s Nest with Rock Sugar

五 小 冷

主 菜

花雕醉雞
茶葉燻蛋
脆皮素鵝
蔥油拌海蜇頭
糖醋小排

陽澄湖大閘蟹(每位兩隻)
蛋白蟹黃翅
清蒸鰣魚
蝦子大烏參拌小棠菜  

松子肉沫鍋巴卷
蟹粉炒年糕
蟹粉生煎包
燕窩木瓜椰汁露
鮮果拼盤

Appetizers

Marinated Chicken with Huadiao Wine
Tea Leaf Smoked Egg
Deep Fried Bean Curd Sheet Filled with Vegetables
Jelly Fish Head Tossed with Scallion Oil
Spareribs in Sweet Vinegar Sauce

Main Dish

Yangcheng Lake Hairy Crabs（2 pcs per pax）
Double-Boiled Shark’s Fin with Egg White & Crabmeat
Steamed Hilsa Herring
Braised Superior Sea Cucumber with Shrimp Roe & 
Young Shanghai Cabbage 
Minced Pork and Pine Nut Crispy Rice Cone
Sautéed Rice Pasta with Crabmeat
Pan-Fried Fresh Crabmeat Bun
Double-Boiled Bird’s Nest with Papaya & Coconut Milk
Fresh Fruit Platter

Supreme Mexican Abalone, Hairy Crab, Shark’s Fin & Bird’s Nest Menu

星期一至四 每位 MOP 199 per pax

每位 MOP 299 per pax

Mon to Thu 

星期五至日
Fr i  to  Sun

主 菜
陽澄湖大閘蟹(每位兩隻)
魚翅燉蛋
稻草扎肉  或  豬八戒踢皮球
               
梓園炒飯  或  紅燒牛月展麵

蟹粉小籠包
薑茶湯圓

（紅燒豬肉豬腳雞蛋）

以上價目須另加一服務費
推廣日期: 由2016年10月6日起
查詢及預訂，請致電: （853）2855 2222 內線189

All prices are subject to 10% service charge
Promotion Period:  From October 6, 2016 until further notice
For enquiry or reservation, please call: （853）2855 2222 ext. 189

(四位起) (Minimum 4 pax per order )


