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(BEYL AT A /Y8 £/ B F g B g Braised Tianjin Cabbage with Jinhua Ham
Appetizers ( Sliced Pork Terrine with Zhenjiang

Black Vinegar / Smoked Fish / 0 PF i

Jelly Fish Head Tossed with Scallion Qil ) Marinated Noodles with Scallion and Shrimp
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Stir Fried River Shrimps Steamed Vegetable Dumplings
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Braised Fish Maw with Jinhua Ham and Chicken

Rice Ball Dumplings Stuffed with Mashed Black

Sesame and Mashed Red Bean in Sweet Rice

M AL A Wine Soup
Abalone (12-head) with Braised Pork
mor 1,480
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(BE5E T/ S BEvd ot/ BE G/ WG e R 98) Fish Fillet in Rice Wine Sauce
Appetizers ( Pork Knuckle with Huadiao Wine /
Tea Leaf Smoked Eggs / Spareribs in Sweet Wi A 7 o 5

Vinegar Sauce / Deep Fried Bean Curd Sheet
filled with Vegetables)
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Fried Prawn with Spicy Sauce
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Chicken and Won-Ton Soup in Casserole
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Japanese Sea Cucumber with Shrimp Roes and
Broccoli
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Appetizers ( Sliced Pork Terrine with Zhenjiang
Black Vinegar / Smoked Fish /

Jelly Fish Head Tossed with Scallion Oil )
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Stir Fried River Shrimp with Seaweed

1) 309 2t 62
Braised Shark’s Fin with Chicken
in Casserole

R

Deep Fried Sweet and Sour Mandarin Fish with
Pine Nut

Stir Fried Young Shanghai Cabbage with Salted
Meat
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"The Catalpa Garden" Fried Rice
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Steamed Shanghai Minced Pork Dumplings
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Mashed Red Bean Pancake

mor 2,280
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ARSI | >
Braised Pork Knuckle in Brown Sauce
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Braised Tianjin Cabbage with Jinhua Ham,
Gingkgo and Bean Curd Sheet in Broth

bR AR
Stir Fried Rice Cake with Shredded Pork and
Cabbage in Soy Sauce “Shanghai Style”
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Steamed Vegetable Dumplings
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Osmanthus Flavored Steamed

Glutinous Cake
vor 2,830




(TR RIS / 8 9 /) o/ R ot R UG / B N HE) Deep Fried Chicken with Salted Pepper <

Appetizers ( Sliced Pork Terrine with Zhenjiang

Black Vinegar / Smoked Fish / TEG ST

Jelly Fish Head Tossed with Scallion Oil ) Stir Fried Scallops with Celery and Lily
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Stir Fried River Shrimp with Salted Egg Yolk Fried Rice with Salted Meat, Vegetable, Pine Nut
and Egg
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Double-Boiled Shark's Fin with Egg FE X
Steamed Vegetable Bun

Sautéed Shredded Fish and Rice Cake with £ 45 58 0 8 HOBE kK

Snow Cabbage Double Boiled White Fungus with Lotus Seed

and Red Dates Sweet Soup

wor 3,680

wimEiMoP 300 extra per person @&
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Each Mid-Autumn Festival set menu includes a complimentary fruit platter. # r
Prices are subject to 10% service charge. | Offer Cannot be used in conjunction with any other discount or

promotional offer. | Photos are for reference only. | Hotel Royal Macau reserves the final decision right if any :'NJ
disputes arise. = )
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Catalpa Garden
has prepared a host of delicious delicacies for you to celebrate an unforgettable
Mid-Autumn Festival with your beloved.
Signature dishes include Abalone with Braised Pork,
Braised Shark’ s Fin with Chicken in Casserole,
Deep Fried Sweet and Sour Mandarin Fish with Pine Nut, and many more.
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For enquiry or reservation : Order in WeChat

(853) 2855 2222 Ri#Rext. 189

Estrada da Vitoria No. 2-4, Macau EPSEEEIR2-45E
Fax: (853) 2856 3008 E-mail: info@hotelroyal.com.mo

www.hotelroyal.com.mo [J| Hotel Royal Macau |Q |
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