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Winter Solstice Set Menu

HEEERHR: 20165125 15HZE21H
Promotion Period: 15th - 21st December 2016

BN , s55E: (853 ) 2855 2222 A4 189
For enquiry or reservation, please call: (853) 2855 2222 ext. 189
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Winter Solstice Menu (I {i 8 For 4 pax)
=INE () Appetizers

e qida Marinated Chicken with Huadiao Wine
E=Se 3 Braised Gluten with Fungus

AT)EHBE Braised Beef Shank

*Fx Main Dishes

TBIDIRIZ Stir Fried River Shrimp

JRREEE Double Boiled Shark’s Fin Soup with Chicken
=

EFFREN A%  Sautéed Shredded Fish and Rice Cake with
Snow Cabbage
I FAKIHIES  Minced Pork and Pine Nut Crispy Rice Cone
Ity

S Braised Choy Sum in Broth

SEERAT Pork and Vegetable Won-Ton in Soup

AINEEREK Double Boiled Papaya and White Fungus
Sweet Soup

EFEPE Fresh Fruit Platter
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Winter Solstice Menu (+1HZF For10 pax)

INE Appetizers
T)ZH’EE&%E Marinated Chicken with Huadiao Wine
TERS/INHE Spareribs in Sweet Vinegar Sauce
EURREEEE Jelly Fish Head Tossed with Scallion Oil

25| Smoked Fish
Fx Main Dishes
AR Stir Fried River Shrimp
[RER e Double Boiled Shark’s Fin Soup with Chicken
WFHERA Deep Fried Sweet and Sour Mandarin Fish with Pine Nut
) A Deep Fried Chicken with Salted Pepper
FANESavtic] Braised Pork Knuckle in Brown Sauce
tESH Braised Sugar Pea Shoot in Broth
i ERE Stir Fried Rice Cake with Shredded Pork and

Cabbage in Soy Sauce “Shanghai Style”

AL Pan Fried Meat Dumplings
HEBhEE Mashed Dates Steamed Cake
fEERFAe Fresh Fruit Platter
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Winter Solstice Menu  (7~fiZF§ For 6 pax)
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Appetizers

Marinated Chicken with Huadiao Wine

Smoked Fish

Sliced Pork Terrine with Zhenjiang Black Vinegar
Jelly Fish Head Tossed with Scallion Oil

Main Dishes

Stir Fried Prawns with Salted Egg Yolk
Double-Boiled Shark's Fin with Egg

Stir-Fried Shredded Fish with Salted Vegetable
Camphor Tea Leaf Smoked Duck (half)

Braised Tianjin Cabbage with Jinhua Ham
Marinated Noodles with Scallion and Shrimp
Steamed Shanghai Minced Pork Dumplings

Rice Ball Dumplings Stuffed with Mashed Black Sesame
and Mashed Red Bean in Sweet Rice Wine Soup
Fresh Fruit Platter
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Winter Solstice Menu
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For 10-12 pax)
Appetizers

Spareribs in Sweet Vinegar Sauce

Jelly Fish Head Tossed with Scallion Oil

Marinated Chicken with Huadiao Wine

Smoked Fish

Main Dishes

Braised Prawn in Spicy Sauce with Thick Noodles
Double Boiled Shark’s Fin Soup with Chicken
Steamed Hilsa Herring

R
ATIEERFESHR A RS2 Braised Mexican Abalone in Brown Sauce & Beche-De-Mer
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ERIANESR

Minced Pork and Pine Nut Crispy Rice Cone

Braised Young Shanghai Cabbage with Salted Meat in Broth
“The Catalpa Garden” Fried Rice

Steamed Shanghai Minced Pork Dumplings

Double Boiled Bird’s Nest with Papaya & Coconut Milk
Fresh Fruit Platter
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Al prices are subject to 10% service charge. | This promotion cannot be used in conjunction with any other discounts or promotion offers. | This promotion is not applicable to Banquet, VIP
rooms or Special Functions. | Hotel Royal Macau has the final decision in determining any disputes arising from this promotion.



