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Catalpa Garden Chinese New Year Menu

2017F1B12BE2811H

For 4 Pax

Appetizers

Marinated Chicken with Huadiao Wine
Braised Gluten with Fungus

Braised Beef Shank

MOP 1,500

Main Dishes

Stir Fried River Shrimp

Double Boiled Shark's Fin Soup with Chicken

Stir Fried Fish Fillet with Snow Cabbage

Sliced Jinhua Ham Steamed in Honey Sauce

Stir Fried Young Shanghai Cabbage with Salted Meat

Stewed Soft Noodles with Chicken and Vegetable

Steamed Black Glutinous Rice Stuffed with Mashed Red Bean

For 10 Pax
Appetizers MOP 57()80
Braised Beef Shank

Spareribs in Sweet Vinegar Sauce

Marinated Black Fungus with Celery

Smoked Fish

Braised Gluten with Fungus

Main Dishes

Dry Braised Prawn with Brown Sauce

Double Boiled Shark's Fin with Egg

Sautéed Shredded Fish and Rice Cake with Snow Cabbage

Braised Superior Sea Cucumber with Shrimp Roc

Stir Fried Young Shanghai Cabbage with Salted Meat

Stir Fried Rice Cake with Shredded Pork and Cabbage in Soy Sauce
“Shanghai Style”

Steamed Shanghai Minced Pork Dumplings

Steamed Black Glutinous Rice Stuffed with Mashed Red Bean
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BHREBEEHRIBIE A complimentary Fresh Fruit Platter is offered for each set menu
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| All 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 reserves the right of the final decision in case of any dispute.

12 January to IT February 2017

For 6 Pax

Appetizers

Marinated Chicken with Huadiao Wine
Spareribs in Sweet Vinegar Sauce
Braised Beef Shank

Braised Gluten with Fungus

Main Dishes

Braised Prawn in Spicy Sauce with Thick Noodles

Double Boiled Shark's Fin with Egg

Deep Fried Sweet and Sour Mandarin Fish with Pine Nut
Camphor Tea Leaf Smoked Duck (Half )

Braised Young Shanghai Cabbage in Broth

"The Catalpa Garden" Fried Rice

Pan Fried Meat Dumplings

Steamed Black Glutinous Rice Stuffed with Mashed Red Bean

MOP 2,280

fifife ~ W2 ~ MHEHE For 12 Pax

Appetizers MOP 7,600

Spareribs in Sweet Vinegar Sauce
Jelly Fish Head Tossed with Scallion Oil
Smoked Fish

Braised Gluten with Fungus

Marinated Chicken with Huadiao Wine

Main Dishes

Stir Fried Prawns with Salted Egg Yolk

Double Boiled Shark's Fin Soup with Chicken

Steamed Hilsa Herring

Braised Mexican Abalone and Sea Cucumber in Brown Sauce
Eight Treasures Stuffed Chicken

Braised Young Shanghai Cabbage with Salted Meat in Broth
Shrimp, Sea Cucumber and Croaker Rice in Soup

Steamed Shanghai Minced Pork Dumplings

Double Boiled Bird’s Nest with Papaya & Coconut Milk

£ KR HEE

For enquiry or reservation, p]easc L.)“

BRR

£ (1853) 28552222 -

2% Photos are for reference only
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