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Dong Lai Shun Imperial Banquet *Crafted by Award-Winning Master Chef Sze Chiu Kwan*
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A 17 November 2026 (Tuesday)
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() Drunken Boneless Chicken and Yam, Mutton Terrine,
Glazed Lotus Roots with Osmanthus and Sticky Rice, Braised Deer Sinew,
Marinated Cucumbers with Chopped Garlic and Crispy Eel in Honey
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Wok-fried Crab Meat and Rock Lobster with Salted Egg Yolk on Rice Crackers
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Braised Fish Maw with Carrot and Pumpkin Soup
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Braised Turtle Rim with Bamboo Shoots, Mushrooms and Bean Curd
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Pan-fried Prawn Heads with Sweet and Sour Sauce
Deep-fried Minced Shrimp Paste with Black Sesame
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Crispy Duck Slices with Walnuts
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Chinese Cabbage in Cream Sauce
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Braised Noodles with Minced Beef and Shredded Cucumber ¥
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Glutinous Rice Flour rolled with Red Bean Paste, Sweet Pea Cake and
Glutinous Rice Stuffed Red Dates
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If you have any food allergies, please inform our staff. i ‘r _,.. d‘({‘
I'I The price is subject to 10% service charge. i Y
— Menu cannot be used in conjunction with other promotional, discount offer, and discounted The Royal Garden glft cards
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