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Roasted Whole Suckling Pig

Sautéed Prawns with Vegetables

Braised Whole Conpoy & Cabbage Rolled with Black Moss

Deep-fried Crab Claws Coated with Cuttlefish Paste

Fish Maw, Sea Cucumber, Conpoy & Shredded Chicken Thick Soup or Braised Shark’s Fin Soup with Shredded Chicken & Fish Maw
Braised Sliced Abalone with Vegetables

Steamed Fresh Sabah Garoupa

Deep-fried Crispy Chicken

Fried Rice with Shredded Chicken in Tomato Sauce & Shrimps in Cream Sauce
E-fu Noodles with Shrimp Dumplings in Supreme Soup

Sweetened Red Bean Cream with Lotus Seeds & Lily Bulbs

Chinese Petit Four
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Roasted Whole Suckling Pig

Sautéed Scallops with Vegetables & Assorted Peppers
Braised Whole Conpoy with Vegetables & Black Moss
Deep-fried Crab Claws Coated with Shrimp Paste
Double-boiled Chicken Soup with Whelk & Ginseng or Braised Shark's Fin Soup with Crabmeat
Simmered Sliced Abalone with Mushrooms in Oyster Sauce
Steamed Fresh Spotted Garoupa

Deep-fried Crispy Chicken

Fried Rice with Seafood & Pineapple

Shrimp Dumplings with Noodles in Supreme Soup
Sweetened Red Bean Cream with Glutinous Rice Dumplings
Chinese Petit Four
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Roasted Whole Suckling Pig

Braised Whole Conpoy with Garlic & Black Moss

Sautéed Prawns with Sliced Yunnan Ham & Vegetables
Braised Crabmeat with Vegetables

Double-boiled Chicken Soup with Fisn Maw, Conpoy, Whelk, Wolfoemy & Codonopsis Pilosuia or Brasied Shark’s Fin Soup with Yunnan Ham & Vegetables
Simmered Sliced Abalone with Vegetables in Oyster Sauce
Steamed Fresh Spotted Garoupa

Deep-fried Crispy Chicken

Fried Rice in Fujian Style

Shrimp Dumplings in Supreme Soup

Sweetened Walnut Cream with Glutinous Rice Dumplings
Chinese Petit Four
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Roasted Whole Suckling Pig

Sautéed Sliced Geoduck Clams & Cuttlefish with Celery & Bell Peppers
Braised Whole Conpoy with Mushrooms & Vegetables

Deep-fried Crab Claws Coated with Shrimp Paste & Crispy Milk
Braised Bird's Nest with Seafood & Bamboo Pith

Braised Sliced Abalone with Duck’s Webs & Vegetables

Steamed Fresh Sabah Garoupa

Deep-fried Crispy Chicken

Fried Rice with Shredded Chicken in Tomato Sauce & Shrimps in Cream Sauce
Braised E-fu Noodles

Sweetened Red Bean Cream with Lotus Seeds & Lily Bulbs

Chinese Petit Four
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Roasted Whole Suckling Pig

Sautéed Prawns with Deep-fried Scallops Stuffed with Shrimp Paste & Vegetables
Braised Bird's Nest Soup with Crabmeat & Egg White

Braised Whole Abalone with Fish Maw, Mushrooms, Duck's Webs & Vegetables
Steamed Fresh Sabah Garoupa

Roasted Crispy Chicken with Garlic Flavor

Fried Rice with Shredded Chicken in Tomato Sauce & Shrimps in Cream Sauce
Braised E-fu Noodles with Shrimp Roe & Assorted Mushrooms

Sweetened Red Bean Cream with Lotus Seeds & Lily Bulbs

Chinese Petit Four or Longevity Buns
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EAENEHEE (RE) Roasted Whole Suckling Pig

BTRRERLY Sautéed Scallops & Coral Clams with Broccoli & Bell Peppers

EREFG ¥ % i Deep-fried Crab Claws Coated with Shrimp Paste

ZFEHELR Braised Whole Conpoy with Pea Sprouts, Black Moss & Fried Garlic
EEEAMERE RABRTERLES"  Double-boiled Fish Maw & Conch with Seafood or Braised Shark's Fin Soup with Fish Maw & Bamboo Pith*
mIFEAINEE Braised South African Whole Abalone with Duck's Webs

BRIEERER Steamed Fresh Sabah Garoupa

B GE M BT OF RE Deep-fried Crispy Chicken

ERRREBHM Fried Rice with Shredded Chicken in Tomato Sauce & Shrimps in Cream Sauce
miEENEER Braised E-fu Noodles

BEENE Sweetened Red Bean Cream with Lotus Seeds & Lily Bulbs

AL il 3K #E El) Chinese Petit Four
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RARERRR (RE) Roasted Whole Suckling Pig

FRELEEERR Sautéed Coral Clams & Prawns with Broccoli & Bell Peppers
REFEHAMSRE" Double-boiled Whole South African Abalone with Seafood*

ERREXER Steamed Fresh Giant Spotted Garoupa

THESSTE Braised Sea Cucumber with Mushrooms, Duck's Webs & Vegetables

Hi—mMimE Roasted Crispy Chicken

EEeHEE Fried Rice with Egg White & Shredded Conpoy

B R K Shrimp Dumplings with E-fu Noodles in Soup

BEFGEEEE Sweetened Red Bean Cream with Lotus Seeds, Lily Bulbs & Glutinous Rice Dumplings
CERMERRELER Chinese Petit Four or Longevity Buns
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METHBER (RE) Roasted Whole Suckling Pig
BFFAEETRR Sautéed Prawns & Scallops with Broccoli, Fresh Lily Bulbs & Bell Peppers
LTRUEER Braised Whole Conpoy with Black Moss, Pea Sprouts & Fried Garlic
BRiIFgEmEH Deep-fried Crab Claws Coated with Shrimp Paste
BEBEREIERRAB TR AR Braised Suparior Bird's Nest with Mashed Chicken in Supreme Soup or Braised Supreme Shark's Fin Soup with Yunnan Ham & Cabbage
FREmHFRAINES Braised Whole South African Abalone with Sea Cucumber & Pea Sprouts in Oyster Sauce
BREBERER Steamed Fresh Giant Spotted Garoupa
B —@iEEE Roasted Crispy Chicken
ERRREBHM Fried Rice with Shredded Chicken in Tomato Sauce & Shrimps in Cream Sauce
SEKEFE Shrimp Dumplings with E-fu Noodles in Soup
BFEHENESE Sweetened Red Bean Cream with Lotus Seeds, Lily Bulbs & Glutinous Rice Dumplings
BEBMENREHLRES Chinese Petit Four or Longevity Buns
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BEREHALM (RE) Roasted Whole Suckling Pig
mEE®PRE Sautéed Conch Slices & Scallops with Vegetables
BT ENME Braised Crabmeat & Egg White Wrapped in Bamboo Pith with Vegetables
EEFEERER Sautéed Prawns with Broccoli & Yunnan Ham
M ETESEA R MRS LAY Braised Superior Bird's Nest with Mashed Chicken in Supreme Soup or Braised Superior Shark's Fin Soup in Thickened Chicken Broth
FREREFIENA Braised Whole South African Abalone with Vegetables in Oyster Sauce
HRRERER Steamed Fresh Giant Spotted Garoupa
5 w57 e B Deep-fried Crispy Chicken
M TE 4R T B L R Fried Rice with Dried Shrimps & Diced Seafood
4R B ok 8 Shrimp Dumplings in Supreme Soup
HE\EHHEEE Sweetened Soup with Lotus Seeds, Red Dates & Glutinous Rice Dumplings
CEGMERGELES Chinese Petit Four or Longevity Buns

B0 ¢ XESQE : ®UHE - N—REE - SHFURLEIERAREERALE SHEE - Cotd [F0F 2] kRETRS

* WG -FERFER2017TFOATARRE
B EeR R EENEE2018F8 A BRTHARTRAGEELER S



B % 4B KN |

maxim’s menu

s MEPARERT
s LY¥EZAARESR

s MERNMEESE1E

o WEFRFEER

s EREEEEM

o ERPAER

s BURXBRENFAEYR

s ERVNEAARBAEEIX

#it THAREE (KBRS ERSBIE)

BELEARER AZFEZTER12EAS LS HES #4

(AEAM I EIEAZ AEEURFTEAREEER) s BUREFTABZRAFZERV SRS

CEEAFRERRENRS  FHEEASEER

Z H
JADE GARDEN

(BE 453 5B 51)

REBEET12EHL - AAIZ M5ES

w2 EE

s RERMUHEES (RENSEME  #AESEEN)
c BHIEAEERNETEER

s BAMESATEIHEEHEHES

o FEATEE R TR EER

e MERKFHHEER

c EBMFORUMAE

c RERR (RES] AERERFAFERBES

MG s

Shark Conservation Banguet

X8R %

BFERE WWF HONG KONG E RERESEEES T
M EFESREEETE]  AriEggRREE-

4ee $ 6,988

MHAEHERY (RE)
BERIEERNH
WA
B E e
MESSEARE
EWMEEHSR
RigpEILER
W E R AR EE
EWEBREN
gERNE
BEFERE
EXENEEE

Roasted Whole Suckling Pig

Sautéed Sliced Geoduck Clams & Cuttlefish with Celery & Bell Peppers
Braised Whole Conpoy with Mushrooms & Vegetables

Deep-fried Crab Claws Coated with Shrimp Paste & Crispy Milk
Braised Bird's Nest with Seafood & Bamboo Pith

Braised Sliced Abalone with Duck’s Webs & Vegetables

Steamed Fresh Sabah Garoupa

Deep-fried Crispy Chicken

Fried Rice with Shredded Chicken in Tomato Sauce & Shrimps in Cream Sauce
Braised E-fu Noodles

Sweetened Red Bean Cream with Lotus Seeds & Lily Bulbs

Chinese Petit Four
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Roasted Whole Suckling Pig

Sautéed Prawns with Deep-fried Scallops Stuffed with Shrimp Paste & Vegetables
Braised Bird's Nest Soup with Crabmeat & Egg White

Braised Whole Abalone with Fish Maw,Mushrooms, Duck's Webs & Vegetables
Steamed Fresh Sabah Garoupa

Roasted Crispy Chicken with Garlic Flavor

Fried Rice with Shredded Chicken in Tomato Sauce & Shrimps in Cream Sauce
Braised E-fu Noodles with Shrimp Roe & Assorted Mushrooms

Sweetened Red Bean Cream with Lotus Seeds & Lily Bulbs

Chinese Petit Four or Longevity Buns
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Roasted Whole Suckling Pig

Sautéed Scallops & Coral Clams with Broccoli & Bell Peppers

Deep-fried Crab Claws Coated with Shrimp Paste

Braised Whole Conpoy with Pea Sprouts, Black Moss & Fried Garlic
Double-boiled Fish Maw & Conch with Seafood or Braised Shark's Fin Soup with Fish Maw & Bamboo Pith*
Braised South African Whole Abalone with Duck's Webs

Steamed Fresh Sabah Garoupa

Deep-fried Crispy Chicken

Fried Rice with Shredded Chicken in Tomato Sauce & Shrimps in Cream Sauce
Braised E-fu Noodles

Sweetened Red Bean Cream with Lotus Seeds & Lily Bulbs

Chinese Petit Four
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Roasted Whole Suckling Pig

BLEETLEFER Sautéed Coral Clams & Prawns with Broccoli & Bell Peppers
REmMFBARBEE" Double-boiled Whole South African Abalone with Seafood*

BERREXAER Steamed Fresh Giant Spotted Garoupa

ETRESSEE Braised Sea Cucumber with Mushrooms, Duck's Webs & Vegetables

EE A Roasted Crispy Chicken

EESH4HBRE Fried Rice with Egg White & Shredded Conpoy

fE 4R K i R A Shrimp Dumplings with E-fu Noodles in Soup

BEEBREEEE Sweetened Red Bean Cream with Lotus Seeds, Lily Bulbs & Glutinous Rice Dumplings
SEGAXERESREE Chinese Petit Four or Longevity Buns
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METHRBER (Fg) Roasted Whole Suckling Pig
BEHEETESR Sautéed Prawns & Scallops with Broccoli, Fresh Lily Bulbs & Bell Peppers
BFREMELER Braised Whole Conpoy with Black Moss, Pea Sprouts & Fried Garlic
BRiEREEEH Deep-fried Crab Claws Coated with Shrimp Paste

BHEMEETERRAREZRAHES

Braised Superior Bird's Nest with Mashed Chicken in Supreme Soup or Braised Supreme Shark's Fin Soup with Yunnan Ham & Cabbage

REEEHEANES Braised Whole South African Abalone with Sea Cucumber & Pea Sprouts in Oyster Sauce
ERREXER Steamed Fresh Giant Spotted Garoupa

B SRERE Roasted Crispy Chicken

EMERBEN Fried Rice with Shredded Chicken in Tomato Sauce & Shrimps in Cream Sauce

B K Shrimp Dumplings with E-fu Noodles in Soup

HEBE = Sweetened Red Bean Cream with Lotus Seeds, Lily Bulbs & Glutinous Rice Dumplings
CERAZHRNESEE Chinese Petit Four or Longevity Buns
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Roasted Whole Suckling Pig

WEFEHPER Sautéed Conch Slices & Scallops with Vegetables
BT ENME Braised Crabmeat & Egg White Wrapped in Bamboo Pith with Vegetables
EEFEERER Sautéed Prawns with Broccoli & Yunnan Ham

EEBREESEAROAES LA

Braised Superior Bird's Mest with Mashed Chicken in Supreme Soup or Braised Superior Shark’s Fin Soup in Thickened Chicken Broth

FREREFIENA Braised Whole South African Abalone with Vegetables in Oyster Sauce
HRRERER Steamed Fresh Giant Spotted Garoupa

5 w57 e B Deep-fried Crispy Chicken

M TE 4R T B L R Fried Rice with Dried Shrimps & Diced Seafood

4R B ok 8 Shrimp Dumplings in Supreme Soup

MENEFHESE

Sweetened Soup with Lotus Seeds, Red Dates & Glutinous Rice Dumplings

CEGMERGELES Chinese Petit Four or Longevity Buns
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MREHEERE (Fg) Roasted Whole Suckling Pig

ERIELEREE Sautéed Sliced Geoduck Clams & Cuttlefish with Celery & Bell Peppers
BHELEETRE Braised Whole Conpoy with Mushrooms & Vegetables

B 4 & 16 4F Deep-fried Crab Claws Coated with Shrimp Paste & Crispy Milk
MESZEESE Braised Bird’s Nest with Seafood & Bamboo Pith

CHMEEHSER Braised Sliced Abalone with Duck's Webs & Vegetables

IR &L EFERER Steamed Fresh Sabah Garoupa

BEREEER Deep-fried Crispy Chicken

EREEBEN Fried Rice with Shredded Chicken in Tomato Sauce & Shrimps in Cream Sauce
CEFRFA Braised E-fu Noodles

AFEERE Sweetened Red Bean Cream with Lotus Seeds & Lily Bulbs
ERHES Chinese Petit Four
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REZEECHE (Rg) Roasted Whole Suckling Pig

WREREES Sautéed Prawns with Deep-fried Scallops Stuffed with Shrimp Paste & Vegetables
EHXBRERESR Braised Bird's Nest Soup with Crabmeat & Egg White

IR & 08 8 0K &R Braised Whole Abalone with Fish Maw, Mushrooms, Duck’s Webs & Vegetables
EROPBEBTERER Steamed Fresh Sabah Garoupa

RN Roasted Crispy Chicken with Garlic Flavor

TRERBEN Fried Rice with Shredded Chicken in Tomato Sauce & Shrimps in Cream Sauce
ETEREFNAE Braised E-fu Noodles with Shrimp Roe & Assorted Mushrooms

EFEFRERE Sweetened Red Bean Cream with Lotus Seeds & Lily Bulbs
EERMEHRELES Chinese Petit Four or Longevity Buns
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Roasted Whole Suckling Pig

Sautéed Scallops & Coral Clams with Broccoli & Bell Peppers

Deep-fried Crab Claws Coated with Shrimp Paste

Braised Whole Conpoy with Pea Sprouts, Black Moss & Fried Garlic
Double-boiled Fish Maw & Conch with Seafood or Braised Shark's Fin Soup with Fish Maw & Barmboo Pith*
Braised South African Whole Abalone with Duck's Webs

Steamed Fresh Sabah Garoupa

Deep-fried Crispy Chicken

Fried Rice with Shredded Chicken in Tomato Sauce & Shrimps in Cream Sauce
Braised E-fu Noodles

Sweetened Red Bean Cream with Lotus Seeds & Lily Bulbs

A ot 3k BT Chinese Petit Four
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MEHEHERRE (RE) Roasted Whole Suckling Pig

LRELEHR Sautéed Coral Clams & Prawns with Broccoli & Bell Peppers

BR £ 3F BE A BUE R Double-boiled Whole South African Abalone with Seafood*

BERBXAER Steamed Fresh Giant Spotted Garoupa

ETHEEELTE Braised Sea Cucumber with Mushrooms, Duck’s Webs & Vegetables

WL SRR Roasted Crispy Chicken

EREGHRE Fried Rice with Egg White & Shredded Conpoy

Bk R Shrimp Dumplings with E-fu Noodles in Soup

HFEBE = Sweetened Red Bean Cream with Lotus Seeds, Lily Bulbs & Glutinous Rice Dumplings
CERMAEZRRESE R Chinese Petit Four or Longevity Buns
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WMETHERER (Re) Roasted Whole Suckling Pig
BEFAEHEHS Sautéed Prawns & Scallops with Broccoli, Fresh Lily Bulbs & Bell Peppers
ETHMELER Braised Whole Conpoy with Black Moss, Pea Sprouts & Fried Garlic
BRAF B MM Deep-fried Crab Claws Coated with Shrimp Paste
SEBERETEAROBERAAHEA Braised Superior Bird's Nest with Mashed Chicken in Supreme Soup or Braised Supreme Sharks Fin Soup with Yunnan Ham & Cabbage
FEmEBEANES Braised Whole South African Abalone with Sea Cucumber & Pea Sprouts in Oyster Sauce
ERREXER Steamed Fresh Giant Spotted Garoupa
BHL—wHRRE Roasted Crispy Chicken
ERMEEREMN Fried Rice with Shredded Chicken in Tomato Sauce & Shrimps in Cream Sauce
m K Shrimp Dumplings with E-fu Noodles in Soup
AERBEERRSE Sweetened Red Bean Cream with Lotus Seeds, Lily Bulbs & Glutinous Rice Dumplings
SEHRMAZHNESLES Chinese Petit Four or Longevity Buns
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BEREHALM (RE) Roasted Whole Suckling Pig
WEFEHPER Sautéed Conch Slices & Scallops with Vegetables
BT ENME Braised Crabmeat & Egg White Wrapped in Bamboo Pith with Vegetables
TEFEEERR Sautéed Prawns with Broccoli & Yunnan Ham

EEBREESEAROAES LA

Braised Superior Bird's Mest with Mashed Chicken in Supreme Soup or Braised Superior Shark’s Fin Soup in Thickened Chicken Broth

FREREFIENA Braised Whole South African Abalone with Vegetables in Oyster Sauce
HRRERER Steamed Fresh Giant Spotted Garoupa

5 w57 e B Deep-fried Crispy Chicken

M TE 4R T B L R Fried Rice with Dried Shrimps & Diced Seafood

4R B ok 8 Shrimp Dumplings in Supreme Soup

HE\EHHEEE Sweetened Soup with Lotus Seeds, Red Dates & Glutinous Rice Dumplings
CEGMERGELES Chinese Petit Four or Longevity Buns
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MEEELHRE (Re) Roasted Whole Suckling Pig
IR ED Sautéed Prawns with Deep-fried Scallops Stuffed with Shrimp Paste & Vegetables
42ES ﬁﬁ HE Braised Bird's Nest Soup with Crabmeat & Egg White
R B 6 R 8 Braised Whole Abalone with Fish Maw,Mushrooms, Duck’s Webs & Vegstables
EEROIBIERR Steamed Fresh Sabah Garoupa
— MR R Roasted Crispy Chicken with Garlic Flavor
TRERBEN Fried Rice with Shredded Chicken in Tomato Sauce & Shrimps in Cream Sauce
BETEEFFA Braised E-fu Noodles with Shrimp Roe & Assorted Mushrooms
EFEFRERE Sweetened Red Bean Cream with Lotus Seeds & Lily Bulbs
SERMAEHRELES Chinese Petit Four or Longevity Buns
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EEBEK 202 Arms $ 7,988
A 1_% Lk ﬁi 8 (Re) Roasted Whole Suckling Pig
il % BT E Sautéed Scallops & Coral Clams with Broccoli & Bell Peppers
B 15 0 B AR A Deep-fried Crab Claws Coated with Shrimp Paste
BT RMBELR Braised Whole Conpoy with Pea Sprouts, Black Moss & Fried Garlic

ERRHESTERARMTERLES"

Double-boiled Fish Maw & Conch with Seafood or Braised Shark’s Fin Soup with Fish Maw & Bamboo Pith*

HHEERNEY Braised South African Whole Abalone with Duck's Webs

BERYEBREER Steamed Fresh Sabah Garoupa

BEREER Deep-fried Crispy Chicken

EWMERBEE Fried Rice with Shredded Chicken in Tomato Sauce & Shrimps in Cream Sauce
vl 1 48 O 4R A Braised E-fu Noodles

HEHETE Sweetened Red Bean Cream with Lotus Seeds & Lily Bulbs

ALl Sk #E ED Chinese Petit Four

B0 « FESE : R - N—RBEXRATLEEE $660 TAAFERERAZRDE - [TRkRET RS
‘R [E2ERER] O [(REARER) THER

REBE 2am Ares § 7,988
REBBEERWNE (Rg) Roasted Whole Suckling Pig

BEEEHFER ) Sautéed Coral Clams & Prawns with Broccoli & Bell Peppers

[ £ 7 35 08 AUBUE o B Double-boiled Whole South African Abalone with Seafood*

BRERRIERER Steamed Fresh Giant Spotted Garoupa

tREE2IEE Braised Sea Cucumber with Mushrooms, Duck's Webs & Vegetables

EHE-SEER Roasted Crispy Chicken

EEsHBE Fried Rice with Egg White & Shredded Conpoy

B KR Shrimp Dumplings with E-fu Noodles in Soup

BFEBEMEE Sweetened Red Bean Cream with Lotus Seeds, Lily Bulbs & Glutinous Rice Dumplings
SERMENRELESR Chinese Petit Four er Longevity Buns

FR1200M « RESE : FUE - - REREALEEE $660 FTAAMEERATERE - SRRETRR

‘R (RERRETER] THER

DLE3HEEEEYT201858A3 A8 (FRABATETAN)
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s UEBRFEER

s FEEEHRELM

o FERAAEIE

s RABMXERBHHABY R

c RERFEOEEE (FAsEER)

15

B4
#t MEABERREAURY  FEEASEEN

AR#

i

AREBEEFZI0OFESNE  AIZTHESR

BERES

s BHIBESEERIHEHER c EMFORUMER
o RUEHABRBAFARE S RS s REER [BEE] EERER
s FHHEEFERESREEE SEFERYEER

o AR RSKEERESR
s MEEZLEHRESR

REBEE12ZERR L TZETHEE
B AEEEHE12BAARERSHERE ##

,
2
2|
i

—
K & 8 O drs $ 7,680
BEIFEE2BE J Roasted Whole Suckling Pig
BEokE R 3R Fried Prawns with Chilli Sauce Served with Crispy Rice Cracker & Green Vegetables
ERCF: - $ii) Deep-Fried Crab Claws Coated with Shrimp Paste
=B E win Braised Two Kinds of Vegetables with Yunnan Ham
MESEEAT Braised Bird’s Nest Soup with Diced Seafood & Bamboo Pith
B2 ﬁﬂ AfeR Braised Whole Abalone & Mushrooms with Vegetables
HEROIERSE Steamed Fresh Sabah Garoupa
BEFTE Deep-Fried Crispy Chicken
EHEEQ PR Fried Rice with Egg White & Shredded Conpoy
SEMFME Braised E-Fu Noodles
BFES Sweetened Red Bean Cream with Lotus Seeds & Lily Bulbs
K &8 [/ oL Chinese Petit Four

FEAMH » REQHE : FU% - N—RHEEAJLABEM $660 FAARRIHRAZERE - UKEETRSG

AR A

4eses $ 8,880

EHRIE (FRE)
R EEBEER
BHETELR
mENESEEE
EEERAERE
LR ANES
HETES

WA ETHR
HaiESP®
SEHfHE
HEHE

B -ACE

Roasted Whole Suckling Pig

Deep-Fried Prawns in Sweet & Chilli Sauce

Braised Whole Conpoy with Bean Sprouts, Black Moss & Fried Garlic
Braised Fungi, Mushrooms, Bamboo Pith & Vegetables
Braised Bird's Nest Soup with Crabmeat

Braised Whole Abalone & Sea Cucumber with Vegetables
Steamed Fresh Garoupa

Deep-Fried Crispy Chicken

Fried Rice with Assorted Diced Seafood

Braised E-Fu Noodles

Sweetened Red Bean Cream with Lotus Seeds & Lily Bulbs
Chinese Petit Four

BREA12MLM » EEOE : FUH - N—RHBE R EER $660 FRAARREIMAIRET - JTKERTHG

XB RS

Aemen 9 880

)
i
>
bt
i
g
B}

B 8
i

B S M R B T M B R B R R
S B ook 35 7Y 30 e 0 A e Sk
WERFEHE | SHm | HpEIR
W RBHREER S
HEREE AW
0 R T BH
mERE #E

i 5

HF
HF
B
B

Roasted Whole Suckling Pig

Fried Prawns with Chilli Sauce on Crispy Rice Cracker
Pan-Fried Scallops Stuffed with Shrimp and Pork Paste
Steamed Chinese Cabbage with Yunnan Ham
Double-boiled Sea Whelk, Fish Maw and Matsutake Soup
Braised Whole Abalone and Sea Cucumber with Vegetables
Steamed Fresh Spotted Garoupa

Deep-fried Crispy Chicken

Fried Rice with Assorted Seafood

Braised E-Fu Noodles

Sweetened Red Bean Cream with Lotus Seeds & Lily Bulbs
Chinese Petit Four

Fresh Fruit Platter

BEI12MR « RESE : RUR - M EBRRTUEHRE $660 TAARFREMAZIREN  JUKRET KM

EHHEMEEARESE L ISKEEREHE201858A31A (FHAYMBRTRFTAER)



/% B K E |

maxim’s menu

c MEEEEEM
s BURMXBERBHFATEREYR

* FEERHBFREHE (SK8E - TEHR)

s EEHEIREISE

s JERMEAHERIMHERA
s HHASERVNAEEEIX
s DFMEESH1E

2 %

‘a@’

HEEN
NEEEEI2E RN L TETHES
JOBRELL ¢ IEEEEBR2EA RSN HERRIE TR EEREHTE 4

HEEES

o HREER

s BEWMFO2UMAER

2R BERFAEN

c LERESSO0ERFERAE AR H
e HEEMMRER  XH RS0

i BEEHEEME201TF12A318 - TEEMETNRERES - FESFmIEER

RERA [BRES] AEREREAFERGES

MG 1w

Shark Conservation Banguet

HIEE WWF HONGKONGIER AR ESETELE
M IREBEEHERENS]  AEREmSRE .

*ABBER20FSME BRI ETHEIER
BE:EFEAR—®

HEMAEARTERE  EREERN

(F2HTHHE

BRBR e Asms $ 8,688
?'5; iE ﬂ: HzE Barbecued Whole Suckling Pig

FREFEC Sautéed Shrimp & Chicken with Vegetables

ZLEER Deep-fried Shrimp Balls Stuffed with Cheese

& iﬁf%{?ﬁ Braised Vegetables with Shredded Conpoy & Enoki Mushrooms

BEEMETH Double-boiled Dried Seafood Soup with Wild Mushrooms

?5 BEREME Braised Sliced Abalones with Lettuce in Oyster Sauce

EEREEDNE Steamed Fresh Garoupa (2 pieces)

MR — FEE Roasted Crispy Chicken with Garlic Sauce

EMPEE Fried Rice in "Fu Jian’ Style

SEFRFE Braised E-Fu Noodles

HaaF Sweetened Red Bean Cream with Lotus Seed

18 iR & Chinese Petit Four

FRE120MGE « XESE : BUR - N—BHEE - ARBEHFAIEEE - OKREA SRS

LEBEARES - FEHNLATEBERS)  EFREEFARCTRH s LEEH{ES $6,988

A& -

BEME 262 Aws $ O 288

BIETL =8
ELEERNYE
¥ H A e
EFEARRH
MR EBERS
LM
HEAENR
MR — @R
i 8 77 5 AR
gErHaE
BEBUHE
KABERREE

Barbecued Whole Suckling Pig

Sautéed Sliced Cuttlefish & Geoduck Clams with Spicy Sauce
Deep-fried Shrimp Paste Stuffed with Goose Mousse

Braised Seasonal Vegetables with Crabmeat & Crab Roe
Braised Bird’s Nest Soup with Shredded Chicken & Bamboo Pith
Braised Sliced Abalones & Mushrooms with Lettuce

Steamed Fresh Green Garoupa

Roasted Crispy Chicken with Garlic Sauce

Fried Rice Wrapped in Lotus Leaf

Braised E-fu Noodles

Sweetened Red Bean Cream with Lotus Seed

Chinese Petit Four

FR120M « AR : RAE - 0—WHE - AFERERAZERE - JTREETHRE




REBIE cam

e $ 10,288

BEJHZRE
HmHER BT
TEEMEN
EEHEE
BRERET R OREBRE G
TEREHMR
FERNERHN
AL B R B
EMEER
HHEFA
AHEERE
EHBERER

Barbecued Whole Suckling Pig

Sautéed Sliced Geoduck Clams & Shrimps with Caramelized Walnuts
Deep-fried Crab Claws Stuffed with Cuttlefish Paste

Braised Vegetables with Shredded Conpoy

Braised Bird's Nest Soup with Fish Maw & Chicken or Braised Shark's Fin Soup with Shredded Fish Maw & Chicken
Braised Whole Abalones & Bean Curd Sheet with Lettuce

Steamed Fresh Giant Garoupa

Roasted Crispy Chicken with Garlic Sauce

Fried Rice Topped with Creamy Sauce & Tomato Sauce

Braised E-fu Noodles

Sweetened Walnut Cream with Glutinous Rice Dumplings

Chinese Petit Four

SRR « RESE  FUE - N-RER - AFRERATERE - KRBT RR

e D

EESHANE (RE)
XOBRmBE®EY
ERA0
BFEER
MESLREE RABEMEEE A4
BEREEMA
EEAER
BLEFEE
EEPER
eELSEE
BEEEE

sk & B B2 .0

(28E)

fres $ 10,988

Barbecued Whole Suckling Pig

Sautéed Geoduck Clams & Coral Clams with X.0. Chilli Sauce
Deep-fried Shrimp Stuffed with Shrimp Paste

Braised Shrimp Paste Stuffed in Marrow Rings

Braised Bird's Nest Soup with Seafood & Bamboo Pith or Braised Shark's Fin Soup with Diced Seafood & Bamboo Pith
Braised Whole Abalones & Goose's Webs with Lettuce
Steamed Spotted Garoupa

Roasted Crispy Chicken with Garlic Sauce

Fried Rice with Diced Seafood

MNoodles with Yunnan Ham in Supreme Soup

Sweetened Red Bean Cream with Glutinous Rice Dumplings
Chinese Petit Four

BE120IM « RESE : FUE - 0-REE - AREREHAIERE - SKEEBTRG

EEE 2 28

EHARMLA (FE)
RIMEERBR

& HEEE
BESTBELER
MESLERE RABRRED
BeRERMER
BERAREN

A LB i R
EHEEAPR
BiEKE S
ER=g- 4§18 1
EBREAK

A sman

$ 15,388

Barbecued Whole Suckling Pig

Sautéed Prawns with Black Truffle Paste & Vegetables

Baked Crab Shells with Crabmeat & Onion

Braised Whole Conpoy with Mushrooms & Vegetables

Braised Bird's Nest Soup with Seafood & Bamboo Pith or Braised Superior Shark’s Fin with Cabbage in Thickened Broth
Braised Whole Abalones & Sea Cucumber with Lettuce

Steamed Spotted Garoupa

Roasted Crispy Chicken with Fermented Red Bean Curd Sauce

Fried Rice with Shredded Conpoy & Egg White

Shrimp Dumplings with Noodles in Supreme Soup

Double-boiled Sweetened Red Date Soup with Lily Bulb & Lotus Seed
Chinese Petit Four

FEAMH » RESHE : FU% - I—REE - ARREHFAZERE - JTUKEETHS

MESHREERBNZE2018F8A310 (FRAMBTRITARN)
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ORI L+ ATE

s REBEGE
e mERAMA

EEEE

s ZEMERR
o BRBFAEX

s REIEHEEERUEHER

GARDEN ®

c ZEENLT  ER
o BB RSKEEESR

s REKS [BE®| gERER

c ERFELUMAE (8F1x%)

EEFERBER

0

18

EX PN

R B0 i & R Roasted Whole Suckling Pig

[ 3E R BB IR IR Deep-fried Prawns in Sweet & Sour Sauce with Diced Pineapples
BRibEHEY Sautéed Sliced Clams & Cuttlefish with Zucchini
HRAEENER Braised Vegetables with Conpoy & Mushroom
REERRARERARTERSS Double-boiled Chicken with Conpoy, Fish Maw and Conch or Braised Shark’s Fin Soup with Bamboo Pith & Shredded Chicken
SRS HEEMR Braised Sliced Abalone with Mushrooms in Oyster Sauce
BERRERSH Steamed Whole Garoupa

AT BE T TR Deep-fried Crispy Chicken

ERPHE Fried Rice in Chiuchow Style

HELFHE Braised E-fu Noodles with Mushrooms

BEFEHMEFE Sweetened Red Bean Cream with Lotus Seeds

K #5 B A O

Chinese Petit Four

THEI20IF « HESRE  RUE - M—BHE - KRE2 R TKeHE

XimRE

sz $ 7,688

BEZBR SR Roasted Whole Suckling Pig

WHRESKHEE Deep-fried Minced Shrimp Paste Balls

EREEHELEY Sautéed Sliced Clams & Scallops with Vegetables
EEMENER Braised Vegetables with Bamboo Pith

EEMEREE R ORIEAHSE Braised Bird's Nest with Bamboo Pith in Lobster Soup or Braised Shark's Fin Soup with Vegetables
SEMEMNEE Braised Sliced Abalone with Goose’s Webs in Oyster Sauce
BERREEGELIESE Steamed Whole Sabah Garoupa

B AT — A HE R B Roasted Crispy Chicken

08T i 2 S AR Braised Seafood Rice in Abalone Sauce

WA EsFE Pan-fried E-fu Noodles in Chiuchow Style

BEREEE Sweetened Red Bean Cream with Lotus Seeds

K b5 D

Chinese Petit Four

BE12MIM « EECE : FIUH - N—IRHBH - ARE2Y BK6RE

ERZH

‘M

$ 8,688

EHIHE =R Roasted Whole Suckling Pig with Gold Foil

EAER®SE Sautéed Shrimp and Deep-fried Shrimp

HESHERE R REN FEEEE Braised Bird's Nest Soup with Fresh Crabmeat or Double-boiled Shark's Fin Soup with Yunnan Ham
REMAINBELER Braised Whole Abalone with Goose's Webs and Hairy Gourd

ERRIEEER Steamed Whole Spotted Garoupa

BEREETE Deep-fried Crispy Chicken

REEBEEYHR Fried Rice with Seafood & Tea Tree Mushrooms

LEENET Dumplings in Supreme Soup

BFEREFE Sweetened Red Bean Cream with Lotus Seeds

KEER DL

Chinese Petit Four

BRI » EEQE : FUH - N—IRHBH - RRE2Y kSKeRE
LE3REEEEYFE2018F8R318 (FRABATETAR)




JLF AR
Pﬁﬁfﬁhfgﬁmﬁ
(BE & Moko)
ABEESI0OREN F - TETHER

BEEER
c GBTRAMEGE (ARAERL) o« BRI o % B MHKS4207 3 8 & 2 1%
o FHIET M o FHIBMESEES xﬂﬂiﬁﬁi‘%m}\ﬁiﬁiﬁiﬁﬁﬁk
s FHRBEFEEEEM A . GHEEEEKERS s BERE (REE] EERER
c ERGEBEEN12E o BEBMHKS280 T F K G A HEIH A ME ERMERGES
EEEHNLT  BR RAOKA(E  BE « BE)

EBXK Lo $ 6,380

ERALMN (RE) Roasted Whole Suckling Pig

HicHEH Deep-fried Crab Claws Coated with Shrimp Paste
BRERIELER Sautéed Prawns with Sliced Cuttlefish & Vegetables
SEZEEXRRERBSELEAE Braised Superior Bird's Nest with Seafood or Braised Shark's Fin & Shredded Chicken in Thick Broth
MREESE Braised Sliced Abalone with Vegetables
HERVPEBHES Steamed Fresh Sabah Pearl Garoupa

LEEDR Deep-fried Crispy Chicken

EHNER Stewed Two Kinds of Vegetables with Yunnan Ham
% & 0 iR Fried Rice with Assorted Meat

EREFH Braised E-fu Nocdles

BFEEA Sweetened Red Bean Cream with Lotus Seeds
ES-AEE Chinese Petit Four

BRE126A « ZMFAER - - RER

EE M deses $ 7 080

ERAAM (RE) Roasted Whole Suckling Pig

HEEHR Braised Conpoy with Vegetables

T EEER Sautéed Prawns with Garlic & Hot Pepper
DRIRERRHEREBSBEIATE  Double-boiled Soup with Fish Maw & Conch with Vegetables or Braised Shark's Fin with Seafood in Thick Broth
AL IR B & B Braised Sliced Abalone with Vegetables
HRIEBHES Steamed Fresh Sabah Pearl Garoupa
BEETE Deep-fried Crispy Chicken

MEN="iK Stewed Assorted Vegetables with Bamboo Pith
i 50 &R Fried Rice with Assorted Meat

EREFH Braised E-fu Noodles

BFEHA Sweetened Red Bean Cream with Lotus Seeds
EERMER Chinese Petit Four

FE12ME » ZMELE - N—REE

_—
EREH Aums $ 8,380
ERKREE (RE) Roasted Whole Suckling Pig

HRHFH Sautéed Scallops with Vegetables

ERERBEER Deep-fried Prawns in Sweet & Chilli Sauce

ME GBI R BT Double-boiled Soup with Conch & Matsutake Mushrooms or Double-bolled Shark's Fin Soup with Chicken & Ham
HiREBT SR Braised Sliced Abalone with Vegetables

HARVPEBRHES Steamed Fresh Sabah Pearl Garoupa

AL BE B B Deep-fried Crispy Chicken

HRFSMiLHE Stewed Sea Cucumber with Shiitake Mushrooms & Vegetables

HEEEOPR Fried Rice with Conpoy & Egg White

tREFEAKD A Stir-fried Noodles with Shredded Meat & Chives

BFHFE Sweetened Red Bean Cream with Lotus Seeds

e R A Chinese Petit Four

BR1200H « SRR - n—RHER

MEIRREEEEE201853A3B (EREMEFETAN)
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maxim’s menu

(P ER LA )

016FRBERKEHE [—2] €8
Michelin Starred Restaurant Since 2016

AREHEEEZI0OERNE  JEZTHES

BEES
o FERPAERE c BEFEAUMRER s BERAKSBEER
o FEhtEEsE o EiEER e RBRA BE®] #ER
s FEETESM s FRFEHLF - -BER FREEFERBER
-+ 5
ERPN 4 $ 6,880
DREBIE (FE) Roasted Whole Suckling Pig
= © BF IR R Sautéed Prawns in Tomato & Chilli Sauce
‘f§ EERER Braised Bird's Nest Soup with Seafood
EREWA Braised Sliced Abalone with Vegstables in Oyster Sauce
B RO B B Steamed Fresh Garoupa
AR B Deep-fried Crispy Chicken
SENE Fried Handmade Noodles with Shredded Pork
ERPW Fried Rice with Assorted Meat
EREE Chinese Petit Four
AEHA Sweetened Red Bean Cream with Lotus Seeds
GRG0 « SINERE - n—IRERE

A

R ES A $ 7,980
% HE® (FE) Roasted Whole Suckling Pig
EEEER Deep-fried Prawns in Sweet & Chilli Sauce
KEEH % ) Sautéed Scallops with Egg White
ERTHLIEBRALS" Double-boiled Sea Whelk Soup with Fish Maw and Pork*
?E B Braised Sliced Abalone with Vegetables in Oyster Sauce
EEAEM Steamed Fresh Spotted Garoupa
HIERE B Roasted Crispy Chicken
s TE B B Braised Two Kinds of Vegetable with Mushrooms
LF KR Shrimp Dumplings in Supreme Soup
=R Fried Rice with Assorted Meat
EHER Chinese Petit Four
BFEHA Sweetened Red Bean Cream with Lotus Seeds
FRE1200H « SMENE - —REE
TRE EEmEE] THER
REAE demes $ 8,980

CHERN (RE)
ERA: ¥ i
mTemA
HEREARR
MELBRE2QEME"
EREasE

AL BE
BRAER
SEfFE
ERP R
EHSE
HTHAELSE

FE120H « ZMREE - - RHE
‘AN BEARRE] THEe

Roasted Whole Suckling Pig

Deep-fried Crab Claws Coated with Shrimp Paste
Braised Whole Conpoy with Garlic

Deep-fried Prawns in Chilli Sauce

Double-boiled Sea Whelk Soup with Matsutake, Fish Maw and Sea Cucumber*
Braised Sliced Abalone with Vegetables in Oyster Sauce
Barbecued Peking Duck

Steamed Fresh Garoupa

Fried E-Fu Noodles with Shredded Pork

Fried Rice with Assorted Meat

Chinese Petit Four

Sweetened Almond Juice with Lotus Seeds

BLE3RHEEREE2018F3ANA (FRABATETAA)

74
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PEKING GARDEN
NESTALAANT

(SYPE R %7T)

REEEZI0OESHN L TETHES
B EES
o« HEFH PRIETISIMHEE o EREHABEIE o BESEAIEHLER
(ARAERD) o EEREMBREA (AR B = RIBMEA)
s BEREHAM  BEEAEEHI10E o HBfHEEY
s HANAE/NAEBEL KBS s ERTREFAFAME s REMR [BEE| RN

THEENEREES

EX: PN Asuss $ 6,080

ERALH (RE) Roasted Whole Suckling Pig

MEETEEH Deep-fried Crab Claws Coated with Shrimp Paste
#H ﬁ TR Braised Whole Conpoy with Vegetables

RS REAEREED Braised Fish Maw Soup with Seafood or Braised Shark’s Fin Soup with Shredded Chicken
EEBaR Braised Sliced Abalone in Oyster Sauce
EREER Steamed Twin Garoupa

AT R B B Deep-fried Crispy Chicken

TERER Braised Two Kinds of Vegetables with Yunnan Ham
=8 Fried Rice with Assorted Meat

g=5Fm Braised E-fu Noodles

HFEHFE Sweetened Red Bean Cream with Lotus Seeds
EHGE Chinese Petit Four

FRE120EH o RMFAE - I0— MG REEAREES480 FRAREEREE - KRR RE

BB Arus $ 6,980

% AW (R%E) Roasted Whole Suckling Pig

FEBEIER Sautéed Prawns in Garlic & Chilli Sauce
HRETA Braised Whole Conpoy with Vegetables
- EA R URHERA Braised Bird’s Nest Soup or Double-boiled Shark's Fin Soup with Chicken
EEEaR Braised Sliced Abalone with Oyster Sauce
EREER Steamed Twin Garoupa

AL Roasted Peking Duck

BEHRER Braised Two Kinds of Vegetables with Crabmeat
Eig | Fried Rice with Assorted Meat

g2=5Fm Fried E-Fu Noodles with Shredded Pork
HFEHFE Sweetened Red Bean Cream with Lotus Seeds
EHGE Chinese Petit Four

FEAMH o DI E - R ERAEEHE $400 FAAFREHREE - kKRR RE

LY. B 7, 000
ER AN (RE) Roasted Whole Suckling Pig

E R R Deep-fried Prawns in Sweet & Chilli Sauce

BHETS Sautéed Scallops with Broccaoli

EESEEEEME R NEREARNES  Double-boled Soup with Fish Maw, Conch, Chicken & Cordyceps Flower or Braised Shark’s Fin with Ham & Vegetables
BEE2ME Braised Sliced Abalone with Sea Cucumber

HEARKER Steamed Fresh Giant Garoupa

A g Barbecued Peking Duck

EREREER Braised Two Kinds of Vegetables with Shredded Conpoy

BERFHE Fried Noodles with Shredded Pork

EXDEE Fried Rice with Assorted Meat

BFWHEE Sweetened Red Bean Cream with Lotus Seeds

EERTEE Chinese Petit Four

BE120F « ZNFER - - RERRAESE 480 TRAFREREE - KRR RE

MEIRREEEEE201853A3B (EREMEFETAN)



M »‘f‘»ﬁ % E’? X | maxim’s menu
AEEEZ10ERN L TETHES
B EES
« HBEWEME s BEMLEH o B EEAKEEESR
o EEARERE « EEERLIN « RBRE [BEER) BERIH
s BEHAMIA s BEIEHEEERENUHINER FENEREES
s HEABEEWHESE (8F1%) s ERFHLF - ER
BREHHKS$500
mrt201757H18 E 12831 BRI TEERH & 018F2H28F

ZB/ER e $ 6,688
KiLEH28 Roasted Whole Suckling Pig

EamERR Sautéed Prawns with Vegetables & Garlic

KEHIHT Sautéed Scallops with Egg White

THREEER Braised Vegetables with Sliced Jinhua Ham

EREERASER LR GLEAM Double-boiled Chicken with Conpoy, Fish Maw & Conch or Braised Shark’s Fin Soup with Seafood
RESEBN Braised Sliced Abalone with Mushroom in Oyster Sauce

BERRESR Steamed Whole Garoupa

AT BE BT MR Deep-fried Crispy Chicken

i Fried Rice with Assorted Meat

EEFR Braised E-fu Noodles

HEREE Sweetened Red Bean Cream with Lotus Seeds

3k & [ oL Chinese Petit Four

FEAMH » RESHE : F0U% - N—RWHEE - TReBREAWE2X

338 3

RIE R £raes $ 7,688
5 E R R L EE Roasted Whole Suckling Pig

EMEEEW Deep-fried Crab Claws Coated with Shrimp Paste

EfBEREN Sautéed Scallops & Shrimp with Vegetables

EHEHEER Braised Two Kinds of Vegetables with Mushroom

EEMELXTRDHARE ZB Braised Bird's Nest with Bamboo Pith in Lobster Soup or Double-boiled Shark's Fin Soup with Chicken & Vegetables
BEBEHAERE Braised Sliced Abalone with Goose Webs in Oyster Sauce

ERRESER Steamed Whole Sabah Garoupa

& E B Deep-fried Crispy Chicken

E P Fried Rice with Assorted Meat

= Braised E-fu Noodles

i i A Sweetened Red Bean Cream with Lotus Seeds

B DR Chinese Petit Four

FREA2ME » RESE - FUE - D—RHEE - TReRREARE2E

= J5E A

EEEE Auses $ 8 688
BRIAHEE Roasted Whole Suckling Pig with Gold Foil

=R AR Sautéed Prawns in Hot Chilli Sauce

MREENER R RS KEASD Braised Bird's Nest Soup with Fresh Crabmeat or Double-boiled Shark’s Fin Soup with Yunnan Ham
E EHMRA :H] BEER Braised Whole Abalone with Goose's Web and Hairy Gourd

HERKEEN Steamed Whole Spotted Garoupa

HEREFETE Deep-fried Crispy Chicken

EREBENER Fried Rice with Seafood & Tea Tree Mushrooms

LiBKEF Dumplings in Supreme Soup

MEHEEE Sweetened Red Bean Cream with Lotus Seeds

7K &8 [ s Chinese Petit Four

BEAIAUM « FESE : RUBE - —RER - SRkeREAEE2E

BLEIRHEBBEZ2018F8A31A (FERBRTRTAN)
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E10R L L - AT E T

BERES

c HRWEME c HBRMRES o BESMS3007 T RACIESE
o EEGAEE o« ERGHAEX BAKAE & ERREER

s MERAMIA o GEIEHEERUMHER * RERR [BEE| EREFH
c HANBRKEEE (§F1%) c RBENLT - BR ERMEREER

BREBEHKS$500

WM 2017TETA1R E 12AN B 1 B R (& R EEBR2018F2A28B R 2 NRT - BHRAZHBERK 48 P R o) -

EEER Lesn $ 6,688
KiLEH28 Roasted Whole Suckling Pig

EamERR Sautéed Prawns with Vegetables & Garlic

KEHIHT Sautéed Scallops with Egg White

THREEER Braised Vegetables with Sliced Jinhua Ham

EOEERAMERLAGLEAM Double-boiled Chicken with Conpoy, Fish Maw & Conch or Braised Shark’s Fin Soup with Seafood
RE SN Braised Sliced Abalone with Mushroom in Oyster Sauce

BERRESR Steamed Whole Garoupa

AT BE BT MR Deep-fried Crispy Chicken

i Fried Rice with Assorted Meat

EEFR Braised E-fu Noodles

HEREE Sweetened Red Bean Cream with Lotus Seeds

3k & [ oL Chinese Petit Four

FEAMH » RESHE « F0U% - N—RWKEE - TReBRAWE2X

338 3

JE = JIE!% A o S 7,688
5 IE Bt 57 7L A Roasted Whole Suckling Pig

EMEEEW Deep-fried Crab Claws Coated with Shrimp Paste

EfBEREN Sautéed Scallops & Shrimp with Vegetables

TEHEFEER Braised Two Kinds of Vegetables with Mushroom

EEMELXTRDHAREE ED Braised Bird's Nest with Bamboo Pith in Lobster Soup or Double-boiled Shark's Fin Soup with Chicken & Vegetables
BEBEHAERE Braised Sliced Abalone with Goose Webs in Oyster Sauce

FERELE S Steamed Whole Sabah Garoupa

& E B Deep-fried Crispy Chicken

B Fea Fried Rice with Assorted Meat

= Braised E-fu Noodles

i i A Sweetened Red Bean Cream with Lotus Seeds

B DR Chinese Petit Four
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% BIEEE Roasted Whole Suckling Pig with Gold Foil

=ARAHERR Sautéed Prawns in Hot Chilli Sauce

MRmEAERELRAANEASGS Braised Bird's Nest Soup with Fresh Crabmeat or Double-boiled Shark's Fin Soup with Yunnan Ham
E % 8RR :H] BEER Braised Whole Abalone with Goose's Web and Hairy Gourd

HERREEEN Steamed Whole Spotted Garoupa

HEREFETE Deep-fried Crispy Chicken

EREBENER Fried Rice with Seafood & Tea Tree Mushrooms

LiBKEF Dumplings in Supreme Soup

MEHEEE Sweetened Red Bean Cream with Lotus Seeds

7K &8 [ s Chinese Petit Four
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maxim’s cheers club
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