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Sun-Dried Abalone Set
Special price: $168* per person
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Salted Egg Yolk Softed Shell Crab
with Mixed Fruit Salad
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Shark Cartilage Soup with
Shrimp Wanton
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Comb Shark’s Fin Set o5 ¢
Special price: $88* per person @
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Fried Rice with in Lotus Leaf Wrap
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Fu Lin Men 10 Person Set
Special price at $498* per table
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Fu Lin Men Five-Delicacy Appetizers Platter
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Steamed Seabass in Nonya Style

FCRE 4 )2 4e T34
Poached Prawn with Hua Diao,
Angelica and Wolfberry
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Crispy Roast Chicken with Golden Garlic

B EER R
Home-Made Tofu & Seasonal Green with Dried Scallop Topping
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Fu Lin Men 10 Person Set
Special price at $598* per table

HARNE 1T KBF &
Fu Lin Men Five-Delicacy Appetizers Platter
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Shark Fin & Seafood Golden Pumpkin Soup
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Stir-fried Scallop with
Wild Mushroom & Seasonal Green
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Steamed Garoupa in Hong Kong Style
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De-Shelled Wasabi Tiger Prawn
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Braised Chinese Cabbage with Dried Scallop and Ham
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Fried Rice in Lotus Leaf Wrap
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Yam Paste with Gingko Nut & Coconut Milk
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Fu Lin Men 10 Person Set
Special price at $698** per table
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Roasted Peking Duck
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Shark Fin & Seafood Golden Pumpkin Soup
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Peeled Prawn with Mayonnaise & Corn Flake
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Stir-fried Giant Garoupa Slice with Beijing Sauce
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Sizzling Pork Cartilage with Black Pepper Sauce
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Braised Sized 12-Head Abalone with
Shitake Mushroom & Seasonal Vegetable
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Fu Lin Men 10 Person Set
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Deluxe Lobster Salad Combination Platter
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Stir-fried Shark's Fin with Crabmeat

with Shark's Cartilage Soup
(individual serve)
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Stir-fried Scallop, Black Fungus
& Asparagus Sauteed with XO Sauce
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Classic Red Garoupa Duo
Golden Thread - Nonya Steamed
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De-Shelled Wasabi Tiger Prawn
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Crispy Roast Chicken with Golden Garlic
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Seafood Fried Rice with XO Sauce and Crispy Rice
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Almond Cream with Glutinous Rice Ball
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Fu Lin Men 10 Person Set
Special price at $1288** per table
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Mini Buddha-Jump-Over-Wall
(individual serve)
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Steamed Red Garoupa in Hong Kong Style
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Baked Half Lobster with Creamy Pumpkin Sauce
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Stir-fried Scallop with Asparagus
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Braised Seasonal Green with Fish Roe and Crab Meat
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Fried Rice with in Lotus Leaf Wrap
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