Yan Toh Heen
National Day Fireworks Menu
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Thursday, October 1St 2009
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Comblnatlon of Yan Toh Heen Delicacy
Crispy Crabmeat Dumpling,
Barbecued Suckling Pig and Honey Glazed Pumpkin,
Chicken in Hua Diao Jelly with Cucumber,

Lamb and Enoki Mushroom Roll on Puff Pastry in Satay Sauce
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Double Boiled Superior Shark’s Fin Soup with
French Quail and Cabbage
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Wok-fried Lobster with Mushroom Chili Sauce
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Braised Whole Yoshihama Abalone (28 Heads) in Oyster Jus
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Wok-seared Wagyu Beef with Green Vegetables and
Goose Liver with Spicy Salt
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Braised White and Green Asparagus with Yunnan Ham
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Steamed Fried Rice with Conpoy, Dried Shrimp,
Crabmeat and Duck Meat in Lotus Leaf
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Bird’s Nest Duo

HK$1,288 Per Person
Plus 10% Service Charge



