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Hot Seafood Platter
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Stir Fried Mustard Green with
Assorted Vegetables
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Braised Beef & Tendon with
White Radish

H R TR+ KE S D
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White Pomfret in Soy Sauce Based £ 3 » o

ZALLL BRI S A4

Braised Sea Cucumber with Broccoli
& Beef Tendon
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Braised Pork Trotters with
Pork Stomach
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	MID-AUTUMN FESTIVAL
	中秋佳宴
	节庆精选
	11:30am - 2：00pm
	5：30pm - 9：30pm
	诗巫酒家 35 年载 · 喜宴 | 团圆 | 聚餐首选

	中秋节佳节配套

	RM 738
	(10pax)
	四热荤
	Golden Four Hot Combination

	鱼茄海参羹
	Fish Maw & Sea Cucumber Soup

	潮州蒸富贵鱼
	Tilapia Fish in Teochew Style

	酸甜咕咾肉
	Sweet & Sour Pork

	罗汉斋
	Braised Mixed Vegetables

	烧鸡
	Roasted Chicken

	芋泥蛋黃酥
	Egg Yolk Pastries with Yam

	鮮水果
	Fresh Fruits Platter
	诗巫酒家 35 年载 · 喜宴 | 团圆 | 聚餐首选
	金囍楼酒家将因应实际情况作适当调整，敬请谅解
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	火炎拼盘
	Hot Seafood Platter

	海参炒蛋蓉/鱼翅汤
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	Shark Fin Soup

	醋吊黑鲳鱼
	Black Pomfret in Calamansi Style

	芥旦五菜
	Stir Fried Mustard Green with
	Assorted Vegetables

	焖牛肉牛筋白萝卜
	Braised Beef & Tendon with
	White Radish

	梅菜扣肉+炸光饼
	Braised Pork Belly with Preserved Vegetables & Fried Buns

	芋泥蛋黃酥
	Egg Yolk Pastries with Yam

	豆腐龙眼红毛桃 /鮮水果
	Logan Tofu with Peach Desert (Per Person)
	/Fresh Fruits Platter
	诗巫酒家 35 年载 · 喜宴 | 团圆 | 聚餐首选
	金囍楼酒家将因应实际情况作适当调整，敬请谅解
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	龙船大拼盘
	Dragon Boat Platter

	盅仔翅/猪肚黑鸡汤
	Shark Fin Soup/ Steamed Black Chicken
	Soup with Pork Stomach

	清蒸大白鲳
	White Pomfret in Soy Sauce Based

	兰花红烧海参牛筋
	Braised Sea Cucumber with Broccoli
	& Beef Tendon

	焖猪脚猪肚
	Braised Pork Trotters with
	Pork Stomach

	金银大虾球
	King Prawn Ball in Two Styles

	芋泥糯米饭+蛋黃酥
	Yam Dessert with Sticky Rice
	with Egg Yolk Pastries

	南瓜西米露汤圆/鮮水果
	Dessert Pumpkin Sago with Rice Ball
	/Fresh Fruits Platter
	诗巫酒家 35 年载 · 喜宴 | 团圆 | 聚餐首选
	金囍楼酒家将因应实际情况作适当调整，敬请谅解




