CHINESE NEW YEAR (YEAR OF THE BOAR) CELEBRATION DINNER 7:15pm Start
(For two or more persons @ £27-50 per person, Children under 12 years old half price)

DELUXE OPTION VEGETARIAN OPTION
A complimentary glass of sparkling wine per personon arrival A complimentary glass of sparkling wine per person on arrival
1% Course 1% Course l l |
Famous Thai Style Salad (Prawns or Chicken or Plain) Famous Thai Salad
2" Course R = 2" Course “A
Hot Mixed Hors D’oeuvre 2 *-é— é) > Crispy Seaweed
Smoked shredded chicken . =48 == 2. Vegetable Roll )

4"6‘\

Satay Chicken on skewers %% Satay beancurd on skewer
Kantau Prawn Parcels ' ALY y = e—g
Crispy Chilli Beef W T '} W 3 Course
Thai Style Fish Cakes - T%:’ f I Jﬁ Lettuce Wrapped Mixed Vegetables
; = NN Finely chopped mixed vegetables served with lettuce
3" Course A b leaves and Plum Sauce
Crispy Aromatic Duck (min 2 persons) } o
Or 4 Course
Crispy Aromatic Lamb (min 2 persons) gfj[ysrr_ogms_ indB{?Ck 13%6}” Sauce
ir fried mixed Vegetables
4™ Course Noodles with Beansprouts
Shanghai Style Prawns Egg Fried Rice Q\
Tender prawns mixed with an appetising sauce made |/
with yellow bean sauce blended with Chef’s special (D

spices from Shanghai
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ForthGom'ng BT Mother's Day
Sunday 2nd March 2008
“Eat As Much As You Can” Menu

Available Lunch: Noon to 3pm
Evening: 6pm to 10:30pm
Book early to avoid disappointment )

Emperor Style Chicken Fillet
Tender pieces of chicken fillet cooked in our Chef’s
famous Ginger & Garlic sauce

Fillet Steak in Black Pepper Sauce
Stir Fried Mixed Vegetables
Egg Fried Rice




