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Kwan Cheuk Heen's Birthday and Gathering Menu
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Kwan Cheuk Heen
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Kwan Cheuk Heen Appetizer Platter
(Honey Glazed Barbecued Pork, Roasted Pork Belly, Marinated Beef Shank with Five Spices,

Chilled Jelly Fish with Scallion Oil)
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Double-boiled Chicken Soup with Cordyceps Flower , Chinese Yam and Goji Berry
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Wok-fried Sliced Squid and Shrimp with XO Sauce
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Braised Pork Knuckle with Marinated Plum, Aged Vinegar and Hawthorn Sauce
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Braised Sea Conch with Mushroom and Vegetables
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Steamed Giant Garoupa with Coriander and Soy Sauce
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Poached Chicken with Vegetables in Supreme Soup
s MR
Rice Fried in Yangzhou Style
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Chinese Petits Fours / Longevity Buns
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HK$2,588
per table (for 10 persons)
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Subject to 10% service charge and tea & condiment charge
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Discount is not applicable
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If you have allergies to any food, please inform your waiter before ordering

A member of Harbour Plaza Hotels and Resorts



