Jasmine Chinese Luxury (THB 11,000 | Table)
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Four kinds of cold Hors d'oeuvres
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Shark fin soup
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Fresh abalone with young kale / Steamed four kind of vegetables with brown sauce
/ Seafood with red sauce
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Deep fried prawns with cream salad /
Steamed prawns with Soya sauce and gavlic / fried Prawns with chilies and salt
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Roasted duck and BBQ. Pork / Drunken chicken and jelly fish in sesame oil
/ Braised pork knuckle and Chinese bread
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Steamed Sea bass in Soya sauce/ Steamed Sea bass with chili lemon sauce/
Deep fried Grouper with sweet & sour chili sauce
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Baked Taro with rice and bacon / Fried egg noodle “Hong Kong” style
/ Fried egg noodle “Fukien” style
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Fish head soup with taro in hot pot / Double boiled pork ribs , chicken wings and Fish maw
with Chinese herb/ Double boiled chicken and Bamboo pith with Chinese herb
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Dumpling sesame in ginger syrup / Braised ginkgo nuts with young coconut
/ fresh milk pudding with fruit salad



