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BANQUET MENU

$678 (Table for 10 Persons)

Grand Master Chef’'s Appetizer Platter
Sauteed Sliced Conch with Chicken
Bamboo Pith Stuffed with Shrimp Puff
Empress Pavilion Whole Shark’s Fin Soup
Abalone with Pea Shoots in Supreme Sauce
Empress Pavilion Roasted Chicken
Braised E-Fu Noodles with Maine Lobster
Master Chef’s Special Fish
Seafood Fried Rice Baked in Pineapple
Double Boiled Papaya in Coconut Juice

Blossom Sweet Delicacies
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$678 (10 A& F)
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Applicable Sales Tax and a 15% gratuity will be added to the final bill.

Menu prices and items are subject to change without notice.



