
BANQUET MENU 

Applicable Sales Tax and a 15% gratuity will be added to the final bill. Menu prices and items are subject to change without notice. 
 

$788 (Table for 10 Persons)  
Empress Pavilion Roasted Suckling Pig 

Boiled Live Shrimps 

Whole Dried Scallops with Sea Moss 

Braised Whole Shark’s Fin in Supreme Broth 

Stewed Sea Cucumber and Abalone 

Main Lobster in XO Sauce Ancient Style 

Empress Pavilion Beggar’s Chicken 

Steamed Live Fish 

Fried Rice with Egg Whites and Crab Meat 

Double Boiled Hasmar in Coconut Juice 
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$788 (10 人樣用) 

 

エンプレスパビリオン特製子豚の丸燒き 

活海老のボイル  特製醬油だれ 

干し貝柱と海草の蒸しもの 

高級フカヒレの姿煮とろみあんかけ 

ナマコとアワビの煮込み 

メインロブスタ一の唐揚げ  XO 醬ソ一ス 

鷄のパン生地包みオ一ブン燒き 

活白身魚の蒸しもの 

蟹肉と卵白炒飯 

ハスマとア一モンドの温かいテザ一トス一プ 


