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Summer Palace
Martell Gala Dinner 4th May 2012
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Summer Palace Two Combination Platter
Scallop with Baby Cabbage & Deep-fried Prawn and Fish Paste
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Double-boiled Village Chicken Soup with Dried Seafood in Whole Coconut
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Two Varieties of Sea Grouper
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Prawn with Dried Chilli <L Minced Garlic in Hong Kong Style
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Baked Ribs in Italian Style
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Stewed Winter Melon with Wolfberry and Shark's Bone Stock,
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"Siam" Style Fried Rice
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Sweetened PumpRin, Yam eI Grape Paste
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Two Varieties of Desserts

RM1388.00nett per table of 10 persons



