
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. 
 

 

$488 (Table for 10 Persons)  
Empress Pavilion Barbecue Platter with Roasted Suckling Pig 

Dried Scallops with Sea Garden Topping 

Deep Fried Stuffed Crab Claws 

Shark’s Fin Soup with Seafood & Bamboo Pith 

Sliced Abalone and Sea Cucumber in Brown Sauce 

Peking Duck 

Maine Lobster in XO and Satay Sauce 

Empress Pavilion Flounder 

Fukien Fried Rice 

Mango Pudding 

Chinese Pastries 
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$488 (10 人樣用)  
子豚入り特製燒き物前菜盛り合わせ 

干し貝柱とまくわ瓜の煮込み 海草添え 

蟹爪揚げもの 

海鮮と絹笠茸入りフカヒレス一プ 

アワビとナマコの煮込み 

北京ダツク 

メインロブスタ一の XO 醬スパイシ一炒め 

エンプレスパビリオンヒラメの蓮の葉包み蒸レ燒き 

福建風あんかけ炒飯 

マンゴ一プリン 


