
A  F e a s t  f o r  t h e  S e n s e s

D i m  S u m
Al l -You-Can-Eat  Menu



點心
Dim Sum

SOUP  汤类
(Select 1 item  可选一例 )  

1. Steamed Yunnan Ham Dumpling Soup
 «Ø»à¡ÕêÂÇ¹éÓáÎÁÂÙ¹¹Ò¹
 清蒸云南火腿饺子汤

2. Shrimp Wonton Soup
 «Ø»à¡ÕêÂÇ¡ØŒ§
 虾肉云吞汤

3. Fish Fillet Soup with Century Egg
 «Ø»à¹×éÍ»ÅÒä¢‹àÂÕèÂÇÁŒÒ
 皮蛋鱼片汤

4. Szechwan Soup
 «Ø»àÊ©Ç¹
 四川酸辣汤

5. Fish Maw Soup with Crabmeat 
 in Brown Sauce 
 «Ø»¡ÃÐà¾ÒÐ»ÅÒà¹×éÍ»Ù¹éÓá´§
 浓汤蟹肉鱼肚羮

Contains Pork



點心
Dim Sum

STEAMED  蒸类
(All-You-Can-Eat items  无限量供应均可点 )  

6. Pork Dumpling
 ¢¹Á¨ÕºËÁÙ
 蒸猪肉饺子

7. Shrimp Dumpling with Fish Roe
 ¢¹Á¨Õº¡ØŒ§
 蒸鱼子虾饺

8. “Ha-gao” Shrimp Dumpling
 ÎÐà¡ŽÒ
 蒸虾饺

9. Seafood Dumpling with Salted Egg
 ÎÐà¡ŽÒ«Õ¿Ùˆ´ä¢‹à¤çÁ
 蒸咸蛋海鲜饺

10. Pork Spare Ribs with XO Sauce
 «Õèâ¤Ã§ËÁÙ¹Öè§«ÍÊàÍç¡«�âÍ
 XO酱猪肉排骨

11. Steamed Black Mushroom
 with Minced Shrimp in Brown Sauce
 àËç´ËÍÁÊÍ´äÊŒ¡ØŒ§¹éÓá´§
 蒸红烧冬菇虾仁

12. Steamed Black Grouper stuffed with  
 Minced Shrimp in Black Bean Sauce
 à¹×éÍ»ÅÒà¡ŽÒÊÍ´äÊŒ¡ØŒ§«ÍÊàµŒÒ«Õè
 豉汁蒸黑石斑鱼虾仁

13. Crab Leg with Minced Shrimp in Yellow 
 Curry Powder Sauce
 ¡ÃÃàªÕÂ§»Ù¹Öè§«ÍÊ¼§¡ÐËÃÕè
 黄咖喱蟹脚虾仁

Contains Pork



點心
Dim Sum

Contains Pork

STEAMED  蒸类
(All-You-Can-Eat items  无限量供应均可点 )  

14. Steamed Shrimp with Garlic   
 in Seafood Sauce
 ¡ØŒ§¹Öè§¡ÃÐà·ÕÂÁâ·¹«ÍÊ«Õ¿Ùˆ´
 海鲜酱蒜蓉虾仁

15. Steamed Salmon with Soya Sauce 
 »ÅÒá«ÅÁÍ¹¹Öè§«ÕÍÔêÇ
 酱油清蒸三文鱼

16. Steamed Chicken Legs with XO Sauce  
 and Black Pepper Sauce
 ¢Òä¡‹¹Öè§«ÍÊàÍç¡«�âÍ¾ÃÔ¡ä·Â´Ó
 XO酱黑椒汁蒸鸡腿

17. Steamed Sticky Rice with Assorted Meats
 wrapped with Lotus Leaf 
 ¢ŒÒÇàË¹ÕÂÇË‹ÍãººÑÇ   
 荷叶糯米肉包饭   



點心
Dim Sum

Contains Pork

NOODLE ROLLS  面条卷
(All-You-Can-Eat items  无限量供应均可点)  

18. Scallop Noodle Rolls
 ¡ŽÇÂàµÕëÂÇËÅÍ´ËÍÂàªÅÅ� 
 扇贝面卷

19. Shrimp Noodle Rolls
 ¡ŽÇÂàµÕëÂÇËÅÍ´¡ØŒ§
 虾肉面卷

20. Barbecued Pork Noodle Rolls 
 ¡ŽÇÂàµÕëÂÇËÅÍ´ËÁÙá´§
 叉烧面卷 

BUNS   包类
(All-You-Can-Eat items  无限量供应均可点)

21. Barbecued Pork Bun
 «ÒÅÒà»ÒäÊŒËÁÙá´§
 叉烧包

22. Steamed Cream Bun
 «ÒÅÒà»ÒäÊŒ¤ÃÕÁ
 蒸奶油馒头

23. Steamed Crystal Bun
 «ÒÅÒà»Ò¹ÁÊ´
 蒸水晶包

24. Steamed Mandarin Orange Lava Bun
 «ÒÅÒà»ÒÅÒÇÒäÊŒÊŒÁáÁ¹´ÒÃÔ¹
 蒸福橘熔岩包



點心
Dim Sum

Contains Pork

DEEP-FRIED & BAKED  油炸&烘培
(All-You-Can-Eat items  无限量供应均可点)  

25. Chinese Turnip Cake
 ¢¹Á¼Ñ¡¡Ò´
 萝卜糕

26. Deep-fried Leek and Shrimp Dumpling
 ¢¹Á¡Ø‹Âª‹ÒÂ·Í´
 炸韭菜虾饺

27. Deep-fried Shrimp Rolled in Bean Curd Skin
 ¿Í§àµŒÒËÙŒË‹Í¡ØŒ§·Í´
 炸豆腐包虾仁

28. Deep-fried Prawn Spring Rolls 
 with Sesame Seeds
 »Íà»‚�ÂÐ¡ØŒÂËÅÔ¹
 芝麻虾肉春卷

29. Deep-fried Salmon Spring Rolls
 »Íà»‚�ÂÐ»ÅÒá«ÅÁÍ¹
 炸三文鱼春卷

30. Deep-fried Taro Stuffed with Seafood
 à¼×Í¡·Í´·Í§¤Ó
 炸海鲜洋芋

31. Deep-fried Sesame Ball with Custard Cream 
 ºÑÇÅÍÂ·Í´àÁÅç´§ÒäÊŒ¤ÃÕÁ¤ÑÊµÒÃ�´
 奶油芝麻球

32. Deep-fried Shrimp “Fun Guo”
 ½˜¹â¡Ž¡ØŒ§·Í´
 富贵炸虾

33. Macanese Egg Tarts
 ·ÒÃ�µä¢‹
 澳门蛋挞



點心
Dim Sum

Contains Pork

VEGETABLES  蔬菜类
(All-You-Can-Eat items  无限量供应均可点)  

41. Wok-fried Mixed Vegetables
 ¼Ñ´¼Ñ¡ÃÇÁÁÔµÃ
 什锦蔬菜

42. Wok-fried Broccoli with Oyster Sauce
 ºÃçÍ¤â¤ÅÕè¼Ñ´¹éÓÁÑ¹ËÍÂ
 蚝油西兰花

RICE & NOODLE  米饭&面条  
(All-You-Can-Eat items  无限量供应均可点)  

43. Wok-fried Turnip Cake with XO Sauce
 ¢¹Á¼Ñ¡¡Ò´¼Ñ´«ÍÊàÍ�¡«�âÍ
 XO酱炒萝卜糕

44. Fried Rice with Chicken and Salted Fish 
 ¢ŒÒÇ¼Ñ´ä¡‹áÅÐ»ÅÒà¤çÁ
 咸鱼鸡肉炒饭

45. Yang-Zhou Fried Rice
 ¢ŒÒÇ¼Ñ´ËÂÒ§â¨Ç
 扬州炒饭

46. Fried Rice Noodle with Fish Fillet 
 in Black Bean Sauce
 àÊŒ¹ãËÞ‹ÃÒ´Ë¹ŒÒ»ÅÒàµŒÒ«Õè
 豆鼓鱼片炒饭

47. Fried E-Fu Noodle with Sliced Ham 
 ÍÕËÁÕè¼Ñ´áËŒ§áÎÁ
 火腿炒伊面



點心
Dim Sum

Contains Pork

DEEP-FRIED & BAKED  油炸&烘培
(All-You-Can-Eat items  无限量供应均可点)  

34. Baked Pork Puff Pastry
 ¾ÒÂËÁÙá´§
 猪肉酥

35. Pan-fried Pork Dumpling Peking Style
 à¡ÕêÂÇ«‹Ò»˜¡¡Ôè§ 
 北京猪肉锅贴

SPECIAL DISH  特别菜品
(Select 1 item  可选一例)  

36. Hong Kong Roasted Duck                 
 à»š´Â‹Ò§Î‹Í§¡§
 香港烤鸭

37. Roasted Pork with Honey
 ËÁÙá´§Íº¹éÓ¼Öé§
 蜜汁叉烧

38. Wok-fried Shrimp Szechwan Style
 ¡ØŒ§¼Ñ´«ÍÊàÊ©Ç¹
 四川炒虾仁

39. Stir-fried Chicken with Peking Sauce
 ä¡‹¼Ñ´«ÍÊ»˜¡¡Ôè§
 京酱炒鸡

40. Wok-fried Beef with Black Pepper Sauce 
 à¹×éÍ¼Ñ´¾ÃÔ¡ä·Â´Ó
 黑胡椒牛柳



點心
Dim Sum

Contains Pork

DESSERT  甜点
(All-You-Can-Eat items  无限量供应均可点)  

48. Hot Gingko Nuts in Ginger Syrup
 á»Ð¡�ÇÂ¹éÓ¢Ô§
 姜汁白果

49. Chilled Sago with Cantaloupe Melon
 ÊÒ¤Ùá¤¹µÒÅÙ»
 蜜瓜西米露

50. Chilled Bean Curd with Fruit Salad
 àµŒÒÎÇÂàÂç¹¿ÃØ�µÊÅÑ´
 豆腐水果沙拉

51. Seasonal Fresh Fruits
 ¼ÅäÁŒÃÇÁ
 时令水果


