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Dim Sum Combination 

 

(Lunch only) 

Steamed Fresh Matsutake Mushroom 

Dumplings with Chive 

     

Golden Tofu Sheets Rolls with 

Shredded Chicken and Spinach 

     

Baked Oat Buns with Veal Loin, Celery 

and Green Bean Puree 

     

Main Courses 

 

(Demonstration and lunch) 

Braised Winter Melon and Sesame 

Konnyaku Wontons with Lemon Grass 

in Soup 

     

Braised Stuffed Bamboo Piths with 

Girolles and Minced Fish in Spinach 

Sauce 

     

Steamed Beef Loin Rolls with Cabbage 

and Mixed Nuts in Light Mustard and 

Pumpkin Seed Sauce 

     

Steamed Lotus Leaf Multi-grain Rice 

with Chestnuts and Raisins  

     

Dessert 

 

(Lunch only) 

Linseed Dumplings with Japanese 

Sweet Potatoes in Long Jin Flavoured 

Ginger Tea 

     


