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Discover lhe wonders of Chinese cuisine with a live demonstration
£ by the most renowned Master Chef — Mr Paul Wong, he will prepare
_ ~ a scintillating menu to craft a unique dining experience for diners.
g“( =7 Combining traditional French cuisine with Asian cooking techniques,
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dishes are well presented and bring you extraordinary dining enjoyment.
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Slow Cooked Abalone with Charcoal Beancurd , : :
BIXESRMES . ¢ TVB CookingAdvisnrl-" ey
Double Boiled Sea Whelks Soup » TVB HEMEM
s . v . <+ TVB "Home Chef" and "Kitchen on Fire" Guest Host
- ERREANFFENSRT VB TEMEN, B CESSH, RN
Crispy Crab Meat with Pumpkin Cream Sauce in French Style + TVB "Cook War" Cooking Competition
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Deep Fried Sliced Pork with Dried Tangerine Peel = ggggg&g&g};gﬁiﬂﬁ

ik 3 i R £ ETRR BE IR # Chinese Culinary Institute Master Professional Diploma
Deep Fried Whole Lobster with Crispy Garlic, Black Beans & Chili npﬁmgaaﬁmm&gﬁza =
. + Senior Culinary Division of Chinese Cuisine
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Poached Chicken Soup with Seasonal Vegetables and Wolfberries # Vice Chairman of The Association for Hong Kong
2 . Catering Services Management Ltd
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Fried Pearl Barley Rice with Sea Urchin < Preliminary Champions of "Apprentice Chef Series”
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French Poached Pear with Rosewater
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Enjoy 1 O% discount
for the booking

3' with 8 persons or above

o0

Y
-y
%

F§M: Starts from 7:00pm 8% L5 8 AS A EZTRET
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A deposit of $300 per person is due upon reservation.
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_,'.- . The Club would monitor and follow the social distancing rules for seating arrangement.
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For reservations, please contact our Reception at 2808 2288. MMiTE - AR EARFIZE 2808 2288 -

vay Bay, Hong Kong Marketing & Membership Department: 2808 2200/ 2808 2203  Email:
Catering Department: 2808 2207  Email: catering@wtcchk.com



