Winter( Solsticel] Celebration
10-21/12/2024
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Each winter solstice set menu includes a complimentary fruit platter
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Appetizers ( Marinated Chicken with Huadiao Wine / Appetizers ( Marinated Pigeon with Huadiao Wine /

Tea Leaf Smoked Egg / Braised Gluten with Fungus ) Tea Leaf Smoked Egg / Spareribs in Sweet Vinegar Sauce /
Deep Fried Bean Curd Sheet filled with Vegetables )
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Braised Fish Maw with Jinhua Harm and Chicken GHIEEIR S LR NSRS S L RN (R
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Sliced Jinhua Ham Steamed in Honey Sauce */A % BS ;;kﬁlgj E %

N el Minced Pork and Pine Nut Crispy Rice Cone
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Stir Fried Young Shanghai Cabbage with Salted Meat Braised Tianjin Cabbage with Jinhua Ham
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g %ﬁ# Steamed Shanghai Minced Pork Dumplings
Mashed Red Bean Pancak
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Osmanthus Flavored Steamed Glutinous Cake
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Appetizers ( Sliced Pork Terrine with Zhenjiang Appetizers ( Pork Knuckle with Huadiao Wine /
Black Vinegar / Braised Beef Shank / Smoked Fish / Deep Fried Croaker with Salt & Pepper /
Marinated Black Fungus with Celery ) Spareribs in Sweet Vinegar Sauce /

Braised Bean Curd Sheet filled with Vegetables )
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Fried Prawn with Spicy Sauce Stir Fried River Shrimp
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Double-Boiled Shark's Fin with Egg Braised Shark’s Fin with Chicken in Casserole
A SIS
BEA MFHER
Fish Fillet |r| Rlce Wine Sauce Deep Fried Sweet and Sour Mandarin Fish with Pine Nut
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Abalone (12-head) with Braised Pork Braised Pork Knuckle in Brown Sauce
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Braised Bean Curd Sheet with Angled Luffa, Bean Seedlings with Jlnhua Ham Shredded Mushroom
Tomato and Black Fungus in Broth and Shredded Bamboo Shoot
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Marinated Noodles with Scallion and Shrimp Fried Rice with Salted Meat, Vegetable, Pine Nut and Egg
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Steamed Vegetable Dumplings Steamed Vegetable Bun
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Rice Ball Dumplings Stuffed with Mashed Black Sesame Rice Ball Dumplings Stuffed with Mashed Red Bean

and Mashed Red Bean in Sweet Rice Wine Soup
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Prices are subject to 10% service charge. | This promotion cannot be used in conjunction with any other discount
or promotional offer. | Hotel Royal Macau reserves the right of the final decision in case of any dispute.



