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CHENCHEN DINING
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Catering with the method of Chinese cuisine, it fuses

natural ingredients from the home of sea island and

Chiuchow and Cantonese cooking style to explore the
ultimate gourmet joy of our taste buds.
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All the price will add 10% service charge.
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TABLE MENU
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Barbecue Trio Platter
(Roast Duck/Soy Sauce Chicken Hong Kong Style/BBQ Pork)

= 7 g 12 fier 7R 4R

Salty Shrimp with Ginger, Green Onion

LFAARME
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Dimsum Platter Hong Kong Style
(Pickled Cucumber Shark-fin Dumplings/Turnip Cake with XO Sauce/Roe Siew Mai)
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Crispy Sea Slug and Squid Cake

AENET A

Steamed Fish with Cordia
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Fried Squid in Clay Pot
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Fried Rice with Salted Egg and Sakura Shrimp
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Yam and Free-ranch Chicken in Casserole
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Sauteed Seasonal Vegetables

XHEHERE

Fresh Fruit Platter
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10 persons per table.
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Sea and Land Combination Platter
(Roasted Duck/ BBQ Pork/ Penghu Iced Squid/ Five-taste Small Abalone)
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Crispy Sliced Fish with Shrimp Sauce

BEABEARS

Lizard Fish Balls and Seaweed Soup

AREE AN A

Stewed Octopus and Pork Steamed Sandwich
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Sichuan Style Chili Fish Head
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Hot Plate Squid with Thai Sauce
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Dimsum Platter Hong Kong Style

(Pickled Cucumber Shark-fin Dumplings/ Turnip Cake with XO Sauce)
(Steamed Pork Ribs with Black Bean Sauce/ Shrimp Siew Mai)
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Yam and Free-ranch Chicken in Casserole

BEFHWRIGR

Sauteed Seasonal Vegetables

XMTHERE

Fresh Fruit Platter

BE10AR

10 persons per table.
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Classic Five-Dish
(Chaozhou Style Marinated Food Platter/ Crispy Matsusaka Pork/
Boiled Free-ranch Chicken with Green Onion/
Meat Skewer and Dried Vegetable/ Agar and Dried Jelly Fish)
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Old Style Stewed Duck
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Stir-fried Scallop and Squid with XO Sauce
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Trio Platter
(Salted Egg and Shrimp/ Turnip Cake/ Stir-fried Wanton Noodles)
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Steamed Fresh Fish
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Small Abalone and King Oyster Mushroom with
Sesame Qil, Soy Sauce, and Rice Wine

KARFEBEX EBR

Cumin Lamb Chops and BBQ Pork Pastry

RITIRERE KRG

Thai Sauce Squid Hot Plate
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Crab, Taro, and Seafood Congee

BmEEIE "D

Stewed Sea Cucumber with Osyter Sauce and Mushroom

XA RE

Fresh Fruit Platter

BE10A11%

10 persons per table.
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ZE G mP R

ORZKIS /BRI HE MK E E 518 B8 3/ B3 m &)

Xuanwu Platter

(Marinated Goose/ Agar and Dried Jellyfish/ Marinated Palm, Wings, and Intestine/

Sakura Shrimp and Pickled Vegetables/Rose Soy Sauce Chicken)

XOEF ZMRA

Matsusaka Pork with XO Sauce

BEENEZE

Dough Drop with Crab and Pumpkin

BT HRA MRSt

Honey Pork Chop and Fried Luffa Cake

BB E Lk

Steamed Fish with Pickled Cucumber
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Boiled Spicy Beef
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Crispy Cuttle Fish with Salted Egg and Quinoa
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Sautéed Seasonal Vegetables
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Taro, Fish, and Rice Noodle in Clay Pot

EEREEXR

Chef's Platter

BESTHHRE

Fresh Fruit Platter

BE10AR

10 persons per table.
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Chaozhou Style Marinated Goose Platter

(Marinated Goose Trio-Platter/ Sliced Raw Fish/ Sichuan Style Beef Duo/
BBQ Pork/ Thai Sauce Squid)
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Japanese Style Deep Fried Shrimp
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Steamed Abalone with Shark's Fin and Fish Maw in Broth
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Small Abalone and Seafood in Clay Pot

RPN E R PEE

Thai Style Curry Seafood
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Giant Grouper in Sesame Oil, Soy Sauce, and Rice Wine
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Squid Chop and Honey Spare Ribs

iR & B IR 1 B i

Stir-fried Seasonal Vegetables with Shrimp Sauce
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Old Style Stewed Duck

BIVEREXH

Hong Kong Style Dimsum Duo

BESSHERE

Fresh Fruit Platter

BE10A11%

10 persons per table.
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Six Assorted Dishes

(Mullet Roe/ Spicy Duck Blood and Pig Intestine/ Fried Squid/
Matsusaka Pork with Shrimp Sauce/Agar and Dried Jelly Fish/Sliced Duck)
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Braised Shark Fin with Seafood

By BERERK

Steamed Tiger Grouper with Cordia

MIEFER=MA
Truffle Lobster Sandwich

A RIBR R

Minced Shrimp and Duck with Lettuce

TRE B A S A

Steamed Abalone with Garlic

TRE B A i A

Steamed Abalone with Garlic

WK B 4 /N BE

Satay American Beef Ribs

ASESAYOLST

Sautéed Seasonal Vegetables

T — A

King Crab and Seafood in Clay Pot

BIVEREXH

Hong Kong Style Dimsum Duo

BEEFHMHRE

Fresh Fruit Platter

BE10AR

10 persons per table.
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Chaozhou Style Appetizer

(Assorted Marinated Dish/ Sichuan Style Chicken with Chili Sauce/
Iced Squid and Mullet Roe/ Plum Juice Tomato)
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Seafood and Cream of Pumpkin Soup

H =0 & R AF R R

Japanese Style Deep Fried King Shrimp
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Penghu Bay Seasonal Fish

BRI 5 R T BE

Suzhou Style Braised Pork Ribs

TSR IRRD SR B

Sea Slug and Sakura Shrimp Rice in Clay Pot

IRRRE

Seasonal Dessert and Fruits
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Hong Kong Style Barbecue Appetizer
(Delicious Dried Jelly Fish/Roasted Duck/BBQ Pork/Truffle Squid)
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Steamed Baby Abalone Soup with Sea Cucumber, Pork Rib and Chicken

L% R Bl IR RE 4R

Baked Lobster with Broth and Cheese
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Penghu Bay Seasonal Fish

BB aB 4B

Stewed Beef Ribs

XOEERA KW B

Stir-fried Rice Noodle Rolls with Meat and XO Sauce

KRR E

Seasonal Dessert and Fruits
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VEGETARIAN SET MENU
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Veggie Platter
(Veggie Goose/Burdock/Veggie Spring Rolls/Veggie Mullet Roe)

FRAXTEXE

Mushroom, Veggie Meat, and Water Shield Thick Soup

WREFRET

Stir-fried Veggie Gluten Kidney with Celery and Satay

REBATEER

Five Vegetables

=MBEEHELE
Veggie Meat and King Oyster Mushroom with
Sesame Qil, Soy Sauce, and Rice Wine

FiEmRERA

Red Toon Kanto Noodles

EENFHRE

Fresh Fruit Platter
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VEGETARIAN SET MENU
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Assorted Appetizer
(Veggie Goose/Burdock/Veggie Spring Rolls/Veggie Mullet Roe)
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Monkey Head Mushroom with Caterpillar Fungus

T EMETE

Spring Rolls with Silk and Tomato Sauce

BB ALE% I

Stewed Luffa with White King Oyster Mushroom

=MBEERBE
Veggie Meat and King Oyster Mushroom with
Sesame Qil, Soy Sauce, and Rice Wine

SHEWAKEER

Stir-fried Thick Rice Noodles with Dark Cep
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Seasonal Dessert
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VEGETARIAN SET MENU
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Assorted Appetizer
(Veggie Goose/Burdock/Veggie Spring Rolls/Veggie Mullet Roe)

FHERGAAE

Veggie Steamed Broth with Morel

MEBEEYRER

Stir-fried Vegetables with Truffle Sauce

HEZEALE 4T

Stewed Luffa with White King Oyster Mushroom

AARAREDE

Stewed Tofu with Ginkgo
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Kanto Noodles with Caterpillar Fungus
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Seasonal Dessert

BESNEHRE

Fresh Fruit Platter
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HAPPY CHILDREN'S MEAL
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Healthy Fruit Salad

SRRE T EER  FHREEARMNE (c11)
Beef Burger/ Rice Omelet with Tomato Sauce/
Spaghetti Bolognese (A choice of 1)

VEMDES (e« 21%)
Fried Food Platter
(Chicken Nuggets/French Fries)

5 m E KRS

Corn Chowder

KRB

Fruit Panna Cotta




