LONGAN RED "' ) )
(DATETEA LU Pad
EVERY MEAL

DAY 4

LUNCH LUNCH LUNCH LUNCH
Lemongrass Pork Rib Soup (Wind Dispelling) Milk Boosting Fish and Papaya Soup Double Boiled Lotus Peanut & Dried Tangerine Peel Lemongrass Chicken Soup (Wind Dispelling)
HEXBFHEB R INRE7H Pork Rib Soup JERBILERREAEHFS 7 HEXBHFGD
Sheng Yu Fillet with Spring Onion and Ginger Sesame Kampong Chicken with Omelette and Ginger Steamed Threadfin With Black Fungus and Tomato Pan Seared Salmon with Teriyaki Mirin Sauce
BB BB SRISENE B NEEREB R BRI BB RIIRME
Stir Fried Snow Peas with Chinese Yam and Stir Fried Kai Lan with Pig's Liver and Wolfberry Stir Fried Broccoli with Sea Cucumber J@S¥FI=1¢ Stir Fried French Bean with Shiitake Mushroom
Black Fungus IVRRARENHT=2 RO BUONED
Flavour Turmeric Fried Rice with Long Bean
Mixed Brown Rice ¥&KIR Fragrant White Rice KR BERKTIR Japanese Rice BAKIR
DINNER DINNER DINNER DINNER
Herbal Si Shen Chicken Soup 91#38}7 Immunity Boosting Cordyceps Militaris Chicken Soup Pig Stomach with Ginkgo Nut Peppercorn Soup Collagen Fishmaw & Hou Tou Gu Pork Rib Soup
i YL L)) BREMD RIRES SRS HE 7
Stir-Fried Lean Meat with Black Fungus,
Dried Lily Flower and D.O.M B/REE&TER Braised Pork Rib with Tofu & Shimeji Mushroom Steamed Royal Chicken With Ginger Garlic Sauce Pan Fried Minced Meat Chinese Yam Tofu Patty
SRR, BANGS RES o o XS B BRIVKAESED
Stir Fried Nai Bai with Hou Tou Gu & Wolfberries
BEISEBE e Stir Fried Hairy Gourd with Tang Hoon & Stir Fried Mushroom Deluxe )34 Roasted Pumpkin with Capsicum and Olive Oil
Sliced Mushroom S FIPER SR\ SELIREBTS
Mixed Five Grain Rice ILAXK (Contain vinegar and salt) Mixed Brown Rice BEKIR
Stir Fried Pumpkin Noodle with Egg XX\ Fragrant White Rice KiK
DAY 5 DAY 6 DAY 7 Milk Boosting Fish and Papaya Soup
ANER
LUNCH LUNCH LUNCH
Mind Boosting Walnut Black Bean Pork Rib Soup Six Combination Nourishing Herbal Fish Soup Red Bean, Burdock Tangerine Peel Pork Rib Soup
RN D NIREERE 7 FETBUSBEHED
HK Style Steamed Golden Snapper in Superior Mei Kuei Lu Chicken With Egg Steamed Chawanmushi with Ginkgo Nut and
Soya Sauce BRFEE K KUIREREENS 55 Shittake Mushroom FBER S EETEH
Stir Fried Shanghai Green with Egg Beancurd HK Style Chye Sim with Shredded Ginger Nonya Braised Chicken with Potato and
W HeE5EEE and Wolfberry SiB3010 52 419K Black Mushroom IREE#RS
Egg Fried Rice MR Spinach Noodle with Garlic & Egg FRaEiEsRE Fragrant White Rice B3KiK
DINNER DINNER DINNER
Spinach Pig Liver Tofu Soup EZIEATEEA White Fungus Red Carrot Chicken Soup Tea Tree Mushroom Chicken Soup
[BYNSEIEA L] TGRS}
Baked Herbal Foil Wrapped Chicken
IR Mirin Sauce Pork Belly Shabu with Salmon Tofu Patty Bi=3Zt8 =&
Shimeiji Mushroom kB BZAVI\is SHEA
Sweet and Sour Fish Top With Capsicum Stir Fried Garlic Pea Shoot with Wolfberry
BEEHB NSO BN Stir Fried Sweet Peas top with Mock Kidney, BT SR
Black Fungus and Wolfberries 3HE X7 HEIIIC
Fragrant White Rice 5Kk Mixed Five Grain Rice Ik (Contain vinegar and salt)

Fragrant White Rice E3KIR

S



NQURIaH

LUNCH

Pig's Trotter with Ginger, Vinegar and Egg
Hpms

Sheng Yu Fillet with Red and Green Capscium
4B HWELIR

Stir Fried Nai Pa with Abalone Mushroom
IIEEST:0)=2T7

Fragrant White Rice BKiR

DINNER

Nutritious Carrot and Corn Pork Rib Soup
DARHABD

Braised Yellow Wine Chicken with Black Fungus
and Wolfberry SES S2NE I

Stir Fried Lotus With Sweet Peas and Ginkgo Nut
EROIIEE0R

Mixed Five Grain Rice A% (Contain vinegar and salt)

Wok Fried Huai Shan Noodle with Egg
IOE= 5%

LUNCH
Herbal Bak Kut Teh Pork Rib Soup with Beancurd Skin
HIHBREEHER

Stir Fried Lean Meat with Pig's Kidney with Ginger
and D.O.M ¥R 8

Stir Fried HK Kai Lan with Shimeji Mushroom
BEFT=5RE

Fragrant White Rice BKiR

DINNER
Milk Boosting Fish and Papaya Soup ANR& %

Three Cup Chicken with Glutinous Rice Wine =13

Stir Fried Lady Finger with Tumeric and Egg
PEORE, BE

Wok Fried Huai Shan Noodle with Egg
RO BSE

LUNCH

Pork Rib, Pig's Stomach with Lotus Seed Ginkgo
Peppercorn Soup BREFIEIHHFE R

Pan Fried Barramundi Fillet with Shredded Ginger
MBREYL

Stir Fried Shanghai Green with Scallop
W Hes5TNR

Mixed Five Grain Rice i (Contain vinegar and salt)

DINNER

Tonify Bei Sha Shen, Yu Zhu Pork Rib Soup
JELSETHER D

Braised Fu Zhou Rice Wine Chicken
TBINETIBRSG

Stir Fried Spinach with Black Fugus and Wolfberry
HESROBANE, Kk

Stir Fried Pumpkin Noodle with Egg W42 /NE-5%

DAY 10

DAY 12

LONGAN RED

DATE TEA
SERVED WITH
EVERY MEAL

LUNCH
Amaranth Green with XO Fish Fillet Soup
WSRXOB A

Baked Herbal Chicken ¥&25H/%6

Home Made Beancurd with Minced Pork Sauce

BHEREARE)

Stir Fried Rice Vermicelli with Egg and Ginger
WRNEE, ¢

DINNER

Nourishing and Beautifying Black Chicken Soup
AERGD

Lean Meat with Sesame Sauce and Egg Omelette
FRDER, S

Stir Fried Broccoli with Fishmaw
BEWERICSIE N

Mixed Brown Rice $&KIR

DAY 13

LUNCH
Si Shen Pork Rib Soup
PAHER 7

Mei Kuei Lu Chicken with Tofu
KIRESS52/E

Stir Fried King Oyster Mushroom with Basil Leaves
TSR URIBT

Ginger Egg Fried Rice Z4EB#MR

DINNER

Pig's Trotter with Ginger, Vinegar and Egg
Bt il

Steamed Thread Fin with Black Fungus and Tomato
FTE5FRNE

HK Chye Sim with Shredded Ginger and Wolfberries
BERINSZ=LKTC

Stir Fried Mee Sua with Egg WHE%SE

S

CONFINEMENT

5 CLAL: P

LUNCH
Snow Fungus, Mushroom Chicken Soup

REBIERST

Grilled Salmon with Apple Mirin Sauce
JE= 8 SHRIKH

Lou Han Vegetables
£ e

Japanese Rice BAKIR

DINNER

Collagen Fishmaw, Hou Tou Gu Pork Rib Soup
BRRECBMEIHED

Pan Fried Minced Meat Chinese Yam Tofu Patty
BRIVBAEZEG

Roasted Pumpkin with Capsicum and Olive Oil
e INESITEAN SN

Fragrant White Rice 33KiR

DAY 11

/

DAY 14

LUNCH
Fenugreek Papaya Fish Soup
PEENNE

Stewed Cordyceps Militaris Chicken
EDETRENS

Stir Fried HK Kai Lan Miao
BT

Fragrant White Rice B2KiR

DINNER

Double Strength Ba Zhen Black Chicken Soup
L6/ \ZRESH

Pan-Fried lkan Chuan Chuan
RERB

Long Bean Egg Omelette K= R

Mixed Five Grain Rice iR (Contain vinegar and salt)

\



LUNCH

Herbal Bak Kut Teh Pork Rib Soup with Beancurd Skin
HITABREEBE

Sweet & Sour Fish Top with Capsicum
BEHE SHLR

Stir Fried Snow Peas with Chinese Yam and
Black Fungus ei=2 X VEBARE

Mixed Brown Rice ¥6K{x

DINNER

Immunity Boosting Cordyceps Militaris Chicken Soup
iRy L))

Braised Beancurd with Tomato Minced Meat
BIOAREE

Stir Fried Nai Bai with Scallop
FIBE

Turmeric Fried Rice with Long Bean BEKEIMR

DAY 19

LUNCH
Mind Boosting Walnut Black Bean Pork Rib Soup
RN D

Baked Herbal Foil Wrapped Chicken
BES

Stir Fried Long Bean with Lean Meat
KeER

Egg Fried Rice MR

DINNER

Four Herbs Snow Fungus Chicken Soup
PU4IERENSA

Braised Fu Zhou Rice Wine Fish Fillet
wNTREB S

Stir-Fried Cauliflower with Shimeiji Mushroom,
Black Fungus B3NS SRS, BARE

Fragrant White Rice 53K{K

NQURID

LUNCH
Milk Boosting Fish and Papaya Soup
VAVIA=:D7]

Sesame Kampong Chicken with Egg Omelette
and Ginger B EEXS SRSE

Stir Fried Kai Lan with Pig's Liver
REIDARITT=

Mixed Five Grain Rice AR

DINNER

Double Boiled Black Chicken D.O.M Soup
BB RERISA

Stir Fried Lean Meat with Red and Green Capsicum
HLHER

Stir Fried Chayote with Fishmaw and Black Mushroom
HFIWBIER

Mixed Brown Rice $5XKIR

DAY 20

LUNCH
Eucommia Bark Pork Rib Soup

Tt NEHER 7D

Stir Fried Sheng Yu Fish Fillet with Spring Onion
and Ginger BRZLFBH

Stir Fried Sweet Peas with Sea Cucumber

HEwez

Fragrant White Rice 5Kk

DINNER

X.O Fishsoup with Shanghai Green
X.0 LigEBRBp

Steamed Royal Chicken with Ginger Garlic Sauce
ZANG

HK Chye Sim With Superior Soya Sauce
i =l

Wok Fried Carrot Noodle with Egg IR N H5E

DAY 17

DAY 21

LONGAN RED

DATE TEA
SERVED WITH
EVERY MEAL

LUNCH
Pig's Trotter with Ginger, Vinegar and Egg
FEIES

HK Style Steamed Golden Snapper in Superior
Soya Sauce JEXZEB A

Stir Fried Amaranth Green with Crispy Silverfish
TERSRE

Fragrant White Rice (33KIR

DINNER

Double Boiled Lotus Root, Peanut & Dried Tangerine
Peel Pork Rib Soup #5X4-HFE %

Steamed Herbal Chicken with Black Fungus
UG SEARE

Stir Fried Garlic Pea Shoot with Wolfberry
BYEE ST

Egg Fried Rice BYMR

LUNCH
Red Bean Burdock Tangerine Peel Pork Rib Soup
FRETELSBEHED

Chicken Stew with Black Mushroom and Chestnut
SRR BB

Stir Fried HK Kai Lan with Superior Soya Sauce
BBTOEET=

Mixed Brown Rice $&KiR

DINNER

Nourishing & Beautifying Black Chicken Soup
ANERGD

Salmon Tofu Patty BI=>28 = &

Stir-Fried Broccoli with Hou Tou Gu and Carrot

BERESHEIBSIE N

Fragrant White Rice B3KIR

S

CONFINEMENT

5 CLAL: P

DAY 18

LUNCH
Chinese Yam Carrot Chicken Soup
WHTE N 87H

Grilled Teriyaki Salmon With Shiitake Mushroom
BRE=E 5HET

Stir Fried French Bean with Garlic and Minced Meat
S ai=a

Japanese Rice BAKIR

DINNER

He Shou Wu Pork Rib Soup
forg SHEE D

Red Wine Stewed Chicken
ERLTNRRG

Braised Egg Beancurd with Fishmaw and Sweet Pea

ERRESBEHE

Mixed Five Grain Rice i (Contain vinegar and salt)

Immunity BJosting Cordyceps Militaris Chicken Soup
BRI/ LTS

/




LUNCH

Collagen Fish Maw, Hou Tou Gu Pork Rib Soup
BRECBAELEHED

Sheng Yu Fillet with Herbal Chuan Xiong Sauce
JISBEMRES R

Stir Fried Snow Peas with Lotus and Ginkgo Nut
H=ENWERBR

Mixed Brown Rice ¥6K{x

DINNER

Nutritious Carrot and Corn Pork Rib Soup
DRHEE D

Braised Yellow Wine Kampong Chicken with
Black Fungus E)8 S5R/RE

HK Chye Sim with Superior Soya Sauce FH+&EEI

Wok Fried Huai Shan Noodle with Egg
TIEXSED

DAY 26

LUNCH
Pig's Stomach with Chicken Peppercorn Soup
EHXCHARD

Baked Salmon Top with Ginger & Soya Sauce
=XERBELSES

Stir Fried Shanghai Green with Egg Beancurd
ETEY Lss

Spinach Noodle with Egg SEEBS5E

DINNER

Cordyceps Militaris Chinese Yam Lean Meat Soup
PEIEEAD

Braised Chicken with Fu Zhou Rice Wine
BINLTHERS

Stir Fried Spinach with Black Fungus
and Wolfberry S/KE TR

Mixed Brown Rice ¥&KIR

NQURID

LUNCH
Milk Boosting Fish and Papaya Soup 7NR&37%

Sesame Kampong Chicken with Egg Omelette
and Ginger FRBHEEESSRISE

Stir Fried Chayote with Black Mushroom
BTN

Stir Fried Rice Vermicelli with Kai Lan
and Pig's Liver X35 X KK

DAY 24

DINNER

Double Strength Ba Zhen Black Chicken Soup
63/ \BRXSD

Baked Barramundi Fillet with Potato and
Shimeji Mushroom e f, BAVNEE S +2

Stir Fried Lady Finger with Tumeric and Egg
REWHESE

Fragrant White Rice BKiR

DAY 27

LUNCH
Ginseng Barramundi Fillet Soup

ABBRD

Mei Kuei Lu Chicken with Tau Kwa and Egg
KE/IGH2TE

Luo Han Vegetables
BT

Fragrant White Rice 5Kk

DINNER

Huang Qi Dang Shen Chicken Soup
BWERSD

HK Style Steamed Snapper in Superior Soya Sauce
BREe R

Braised Tofu with Enoki Mushroom, Snow Pea and

Fish Maw W28, 218, HE5EE

Egg Fried Rice with Ginger ZX&1R

LONGAN RED

DATE TEA
SERVED WITH
EVERY MEAL

LUNCH
Pig's Trotter with Ginger, Vinegar and Egg
FEIES

Steamed Threadfin with Black Fungus and Tomato

EIRNEETFE

Sitr Fried Amarath Green with Sliver Fish
W SRS

Japanese Rice BZAKIR

DINNER

Tea Tree Mushroom Chicken Soup

FRINTEXSI

Stir Fried Lean Meat with Pig's Kidney
BAMERE

Stir Fried French Bean with Fungus and Ginkgo Nut
NZEEPRESER

Mixed Five Grain Rice BB (Contain vinegar and salt)

DAY 28

LUNCH
Amaranth Green with X.O Fish Fillet Soup
WERX.OB i

Nonya Braised Chicken with Potato
and Black Mushroom IREZ#3Y

Spinach Mushroom Tomato Omelette

PR S

Mixed Five Grain Rice i (Contain vinegar and salt)

DINNER

Lotus Root, Peanut Dried Tangerine Peel
Pork Rib Soup B4R

Sweet & Sour Fish Fillet with Capsicum
HAREETHE

Stir Fried Garlic Peas Shoot with Garlic and
Wolfberry iS00 285 5Kt

Fragrant White Rice BKiK

S

CONFINEMENT

5 CLAL: P

DAY 25

LUNCH
Pumpkin, Red Bean Lean Meat Soup
2NIZERD

Three Cup Chicken with Glutinous Rice Wine
TUBH =R

Home Made Beancurd with Minced Meat Sauce
Sy ST S

Fragrant White Rice B3KiR

DINNER

Six Combination Nourishing Herbal Fish Soup
7NIRABE 7

Mirin Sauce Pork Belly Shabu with
Shimeji Mushroom IRt B AVNEHIEA

Stir Fried Broccoli with Scallop PI=FEF R

Egg Fried Rice with Ginger &, BXMK

Sesame Kampong Chicken with
Egg Omelette & Ginger
RHEBES SRIGE




PIG'S TROTTER WITH GINGER,

VINEGAR AND EGG

(AVAILABLE IN 1, 3, 5 SERVINGS)

1 Serving — $12

3 Servings - $35

5 Servings — $55

HOMEMADE BIRD'S NEST

(AVAILABLE IN 1, 3, 5 SERVINGS)

1 Serving — $15

3 Servings — $42

5 Servings - $66

0Ll P

CONFINEMENT

MILK BOOSTING FISH AND PAPAYA SOUP

(AVAILABLE IN 1, 3, 5 SERVINGS)

1 Serving — $7

3 Servings - $20

5 Servings - $32

COMFORTING SET

(1 SERVING EACH)

Set consists of:

* Pig's Trotter with Ginger, Vinegar and Egg \
* Milk Boosting Fish and Papaya Soup
* Homemade Bird’s Nest ‘

$32




