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WE ARE OPEN

on Tuesday, Sep 21+
9amto 10 pm

To Celebrate
Mid-Autumn Festival With You

** LIVE MUSIC On Sept 21s**

USKivE =
DINNER FOR 4
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Braised Crab Meat & Seafood Soup
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Braised Abalone & Mushroom
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Sweet & Sour Sliced Pork
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Steamed Chicken (Half)
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Sauteed Grouper w/ Chinese Greens
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Dessert & House Pastry

$188
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Cbe-f 88 €lite Fine Dining
905-604-8218

1661 Denison Street, Unit T1, Markham, ON L3R 6E4 E }
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DINNER FOR 6
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Suckling Pig Sliced & Jelly Fish
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Double Boiled Soup
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Steamed Chicken (Half)
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Bra|sed Abalone &
Goose Feet (6 Each)
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Steamed Lobster w/
Vermicelli & Garlic (2)
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Sauteed Grouper w/ King Mushroom
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Dessert & House Pastry

$298
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#_chef88elite

www.chef88elite.ca | info@chef88elite.ca
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MID-AUTUMN FESTIVAL COMBO MENU
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Available from Sep15 to 22
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DINNER FOR 8
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Double Boiled Soup
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Peking Duck w/ Duck Pieces (2 courses)
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*Lettuce Wrap or Braised w/
Bitter Melon (Add $10)
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Dried Sea Cucumber w/
Mushroom (8 Each)
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Fried Pork Back Ribs w/ Garlic (8)
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Deep Fried Oysters w/
Pepper & Honey ( )
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Two Lobsters w/ Maggi Sauce (31b)
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Stir Fried Fillet of Sole
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Fried Rice w/ Lobster Egg
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Dessert & House Pastry

$398
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DINNER FOR 10

BEILFEF )
Suckling Pig Sliced & Jelly Fish
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Stlr Fried Snow Pea Leaf w/
Crab Meat & Dried Scallop
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Deep Fried Prawns & Scallop
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Double Boiled Soup
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Braised Abalone & Goose Feet
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Deep Fried Crispy Chicken
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Jumbo Lobster w/ Maggl Sauce (51b)
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Steamed Green Bass (2)
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Fried Rice w/ Lobster Egg

It
Egg Noodle w/ Wonton
in Supreme Soup
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Dessert & House Pastry

$788




