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Jfong wo,zg ean oceaﬂ Saafood JRestfaurant

Above menus inclusive Red Egg < Ginger, or Bottle
Mon. — Sat. Only. Exclusive Tax T Gratuity. Menu price & items are subject to ch
No third party foods will be permitted to be consumed in HKE 3&* ep

Special Lunch Set Menu
Menu
i $480.00) ($480.00 Per table of 10 people)
7 A g AL 2 Pot Sticker
& He M & & Crispy Spring Roll
(“(\ k YE ZE = it Deep Fried Chicken Wings
o 7Y & A& 4 A Stir-Fried Beef with Broccoli
K g G B A Sweet & Sour Pork
1 BAN 4N Rainbow Fried Rice with Shrimp I Pok
B Wb Stir-Fried Egg Noodles with Mixed Seafood\&L
7% 5. H T ﬂL—'l: Coconut Jell-o with Sweet Taro Paste’| . \
B & Menu B
(5 &5 $560.00) ($560.00 Per table of 10 people)
& A AL 2 Pot Sticker
BT AR X Barbecue Pork.
e & & & Crispy Spring Roll
7Y e fE 4 A Stir-Fried Beef with Broccoli
BRF 5 — B H.K, East Ocean Signature Succulent Roasted Chicken
RS SYA E Stir-Fried Shrimp with Jade Greens
AT RE A& B ER Fried Rice with Crabmeat, Sun-Dried Scallops < Egg White
4 kR b K Stir-Fried Rice-Vermicelli
Rl HE F Sesame Balls
CH& Menu C
i $600.00) ($600.00 Per table of 10 people)
e X B H Baked BBQ Pork Buns
e 2 & & Crispy Shrimp Egg Roll
5T 59 Shrimp Dumpling
S ROERLT G = Siu Mai
=T ks Barbecued Pork Ribs
T fms ! SRR T Stir-Fried Scallops < Shrimp with Jade Green
@ f"': :-g_“ X YE & #E = Deep Fried Chicken Win
XOTEZE BRKAERY, Stir-Fried Chicken &I Fresh Calamari with X.G
fir5 T8 fiz PR et E XV ER Fried Rice with Sundried Scallops, Min '
2N KD oK &R Fried Rice-Vermicelli with s n f-;
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