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50th ANNIVERSARY BANQUET ALUMNI DINNER MENU

TR N A
Roasted Suckling Pig and Barbecued Meat Platter
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Sautéed King Prawn with Broccoli and Cheese
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Double Boiled Pork Meat with Sea Whelk, Fungus and Fresh Ginseng
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Braised Whole Abalone with Mushroom and Vegetable
AR
Steamed Fresh Sabah Garoupa
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Roasted Crispy Chicken
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Scallop Fried Rice with Diced Vegetables and Bacon
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Braised E-fu Noodle with Mixed Mushrooms in Eel Sauce
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Sweetened Almond Cream with Sesame Dumplings

Package Including: 10% Service Charge, Tea & Mustard Charge & 3 Hours of Unlimited serve Chilled
Orange Juice, Soft Drinks & House Beer




