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SUPREME ABALONE SEA CUCUMBER FISH MAW POON CHOI

4R 8fiif
For 4 persons For 8 persons

45 2 R JE 7\ 58 fifl £ South African 6-head Abalones 4% pieces 8 pieces
3+ 307 BB K Sliced FishMaws 41t pieces 8 pieces

41 Y& 33 22 Braised Sea Cucumbers 414 pieces 8 {4 pieces

&2 Rl A {E IR Pan-fried Japanese King Prawns 4% pieces 8 € pieces

T8 4% 3 #+ £ 85 Shajing Dried Oysters 414 pieces 8 {4 pieces
1t 35 38 75 B Hokkaido Scallops 4 {4 pieces 8 {4 pieces

il 1 #8 & Braised Goose Feet 414 pieces 8 {4 pieces

% £ K [ 1E # White Shiitake Mushrooms 4 pieces 8 pieces

£ 4 # Marinated Chicken 3 €€ Half 2 £ Whole
5 3% % F Bk Mud Carp Balls, Black Mosse 4 4 pieces 8 {4 pieces
% 17 8L K B Braised Pork Belly, Dried Bean Curd Sticks Appx. #1240 Appx. 49480359
0 1Z fif; £ Satay Squid 6 taels 127 taels

3% Bt $& KZ Pork Skin 4 [ taels 8 taels
R 3L 7E 8 K LotusRoot, Fermented Red Bean Curd Appx. 493003 g Appx. 416003 g
535 U 4 3£ Baby Chinese Cabbage, Supreme Soup Appx. #3003 g Appx. 46005 g
3% T 22 &J Sweet White Turnip Appx. 413007 g Appx. 496003 g
F R Taro Appx. #930032 g Appx. 49600529
fic 98 £ 1 £ ;1 Served with Oyster Sauce Appx. #1500% F ml Appx. £1500% F ml

WESSEEE BRE BEKL AT (Thsproductcontains shellfish, crustacean, fish and soybean)

fREREEGRAA: Storage and Reheating Instructions:

< REVEBAERIACHE U TR ZERREAER - Storeat4°Corbelowimmediately upon collection;

- BRARIEEARBENAETRHE consume on the same day for best quality
(RN K ZEF KX IIEALI15ZE 205 §8) - Before serving, thoroughly reheat the Poon Choi until fully

. BRSSP TEeM  BESHEY boiling (Recommend using a stove over low to medium

o heat for 15-20 minutes)

- Stir occasionally to ensure even heating throughout all layers
« Serve and enjoy while hot
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HOPEWELL INN

VEGETARIAN MUSHROOM ABALONE POON CHOI

4 F3 8fii Ml
For 4 persons For 8 persons
4T & 2 # £ Braised Vegetarian Abalones 4 € pieces 8 £ pieces
| & £33 Vegetarian Shark Fin 2 i taels 4 T taels
& %5 77 % %5 Asparagus, Bamboo Pith Rolls 4 {4 pieces 8 14 pieces
2 J& = H Braised Yellow Fungus 4 {4 pieces 8 {4 pieces
— 45 41 B Premium Wood Ear Fungus 4 {4 pieces 8 {4 pieces
— 4% #A B Matsutake Mushrooms 4 {4 pieces 8 {4 pieces
K B 1E &% White shiitake Mushrooms 414 pieces 814 pieces
=15 £ & % 7% Brown Shimeji Mushrooms 4 {4 pieces 8 {4 pieces
— 4% 82 52 Black Moss 2 i taels 4 i taels
B 35 ¥ LU Chinese Yam, Supreme Soup 3 taels 6 i taels
H 7 £ %% Enoki Mushrooms 3 taels 6 i taels
4% 3% B8 F Chestnuts 3 taels 6 i taels
41 J& ¥ 17 Braised Dried Bean Curd Sticks 6 [ taels 12 W taels
35 & §R 7 Ginkgo 2 iy taels 4 taels
I 93 # 5 Lotus Root, Fermented Red Bean Curd Appx. 4930072 g Appx. #960052 g
5 7% IE 1 3 Baby Chinese Cabbage, Supreme Soup Appx. #J300% g Appx. £960072 g
7 & B8 B Sweet White Turnip Appx. 41300529 Appx. 4160032 9
F A Taro Appx. 41300529 Appx. 4160052 9
fic % 48 2 71 Served with Vegetarian Oyster Sauce Appx. #1500% Fmi Appx. #J500% F ml
1t E S22 B K B 48 (This product contains soybean)
fREREEGRAA: Storage and Reheating Instructions:
- REVEBEERIACHE U TRE  ZERREMER - Storeat4°Cor belowimmediately upon collection;
- BRARIESARBENAETRHE consume on the same day for best quality
(BB K ZEF KX IIEALI15ZE 205 88) « Before serving, thoroughly reheat the Poon Choi until fully
. BB S ARER FTERM BESHEg boiling (Recommend using a stove over low to medium

heat for 15-20 minutes)
- Stir occasionally to ensure even heating throughout all layers
« Serve and enjoy while hot
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