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Yee Tung Heen Spring Dinner Package for the Year of The Dragon
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To welcome the Year of The Dragon, our Executive Chinese Chef Ho Wah has created a variety of
uspicious menus for a joyful Spring Dinner celebration.

CERAES R Y NEE A TR
For bookings of six tables or above, you will receive:
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Dinner buffet for two at Café on the 1st with two soft drinks
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A glass of welcome fruit punch for each guest
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A bottle of house white or red house wine for each table
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Free corkage for one bottle of self-brought-in spirits per table
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Valet parking spaces at the hotel for two motor vehicles
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Yee Tung Heen’s Spring Dinner Package is valid from 1 January to 31 March, 2012.

For details and reservations, please contact Yee Tung Heen Chinese Restaurant at 2837 6790.

The Excelsior, Hong Kong
281 Gloucester Road, Causeway Bay, Hong Kong
Telephone (852) 2894 8888 Facsimile (852) 2895 6459
E-mail - General enquiry: exhkg-info@mohg.com
E-mail - Room reservations: exhkg-reservations@mohg.com
www.mandarinoriental.com/excelsior
Owned and managed by Mandarin Oriental Hotel Group
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Yee Tung Heen Spring Dinner Menu 2012
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Menu A

£ EFESRE 2
Barbecued whole suckling pig

¥ ORFIE =
Sautéed shrimps with spicy sauce
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Deep fried scallops coated with mashed taro and deep fried fritter with goose liver

CASES 3N R
Braised whole conpoy in hairy gourd with dried oysters and sea moss
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Double boiled soup with fish maw and sea whelk with matsutake
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Braised sliced whelk and goose web with Chinese mushroom
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Steamed green garoupa

FRANHER R
Steamed boneless chicken with mushroom and ham
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Fried rice with shrimps and diced chicken and squid wrapped in lotus leaf
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Noodle with shrimp dumpling in supreme soup
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Sweetened purple glutinous rice with lily bulbs

Ey 18272
Assorted petit fours

£ B+ - =% HK$8,388
HK$8,388 per table of 12 persons
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Prices subject to 10% service charge

The Excelsior, Hong Kong
281 Gloucester Road, Causeway Bay, Hong Kong
Telephone (852) 2894 8888 Facsimile (852) 2895 6459
E-mail - General enquiry: exhkg-info@mohg.com
E-mail - Room reservations: exhkg-reservations@mohg.com
www.mandarinoriental.com/excelsior
Owned and managed by Mandarin Oriental Hotel Group
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Yee Tung Heen Spring Dinner Menu 2012
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Menu B

£ EFESRE 2
Barbecued whole suckling pig

KRS P
Sautéed king prawns in wasabi sauce

FER SR
Sautéed sliced cuttle fish and chicken
B L 459
Braised pork knuckles with dried oysters
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Superior shark’s fin soup with shredded chicken
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Braised sliced abalone with vegetables

FEANAETT
Steamed spotted garoupa

FFEF AR
Deep fried crispy chicken

4V R EROR, OF AR
Fried glutinous rice with diced Chinese preserved meat

X0 %%‘ SR
Stewed e-fu noodle with assorted mushrooms in XO sauce

FEEFEER
Hot almond cream with sesame dumplings

Ey 18272
Assorted petit fours

£/ -+ - =% HK$9,888
HK$9,888 per table of 12 persons

¥R A - JRIEF
Prices subject to 10% service charge

The Excelsior, Hong Kong
281 Gloucester Road, Causeway Bay, Hong Kong
Telephone (852) 2894 8888 Facsimile (852) 2895 6459
E-mail - General enquiry: exhkg-info@mohg.com
E-mail - Room reservations: exhkg-reservations@mohg.com
www.mandarinoriental.com/excelsior
Owned and managed by Mandarin Oriental Hotel Group
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Yee Tung Heen Spring Dinner Menu 2012
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Menu C

£ EFESRE 2
Barbecued whole suckling pig

FRErBEHS S
Sautéed fresh scallops with vegetables

FRRE I
Deep fried crab claws stuffed with minced shrimps
A
Braised whole conpoy with dried oysters and sea moss
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Double boiled superior shark’s fin soup with pok choy

NS
Braised whole abalone with pork knuckles and vegetables

FEANAETT
Steamed spotted garoupa

FFEF AR
Deep fried crispy chicken
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Fried glutinous rice with diced Chinese preserved meat
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Fresh shrimp dumplings in supreme soup

FEBFlicE
Sweetened red bean soup with sesame dumplings

Ey 18272
Assorted petit fours

£/ -+ - = HK$11,888
HK$11,888 per table of 12 persons

¥R A - JRIEF
Prices subject to 10% service charge

The Excelsior, Hong Kong
281 Gloucester Road, Causeway Bay, Hong Kong
Telephone (852) 2894 8888 Facsimile (852) 2895 6459
E-mail - General enquiry: exhkg-info@mohg.com
E-mail - Room reservations: exhkg-reservations@mohg.com
www.mandarinoriental.com/excelsior
Owned and managed by Mandarin Oriental Hotel Group
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Special prices for beverage and snacks

1) Special Beverage Package:  Soft drinks HK$38 per glass (250ml)
Chilled orange juice HK$42 per glass (250ml)
Beer HK$42 per glass (250ml)
Fresh orange juice HK$48 per glass (250ml)
Fruit punch HK$1,288 per bowl (approximate 100 glasses)

K/

« HK$1,088 per table including unlimited soft drinks, beer and chilled orange juice throughout the
function.
+«+ Fresh orange juice with a supplement of HK$300 per table of 12 persons

2) Choice of Light Snacks: Fried noodles with sliced beef HK$128 per plate
Fried rice “Yeung Chow” style HK$128 per plate
Fried Singapore noodles HK$128 per plate
Noodles with prawns in supreme soup HK$88 per bowl
Noodles with mushrooms in supreme soup HK$68 per bowl
E-Fu noodles with crabmeat in supreme soup HK$98 per bowl
Selection of sandwiches HK$128 per portion

3) Fresh Fruit Platter: HK$200 per table of 12 persons

Prices listed above are subject to 10% service charge

The Excelsior, Hong Kong
281 Gloucester Road, Causeway Bay, Hong Kong
Telephone (852) 2894 8888 Facsimile (852) 2895 6459
E-mail - General enquiry: exhkg-info@mohg.com
E-mail - Room reservations: exhkg-reservations@mohg.com
www.mandarinoriental.com/excelsior
Owned and managed by Mandarin Oriental Hotel Group




