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Applicants must be aged 12 or above
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To enrich your culinary experience,
special demonstration of “Noodle-
Pulling” can be arranged to meet your
needs at an additional fee.
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Cantonese E:E For enquiries, please contact us at (852) 2538-2200 or via fax (852) 2550-
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e The medium of instruction will be in Cantonese. English and other language translation service can be arranged at an extra fee with  4-
weeks advance notice. BRIEAF AR REERIR . NFEERENMEMESHE, SOEZHERL, FREINRE.

e A minimum of 10 persons per class. B¥IER/IM0A,

e A 2-month advance booking is recommended. Reservation will be subjected to the availability of the venue. _EiR;EENFER21E B FiTE
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e The above information is subject to change without prior notice. LIABERIINB BN, BARESITER
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Please select v/ 2 items from any one category — Southern Wok-cooking, Northern Wok-cooking, Southern Dim Sum or

Northern Dim Sum.

Southern Wok-cooking &

Guangdong) Deep-fried boneless chicken with lemon sauce
Guangdong) Deep-fried paper-wrapped chicken fillets

)
)
Guangdong) Fried fish fillets with sliced pickles in sweet and sour sauce
Guangdong) Hand shredded chicken with oyster sauce

)

Guangdong) Sweet and sour pork with pineapple

Northern Wok-cooking tEF

Shanghai) Braised river shrimps in tomato sauce with rice cracker
Beijing) Deep fried pork loin in black vinegar sauce

Beijing) Deep fried prawns with cashew in sweet and spicy sauce
Sichuan) Sautéed diced chicken with garlic, chilli, peppers and peanuts
Sichuan) Stir-fried “Mapo” tofu with minced beet and chilli

Zhejiang) Sautéed beef fillets with green pepper

Southern Dim Sum B 5 B0

Deep-fried glutinous rice dumplings filled with dried shrimp and pork

Deep-fried pork and bamboo shoot dumplings served with supreme chicken broth
Deep-fried scallop and ham dumplings

Deep-fried seafood wontons served with sweet and sour sauce

Pan-fried beancurd sheets filled with shrimps, black mushrooms and bamboo shoots
Steamed glutinous rice dumplings filled with sesame paste

Steamed pork and black mushroom dumplings

Steamed shrimp and bamboo shoot dumplings

Northern Dim Sum 3t 75 250

Glutinous rice dumplings coated with sesame and peanuts flour
Deep-fried souftflé balls stuffed with red bean paste and banana
Pan-fried pork and vegetable buns

Pan-fried pork and vegetables dumplings

Pan-fried red bean paste cakes

Pan-fried scallion cakes

Poached pork wonton in chilli oil

Steamed Shanghai pork dumplings
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