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BANQUET MOON - $170/PP

[* SALADS *] E* COLD APPETIZERS *]

"\

Earth Green Salad Torched Scallop
Pepper Salmon Salad Tricolor Tartare
Noodle Salad with Smoked Duck Breast Beef Sushi

King Seafood Ceviche
Rolls (Osaka, Mars, Haru, Zen)

Sashimi (Tuna, Salmon, Yellowtail)

E* HOT APPETIZERS ;ﬁ] [* ENTREE %

King Crab Cheese Spring Wonton Seafood Nest
Peking Duck Tacos Chilean Sea Bass
Tin Jin Lamb Boa Bun Filet Mignon + Grass Lamb
Cauliflower Teriyaki Pineapple Seafood Fried Rice

E* DESSERT *j E OPTIONAL DINNERADDONS*j

Chef’s Selection of Seasonal Dessert Seafood Tower (serves 8 people) + $140

+ Fruit plate Perking Duck (serves 6 people) + $100

Tomahawk Steak ~ 40 oz
(serves 6 people) + $300

Steam Whole Live Alaskan King Crab
(Preorder needed) + $150 per pound

All designed dinner menu packages are served family style, conductive to sharing and
availability. Please make a member of our team aware of any allergies and intolerances
before placing an order for food or drink.

A discretionary service charge of 18% will be added to your bill.

Prices do not include tax.




