$1,388 per table of 10*

3L appetizer
BT X% | RisEE | B | ST
REHIRESS N | REHI/NE R
Honey Glazed BBQ Pork
Jelly Fish Salad | Sliced Beef Shank

Roast Pork Belly
Pickled Radish | Pickled Cucumber

MEE soup

B 1 (1)
Buddha Temptation (per person)

F 3 main course

Y e ]
Black Pepper Beef Tenderloin
FRIBMBTF (4D
Pan fried Black Truffle Scallops (per
person)
BB L
Steamed Whole Fish
PIAIET AN £ ( PR R BRRFI NG £ 58

)

Alaskan King Crab
(Steamed Garlic King Crab Legs
and Sizzling King Crab)
JIRB2HE (1)

Braised Sea cucumber and Whole Abalone
with Brown Sauce (per person)
=B ERINGHE
Poached Seasonal Vegetables with
Crabmeat

BRI E NS EBEGR & KD IR
Alaskan King Crab and Abalone Fried Rice

& dessert

W A e O e
Double Boiled Bird's Nest Soup with
Honey
$1,688 per table of 10*

3L appetizer
BT RUE | RisEE | B | BT
TEHIRES b | RBI/NER
Honey Glazed BBQ Pork
Jelly Fish Salad | Sliced Beef Shank

Roast Pork Belly
Pickled Radish | Pickled Cucumber

MZE Soup
BBk (1)
Buddha Temptation (per person)

Z 2 main course

L NS g A
Black Truffle Signature Peking Duck
BT iz iy hn s E 2R (FRA R ERR AN IETH 5B
Alaskan King Crab

(Steamed Garlic King Crab Legs
and Sizzling King Crab)

B L
Steamed Whole Fish
Haingd
Black Pepper Wagyu Beef
dixB2maE (o)

Braised Sea cucumber and Whole Abalone
with Brown Sauce (per person)

=N E RN\
Four Kinds of Poached
Seasonal Vegetables with Crabmeat

FATHLET IN7E £ B& 4R & KD IR
Alaskan King Crab with Abalone Fried Rice

#H & dessert
B R il e

Double Boiled Bird's Nest Soup with
Honey

303 East Valley Blvd
San Gabriel CA 91776

opalchinesecuisine.com
For Event Planning + Reservations

call or email:
Thomas Yeung



Tyeung@sheratonlasangabriel.com
M F#1 626 328 5002

D #8#l 626 607 2018

Parties 10-120 people

$688 per table of 10*

3LEZ appetizer

B XE | REE | E/ELR 9ESR
Honey Glazed BBQ Pork | Jelly Fish Salad
Pickled Cucumber | Sliced Beef Shank

MEE soup
ZORE N TE M NS A BEAE — 222 (1)
Doubled Boiled Chicken Soup or
Soup with Shredded Dried Scallops,

Mushroom and Bamboo Shoots
(per person)

F 3 main course
RYUCRGE I R BOHANE 2l R AN TR G
Cantonese Style Steam Chicken or

Soy Sauce Chicken or
Black Truffle Roast Chicken

HFBIEM_EL BFIMC

Wok fried prawns with dragon well tea
Stir fried Prawns with scallion

Y e ]
Black Pepper Beef Tenderloin
E£2 AR

Lobster with Sizzling Ginger Scallion or
Supreme Broth Whole Lobster

\\\\\

Cod Fish with
Black Bean Sauce

FEM\ILEEES

Braised Mushroom and
Sea Cucumber with Vegetables

EREBMIR
Egg White Fried Rice with
Dried Scallops

T & dessert

i S ich S

Coconut Tapioca
$888 per table of 10*

3L appetizer
BT X RS | 0BG RE | BEREE b
/N ER
Honey Glazed BBQ Pork

Jelly Fish Salad |Sliced Beef Shank
Pickled Radish | Pickled Cucumber

SMEE soup
BERZRNTERE (D)

Fish Maw | Crab Meat
Dried Scallops Soup (per person)

F 3 main course
BRI R
Signature Peking Duck
EHE W EFIK
Stir-fried Scallops and
Prawns with Sweet Beans

R
Black Pepper Beef Tenderloin
ZF gL Rir
Lobster with Sizzling Ginger Scallion or
Supreme Broth Whole Lobster

BRELE
Steamed Whole Fish
PFEFETHEFE=CE3H)
Braised Abalone with Broccoli or
Chinese Cabbage

EREZBEEIIR
Seafood Fried Rice with XO Sauce

It dessert

itk E DR
Coconut Tapioca with Rice Balls

*plus applicable tax and service charge
$1,088 per table of 10*

3L#2 appetizer
B XE ReE | 0B R |EREF
HHIRER N BRI
Honey Glazed BBQ Pork | Jelly Fish Salad

Sliced Beef Shank | Roast Pork Belly
Pickled Radish | Pickled Cucumber



JMEE soup

R & JER 13085 57 (1)
Black Chicken | Fish Maw | Dried scallops
Chinese Ham | Sea cucumber
(per person)

ZE 3 main course
2y NG
Black Truffle Roast Duck
¥ /SR ALK
Prawns with Fresh Lily cashew nut
Y e ]
Black Pepper Beef Tenderloin
7 s ARt

Lobster with Sizzling Ginger Scallion or
Supreme Broth Whole Lobster

BB L
Steamed Whole Fish
BESRTHEE (1)
Braised Sea cucumber and Whole Abalone
with Brown Sauce (per person)

BEHBWIR
Seafood and Abalone Fried Rice

TH&L dessert

AAR 5 o T e
Double Boiled Bird's Nest Soup with
Coconut Milk



