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New Year Gathering & Spring Dinner Menu (I)
ﬁ ﬁ 543888 (£ 4+ =1 M per table of 12 persons)

- G 20 1 1 4808 T 10 70
Fruit Salad with Shrimps and Crab Roe

A B A & ) £ i R -
Deep-fried Milk with Sweet Walnuts

T b 85 5%
Sautéed Diced Dried Oyster with Bell Pepper and Celery

[ B R
Sautéed Sliced Pork with Celery in Truffles Sauce

S e i3 5T AT 4 7 0
e 2= =% Double-boiled Silky Fowl Consommé with Chinese Herbs

N N
. ety ER kﬁﬁmﬁ&
Orange-spotted Grouper with Two Dishes:
o B 4 XD B Bk

Sautéed Grouper with Broccoli

B 8 7% 9 i
Steamed Grouper Belly with Ginger and Green Onion

i HF B iR R
Poached Mini Tientsin Pakchoi with Pork Ribs

B85 o7 35 B/ B K BR
Steamed Fried Glutinous Rice Wrapped in Lotus Leat / Brown Rice

&

S

2 e 41 1
Sweetened Red Bean Soup

5% Hn B o

Chinese Petite Fours

4 4 & R B iR

Fresh Fruit Platter
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- Reservation: (853) 8860 6128
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Above menu is available from 15 December 2019 to 29 February 2020, contain 12 cans of complimentary beers or soft drinks for each table;
All prices are quoted in MOP and are subject to 10% service charge, Offer cannot be used in conjunction with other promotional offer or
discount; In the case of unforeseeable market price fluctuations for any of the menu items, L'’Arc Hotel Macau reserves the right to alter

above menu price and items.
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New Year Gathering & Spring Dinner Menu (II)
{@:‘ ﬁ $5 ,3 8 8 (4 =1 F per table of 12 persons) (s,

g HEHEELK2E
Barbecued Whole Suckling Pig

5% W i i K A
Braised Dried Oysters and Pork Tongue with

Black Mushroom and Black Flossy Moss
HEE I a5

Sautéed Sliced Pigeon with Honey Bean and Assorted Mushroom

ERMEBTHE
Deep-fried Crispy Pastry with Mashed Taro and Vegetables

= H Ok i 2 AR AT
Double-boiled Chicken Consommé with
Tea Tree Mushrooms and Snow Fungus

iz IR Bk iE R
Steamed Sabah Giant Grouper

Wy B A AR A P\ R
Braised Abalone Mushroom with Vegetables in Oyster Sauce

w o MG % 5% A
Roasted Crispy Chicken Coated with Shaved Garlic

HE 0D Wk R K B

Stir-fried Glutinous Rice with Preserved Pork

b I 4 T
Minced Yunnan Ham with Noodles in Consommé
AN R A
: Sweetened Red Bean Soup with Glutinous Rice Dumplings

5 B A i i

Chinese Petite Fours

B4 B R DF

Fresh Fruit Platter

L

5T B Reservation: (853) 8860 6128
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Above menu is available from 15 December 2019 to 29 February 2020, contain 12 cans of complimentary beers or soft drinks for each table;
All prices are quoted in MOP and are subject to 10% service charge; Offer cannot be used in conjunction with other promotional offer or
discount; In the case of unforeseeable market price fluctuations for any of the menu items, L'Arc Hotel Macau reserves the right to alter

above menu price and items.
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New Year Gathering & Spring Dinner Menu (III)
ﬁ E $6 ,3 88 (Bt+ =L per table of 12 persons)

BER K22
e Barbecued Whole Suckling Pig

3% W % i K A
Braised Dried Oysters and Pork Tongue with

Black Mushroom and Black Flossy Moss

we R Z T Bk
Deep-fried Cuttlefish Mousse with Sweet Walnuts and Cheese

. AR U 0 E E D A A
Sautéed Giant Clams and Shrimps with
US Celery and Honey Bean in Truffles Sauce

i 5 Ak B3 BR 1E B A Rk
Double-boiled Chicken Consommé with

Fish Maw, Sea Whelk and Chinese Herbs

i 7 JR R i
Steamed Sabah Giant Grouper

2w s ¥
Braised Goose Web with Black Mushroom in Oyster Sauce

i 5 B A
Roasted Crispy Chicken with Garlic and Red Bean Curd Sauce

A I JEL ok K B

Stir-fried Glutinous Rice with Preserved Meat

1t 4% ¥z 4 {7 J
Braised E-fu Noodles with Black Mushrooms

PR B 4L 5 i i
: Sweetened Ground Walnut Soup with Glutinous Rice Dumplings

:
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Chinese Petite Fours

P X
SN G4 62 B
O ﬁﬂm Fresh Fruit Platter
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&] PE Reservation: (853) 8860 6128
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Above menu is available from 15 December 2019 to 29 February 2020, contain 12 cans of complimentary beers or soft drinks for each table;
All prices are quoted in MOP and are subject to 10% service charge; Offer cannot be used in conjunction with other promotional offer or
discount; In the case of unforeseeable market price fluctuations for any of the menu items, L’Arc Hotel Macau reserves the right to alter

above menu price and items.
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New Year Gathering & Spring Dinner Menu (IV)
ﬁ ﬁ: $7,888 (Bt+ =L A per table of 12 persons)

________ : o5 4 5% B L5 A e
Barbecued Whole Suckling Pig

: % M i A A A
. Braised Whole Conpoys and Dried Oysters with

Pork Tongue and Black Flossy Moss

A TTHER
Deep-fried Crispy Pastry with Mashed Taro and Scallops

: WA TR
- Sautéed Scallop and Shrimp with Assorted Mushroom and Honey Bean

HALL 1R 38 N=g )
Double-boiled Superior Shark’s Fin with
Sea Whelk and Fish Maw in Chicken Bouillon

i 7% JR 1R 2 3k i
Steamed Sabah Giant Grouper

= TR E R

Braised Goose Web with Sliced Abalone in Oyster Sauce

w2 1 B A
Roasted Crispy Chicken Coated with Shaved Garlic

A D I vk G K B

Stir-fried Glutinous Rice with Preserved Meat

£ Kk J

Minced Pork Dumplings with Noodles in Consommé

& Bk % v [
Sweetened Ground Walnut Soup with Glutinous Rice Dumplings

5 B B ot

Chinese Petite Fours

&0 4 &5 OR o 2

Fresh Fruit Platter
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5T & Reservation: (853) 8860 6128
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Above menu is available from 15 December 2019 to 29 February 2020, contain 12 cans of complimentary beers or soft drinks for each table;
All prices are quoted in MOP and are subject to 10% service charge; Offer cannot be used in conjunction with other promotional offer or
discount; In the case of unforeseeable market price fluctuations for any of the menu items, L'Arc Hotel Macau reserves the right to alter

above menu price and items.
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New Year Gathering & Spring Dinner Menu (V)
ﬁ ﬁ $9,3 88 (fk+ Zfi /] per table of 12 persons)

WEEEI R 2
Barbecued Whole Suckling Pig

= 5% M5 ok R A R
; Braised Whole Conpoys and Dried Oysters with
Pork Tongue and Black Flossy Moss

ko 55 WM el U 1 S

Braised Boston Lobster with E-fu Noodles in Consommé

.:‘..

LRI ~
Deep-fried Crab Claws Stuffed with Shrimp Mousse and Bird's Nest

= g R 13 i

Double-boiled Superior Shark’s Fin in Chicken Bouillon t

6 2 K NP
Steamed Sabah Giant Grouper -._ \\ ‘ / o

= AR IS E NS
Braised Goose Web with Sliced Abalone in Oyster Sauce -7 / \\ |
/ \
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Roasted Crispy Chicken Coated with Garlic
' 1 IR vk R K R

Stir-fried Glutinous Rice with Preserved Meat

L I
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9 Minced Pork Dumplings with Noodles in Consommé (@’

ik JC % ¥
w o s Sweetened Wolfberries and Dried Longan with Glutinous Rice Dumplings
O\ 3 B 5% 1
== Chinese Petite Fours
- . ‘
TN~ 54 8¢ 91
Syl Fresh Fruit Platter

&] PE Reservation: (853) 8860 6128
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Above menu is available from 15 December 2019 to 29 February 2020, contain 12 cans of complimentary beers or soft drinks for each table;
All prices are quoted in MOP and are subject to 10% service charge; Offer cannot be used in conjunction with other promotional offer or
discount; In the case of unforeseeable market price fluctuations for any of the menu items, L'Arc Hotel Macau reserves the right to alter

above menu price and items.
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New Year Gathering & Spring Dinner Menu (VI)
ﬁ ﬁ $ 12,3 80 (& + — i H per table of 12 persons) . _,"}’_':"_:-:".l.-:::'i"-?':{;;h

WEAREILH LB
Barbecued Whole Suckling Pig

% I 4 oK ) AE
- Bralsed Whole Conpoys and Dried Oysters with Pork Tongue and Black Flossy Moss

E 1 5% e 4 1

Braised Boston Lobster with E-fu Noodles in Consommsé

9 8 1 K A0 T
Sautéed Scallops with Honey Bean and Black Fungus

A 3 38182
Double-boiled Shark’s Fin with Fish Maw in Chicken Bouillon e
il 2 JR ki 3 ;_g

Steamed Leopard Grouper

b 5 5 U0 5RO e A (1242)
Braised Whole Australian Abalone in Oyster Sauce (12 pieces)

w2 W B K T R
Roasted Crispy Chicken with Garlic

A b R K B

Stir-fried Glutinous Rice with Preserved Meat

EnZ % 7

Wonton with E-fu Noodles in Consommé

_:)'—_‘

- % 5
b Sweetened Ground Almond Soup with Glutinous Rice Dumplings
LY ‘. f #
N\ i A
_::.."' =i __ Fried Glutinous Dumplings with Chinese Spices
77N G5 4 8% 5 9 Ik
A [ P Fresh Fruit Platter

£ [ Reservation: (853) 8860 6128
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Above menu is available from 15 December 2019 to 29 February 2020, contain 12 cans of complimentary beers or soft drinks for each table;
All prices are quoted in MOP and are subject to 10% service charge; Offer cannot be used in conjunction with other promotional offer or
discount; In the case of unforeseeable market price fluctuations for any of the menu items, L'Arc Hotel Macau reserves the right to alter

above menu price and items.
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