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Gala Dinner Menus 

Tuesday, 13 October 2026  

Standard Menu 

Appetiser 

Sautéed Green Lettuce Stems (GF) 

Peppery Mantis Shrimp with Sichuan Pepper (GF) 

Chilled Beef Shank with Pickled Vegetables (S) 

Soup 

Sea Coconut & Chicken Soup (GF) 
 

Main Course 

Steamed Cod with Ginger & Scallion (S) 

Tea-smoked Chicken (S) 

Slow-cooked Beef Cheek with Chinese Spices (S) 

Baby Chinese Cabbage with Superior Stock (GF) (D) 

Braised Bean Curd with Seasonal Mushrooms (S) 

Longevity Noodles with Mushrooms 

Dessert 

Chilled Mango Pomelo Sago (GF) 

Petit Four 

Bird's Nest Red Bean Cake (D) 
Pan-Fried Black Truffle Vegetable Buns 
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Vegetarian Menu (v) – must be pre-booked 

Appetiser 
 

Trio of Vegetarian Appetisers (S) 
 

Soup 
 

Double-boiled Morel Mushroom Soup (GF) 
 

Main course 

Braised Tofu with Black Truffle (S) 

Steamed Seasonal Vegetables with Matsutake (GF) 

Lotus Root Steak with Black Pepper Sauce 

Crispy Pumpkin Croquette 

Longevity Noodles with Wild Mushrooms 

Dessert 
 

Osmanthus Peach Gum Dessert (D) 

Petit Four 
 

Pan-Fried Scallion Pan Cake 
Coconut-Flavored Jujube Cake (D) 

 
~~~~~ 

 
 

Vegetarian Menu No Mushroom (v) – must be pre-booked 

Appetiser 
 

Trio of Vegetarian Appetisers 
Soy-Marinated Radish Peel (S) 

Sweet Osmanthus Lotus Root Stuffed with Glutenous Rice (GF) 
Cherry Tomatoes with Preserved Plums (GF) 
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Soup 
 

Fresh Lily Bulbs Stewed in Spring Water (GF) 
 

Main course 

Braised Tofu with Spring Onions (S) 

Stir-Fried Diced Bamboo Shoots with Sweet Peas & Pumpkin 

Stir Freid Rice with preserved Mustard Greens & Scallions (GF) (R) 

Dessert 
 

Taro & Sago (GF) (D) 
Fresh Fruit Platter (GF)) 

Petit Four 
 

Pan-Fried Scallion Pan Cake 
Coconut-Flavored Jujube Cake (D) 

 
 
Vegetarian menus must be pre-booked. Unless advised we shall order the standard 
menu for you. Menus do not contain any pork or pork constituents. 
 
If you have pre-advised special dietary requirements (eg no beef), the vegetarian 
menu will be ordered for you, unless advised otherwise.  
 
Bespoke and mix-match menus cannot be provided. 

Book additional guests and order vegetarian menus: nicki.mears@waco-system.com no 
later than 10am (London), Friday, 2 October 2026 
 


