NU SKIN Enterprise Greater China & SEA Regional Convention (19 May)
NU SKIN 11 BBk isi A 6 (T F] o)
Chinese Lunch Buffet F[ 17V F_AF I ZI&
IKON Seaview Restaurant I’{'FIF:J HLI?'—’QFJ e

,‘lepetizer\l-ﬁ s
Roasted Eggplant with Sesame Paste FTFJ ’flj’%“/} gl
Marinated Beef Shank with Five Spices 1 -

Hot & Spicy Chicken in Szechuan Style |V r[ [-f<BE
Seared Beef Salad in Thai Style g‘f‘ S M PUAE:
Cucumber with Garlic and Black Vinegar = If [%FJ 3
Jelly Fish with Vinegar Dressing in ‘ShanXi” Style | [ 17 }flﬁ?@ iy

Soup ¥
Double-boiled Ginseng Soup with Chicken FE * 5L,

Dim Sum %1!7 T
Steamed Beef Balls with Bean Curd Sheet FE T AR
Shrimp Dumpling in “Chiu Chow” Style VB3l
Steamed Chinese Bun H (= ikﬁﬁﬁfl
Steamed Spare Ribs with Fried Garlic and Soy Bean Paste wr 2 %V ik}?léﬁf
Steamed Glutinous Rice with Chicken eI Conpoy 1K {22 2R 5%
Steamed Siu Mai with Crab Coral /S5
Pan-fried Turnip Cake T Al ﬁuj\ i ERS
Deep-fried Wanton with Sweet and Sour Preserved Vegetable ﬁ%”&%’f} Eg[” flj* Uiy
Steamed Sugar Cane Cake ?[ NE R AL =

Chinese Hot Pot Counter F| 17 35
Sliced Fatty Beef, Fresh Prawn, Baby Octopus, Goose Intestine,
Fish Ball, Minced Beef Ball, Beef Tripe, Cuttle Fish Ball,
< TIPE BE, T S, Fbs 4 P U
Seasonal Vegetable 5| ﬁ e
Assorted Noodles, Shanghai J;/l/onton Bean-curd

Fﬁ?c%j?@ EpiES F[;ﬂ I[J




Hot Dish Z\HE
Indian Chicken Curry with Roti [{|'% S5 | et fiel FRIp 165
Pan-fried Beef Tenderloin Cantonese Style F| 1= Fji-1 #]]

Deep Fried Boneless Chicken in Preserved Bean Curd Sauce k|7 ’Fl R
Wok-fried Pork Neck and Honey Bean Szechuan Style’ || =4 ﬁ"f?ﬁ[ﬁj* i]iﬁ?fj
Steamed Boneless Chicken with Straw Mushrooms & fg"}f‘[i@ﬁ%‘%;?
Steamed Whole Green Garoupa Ji5 25)& &

Braised Twin Mushrooms with Conpoy Sauce (Veg) = Z%4" %Eﬁﬁ‘[ ()
Seasonal Vegetables in Supreme Soup (Veg) F1 =" EIEHJE k)
Steamed Rice E I8

Dessert - FE;I
Chocolate Fountain with Marsh g/la ow ’r'ﬂﬁaﬁ?;%fi ?l JIpE B
Sweetened Red Bean Cream 7 f1Y')
Grand Chocolate Cake £+ _Ff' IR S
Coconut and Split Pea Pudding FINT vl £2
Fresh Cream Cake FE wl Fu Sk,
Deep-fried Rice Puffs ‘Fi{ = ﬁ[ ji'% &
Mocha Mousse in Glass [JI[JER ?, FL
Chilled Sweetened Soup with Melon and Sago 7%}“_[’4 A
Fresh Fruit Salad FERIY'] 1

Fresh Brewed Coffee or Tea [ %

&) b *$178 per person

(Veg) — Vegetarian

*Price is subject to 10% service charge b} & [1— R




NU SKIN Enterprise Greater China L SEA Regional Convention (204 May)
NU SKINFLE BB s~ (5[ BF)
Chinese Lunch Buffet F[ 17V A I ZI&
IKON Seaview Restaurant ﬂhf]] HII?'—S‘_IF;J e

Appetizer|5; 13
Cucumber Curry Salad [JI['2! ?L I I
Shredded Chicken with Cucumber and Sesame Sauce = £ ’ﬁﬁgfé
Marinated Beef Shank with Five Spices =+ 75 5
®ig Ear Salad with Chilli Spicy Sauce 75 ’ﬁﬁf (YD
Chinese BBQ Meat Platter [| 1 /EHHF HEZ,
Shredded Potato with Chili Oil and Black Vinegar (Veg) ’ﬁ’iﬁi + pianiEk)

Soup
Boiled Sea-Wealk Soup with Spare-ribs EF [# }?[E*FJ'

Dim Sum %’I— C
Steamed Beef Balls with Bean Curd Sheet HE T AR
Shrimp Dumpling in “Chiu Chow” Style TV 155 HL

Delicious Chinese BBQ Pork Bun [| 174 ¥ 75t

Steamed Chinese Bun [| 1= Z5E8HH
Steamed Spare Ribs with Fried Garlic and Soy Bean Paste wr 21 5V ik}?l?’?f
Steamed Glutinous Rice with Chicken eI Conpoy i {2 2R EE
Pan-fried Turnip Cake FK, il
Steamed Sugar Cane Cake ?[ R RS
Deep-fried Vegetable Spring Q{o[[jF*[[ E s ”Eilgt‘l %

Chinese Hot Pot Counter | 1" 3275 Fd
Sliced Fatty Beef, Fresh Prawn, Baby Octopus, Goose Intestine,
Fish Ball, Minced Beef Ball, Beef Tripe, Cuttle Fish Ball,
SR REE, T U, SR, U T A T L
Seasonal Vegetable 5 ﬁﬁﬁ )
Assorted Noodles, Shanghai E/Vonton, Bean-curd
SO, AE,




Hot Dish 2%

WoR-fried Beef Tenderloin with Orange Sauce fiei\t — [ 11 4]
Wokfried Lamb Meat with Chinese Leeks i @[@%{3" A
Deep-fried Green Chilli with Soy Sauce “EHZ R O HY
Sliced Beef Tenderloin with Chopped Chilli”. L%H#‘? AR
Sweet & Sour Pork T5am [ IEHA|
Seasonal Vegetables in Supreme Soup i} Z==" ?gﬁjﬁ%ﬁ )
Sauteed Bamboo Piths and Mixed Vegetables(Veg) T 51" %ﬁﬁ‘[ €Y,
Fried Rice with Roasted Eel in Teriyaki Sauce HE FL* TR
Steamed Rice E 18

(Dessertﬁ’:“ FEJEI
Chocolate Fountain with Marsh Mallow ' [EpH-F “Ffl JIpE L

Sweetened @eancurd’f_,%f‘ L
Black Forest Cake £ 2 ﬁ;ﬁé
Red Bean Pudding ?Efﬁ EIE S
Sweetened Papaya and Snow Fungus 1 N Z72 Pl
Fresh Cream Cake FE Wl F Sk,
Mocha Mousse in Glass [JI[JER ?, }i’l Ao
Ginger Créme Brulee £ [F & P
Fresh Fruit Salad FERIY] E

Fresh Brewed Coffee or Tea [ %

&) b *$178 per person

(Veg) — Vegetarian

*®Price is subject to 10% service charge {3}l I[1— ﬁ?ﬁ;}‘ b




