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YEAR-END BANQUET SET MENU



EEMNERE A
Braised Shark's Fin Soup with Crab Meat & Dried Scallop

W World Fi5E=HE
W World Trio Combination Platter
(B E&EFTEFIEE) Steamed Egg White Custard with Scallop, Black Truffle & Fish Roe
*(Z+FHE%) Crispy Cheese Cigar Roll
*(dEZ =& &Y RT) Pan-Fried Pancake with Leek, Cuttlefish & Shrimp

FESERTRKD
Grape, Apple & Mango Smoothie

HWEXF e EFERBAE (ESFET)
Smoked Jasmine Iberico Pork Ribs (Mojito)

WIRFIFEE 8B B S Bk
Baked South African Abalone with Chef’s Signature Sauce & Crispy Lily Bulbs

ABREN 7R B R B2 BT e £ H

Braised liger Prawn with Crispy Noodles in Rich-Flavoured Prawn Soup

MFEEBINEF IR
Lemongrass Jelly with Strawberry, Lychee & Grapefruit

WJ Members are eligible to earn points and use vouchers for dining with this set menu. For dine-in only.
All prices are subject to 10% service charge & 6% SSI. Management reserved the right to change/ modify T&C without prior notice.
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A= RTTE NS FH
Double-Boiled Superior Shark’s Fin Soup
with New Zealand Fish Maw, Bamboo Fungus & Dried Scallop

W World 5 E=HE
W World Trio Combination Platter
(BB F 235t E) Black Truffle Taro Tossed Shredded Abalone
*(F 22 / #£R&k =) Crispy Fried Cured Meat Roll
*(RIHED 22 % 4T /) Steamed Fresh Prawn Dumpling with Chopped Pepper & Vermicelli

AEERTRKD
Grape, Apple & Mango Smoothie

IEMFELEET EERHEEAT

Caramelized Mango with Fried Yam & Foie Gras

B A REIVHEREE S
Deep-Fried Norway Cod with Sour Guava & Crispy Sakura Shrimpp

iz FEmEFZ TRAZEREER
Braised Hong Kong Ee Fu Noodles with Cheese-Baked Tiger Prawn

M 2 A RV TR

Chilled Avocado Coconut with Peach Resin & Ice Cream

WJ Members are eligible to earn points and use vouchers for dining with this set menu. For dine-in only.
All prices are subject to 10% service charge & 6% SSI. Management reserved the right to change/ modify T&C without prior notice.
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2] IRIEAE R EIFRER RS
Braised Shark’s Fin Soup with Fresh Crab Meat,
New Zealand Fish Maw & Dried Scallop

W World F5EXEHE
W World Trio Combination Platter
*(ZERIEMRLEEL) Crispy Pastry with Dried Scallop & Salted Egg Yolk
*GChEFEREE EIGAEYE) Baked Oyster with Garlic Confit & Egg Yolk
* (I RE AT FaKRE) Crispy Sago with Salsa Foie Gras

AEERTRKD
Grape, Apple & Mango Smoothie

xR IR EFEIAE A LR
Braised South African Abalone with Mushroom & Vegetables

BB E 7R E 1L T ET
Baked Live Lobster in Rich Golden Soup

FMmAn 2z H AN FF 2
Steamed Japanese Scallop with Chopped Pepper & Vermicell

el e ARy CIE
Double-Boiled Hashima with American Ginseng & Red Dates

WJ Members are eligible to earn points and use vouchers for dining with this set menu. For dine-in only.
All prices are subject to 10% service charge & 6% SSI. Management reserved the right to change/ modify T&C without prior notice.
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21 1% = onBIRTE R EE (i _LE)
Braised Superior Soup with Crab Meat,

New Zealand Fish Maw & Seafood (Individual Serving)

W World 8 EHE (1L L)

W World Trio Combination Platter (Individual Serving)
*(LAa&EF4IrA) Steamed Fresh Prawn Dumpling
“(EAEHEELEETEAT) Crispy Sakura Shrimp & Dried Squid with Sour Guava
*(B i mBEkk ) Cured Meat Pancake

2043 70 e g A F 6 B B 1R
Braised South African Abalone with Fish Maw & Vegetables in Claypot

F‘ TUAS 7R e BiE XU
(B TENX G Hﬁﬁkﬂf’i»

Cantonese Charcoal Roasted Duo Platter
with Honey Glazed BBQ Pork & Crispy Roasted Pork Belly

PR EMLZHANFTFE (L)
Steamed Japanese Scallop with Bell Pepper & Vermicelli (Individual Serving)

i%ll”ﬂ%}% B EE e KB IR
(GERANTFAEIREERN)
Superior Stock Seafood Soup with Sea Prawn, Fresh Crab Meat & Crispy Rice

WMFESHNET &R (AL L)
Lemongrass Jelly with Strawberry, Lychee & Grapefruit (Individual Serving)

WJ Members are eligible to earn points and use vouchers for dining with this set menu. For dine-in only.
All prices are subject to 10% service charge & 6% SSI. Management reserved the right to change/ modify T&C without prior notice.
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B AR E R EZ (AL L)
Double-Boiled Superior Soup with Dendrobium, Agaricus Blazei, New Zealand Fish Maw,
Dried Scallop, Pork Rib & Ginseng (Individual Serving)

W World 8 EHE (1L L)

W World Trio Combination Platter (Individual Serving)
*(AEZ =& EF4TRY) Pan-Fried Pancake with Leek, Cuttlefish & Shrimp
*GEEXYEE MEERET &) Typhoon-Shelter Style Deep-Fried Radish Cake with Crispy Silver Fish
*(r- ke 2 X %) Cantonese-Style Charcoal Grilled BBQ Pork Char Siu

Rz )\ <FAIEfRB i = 3= (L)
Braised 8-Head South African Abalone
with Pig Tendon & Celtuce (Individual Serving)

AHR &= 7 e E IR L ER
Baked Live Lobster in Rich Golden Soup

AT RE = EEIRESS (L)
Baked Crab Shell Stuffed with Fresh Crab Meat, Garlic Confit & Egg Yolk (Individual Serving)

& IR 7r BF L BB B B ok 2R 1A BB W R T
Braised Black Truffle Hong Kong te-Fu Noodles with Lobster Head & Seafood

oSSR AR A KRS (fi.F)

Chilled Avocado Coconut with Peach Resin & Ice Cream (Individual Serving)

WJ Members are eligible to earn points and use vouchers for dining with this set menu. For dine-in only.
All prices are subject to 10% service charge & 6% SSI. Management reserved the right to change/ modify T&C without prior notice.
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W World 5 E=HE
W World Trio Combination Platter
*(EMEBEZEEX.OFF) Stir-Fried Scallop with X.0 Sauce Black Truffle Sweet Potato
*(B sase m Agkk3t) Cured Meat Pancake
*(E A FEREELIZIEETF) Crispy Sakura Shrimp & Dried Squid with Sour Guava

BHEANRENfE R FIE E IR RN L7 (12 L)
Double-Boiled Superior Soup with New Zealand Fish Maw,
Morel, Snail Meat & Pork Ribs (Individual Serving)

[P R R SR
CRERS - EMAFSEXS - A X IF)
Cantonese Roasted Irio Platter with Herbal Duck, Crispy Skin Chicken & BBQ Pork

S ERIREIEHSBIE,50K %
Braised South African Abalone with Sea Cucumber, Dried Oyster.
Fish Maw, Cuttlefish Curd, Mushrooms & Broccoli in Claypot

6t X\ YE 58 e s RRER
Pan-Fried Prawn with Crispy Lotus Root in Typhoon Shelter Style

RS ERBEIR L EM
Steamed Dragon Tiger Grouper with Pickled Cabbage & Chili

ABREN 7 8 ENEL IR R I

Braised Longevity Noodles with Seafood Dumplings in Rich-Flavoured Prawn Soup

WFEE7mNEF R (L)
Lemongrass Jelly with Strawberry, Lychee & Grapefruit (Individual Serving)

WJ Members are eligible to earn points and use vouchers for dining with this set menu. For dine-in only.
All prices are subject to 10% service charge & 6% SSI. Management reserved the right to change/ modify T&C without prior notice.
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W World f8ER EFHHE
W World Exquisite Lobster Platter
(B EEF TRk EE) Steamed Egg White Custard with Lobster, Black Truffle & Fish Roe

*(BWLF&E =) Crispy Teochew Pork & Taro Rolls

a8 nteRAAsFTFE (L)
Braised Shark s Bone Soup with New Zealand Fish Maw

& Japanese Scallop (Individual Serving)

BIVIR e m B ¥ iE
Roasted Suckling Pig

R ox 7R )\ < FAAF 80 B 11 o B A
Braised 8-Head South African Abalone with Pig Tendon, Mushroom & Vegetables

=7ZCHBINHEZ ZIKFETHEA
Steamed Live Marble Goby with Garlic Onion & Soya Sauce

WA N i S AT
Stir-Fried Dragon Beard Noodles with Lobster Head

R H B SR (i1 L)

Fresh Mango Cream with Sago Pearls & Ice-Cream (Individual Serving)

WJ Members are eligible to earn points and use vouchers for dining with this set menu. For dine-in only.
All prices are subject to 10% service charge & 6% SSI. Management reserved the right to change/ modify T&C without prior notice.
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W World F5EE#HE (L)
W World Trio Combination Platter (Individual Serving)
*(EME Y EFFHSHTEE) Steamed Egg White Custard with Foie Gras, Black Truffle & Ebiko

* (BB B HSER) Fried Swan with Sweet Potato & BBQ Pork
* (R 22 2% 4T /) Steamed Fresh Prawn Dumpling with Chopped Pepper & Vermicelli

(TIRIEHERREEaEE (L)
Braised Shark’s Fin Soup with Crab Meat & Dried Scallop (Individual Serving)

i B e UEIEN EE Ty EFEK
Stir-Fried Lobster Balls with Cashew Nuts, Lily Bulbs & Vegetables

ERHEIFMBAR=1EK ({iL)
Braised South African 5-Head Abalone
with New Zealand Fish Maw & Vegetables (Individual Serving)

ERX =B IREREN EFiIRIIBEIRIRE S ({1 L)
Baked Leopard Coral Grouper Steamed Norway Cod with Crispy Sweet Turnip
with Chef’s Signature Squid Balls & Scallions & Soya Sauce (Individual Serving)

R ES I L N e AR G e
Roasted Suckling Pig with Cured Meat & Sticky Rice

FrEESL R IMELRS (iLL)
Double-Boiled Hashima with American Ginseng & Red Date (Individual Serving)

WJ Members are eligible to earn points and use vouchers for dining with this set menu. For dine-in only.
All prices are subject to 10% service charge & 6% SSI. Management reserved the right to change/ modify T&C without prior notice.
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A RE R REREERE
Baked Crab Shells Stuffed with Fresh Crab Meat, Garlic Confit & Egg Yolk

S EE R B EEH (i L)
Double Boiled Superior Shark's Fin Soup

with New Zealand Fish Maw & Dried Scallop (Individual Serving)
NS PN e AR AW

Roasted Suckling Pig

RIxmEIEAktEBFHTFFE (L L)
Braised b-Head South African Abalone with Japanese Scallop,

Mushrooms & Broccoli (Individua

MR EEBENZEE
Steamed Turbot with Chef's Signature Squid Balls,
Chopped Pepper & Soya Sauce

| Serving)

/ﬁ] _il_EI:FF /i-?iIZET*"EEiIﬂ?,%@E
Braised Black Truffle Hong Kong Ee-Fu Noodles with Lobster in Superior Stock

FEESA F RS

(i)

X2 TR o= 88 X BR B AR 2 T
Steamed Live Leopard Coral Trout
with Chef’s Signature Squid Balls, Bell Peppers

Double-Boiled Bird's Nest with American Ginseng & Red Date (Individual Serving)

W] Members are eligible to earn points and use vouchers for dining wit

1this set menu. For ¢

All prices are subject to 10% service charge & 6% SSI. Management reserved the rigl
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