J—LOL DAY

AO NANG BEACH RESORT
RABI

+o Buffet Dinner o«
16 February 2026 | Time: 6:30 p.m. — 9:30 p.m

Celebrate the arrival of a prosperous year with an evening of festive indulgence.
thoughtfully crafted to welcome good fortune and success.

1 999++

per person (Children half price.)

I YO v

Kids Eat Free!  Live Music Fire Show Chinese Kungfu

( Under 6 Year Old )

Table Reserved Please Contact Front Desk or Restaurant Call 0/5 810 888




+o Buffet Dinner o

HOT HORS D'OEUVRES

Deep Fried Porl Roll with Bean Curd Sheet served with Red Qil Sauce
arlic & Chili with Soft White Tofu

d Prawn Toast with Sesame

COLD HORS D'OEUVRES
Jellyfish Salad with Sesame QOll
Drunken Chicken Roll
BBQ Pork Rice Noodle Rolls (Live Station)

SALAD
Cucumber salad with Lao Gan Ma's Chicken Chili Ol
Szechuan Green Brean Salad with Bacon
Salad Bar with Corn, Carrot, Red Coral, Green Filet, Roman Cos, Celery, Broccoli
Cherry Tomato, Onion, Bell Pepper & 4 of Dressing Dish, Condiment

SOUP
Crab Meat Hot & Sour Soup with Steamed Bun & Condiment
Yentafo Noodle Soup with Prawn (Live Station)

MAIN DISH
(KUNG PAO CHICKEN) Stir Fried Chicken with Onion, Dried Chili, Spring Onion
Salmon Simmered in Soy Sauce (Singapore Style)
HOK-KINE MEE with Seafood
Fried Rice with Crab, Bean, Ginner

SIDE DISHES

Bok choy in Hoisin Sauce
Chinese Kale in Chinese Brown Sauce
Jasmine rice

DEMONSTRATION

Hong Kong Style Roast Duck with Jade Noodles
Roast Pork with Chinese Herb

BBQ MALA

Meat Mala B.B.Q
Seafood Mala B.B.Q
Vegetable Mala B.B.Q

DESSERT
Vanilla cake, Pandan cake, Black Forest cake, Red Velvet cake, Toffee cake, Brownie cake,
Chinese New Year Orange Ball Cake, Ginger & Black Sesame (BUA-LOI-NAM-KIN),
Chinese Fluffy Cup Cakes (KHA-NOM-THUAY-FU), Sweet Bean Paste Filling (TAUSAR-PIAH), Mixed Fruit



