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MASTERS OF AUSTRALIAN FOOD AND WINE
SRR £ i g 2 T

Menu Submissions from Jin R, Green T. House, Beijing, PRChina
ST, G5

1. 3 Set Menus — 6 Courses — PEL NP

MENU ONE X5 “5
Appetizer Sk
e Field Dreams — Hangzhou Pecan Walnuts, Longjing Green T. Honey Mustard Seed
Sauce on Spring Pear 1L HABKTT I+ A
e Blessed Splash — Chilled Cucumber Orange Yogurt Soup ¥ /A& F5 B2 4117

OSNOY " US9IN)
N

Kaffir Lime Leaf Green T. Sorbet T F7° %% 25 UK FE

Main £
o A Heavenly Match - Six Heavenly Mushrooms Dancing Around a
Lonely Chestnut [l 75 S 7Bk 8% 1) 75 Pl (118 s
. Autumn Sky - Roasted Lamb Nestled Amongst Wulong T. Fennel FKH o S HE ] Ay 7N R
A
o Always Forever - Yunnan Black T. Roast Mushroom Rice with Cheese, Nuts and Dates )

A YT B 1l B

A Little Black Dress(Dessert) 7KZ /N BAE (F )
e Fresh Lemon Herbed Pear with Of Coutse ... Green T. Ice Cream!

Fh 2 A SR UK S R A A

Tea Recommendation FEFZRIF
Ginger Date Wulong i3 #13 Ji

MENU TWO 38 “5 “
Appetizer ki
e Golden Pumpkin Soup 4 {411 N7
e Autumn Memories — Autumn Leaves Roasted Eggplant JS—4F IR RK R V& 5= 45 i1 1

Raspberry Jasmine Tea Sorbet £ 7l 1 R AT VKA

Main F£3¢
e Angel Hair Green T. Pesto WIRAFS2 22 [ 28 25 1HI
e Shanghai Monsoon — Golden Pumpkin Chicken with sweet corn and pine nuts or Yunnan
Black T. Roasted Duck with Orange Orange Sauce #5255 U B8 FOKFAXS OR
RRLLR N T
e Asparagus and Broccoli with Jasmine Tea Orchid Cream Sauce #5725 o 77 F B AL WK

©2004 Green T. House. All Rights Reserved.
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A Little Black Dress(Dessert) 7Kz /N BEE (D
e Tea-ramisu H 4% UK ERE

Tea Recommendation #EFFHIZ5 5
Kaffir Lime Leaf Green T. AT 48 45%

MENU THREE 3# “& “

Appetizer Sk
e Artichoke Hearts with Jasmine Yogurt Dip MR 18k 5 SR F0 TR W) 1%
e Breeze Through Summer Foliage — Red Grapefruit Seafood Vermicelli with

Lemongrass Chili Sauce T 18 P Al
Green T. Sorbet ZE A UKFH

Main &

e A Doufu Named Green — Spinach Doufu with Enoki Mushrooms 45 525 fE . S5
&5 55 R

e  DPure Pleasure; Sheer Joy — Steamed Crayfish with Tree Fungus, Gatrlic and Preserved Traditional
Vegetables B R IMIE, Zvamill, KA

° BasilBasﬂRisottoRZ%%ﬂ%*j(é_:{y %%B\\];’{*ﬁﬁ@i

A Little Black Dress(Dessert) 7K H/NBEE B D
e Jasmine Hazelnut Chocolate Fondue with Fresh Seasonal Fruits

o BT KRG LR R RS R T

9SNOY °[ U991n)
N

Tea Recommendation #EF AT i
Apple Rose Jasmine 3 J BB SR H]

Welcome Cocktail ¥ 28
2 cold canapés WA R i iy
- Sweet Shrimp with Wulong Mango Bamboo Leaves Sauce 7E 15 7T 2 EIr K524
BRI P SRR
- Tuna and Caviar Floating on Pink Champagne Rose Petals UL ¥ fa15
2 hot canapés PRI S0
- Dream of the Misty River of Jiangnan - Panfried Green T. Fennel Dumplings with
Basil Sesame Vinegar Sauce £k 4% ] Fr 21X T
- Scallops with Golden Green T. Pesto £k 4% fif 7 1

©2004 Green T. House. All Rights Reserved.
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GALA DINNER [k #1752
Thc

COOKING CLASS ZATF 4
3 ala carte dishes —F1/]> /5,

e Blessed Splash - Cucumber Orange Yogurt Soup ff#6 2 KR W%
. Sun Fire - Six Spices High Mountain Wulong T. Leaves AR5 Ko 57 Bl R 11 S HE
o Breeze Through Summer Foliage — Mixed Seafood with Grapefruit and Lemon

Vermicelli Vinaigrette 4 M ick 5 7% A -5 A5 G vt e

EXTERNAL COOKING CLASS {EAM I = AT H%
3 ala carte dishes — can be same as internal cooking class ( See above)

35 N
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