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LCLEED
BREZEOYSIERAT—FEVUL
Lobster Salad & Steak Menu

1 ggm?i:‘:'/ii’
magz0yI?

Fresh Lobster Galad

) BRYER
nperoyoRd

1 Celer)
s ont 3 writh CEIS
d Fresh &m]md wit

Sautee

Al Wb & 5 % 0 ED with \l‘l‘ﬂ'“‘tﬁ;ﬁ

al
Gauteed Garoupa B

%#gﬂﬂﬁ;EWMﬂﬁﬁ
BRREB—ABCAE HCSBOLBOFT
y—p 2RS¥ EBELBNET.

t‘ -~ :_‘ 7 2 L. e '.A.. l o (Charoee "H
57 B e SN (37 V% Caver Charge HK$8.00 per pax; 10% Service Charge o1 B

5. BREB A
AT

Sweet & Sour Pork with Pineapple

6. B X FFH
DEROE-JAT—F

Fillet Steak in Chinese Style
EMY R
YIAR-VRKRE-T D

Fried Vermicelli in

=]

Singapore Style

8. HFIETEH
1% % IE

Braised E-Fu Noodles

9. FEHF ©
Sie=0) T
Fresh Mango Pudding

HK $ 2,250.00
/LA & For 8 Persons

HK $ 3,060.00
+ A8 For 12 Persons

RIBIN TG 5 35 oW
BRRRB- ALK E HK$B0C BN T,
e ‘J‘Egﬁﬁ{ﬂ]%)l&’ﬂlﬁﬂﬁo 27,
1arge HK$8.00 per pax; 10% Service Charge on Bill
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6. TR BBITIEEB 550

1. EARFF EtRIWT
el kil = Roasted Peking Duck (Peeling)

A £ $280.00- wlole-bird

s f= M F B’ 0509/0501)
FEXODBITY

Deep Fried Chicken

fF £ $200.00whole bird

E A $115.00  halfbird

8. & & B A 3 oo
M= DA UL S ABES
Baked Spare Rib withiOrange Sauce

il JE $80.00 perdish

9, B A FLF M ;129
DEROE—TJAT—F

Fillet Steak in Chinese Style
4 fE $105.00 per dish

]()'?jﬁ .ﬁ_ ITE D@‘ m {2629)
A

Sweet & Sour Pork with Pineapple

@l i $80.00. per dish

Steamed Fresh Female Crab
BF {H seasonal price

2 BB EE st
D_DBREETOHIHRL
Carb Meat Au Gratin
i & $55.00.per piece

3 E TEMEEE T G7s)
THABOBONTY B
Deep Fried Stuffed Carb's Claw
4. 815.00 per, plece

4. BZBHE
BZDLESHERTVD N
Baked Crab-with Ginger & Scallion L

o B i seasonal price

28 5B BL a0
WBODDhEHIT

>~ Deep Fried Cuttle Fish with Chilli & Salt
Ol - $80.00. per dish

~]

by 5

O a5 — R A 4
BREREEBI—ABCHE HKSBOOICBNET . o KA S E § 5 — B
H—E AR (X)) ECBDIT. s B Dk D O
““Couver Charge HK$8.00 per pax; 10% Service Charge on Bill | e ATy R = o7
Cover Charge HK$8.00 per pax; 10% Service Charge on Bill
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BELY M
Seafood Menu

1. ¥ R

xLBZE
Boiled Fresh Shrimp
2. EMREKRE
HZBADRHDEOIYR—T ;
Sweet Corn & Crab Meat Thick Soup 4. F# F W F
=R - XpcamADR (I¥.))
3. HFAERNBBE Sauteed Scallop with Celery
Y O
Stearigdai?fs:Garoupa S I 2 AR ﬁ S ], f B R FE 3 (0004/0008
%@%wuwmﬁ ' [/RHDVNDERLS
Braised Superior Shark's Fin

Fried Rice wnth Shredded Chlcken

6. R B = #F@
w1 R @7?4/7
Fresh Mango Pudo!mg i I

Gl $1,250.00 per dish
#Efr $420.00 per person

%I jlﬁ % m -jig (0002 [ OOUB)
7l WK@&bUﬂR”?
Braised Shark's Fin Soup W ith C
fwfﬁ‘?“ $550.00 per howl

A 0A $190.00 per person

b

arb Meal

3' %I' kﬁ ﬁ ?? ﬁ (0003 0007
%%’H‘?\D:S\D‘OTLX——T
in Soup with

HK $ 590.00
— A & For2 Persons

Brasied Shark's F
shredded Chicken
f $480.00 per bowl

HK $ 1,100.00
fEfr $160.00 per person

W A # For4 Persons

HKS$ 1,480.00
2 A & For6 Per 3 i i
. BRRBB— AR E HKSBUOCBOET - BRI B—ABECHE HKSBOOLBD 3T
g H—E2RE (0% EHEZBOET. S AR ) BB EDET.
| | | Cover Charge HKS$8.00 per pax; 10% Service Charge on Bill

Cover Charge HK$8.00 per pax; 10% Service Charge on le& > Yk, s 5"




1. B FE ;s
i) b
Baked Soufflé
& HL $30.00 per person

(Premier order to prepare)

2. F T & (s026/5089)
Sl T T S
Fresh Mango Pudding
A B $80.00 pertureen
# fr  $18.00 per person

3. T &% B (0094/0079)
| jf‘y‘ylbga)ﬁ@%@.l—'j
Boiled Bird's Nest with

Coconut Cream
#l M $580.00 for 4 pax
# fr $195.00 per person

“ ,{*3* CBRRBEB - ARL T HKSSR RO ET,
- Y-EARE(WK)IBHRCBOET,
C’over Ch.arge HK$8.00 per pax; 10% Service Charge on Bill

%&?g}: L EFBRA : B — A
g

EF B 6377
N T 16

Banana Boat
$60.00

B ER 6378

DR AV — 1

Simple Delight
$30.00

B K 6379

TN D RA XD —Ls

Plain Heaven
$45.00

B ER 60
YAOADVODOER

Melon Crown
$50.00

D A
Canoe
$60.00

$60.00

KR /T 5 20— B
SRERXI-ABLCHE HK$800C BV &ET .
ﬂ—tflﬁﬁ(w%)l&?ﬂﬁl:ﬁ‘ﬂ?fh

Cover Charge HK$8.00 per pax; 10% Service Charge.on Bi’” x e, (L A

g — 2 2/
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JUMBO FLOATING RESTAURANT
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WELCOME TO SELECT SEA FOOD

BRI & W bR i 4 9 R 4R 0 8F

FROM OUR SEA FOOD BARGE
%K a4
PRICE OF SEA FOOD B M F B
NAME PRICE NAME PRICE
s e R R ® #
S0 MEI FISH 2600/Lx | 2600/4&# |  CABRILLA 2600/Lx | 2600/4&38
& A | 660/LB. 55/%+ | & R ~ 660/LB. | 55/
BLACK DRAGON 1000/L* | 1000/4ks% |  FLAG FISH x| R
N I et 30w = A - o S4B 45/%
SPOTTED GAROUPACK) | 850/L% | 850/#k#R | SPOTTED GAROUPACE) | 1200/Lx | 1200/4k8
R E = 336/LB. | 28/&M | kR E s | 384/LB.| 32/ KA
GREEN WRASSE 2000/Lx | 2000/4%s : G/Y PRROT FISH 700/Lx | T00/4%8R
xR 940/LB. 45/%% | % R-% R | 264/LB. | 22/ HW
RED COAT 380/Lx | 380/4k3 |  RED GAROUPA 2200/Lx | 2200/4%
b B /LB. [ fr ¥ | 660/LB. |  55/%#
COMMON GAROUPA 600/Lx | 600/4&# | YELLOY FIN GAROUPA /L¥ /4 3
% 240/LB. 20/ %7 | & W 3 264/LB. |  22/4
SNAPPER /Lx /#%s |  HNORSE HEAD 750/L% | 750/4k 58
# 3 120/LB. 10/ 5% | %5 % i 300/LB. | 25/%%
TEETH PARROT FISH /LX /#%® | STONE FISH /Lx /4% 551
T 264/LB. 22/ %7 | % #H 8 240/LB. | 20/
FRESH ABALONE 240/LB. |  20/4%@ | SEA WHELK 360/LB. | 30/ &%
R X . E £ R |
FRESH SCALLOP 40/EACH 40/4% |  FEMALE CRAB 264/1.B 22/ 85
T L R e S S DR st
MALE CRAB 168/LB. 14/ 5% | BABY CRAB 180/LB. | 15/
n A | ,i SHE 8 S
SEA CRAB 120/LB. 10/% | KARGE SEA CRAB 216/LB. | 18/%®
it X fc M e
SMALL SHRIMP 240/LB. |  20/%% LARGE SHRIMP 964/LB. | 22/%%
X% B £ O
'LARGE CLAM 90/EACH 00/ 4 % MEDIUM CLAM 70/EACH 70/ 45 4%
x ¥ 2 o P R4
LOBSTER (LOCAL) 336/LB. 98/% | LOBSTER (COMMON) | 192/LB. | 16/%&%
A 3 AL # 4 18 dt W
MINI GEODUCK CLAM | 25/EACH 25/ 4% KING PRAWN 420/LB. |  35/&w
o S A . o i S =
DARK GREEN GAROUPA| 650/L% | 650/4&3f | YELLOW FIN POMFRET |  240/LB. 20/ %5
A & i % L & _
SEA MANTIS 300/LB. |  25/# |  LOBSTER SALAD 1380/L 1380/ %
T 3w % 1000/M 1000/ ¥
e i 580/S 580/ 4]

REMARK : L* OVER 2.35 LB.
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BAMRIME  WMEDOYTY
Fresh Prawn Salad 8005

mForx HHEoYS4Y

- Scallop Salad 8006

BAZE AZ085Y
Fresh Crab Meat Salad 8007

= -;&&;-ga;bji FiEF R oH S5
~ Fresh Fruit Salad 8008
KR FEREROY S
- Fresh Vegetab]e Salad 8009

,i‘[ INJNE NGO S 3

- Mini OCt{)pus Wlth Sesame 5214

@'JI‘i‘FEl EW S < RTE
Splced Beef 5221

%‘E‘ B 9> 0+ )
- Bmled Chlcken Claw w1th Vmegar 5212

:Kiﬁ Tﬂ@ﬁ?ﬁﬁ

'ﬁ i Spiced Squxd 5224

$180 R per dish

$180 xe per dish

$160 452 per dish

$135 5452  per dish

$80 &% per dish

$70 &% perdish

$70 &= perdish

$70 &= perdish

$70 ®&=%£ perdish

- $70 ®=% perdish

$ 70 &= perdish
$70 &=% perdish
$70 &= perdish

$45 -~sx perdish

- $30 /s perdish

$30 /s per dish

17.

18.

19.

20.

21.

24.

23:

26.

28.

$T)E K 80 33

Shark’s Fin e Bird

Braised Superior Shark’s Fin  4/8

BATHR

AZHNADEOHA—T

Bird's Nest with Crab Meat 70/71

$TIEZAR N IE HoHWADSHONA—T
Braised Shark's Fin Soup with Crab Meat 2/6

$TIEZR 4552

WERA D SMHONA—T

Soup

Braised Shark's Fin Soup with Shredded Chicken 3/7

eh LI E MREIINVDNEZLIHDA—T
Abalone, Biche de Mer, Shark's Fin & Fish Maw Thick Soup 1/5

22, LSOl REDAVRORRA—-T
Fish Maw & Chinese Ham Soup 203

93, REB NS BHRIMUIDANLVOA—T
Sliced Garoupa & Chinese Green Soup 208/218

L35 BBE S WELHEDOA-T
Black Mushroom & Assorted Seafood Soup 210/220

NERIFET THHEURONA-T
Conpoy & Assorted Meat Thick Soup 207/214

STARBRER WHEELEXID>A—T
Baked Fish Maw & Assorted Seafood Thick Soup 207/217

7. BASBE HiEOA—T

Double Boiled Black Mushroom Soup 206/216
EEEEE R WS AT
Seafood & Bean Curd Thick Soup 212/222 | |
29 SEHSEE WEAVLNYEDIIA-T

Seafood & Sweet Corn Thick Soup 213/223
0. WAFEKRE HTHAYRTEOASA-T
Crab Meat & Sweet Corn Thick Soup  205/215

31, BEEEE RS WELUBR—T

~ Seafood & Bean Curd Soup 211/221

32. BWHAF- AR ﬁﬂﬂﬂ)%*ﬁllbf?z 7

- Minced Beef & Egg Flower Thick Soup 209/219

$1,250 #x%  perdish
$420 B per person

$720 @2  perdish
$240 B per person

$550 A% per.dish
$190 &1L perperson

$480 ®x%  per dish
$160 HfL per person

$450 #¥5%  perdish
$150 &% per person

$350 #¥at  per dish

$190 ®4% perdish
$65  F1&L per person

$170 ®xe  perdish
$60 &1 per person

$160 ¥ per dish
$55 1L per person

$150 A2 per dish
$55 &L per person

$130 #5%  per dish
$45  B1L  per person

$110 #3%& perdish
$40 &1L per person

$110 ®x2  perdish
$40  S1&  per person

$100 ®¥x%  per dish
$35 &% perperson

$80 #48%  perdish
$30  &fL per person

$80 k% perdish
$30 &M1& per person




. AELERA ALBDU BT  seasonal price 9. FIETLBEE  A/NIOEL :
Steamed Fresh Abalone : R
: | Steamed Fresh Garoupa
. B R BS5HUORS T seasonal price . JEBERRIFBIEE  ANLVE—ILENLOBD $280 %942 per dish
~ Boiled Fresh Sliced Sea Whelk Deep Fried Chinese Ham & Sauteed Garoupa Ball 3620

ST ﬁﬁ-fﬂ-ﬁﬁﬂ}-’f- HHUIEMD R A S $840 @ik per dish . O ERIBHEEBT  ANIENLDOERAEL $270 per dish
Steamed Sliced Garoupa with Chinese Ham & Vegetable 3632

BN TS EEE  HZEMENOHIL EANVDINHE $250 per dish
Deep Fried Garoupa, Crab Meat & Mashed Shrimp Rolls 3627

:Stéwed S]i-céd Abalone with Bird's Nest 122

EAERLS )  HHULROFROKAS §720 wHe per dish
..Stewed Shced Abalone & Fish Maw 123

7. RE 30 FABMAE FHESDY COFvT 1) $500
a5 _Bralsed Sgpenor Dried Abalone with Oyster Sauce 120
8. S8R\ EE  HDOULAHEROWAS $500 per dish
~ Stewed Sliced Abalone with Assorted Vegetable 121

ca L %ﬁ’ﬁ?&ﬂﬁ ﬁ»bﬁtﬁ%@ﬁﬁa $480 per dish
: Stewed Sllced Abalone with Vegetable 124
4§';fs§~m:asg)+ &5 HoB D | §320

AEETRGS Stm Frled Shced Sea Whelk 3626
1‘5}6-‘ £ _F- ; .
$240 per dish 7. TWNERET WEORENLCABD $190 per dish

Sauteed Diced Seafood with Olive Kernel 3644

X0, a4k = 8% WEAEHEEANVERXO. 799 $185 #3452 per dish
Sauteed Shrimp, Scallop & Garoupa Ball with Vegetable & X.0. Sauce 3659 ;

per piece . eIk U0 Ao $225 #4522 per dish
Sauteed Garoupa Ball 3722

FEIFHIEBER F AVEZ DI DEAL $220 per dish
Steamed Fresh Sliced Garoupa with Garlic & Fried Garlic 3630

Deep Fried Garoupa, Chicken & Mashed Shrimp Rolls 3617

per dish . REEIEE EEEHHELU ANLOBD $195 w42 per dish
Sauteed Garoupa Ball & Scallop with Sweet Pea 3628

$240 % per dish

per dish j 259: EHHEDBIE ANVERDD - $175 per dish

$230
Sauteed Garoupa Ball with Chinese Green 3629 .

AL BEER U X!T)b@ﬁ'ﬁﬁ@ﬁ;ﬁ‘ﬁ' ; | $175 per dish

$220 per dish
Deep Fried Garoupa Ball with Pickle Sauce 3667

BREEEEHE U AOLON SIS | | $175 k% per dish

$220 per dish
Deep Frled Sllced Garoupa with Chilli & Salt 3807

$210 ®BIA  per dish
Sauteed Sliced Garoupa with Sweet Corn Sauce 3638

=X RRTDEEA AVLENLDN RS $175 per dish
Deep Fried Garoupa & Ham Rolls 3637 ‘
WEEBEER  AVVOEET F—A K $125 per dish
Deep Fried Garoupa on Toast 3618 e

ﬁi*ﬁﬂ‘ o

§70 B8 perpect




Bk
R &
Dned Seafood

: : :‘ﬁ-}ijﬁf% RREAAN= 2l seasonal price ‘ < W
~ Steamed Fresh Female Crab 113 A RAERE PRSI o 370 %% per dish
St ; Stewed Conpoy with Black Moss 1884
98. EHIBERE H=OLLD NERFHD seasonal pri ¥ :
“ - % K RIS L 114 deBENES HHIRIIAND _ S i<
~ Baked Fresh Sea Crab with Ginger & Scallion &5 Dgr A
e .

Stewed Biche de Mer with Black Mushroom 3678
115. sBAEINRTE THHEEZOY U &MNT 50 @4t per dish
Stewed Broccoli with Conpoy 1708

116. 5 (LB MREILWHRN
Stewed Biche de Mer with Vegetable 3635

101 Wuﬁlﬂm A H=HLIAA seasonal price L 7. x0. BBRFA A TUIAOXOFUY—ADD
; Fried Half Dried Cuttle Fish with X.0. Sauce 3658

‘ Baked Fresh Male Crab with Curry Sauce
_ 1@2 ﬁ‘f?ﬂkﬁr@‘[%% V Vb ﬁ_iﬂﬁ - seasonal price , 118. #x BB 1B 8Egt LAONSHT
?-‘ - Deep Fried Cuttle Fish with Chilli & Salt 3616

3 .‘y Baked Fresh Baby Crab wnth Salt in Pot
3. A GF'&‘ per dish : ( ?

39, ; %:#ﬁﬂﬁ,}ﬂ% SRR &ﬁﬂfﬂﬁg seasonal price
~ Baked Fresh Male Crab with Chilli & Black Bean Sauce

100* :ﬁ&ﬁii"'? i?’:‘.@‘ i ) Y e o seasonal price
Spe01a1 Chllled Fresh Jumbo Sea Crab

®a  per dish
®M  per dish

ik per dish

per dish
s per dish

. 119. B R rINTSFE iﬁ*ﬂ]')!\ﬁ.r‘_‘ﬂ‘b L D AOAH $115
Stewed Mustard Green with Sliced Chinese Ham 1706

120. B SR F4p E—7 EFF DYDY $110
Sauteed Sliced Beef & Chicken with Fresh Lily Bulb 3130

121, p X ATH-4p WHEBEOE—-T7AT— ¥
Fillet Steak in Chinese Style 3129

122, B A EE A B E—T7ORILESEV ) — MES
Deep Fried Sliced Beef with Black Pepper & Salt 3122
123 sh B s R4 E—TEYULAOTTFI—ALL

Sa Sharshlik of Steak & Dried Cuttle Fish with Satay Sauce 3131
5 :
g ' ' ' $80  wixe  per dish

124. BHR-EBA ATV
Sweet & Sour Pork with Pineapple 2629
S -
15 EREEIP RS MIYEA OB
Sauteed Sliced Pork with Assorted Vegetable 2628
per piBCE i :\:
: 126 BRIBAFE BR—roFL VY- ABE
' Baked Spare Rib with Orange 2626

127 s:{ojk:}ﬁﬁ- A — 2 OB X
5 Deep Fried Spare Rib with Soy 2627

per dish
#yx%  per dish

per dish
$105 X  perdish

per dish
$105 s per dish
per dish
N $105 ®Yxr  per dish
per dish _ |
$80 st perdish

$80 @Ak per dish

$80 @it per dish
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Vegetab]e &Bean Curd

s !:‘,.
\AP’

CBEBASE IR T E W ZARENOELIRLANT $200 #2%  per dish
Stewed Chinese Green & Bamboo Fungus with Crab Meat 1702

128 ﬁﬁ%ﬁ@ﬁ ’\*—}\'-“3:‘4:/&:)\13. $360 &% whole bird
P Frled Chicken with Ham & Mushroom Wrapped with Paper 510/502 $190 =#® half bird

129, E?“"ﬁ‘ﬁgﬁ FEENLDRL $350 ®® whole bird
3 Steanmd Ch:cken wnth Black Mushroom & Chinese Ham 512/504 $185 #® half bird

145, BRBETS F E4THE NLEHZHOUMHEL $170. ixe per dish
Steamed Bean Curd with Chinese Ham & Crab’s Cream 3634

130 ‘Eﬁaim&& ﬁbl\b&**/. $320 &% whole bird
Steamed Chlcken wnth Chmese Ham & Vegetable 511/503 $170 &% half bird

146. HAEExE2 MEROHEIL EWRO0D $130 #482 per dish
Sauteed Broccoli Stuffed with Mashed Shrimp 1710

131 m%? S T §280 &% whole bird 147, 4TIREE R HOT EHEE OBIZAS §130 B9 per dish
Roasted Pekmg Duck (Peeling) 5254 $340 @A two course Braised Bamboo Shoot & Black Mushroom 1701
142 ﬁ.ﬁ.?z\?\ﬁ% TEILOD “FEET RGEREN G $260 &% whole bird C PrRBEEAE  WENO N K $105 ®95% per dish
% Staewed Duckling with Assorted Vegetable  603/601 - $145 4% half bird Deep Fried Seafood Rolls with Salad Dressing 3752
133 'é‘,%ﬂ.lﬂﬁ D=2 R S $220 &= whole hird CHARREINE HE MR WA $105 442 perdish
~ Baked Chicken with Salt 508/500 | B = $125 4% halfbird Stewed Chinese Green & Black Mushroom 1741
134 E'ﬁ' RRABRAE WA ORI ENLOBD $220 #xk per dish 2 BEWET PBRENTARCAODY $100 4% per dish
| Sauteed Shced Plgeon Wlth F md Chmese Ham 673 Sauteed Diced Vegetables with Cashew Nut 1705

1157 @ﬁfﬁ% K HE LD s LB $95 % perdish
Stewed Assorted Vegetable 1707

=152 E?ﬁﬁ-ﬁﬁﬁ ﬁ%lﬁ@ﬁ]b ESEDABEL $95 %4k per dish
~ Steamed Bean Curd Stuffed with Mashed Shrimp 3698

153. FRIute 5 R HOBSUE | $95 s per dish
; Deep Fried Mashed Bean Curd & Shrimp 3845
154. SFIrRPET A1 —HRE—0OBD ' $90 BiE% per dish
~ Sauteed Sweet Pea 1726 '
155. ZLREBRE IDFAOLBAL ba‘awww#ﬁg $80  ®#e perdish

Deep Fried Mashed Taro Stuffed with Assorted Meat 3615 :

-~ 156. ~§I}1§;Eiﬁ' RE&I EDTD E’@ﬁb% AR $80 Bkt per dish
Braised Bean Curd with Minced Pork 3759 -

".:,’*'?”5-1_4;5 @ﬁﬁs—}g& 9‘#/0)1%&?4% % o $200 % whole bird
=% Deep Frled Chlcken 509/501 S | $115 % half bird
$140 &% whole bird

'&-gﬁ}&g&ﬁsk %W@*B’T‘)—Zﬂ’ﬁb o  $135 mse perdish

per dish

$135

N e

whole bird

$130

$125 & ® whole bird

~$115 per dish 157 B EME WA TV EFA RV AP §75 % per dish
_ - Sauteed Green Kale in Oyster Sauce 1699 7
$115 &% whole bjrd 158 ﬁ.ﬁ =[5 E FPeARVEZZTOBD $70 A% perdish
- ~ Sauteed Chmese Cabbage with Garlic 1856 '
per dish ‘_1‘59'1 35357 |\ ,be;ﬁ ﬁﬁmﬁ’&f) $70  ®5e  per dish

% _,_Sauteed Chlnese Green 1883



F‘:"* > Uik 9
B =R R %E’(Hiﬁ

Earthen-cht Food Roasted & Soyed Meat

i ﬁ FE EE D_—
BRI ES A TN $270 &% whole bird

160. R BBELE Mk LA STt
Roasted Duck both Interior & Exterior 5228

L Braised Assorted Seafood in Pot 2452
= T L y
- e 1. B IR E  ANVOL £ I ERF LR $210 per pot
g 5y ~ Braised Garoupa Ball with Ginger & Scallion in Pot 2456
62. SEWERRIIE Ml PR LR $210
G ~ Boiled Assorted Seafood & Vegetable in Pot 2450
6 REETEEE e AAO UMM $210
o _' Béiled Assorted Seafood & Japanese Bean Curd in Pot 2461
64 ARIERBRIE  J—ADANE LMOTFRLIBH $170
| _;,Braxsed Goose’s Web & Baked Fish Maw in Pot 2494
 ASEAE  HFaIOANEEFTIO LB $170
B Stewed Goose Web & Sea Slug 2494
16 ;gikﬁﬁﬂtﬁlﬁ BYAI0) B P ‘ $160
i .'_lralsed Garoupa Brlsket inPot 2458 A : |
167 ALEBREESE  FEREMELEE $140 per pot
| Y. | Bmled Chlcken &Black Mushroom in Pot 2454
21 "ﬁ:.'-,ﬁ,‘.‘ﬁ*ﬁﬁjﬁﬁ S A & A $115  per pot
~ Braised Chicken & Salted Fish with Bean Curd in Pot 2457
R f[';"izvgﬁ;gwﬁ; WEDOHBLRE $105 per pot
“""-:-,'-.-:_.'._SteWed ijEd Vegetable m P’ot 2460 e R S | .
L ‘1~79 2 \-f-"/‘ .E.ﬁ' ﬁ ﬁﬁ c‘:ﬂﬁ&ﬁ%:ﬁﬁﬁ | o $105 per pot
' hean Curd & Assorted Meat in Pet 2487 | | ,

B — L3R BEBKRTF $220 #% whole bird
Roasted Chicken 5227
CABIOKLER VUARINTFF $220 2% whole bird
Steamed Spiced Chicken 5249
CFLEEIRAE NEOAKEE ORRETE $180 2 per dish
B.B.Q. Suckling Pig & Meat Combination 5211
; ﬁﬁjﬁ'ﬁ iR $145 <+ perdish
Roasted & Spiced Meat Combination 5215
e R LR IINE D ALBEE $90 &% perdish
Barbecued Suckling Pig 5210
 fRRJEKE BB XD DILPEE $90 &£ perdish
Roasted Goose 5216
R yEIRHIE WHO—AOKEE DO L EMKT F $90 3% per dish
Barbecued Pork & Soyed Chicken 5267
BT HIETR 2T EELBOL X D MBS $90 per dish
Sea Blubber & Spiced Pig’s Leg 5267
. SLEESHRIZE  DROMEES ERLFF A $90 per dish
Suckling Pig & Steamed Chicken 5244
6. AR = KWEO—ANOHEZHD $70 per dish
- Barbecued Pork 5209
: é t7Re 28 ALFF $70 per dish
Steamed Chicken 5225
$105 per pot 188 R-FihEE NNTAAFF $70 per dish
, : Steamed Chicken with Soy 5226 ' ‘ |
$95  per pot : -T-j"é‘kﬁﬁﬁ’a‘ o—2 MKIZSW S0 per dish
. _ 3 | ,Roasted Spa,re Rib 5217 ' ' ;
$95  per pot 100, EFRARS KOKBORME _  $70 & perdish
3 | ~Spiced Plg s Intestme 5218 . ' -

‘ .y%*%ﬁs :r-mﬁ: EREN-3EY L9 —AL#@&  $105 perpot
Sl'ced Beef &Vermtcelh w1th Satay Sauce in Pot 2468 |

-;,173" %%ﬁﬁﬁﬁ ﬁg Zf\}" ) 72:5 o1 —*E@iﬁﬁ
: Spare—lhb & Taro in Pot 2496 ~

$95  per pot o Bemimne n—xcoswb e e ks £ perdish
B o RoastedDuck 5269 g | Rk : Wil
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THE opening of the Jumbo
Floating Restaurant marks an
important step in the development
of Aberdeen as a tourist attraction
for visitors to Hongkong. But the
Jumbo restaurant also caters to
Hongkong residents, who now want
leisure activities away from their
working lives.

Aberdeen’s floating restaurants
have long been a major tourist
attraction, but in both number and
size, they could never meet the ever
increasing demand by visitors to
Hongkong. So the present Jumbo
Floating Restaurant was conceived
and finally built, to meet this
growing demand by tourists for the
best in sea food and luxury. The
failure by fire of our first attempt
didn’t really deter us from achieving
the completion of the Jumbo. It
made us more determined to provide
Hongkong with the largest floating
restaurant in Aberdeen.

Today’s Jumbo is the essence of
the best in design planning and
luxurious decoration, working
alongside skilled craftsmen and based
on the designs of China’s Imperial
palace. It took us nearly two whole
years to complete the project.
Because of the sheer size of the
Jumbo, construction of the floating
restaurant obviously  caused
numerous problems, requiring
detailed planning. But with strong
support from the Hongkong
community and various Government
departments, the Jumbo was finally
completed, in all its present day
splendour.

For the time being, the Jumbo
Floating Restaurant is moored in
Aberdeen, the ideal setting for
Hongkong’s most luxurious and
largest  floating  restaurant. |
believe more visitors will now come
to Hongkong with the Jumbo
Floating Restaurant in Aberdeen as
an attraction.

. Y
ey,

M Ll *Pi 'ngn‘.r

MESSAGE

By

the Managing Director of Jumbo Floating Restaurant,

MANAGING Director, Mr Cheng Yu-tung.
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Mr Cheng Yu-tung
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CHAIRMAN, Mr Stanley Ho, addressing guests at the opening ceremony.

CHAIRMAN’S MESSAGE

By Mr Stanley Ho, chairman of

the Jumbo Floating Restaurant

ON behalf of the Board, I would
like to thank you very much for
coming to the opening ceremony of
our jumbo floating restaurant. First
of all, we must thank the various
government departments, the
Aberdeen Kaifong and civic
associations, and many leaders and
members of the local community
without whose  assistance and
support the Jumbo could not
officially open.

We hope that the operation of
the Jumbo will contribute to the
continued development of
Aberdeen. We expect that it will
not only become a favourite spot
for the residents of Hongkong, but

7341

also one of the major attractions to
tourists. With the Jumbo, we expect
to generate greater prospenty in the
Aberdeen area.

We are very grateful to Mr David
Donaldson, deputy executive
director of the Hongkong Tourist
Association, for consenting to
officiate at the opening ceremony.
Tourism has always been a main
pillar of Hongkong’s economy and I
am sure Mr Donaldson will agree
that Aberdeen — with its colourful
history, its attractive junks and its
courteous floating population — has
always been an important part of
the success of the industry for
which we will spare no efforts to
contribute our small part.

MR Stanley Ho

LEBHMEERERE
(M4 2 BiE T

E VA e =g U8 5 < 1 .

4 B 35| & (L H 9 R E 2
VB, PAR S - K A AR ELEB M
R

% BEEEME RN - FHids
DafldE - ErtEBE &R AL Higeh B
7 (3| 2% SLUEFIMUIDHE » fid
RAEHEEREY  ESVE | 2% >
¥ - HEBFILE ZRERE 58 EH
ETHR  HZEG | B 1 B BREBA
AL ZFEE - BARS | FEHETIHE
313 - W =¥ N By g 3

SFROENFTERESENRTTER
YT A B | 29 ) RS
MEFTHE - Mo ST A e a — A
2 KAHGEHESIEEENEREE - Kk
A EE - MUY 2ME A E
HeEZfal BEBEEFAEFEZER

i EEREREETBERES — » 5%k
e AR R EBEER » EMEL
T EE RN RSS2 T 58 -
HM &G
fo]pE &%
+ 1

Monday, December 20, 1976 Page 11/



:ﬂﬁ

gt 1_.: : - . ..‘f.__‘ _,_‘ )
KR

:ig‘\"' f!-lal- i 3

B EF R K THI8RH - 4
ESEB A o AR R AR
B reREBLASACK 7% -

ERAE EEE WL 8 S P A
LR Y — o il =M% o A
BERED /0 75 5 2 DR A RB -

S IHE 0 5 % Rt B AR S
BIRESAIMI 40 F sl 4045 — 3 BRKARIIL fh
BB RV ¢ BLK: T4 FBE%E -

V%L - e T R R,
BERE AL -

L EMER T FOh BB T
BT o 4 81425 4 bt B B E

BERERE TR Ry £ o TOEMTE T /<MEA
OB 7 2 R g B o

BB 1A RS W o PP B SR
B ol 27 2 2% » AL @4
oI a0 o
 PRME P A (ki R A0 R EDN A
TR L 4 4l o 14E G MU SLAERE
W o GRIE (v 2 45 A ) A TBERRAS R TE R
B w o W WS ARG
B s e A - R
A, 4 o R R T 7 T R

Wi% 7 R ok eyt o TR M
Mm%mﬁﬁmg-mmmwgﬁ-@+ﬂ
T A R IR o

(e k1 A -;ﬂ{ﬁéﬁ;lﬁjiﬁﬁ.@fﬂfi lﬁ_}ﬁ ii’f
K&mﬁgmmm-&fﬁWMﬁﬁﬁﬂﬁ
LA IEE 2

7355

. 'f :\‘?_'.: o AN

Vi
p

L

¥

e

iEﬁ%ﬂ'é’é?b‘i(E[ﬁitf‘—}@ﬁﬁ%;’?:?ﬂifk@m_{ o] B
R K fab - RTEMR LA VT T4
o
e RIEFEMIEP E—HEEAFMPR
A HA - (P ETFHR > SEE=KE
BEES  NHRETEREAEEE A
I » REKA 2 H o
e s | AR BRI E &
GBOBENL - RO AR+
A N ARRES ©
TEFR O th 2 2 R B - e TER
ity — A B RE o R M - TEEUE
K A= 2 WO TR o GG LR |y -
e 2 & it o
ek o fEB b e R o R LGRS - (i
[ A ik en N A PRI ©
Yo P 1 G A e (1) 4 MU TE A 05 00 ey
(EITERE » iy Ly 1 S R A RS S e 5 (oo
(o0 0y e S ey B ST v o
1 R RO R OS2 KR (AR Vi1 St S T AN
(e AR s (B o b R RS > £
R0 o a0 Rl AR A A S T R
o Aol S POSEE AL 47 K A %
{6 F B AR AR X FRI(E A
VUM % o T B TE 2 S IR - A T A
ZO Pl -0 GE A D SR T AR
fEZ— o f&llléx%?ﬂ’ﬁ’;ﬂ#%fl’é‘fiﬁ:f W s
ERENIEAR 3
WERESECRE T - %

I

e

A

34

DA 0 Jv B 2060 17 5 - SLHBES — A % IR FE -
e R R R OB E 2 —  REfD
K o

FEXROAK R APYYE =¥ ER R
A I 2 YIS (ORI KR (D o AR S
A& o

FEPR R HE X B — BB 206 12 PR
i > BAE IR EBAFAIRE o

B SERE S PO B R AR A
RS o MRS LW - 6 -
K62 S R B o s B R 1)
ERARO S (AR REME K-

o EE A E S ER N LRI
o o g R AN 5 S e e o

AEACE R U 0 i S (0 R i ) L
— RO PR B NBR LR 9 R 0] S
o TR o

I A TR VA - oy Y s
BHRIZET A B RO aTEE b Koy
P 35 Bh IR 2 1 IS & bt by X o

PRE) VBT8PV 47 52 (0 T ~ T8 TR
TR ES K 2 IR N A+ o SR

W 09 40 T 5 S R4S - 4IRS -
H05 AR TBR A IR o T AR
FHUEHEA

FESRTIEEF) b 1) 47 MRS B Y+ 1y
WL T/ I ANE A7 80 PR o SRR G 1- %
TALSUONES (% ARTEAZ S |- iy RER

BE JBE\ £ e

09 BRI RE o

Br 0 ds Rl MUREL A - RS N B
il EAC S o PR TR R EE AR &
b ob o Bt BB mBUE=BF HR o

BHEREE  BEREFOE NS
SERCPT R BHEFOREEX T 2
{80 7h BEA) B — AT LS 3B ) o

ATER SRS TR K EROS FEEDRE
RIS - APIRGEM o] HHE M sty
[

NI » RS AT B R
RN =K RS - SERBRF
{EWOIER RS ©

fE BB jE B0 AR B R E
RORE - BN - B B ERRREE - s
th JE KR AR R RS ST ARy — T A

<

WRERE P A s R 1
Fii IRUREE (9 e 4 & B LTR o

i EEAN B hef YRS b BB %0 4 Ry B Wr S

€ DTN MRS L35 om .
M AEBR AR IR RS © B 414 Hung e o
PRI KON B A

I ATE H 0] — 88 B A 1A 4 K = — ¢
WMW~M°EﬁRrﬁW'ﬁ+EWOﬂ
MWﬁ%%%mmMﬁmﬁwmmmmou
o EH 8 V8 I SR N P R o T i b3
adal s 0 SRR S o

ﬁmm&mdmmmﬁﬁwmwm‘s
BURER U &R (4 A L at o



7352

11}

ST % 1 e K 1T
cri-lTEF | o0t

5;1:

=

\e

N

* RIE=T — &K TB R R B
7B 02 35 04 » ACHETEHE RACHRIS R —H
DR R R A9 AR o

58 %5 F BRI E S RS » BN
5 AN 2 o BRR S R 75 15 S P
355 BB ©

B TRBLR L E9% 2R K 230 51 - B
PR TR RAEH R E LR MR -
HpoR s S SRR B B L5 R T
K3 o

IR S PO ST B AT -
SEtSE IR ASR R SR I 9307 A fA]
W42 2R PO B S 9BH K 2R BB
455 005 B vt (S I R R BRI AR B
ey

SEE S BER S EL 005 B AAE L A A
BT E2E-ERE TR -BEHR &
W #4958 ¥ BT HE B o .

HREEAS AT = T > AR ST
EE A - B B =R B
RS2 HABGRES o

P (i O 0 5 AR A BERI 9 1 1
3 AR e IR BLABH KIS B AT
1o BRFE S 2Nt » EIEIS R
W o

A5 9 B T P i 1 R K T T
%A FACK TR %) 907G 1 S A T — i
KRS o

LR EEAS 7936 H =18 KGE © — L
B B R B T JHIN B
¥ » 2 FREFEIBH KA o BEAY » PR
I JGHTERN R + DRK 2 ©

A — R AT RE ARG
(B9 5 A ERAATEE 5 TENE 4% 9 TR AN

SR BPRERG » FENAEAS 5 RATHE & AR

e o _

Ut 4 o 7 P8 WA L T O HE A6 IR
75 e » B 7 BN A4+ % 6T DEREA R
puss T4 R A EER WeEELH—
A 45 70R T G 4 ©

HasE s TR B — KRG TERE s —
e s BB TR SRR © SRS
Aty L T+ BB T4 D

I g ° e
et it B » ESE
ot T PR (PR 2 A+ TR
ittt o TR TE TR TEREATHH - (R
A . L LS

G T =i —— T R
i 1 R T AP S T BRI

Page 12 Hongkong Standard/Sing Tao Jih Pao/Jumbo Megazine

T oh 4 \'A J':i_;‘
L pg e A

of - g

M o :
A S 5 2 A A9 R 2 FBS kTR
K o
R EEAS L o] — A0S EEAS K15
BREMEAM > BmMEA T KEOERNS
Bt BRI 3 TE 5 —BIATE N S A3 980 L o
ELREAT - 5106 MR/ oM
% —HFEE > 3—RETEMR - Rty
FR AR A o 3 M TR AR TRTERT FE ATy SR g &%
fiffs] » EREWER TAER 28R Z A -
FZHTEMNEG =K - Bf =@
MREEE N - =BEEmERILEEKAST

F TG o LM ER AR RS BT

PR{BE: NEL AR TE S MR B L hiS E Bt o

Pt A (R G S 69 L P98 BE 15 /)N O e )
FEIR - WA HE AT BREBE - 6F
WS EERE (R A SR AR o

TS A958 —fd FB (F % (B & Ah Ao 35
B o TR A 2R BELBEERR A K - B
REAEZIREAA o

B BB AR AT DUB 2% e & ik - ey —
B - LIRTEm SR /9 — B B—
BB TIEARE T EE AT A S BRAE —#E o ©
RE=KE 0 EH/\GW - BT AR 719 s
MR B ATAEEBEALCE » s+
ABEER o 7

WEAS 5 — R EXMEREE » E
REMEI T > #AIRAS AR - BEANH
REREEE —REBEE 5 -BSRaH
T EREB RS » A A BT - A
B TR o £IEH=E LA E—V) £ BR
¥ mAZZABIL -

LT AE R BET L EE
PR EE AR 25 D - mIRIZS i D
Nofft AT FEAE = FHILE B o

EE R DS 3 )N vA) A L 8
S H — L EH BRI i 5 B Rk 8
1o AT 5K S E g o

HOREG R A - B — b e
POASEAL LA » TfF B & 4 858+ 508 §i
{HEEMETT b » J5 1 T (' B P20 1 A5 e il
P 2 B Y HERSH o

8 e A AR i RE A+ E ey
SEA R AR AR & NPT A o X

flo7s » #E et PP REASIY » REA (0
%3 B B o i 4R 4 i A
B ok LB K il o

st @ T SV REAS 9 300 1 25 ot
SV ST ST T 7 4800 R e 5 12 9
AP AT TE9HRRAN o

The fire retarding resistant paintwork is |

L
s

A
gt -:%*-‘ e
AR LR

£
Y

it
Y $

Dine

ONGKONG can now claim

another first — the world’s
largest floating restaurant
with the opening of the new
$32 million Jumbo floating
restaurant now docked in
Aberdeen harbour. Involving
years of continuous planning
and hard work, the Jumbo

represents a happy marriage
of all that is best in Chinese

architectural design and
Western engineering
techniques.

Incorporating the best modern
safety and fire-proof measures, the
Jumbo can also boast of the best in
modern luxury comforts from
central air conditioning to
pollution-free sewage treatment
systems. According to its designer,
local naval architect, Mr Fong
Wing-hong, the greatest challenge in
the designing of the vessel was how
to incorporate the high safety and
fire prevention standards required
by the Government together with
the owner’s requirements for a
luxury floating restaurant with the
best utilisation of available space.

The dimensions of the Jumbo
compared with its predecessors are quite
impressive — overall length 250 feet and
70 feet wide and as tall as a 10-storey
building. When fully loaded, it has a
displacement of more than 3,000 tons. It
will be able to accommodate about 2,000
people which is more than the combined
capacity of the three other floating |
restaurants. .

All the materials used for the |
construction of the Jumbo were specially
chosen for their fire resistant and
fire-proof qualities. More than 90 per |
cent .of the vessel, including the hull, is |
made up of allsteel welded construction. |
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YOUR BUSINESS
IS OUR CONICERN.

REIIF & F

WE OFFER COMPLETE FINANCIAL AND
BANKING SERVICES. SO, IF YOU ARE
DOING BUSINESS IN HONG KONG, WITH
HONG KONG OR THROUGH HONG KONG,
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HANG SENG BANK LTD.

77 DES VOEUX ROAD CENTRAL, HONG KONG
TELEX NOS. 73311 73323 75225
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the top attractions for both local
residents and tourists alike. The
floating restaurants moored securely
to their anchorages resemble glit-
tering sea palaces at night when
business is at its peak hours. The
clatter of mahjong tiles when banquet
parties are in progress, the
opportunity of mspgctmg an_d choos-
ing one’s sea fare swimming in hugh
tanks near the kitchens are just

part of the glamour of these float-

ing palaces. )
‘I‘lfe ideal time to see Aberdeen is

at sunset when the sun’s sinking

rays slowly give way to a beautiful
panorama of lights and lanterns
gently swaying in the murky waters *
of_ the harbour, And the romantic
glitter of the place is nOW further
enchanced by addition of the biggest
and most lavish floating restaurant
of them all — the triple decker
Jumbo Floating Restaurant capable
of accommodating some 2,000 people
with all the modern conveniences

and most modem safety measures
built in.
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On behalf of the Hongkong travel industry,

may | extend our sincere congratulations to the
chairman and directors of Aberdeen Restaurant
Enterprises Limited at this official opening of the
new Jumbo Floating Restaurant.

Over the last few months, we have all
watched with great interest, the progress of
the Jumbo from a mere shell to another fine
addition to the major visitor attractions of
Hongkong.

Even during its construction stages in Hong-
kong harbour, the Jumbo was constantly the
centre of attention of visitors, busily photo-

graphmg ;ht; restaurant’s scaffoldmg -clad

A n W
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closely associated Wlth water and with gooc

mformatlon about the jumbo in recent months,
and the HKTA continues to receive numerous
enquiries, to which we have responded with the
appropriate press releases and information.

Now it has all become a reality.

And it is completely fitting that in this the
Year of the Dragon, Aberdeen should have &
third floating restaurant to enhance its image
all over the world as one of the oldest fishing
ports in Hongkong ... also, that the interior of
the Jumbo should have as a principal motif,
none other than the dragon. For as most Hong-
kong residents are well aware, the dragon is

annual conference in Hongkong in February next

fine Aberdeen seafood venue to bring visitors to
or to recommend for top quality food and really
courteous service. And | am sure that the new
Jumbo will set a fine example in this regard.

Aberdeen is, after all, one of the most popular
spots for visitors to Hongkong, who are always
intrigued by our floating population, and de-
lighted to experience a meal aboard a floating
restaurant in such spectacular and different
surroundings.

In fact, so enjoyable is the Aberdeen
experience for visitors, that delegates to the
Pacific Area Travel Association’s twenty-sixth

. -

will dine

industry delegates from all over the Pacific area
and elsewhere.

~ In a year when Hongkong visitor arrival
figures promise to break all previous records
by an impressively wide margin, we must strive
even harder than before to encourage new and
better visitor attractions, and to ensure that
quality is maintained at a high level with the
existing ones.

We are very happy to welcome the Jumbo
Floating Restaurant as a new-found member in
the first category, and we hope, as a member
of long standing in the second.

h therefore gives me very great pleasure to

-
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Perhaps the most colourful event held at

Aberdeen itself is the festival of Tuen Ng,
better known as the annual Dragon Boat
Festival. Legend suggests that the races are
held to commemorate the drowning by suicide
in 296 BC of poet Chu Yuan who died in
protest of social conditions of the time.

The energetic races, held in June, symbolise
attempts to rescue him. The boats, long,

thin shells with a dragon’s head at the bow,
carry as many as 50 rowers who stroke the

w il Stw Faba S e ——

water in time to the beat of a huge drum
carried amidship.

Interestingly enough, Aberdeen did not
take its name from the Scottish port. Instead
the city and the harbour are named after the
one-time British Foreign Secretary, the Ear] of
Aberdeen. More appropriately, however, is
the area’s name in Cantonese: Hongkong Jai,
which, when translated, means “little fragrant
harbour” and is, in fact, where the territory
itself got its name.

& Aberdeen Harbour ceramonial boats
{circled), 7954
W Aberdeen waterfront circa 7900 ¥

In the 1950s and 60s, light industry
(mainly the manufacture of plastic goods)
quickly replaced agriculture. By the mid
1970s, Aberdeen’s population had topped
200,000; crowded public housing estates and
modern factories had replaced what was,

20 years earlier, a rural fishing village.

To this day, however, fishing remains
an important part of the area’s economy.
When the Jumbo Floating Restaurant opened
for business in 1976, Aberdeen Typhoon
Shelter contained roughly 1600 fishing
vessels, manned by over 11,000 fishermen.

While the Jumbo is, undoubtedly,
Aberdeen’s most famous attraction, the area’s
festivals, linked closely with its tradition as a
fishing port, also attract large numbers of
ViSitOr1s.

Most important for the local marine
population is the festival of Tin Hau. Held in
the late spring, it is a celebration of the birth
of the Queen of Heaven, Tin Hau, who is also
the patron saint of fishermen. At dawn on the
day of the festival, the fishermen set out for
the oldest Tin Hau temple in Hongkong
(at Joss House Bay) in gaily bedecked junks,
sampans and motorboats carrying alters
loaded with offerings.



SV,
S |

A ¥ ¥ 3
S5 Lo

As a fishing and farming community,
Aberdeen existed long before the British
acquired Hongkong in the mid-19th century.

Located on the Southwestern coast
of Hongkong island, the earliest accounts
of activity date back to the Mongol (YUAN)
Dynasty (1279 — 1368) when Aberdeen
Harbour, then known as Shek Pai Wan
(“Row of Rocks Bay’’), was used by pirates
as a base from which to prey on passing ships
in the South China Sea.

Some believe that the first permanent
settlers in the area were descendants of the
last Sung Dynasty emperor who fled south in
the latter part of the 13th century to escape
the pursuing Mongol (YUAN) armies.

22

By the early 19th century, Aberdeen wa
a small but thriving fishing community. Its
natural, deep water bay also provided a safe
harbour for ocean-weary vessels to anchor
and refit before continuing their journeys.
In 1816, Lord Amherst, British envoy to
China, noted that the harbour, then known :
Hongkong Sound, “‘offered admirable shelte:
for ships of any burden.”

When the British took possession of
Hongkong Island and the southern tip of
Kowloon in 1841, Aberdeen’s population
numbered some 2000 fishermen and farmers
Though the colonists considered using
Aberdeen as the main British settlement,
the northern shore of the island, where

4 Sampans and Junks seek refuge in the
i typhoon shelter, 1924

¥ Aberdeen Harbour, 1924

brought some one million refugees to
Hongkong in the late 1940s. Aberdeen’s
population, like other areas of the territory,
swelled.

4

Central District is located today, was chosen
instead. Nevertheless, a small British garrison
was stationed at Aberdeen in the mid-1840s
and, in 1857, dockyards were constructed.

During the early years of the 20th
century, the town boasted a marine and
land-based population of some 3-4000 and
was known for its busy fish and farm produce
market. An open nullah ran through the centre
of town and 3 to 4 storey concrete buildings
lined its main street. Small cottage industries  _ _;_ »
manufactured fish sauce and perserved foods. r 4

It was not until after World War II "
that Aberdeen began to undergo '
dramatic change and growth. The
political turmoil in China

- —



including 90 chefs and 230 waiters, waitresses
and barmen.

What’s more, the restaurant was the
result of some four years of planning and
construction involving an investment of
HK$32 million (over $100 million at today’s
prices) and the labour of nearly 100,000
workers and craftsmen. Some HK$6 million
was spent on the interior decoration alone.

Perhaps the most striking element of the
restaurant’s splendidly authentic and luxurious
decor, is the huge mural that awaits diners as
they ascend the main staircase. Measuring 65
feet by 15 feet, the mural, entitled *“The
Emperor and his Procession”, was designed
by the renowned Spanish artist Francisco
Borboa. It consists of thousands of multi-
coloured glazed mosaic tiles and is based on
a famous Ming Dynasty painting found in the

Night view of the Jumbo Floating Restaurant

National Palace Museum in Taiwan.

In addition to the four main dining halls
which seat up to 2000 diners at a time,
the Jumbo also boasts a2 number of private
VIP rooms providing such amenities as colour
TVs and private telephones. A recreation room,
in particular demand at Chinese weddings,
offers 50 mahjong tables.

Despite its stunning design, the Jumbo is
first and foremost a centre for sumptuous
Chinese cusine. And, of course, fresh seafood
is its forte. Large quantities of fish and shellfish
are kept on hand in the vessel’s huge seawater
storage tanks.

Like an encounter with a fabulous
fire-breathing dragon, the Jumbo Floating
Restaurant leaves visitors with a long lasting
impression.

29
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It could be the most famous seafood
restaurant in the world.

It’s certainly the largest — at least of the
floating kind, that is.

The aptly named Jumbo Floating
Restaurant opened its portals to discerning
diners in December 1976, which was,
incidently, the year of the dragon. It was a
particularly fortuitous time to begin business
given the restaurant’s principal motif, the
dragon, and the traditional links this
mythological beast has with the sea.

The Jumbo, however, is not the first
restaurant of its kind. Its predessor in
Aberdeen Typhoon Shelter began serving fine
seafood as far back as 1946. There are also
two other — though considerably smaller —
floating restaurants in Hongkong,

28

Construction of Jumbo Floating Restaurant, 797!

which are found on either side of the Jumbo

The concept of a floating restaurant can
be traced back to the “ceramonial boats”
found in marine-based communities
throughout Southern China. These boats
provided a location for weddings and other
important events for a population that rarely
ventured onto dry land. Though the institutio
has all but died out, Hongkong still boasts a
number of traditional ceramonial boats —
located in the harbour of Cheung Chau and
the Aberdeen Typhoon Shelter.

The Jumbo, measuring 250 feet in lengtt
90 feet in height (roughly as tall as a 10 store
building), weighing in at over 3000 tons and
providing more than 45,000 square feet of
interior space, is, without a doubt, the world’
largest floating restaurant.

It employs more than 400 poeple



