
MENU

福 宴 三 ⼩ 拼
(脆 ⽪ 乳 豬 件 ,  廣 東 燒 鴨 , 滷 ⽔ ⽜ 𦟌)

Appetiser Combination

百 花 芝 ⼼ 鳳 尾 蝦
Deep-fried Shrimp Paste with Prawn and Cheese

XO 醬 象 拔 蚌 花 枝
Sautéed Cuttlefish and Geoduck Clam with XO Sauce

雲 腿 扒 時 蔬
Braised Seasonal Vegetables with Yunnan Ham

姬 松 茸 ⽵ 笙 燉 雞 湯
Double-boiled Chicken Soup with Bamboo Pith and Blaze Mushroom

蠔 皇 花 菇 扣 鵝 掌
Braised Goose Web with Mushroom in Oyster Sauce

清 蒸 沙 巴 ⽼ 虎 躉 
Steamed Sabah Giant Garoupa

脆 ⽪ 吊 燒 雞 
Roasted Crispy Chicken

⿈ ⾦ 海 皇 炒 ⾹ 苗
Fried Rice with Seafood and Egg Yolk

甫 ⿂ 燒 伊 麵
Braised E-Fu Noodles with Powdered Flatfish

蓮 ⼦ 百 合 紅 ⾖ 沙
Double-boiled Red Bean Soup with Lotus Seed and Dried Lily Bulb

合 時 鮮 果 盤
Fresh Fruit Platter

每 席 淨 價 港 幣 $8,388（ 供 ⼗ ⼆ 位 ⽤ ）
HK$�,��� net per table of �� persons

This package is only applicable to celebration dinners held between � March and �� August ���� 
此 優 惠 只 適 ⽤ 於 2024 年 3 ⽉ 1 ⽇ ⾄ 8 ⽉ 31 ⽇ 舉 ⾏ 之 喜 慶 晚 宴 

All prices are subject to a ��% service charge 
所 有 價 ⽬ 已 包 含 加 ⼀ 服 務 費

��% service charge applied to celebration dinners held between � September and �� December ���� 
 2024 年 9 ⽉ 1 ⽇ ⾄ 12⽉ 31 ⽇ 舉 ⾏ 之 喜 慶 晚 宴 需 付 加 ⼀ 服 務 費 

Free-flow of local beer, soft drinks and chilled orange juice during the meal period
席間免費供應本地啤酒，汽⽔及冰凍橙汁


