
 
 
 
 

 
 

Yan Toh Heen 
National Day Fireworks Menu 

國慶日煙花匯演特選晚宴 

Thursday, October 1st 2009 
----------------------------------------------------------------------------------- 

 
欣圖四小碟 

窩貼脆蟹盒 大紅乳猪蜜餞金瓜 
青瓜醉雞凍 羊肉燒餅沙爹卷 
Combination of Yan Toh Heen Delicacy 

Crispy Crabmeat Dumpling,  

Barbecued Suckling Pig and Honey Glazed Pumpkin, 

 Chicken in Hua Diao Jelly with Cucumber, 

Lamb and Enoki Mushroom Roll on Puff Pastry in Satay Sauce 

 
法國鵪鶉菜膽燉鮑翅 

Double Boiled Superior Shark’s Fin Soup with 
French Quail and Cabbage 

 
  野菌醬炒龍蝦球 

Wok-fried Lobster with Mushroom Chili Sauce 
 

蠔皇廿八頭吉品鮑 
 Braised Whole Yoshihama Abalone (28 Heads) in Oyster Jus 

 
翡翠和牛伴椒鹽鵝肝 

Wok-seared Wagyu Beef with Green Vegetables and 
Goose Liver with Spicy Salt 

 
雲腿鴛鴦露筍 

Braised White and Green Asparagus with Yunnan Ham 
 

飄香八寶荷葉飯 
Steamed Fried Rice with Conpoy, Dried Shrimp, 

Crabmeat and Duck Meat in Lotus Leaf  
 

燕窩二重奏 
 Bird’s Nest Duo 

 
 
 

HK$1,288 Per Person 
Plus 10% Service Charge 


