
 
 

貢 品 宴 
EXQUISITE MENU 

 

鵝 肝 伴 威 化 蟹 肉 卷  

Crabmeat in Crispy Rice Paper Roll with Goose Liver 
 

紅 燒 海 鮮 翅 

Braised Shark’s Fin Soup with Seafood  
 

豉 油 皇 煎 斑 件 

Wok-seared Garoupa Fillet with Soy Sauce 
 

上 湯 鮮 菌 燴 蝦 球 

Stewed Prawns with Assorted Mushrooms in Supreme Broth 
 

麵 醬 四 季 豆 炒 牛 柳 甫 
Wok-fried Beef Fillet with String Bean in Bean Paste 

 

栗 子 火 鴨 粒 八 寶 飯 

Fried Rice with Roasted Duck, Barbecued Meat, 
Dried Shrimp and Chestnut served in Casserole 

 

雪 花 香 芒 布 甸 

Chilled Mango Pudding with Soft Almond Jelly 
 

迷 你 雞 蛋 撻 
Baked Egg Tartlette 

每位 Per Person HK$ 688 

Plus 10% service charge 



 
至 尊 宴 

DELUXE MENU 
 
 

特 式 四 小 碟 
Appetizer Combination 

燒鴨海蜇生菜包,青瓜醉雞凍, 龍帶玉梨香, 蜜汁南瓜白露筍 
Roasted Duck with Jelly Fish in Lettuce Wrap, 

Chilled Chicken in Hua Diao Jelly with Thready Cucumber, 
Golden Scallop with Minced Shrimp and Fresh Pear, 

White Asparagus and Honey Glazed Pumpkin 
 
 

竹 笙 燉 鮑 翅 
Double Boiled Superior Shark’s Fin with Bamboo Piths 

 

蠔 皇 原 隻 鮮 鮑 
Braised Whole Abalone in Oyster Jus 

 

豉 汁 龍 蝦 球 
Wok-fried Lobster with Black Bean Sauce 

 

帶 子 扒 上 素 
Braised Scallops with Imperial Fungus 

 

XO 醬 牛 崧 炒 飯 
Fried Rice with Minced Beef and Homemade XO Chili Sauce 

 

楊 枝 甘 露 
Chilled Mango with Sago and Pomelo 

 

奶 皇 芝 麻 棗 
Golden Sesame Dumpling with Custard Cream 

 

每位 Per Person HK$ 1,100 
Plus 10% service charge 



 
 

極 品 宴 
SUPREME MENU 

 
 
 

焗 釀 鮮 蟹 蓋 
Golden Stuffed Crab Shell with Crabmeat 

 

紅 燒 大 群 翅 
Braised Supreme Shark’s Fin in Jus 

 
蠔 皇 原 隻 吉 品 鮑 廿 八 頭 

Braised Whole Yoshihama Abalone (28 Heads) in Oyster Sauce 
 

上 湯 焗 開 邊 龍 蝦 
Simmered Lobster with Supreme Broth 

 
金 杯 黑 椒 露 筍 爆 和 牛 

Wok-fried Wagyu Beef and Asparagus with  
Black Pepper in Golden Wheat Flour Basket 

 
瑤 柱 蛋 白 炒 飯 

Fried Rice with Conpoy and Egg White 
 

椰 汁 燕 窩 南 瓜 露 
Sweetened Coconut and Pumpkin Cream with Bird’s Nest 

 
燕 窩 蛋 撻 仔 

Baked Egg Tartlette with Bird’s Nest 
 
 
 

每位 Per Person HK$ 1,780 
Plus 10% service charge 


