
團 年 春 茗 全 包 宴 菜 譜
Spring Dinner Menu

賀 歲 ⾦ 豬 燒 味 聚 寶 盤
Barbecued Suckling Pig and Assorted Barbecued Meat Platter

新 春 發 財 ⼤ 好 市
Braised Dried Oysters with Sea Moss

彩 虹 雙 ⽿ 蝦 仁 炒 蚌 ⽚
Sautéed Coral Clam with Fungus and Bell Peppers

松 露 ⿈ ⾦ 百 花 球
Deep-fried Minced Shrimp Balls with Truffle Sauce

芙 蓉 珊 瑚 海 皇 燴 燕 液
Braised Bird’s Nest in Supreme Soup with Assorted Seafood, Sea Cucumber and Egg

蠔 皇 天 ⽩ 花 菇 扒 鮑 螺 ⽚
Stewed Sliced Sea Conch with Black Mushrooms in Oyster Sauce

清 蒸 沙 巴 ⼤ 海 斑
Steamed Fresh Sabah Grouper

富 豪 ⼀ 品 脆 ⽪ 雞
Deep-fried Crispy Chicken

⽣ 炒 臘 味 糯 ⽶ 飯
Fried Glutinous Rice with Preserved Dried Meat

鮑 汁 ⾦ 菇 炆 伊 麵
Stewed E-fu Noodles with Enoki in Abalone Sauce

團 圓 紅 ⾖ 沙
Sweetened Red Bean Soup with Dumplings

步 步 ⾼ 陞
Chinese Petits Fours

每席$4,988

12位⽤   For 12 persons

價⽬以港幣計算及已包括加⼀服務費
Prices stated in Hong Kong dollars and Inclusive of ten percent service charge


