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芝士焗原隻大花蝦 (伊麵底) 

Baked King Prawn with Cheese (E-Fu Noodles) 

五彩爆鴛鴦蚌 

Sautéed Duo Clams with Assorted Bell Peppers 

淮杞竹絲雞燉勾翅 

Double-boiled Shark’s Fin Soup with Chicken and Herbs 

碧綠花膠條鮮瑤柱 

Sautéed Shredded Fish Maw and Fresh Conpoy with Vegetable 

清蒸大海班 

Steamed Fresh Garoupa 

一品脆皮燒雞 

Deep-fried Crispy Chicken 

生炒糯米飯 

Fried Glutinous Rice 

炸饅頭 

Deep-fried Buns 

香芋西米露 

Sweetened Sago Cream with Taro 

精美生果盤 

Fresh Fruit Platter 

 

每席每席每席每席 HK$3,488 per table (十二位用 for 12 persons)  供應期 Available during 1/10/2008 – 31/12/2008 另加一服務費 Subject to 10% service charge 
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鴻運乳豬燒味拼盤 

Roasted Suckling Pig & Assorted Chinese BBQ Platter 

芹香鴨甫玉帶 

Sautéed Duck Fillet and Scallop with Celery 

燒汁百花釀甜豆 

Braised Sweeten Bean stuffed with Minced Shrimp 

原盅燉佛跳牆 

Double-boiled Supreme Soup with Fish Maw, Chicken, Conpoy, Abalone and Sea Cucumber 

清蒸海星班 

Steamed Fresh Spotted Garoupa 

生焗龍崗雞 

Baked Chicken 

潤腸鮮蝦炒飯 

Fried Rice with Preserved Meat and Fresh Shrimp 

肉鬆茄子上海麵 

Shanghai Noodles with Minced Meat and Eggplant 

楊枝甘露 

Sweetened Sago Cream with Mango and Pomelo 

精美生果盤 

Fresh Fruit Platter 

 

每席每席每席每席 HK$4,088 per table (十二位用 for 12 persons)  供應期 Available during 1/10/2008 – 31/12/2008 另加一服務費 Subject to 10% service charge 
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金陵乳豬全體 

Roasted Whole Crispy Suckling Pig 

碧綠龍鳳球 

Sautéed Shrimp and Chicken Ball with Vegetable 

醬燒刺參蚌仁 

Sautéed Sea Cucumber and Clam in Spicy Sauce 

香蘇荔茸帶子 

Deep-fried Scallop with Taro Paste 

紅燒海皇生翅 

Braised Shark’s Fin Soup with Assorted Seafood 

蠔皇鮑魚絲竹笙豆苗 

Braised Shredded Abalone and Bamboo Pith with Spinach Ceylon 

清蒸海星班 

Steamed Fresh Spotted Garoupa 

原煲花彫雞 

Braised Chicken with Hau Diao Wine in Clay Pot 

干貝蟹柳鮮蝦炒飯 

Fried Rice with Preserved Scallops, Crab Finger & Fresh Shrimp 

雪菜火鴨絲炆伊麵 

Braised E-Fu Noodles with Shredded Roasted Duck and Preserved Vegetables 

生磨杏仁露 

Sweetened Walnut Cream 

精美生果盤 

Fresh Fruit Platter 

 

每席每席每席每席 HK$4,788 per table (十二位用 for 12 persons)  供應期 Available during 1/10/2008 – 31/12/2008 另加一服務費 Subject to 10% service charge 


