




DIM SUM SET LUNCH

JADE Special Dim Sum Platter
Steamed Shrimp Dumpling, 

Steamed Dumpling with Bamboo Pith and Assorted Mushrooms,

Baked Yunnan Ham and Spring Onion Puff

Braised Assorted Seafood Soup with Bamboo Pith

Sautéed Hong Kong Heritage Pork with Vinegar Sauce

Poached Seasonal Vegetable with Conpoy and Ginkgo in Rice Broth

Stewed Rice with Whole Abalone in Hot Pot

JADE Special Dessert Platter 
Chilled Mango Cream with Sago and Pomelo,  

Baked Egg Tart, Crispy Sesame Dumpling with Pineapple and Egg Custard

$798 For 2 persons 

Please inform your server of  any food related allergies as your well-being and comfort are our greatest concern.

Prices are in Hong Kong dollars and subject to a 10% service charge.

Chef ’s recommendation VegetarianVegan Gluten-free

Contains Tai Chi Pork



EXECUTIVE SET LUNCH

Appetiser Trio
Deep-fried Suckling Pig with Shrimp Paste and Sesame,  

Barbecued Pork with Honey, 

Chilled Cherry Tomato with Pomelo Vinegar

Braised Fish Maw Soup with Shredded Chicken

Sautéed Prawn with Sugar Snap Pea

Wok-fried Asparagus, Black Fungus, Fig, Snap Pea and Lotus Root

Fried Egg Noodles with Soy Sauce

JADE Special Dessert Platter 
Sweetened Almond Cream with Lotus Seed,  

Steamed Chinese Layered Red Date and Ejiao Pudding,  

Glutinous Rice Dumpling with Fresh Mango and Cream 

$1,080 For 2 persons 

Please inform your server of  any food related allergies as your well-being and comfort are our greatest concern.

Prices are in Hong Kong dollars and subject to a 10% service charge.

Chef ’s recommendation VegetarianVegan Gluten-free



SET LUNCH FOR 4 PERSONS

Chilled Fresh Abalone with Chinese Rose Wine

Appetiser Trio
Deep-fried Shrimp Paste and Minced Yunnan Ham Toast,

Deep-fried Bean Curd Roll Stuffed with Carrot, Chilled Cucumber

with Black Fungus and Mushroom in Sesame Oil

Double-boiled Sea Whelk Soup with Snow Lotus Seed

Steamed Sustainable Giant Garoupa Fillet Wrapped 
with Rice Paper and Mushroom

Poached Spinach with Lily and Goji Berry in Almond Soup

Wok-fried Flat Rice Noodles with Sliced Wagyu Beef

Sweetened Red Bean Soup with Mandarin Peel, 
Glutinous Rice Dumpling with Fresh Mango and Cream

$2,580 For 4 persons 

Please inform your server of  any food related allergies as your well-being and comfort are our greatest concern.

Prices are in Hong Kong dollars and subject to a 10% service charge.

Chef ’s recommendation VegetarianVegan Gluten-free



SET LUNCH FOR 6 PERSONS

Dim Sum Trio

Double-boiled Almond Soup with Fish Maw and Pork Tendon

XO
Sautéed Scallop with Mushroom and XO Sauce

Poached Angled Loofah in Fish Broth

Fried Rice with Spring Onion, Pickled Olive and Hong Kong Heritage Minced Pork

Chilled Mango Pudding, Deep-fried Sesame Ball Stuffed with Egg Custard

$2,580 For 6 persons 

Please inform your server of  any food related allergies as your well-being and comfort are our greatest concern.

Prices are in Hong Kong dollars and subject to a 10% service charge.

Chef ’s recommendation VegetarianVegan Gluten-free

Contains Tai Chi Pork



SET LUNCH FOR 8 PERSONS

Dim Sum Quartet

Braised Assorted Seafood Soup with Bamboo Pith

Deep-fried Shrimp Paste and Minced Yunnan Ham Toast 
 

Smoked Chicken with Fragrant Tea Leaves and Soy Sauce

Steamed Winter Melon Cup and Bird’s Nest Stuffed with Assorted Mushrooms 

Stewed Rice with Conpoy, Diced Chicken and Abalone Sauce in Hot Pot

Sweetened Red Bean Soup with Mandarin Peel,  
Baked Cashew with Pineapple Pastry

$3,280 For 8 persons 

Please inform your server of  any food related allergies as your well-being and comfort are our greatest concern.

Prices are in Hong Kong dollars and subject to a 10% service charge.

Chef ’s recommendation VegetarianVegan Gluten-free




