


7 Course Chinese Set
Menu A

花雕醉鸡卷，香脆马蹄卷，辣味八爪鱼,
梅酱烧鸭，香脆烧花腩

Drunken Chicken Roulade Prawn Roll with 
Water Chestnuts, Japanese Seasoned Mini 
Octopus, Roasted Duck with Plum Sauce,

Crispy Roast Pork Belly

花旗参竹笙炖鸡汤
Double-Boiled Chicken Consomme with 

American Ginseng & Organic Bamboo Pith

荷叶蒜子鹌鹑蛋焖鸡
Stewed Chicken Peking Style in Lotus Leaf,

Quail E� & Whole Garlic

雙菇扒时蔬
Braised Duet Mushroom & Black Moss

with Seasonal Vegetables

港式蒸鲜石斑
Hong Kong Style Steamed Fresh Garoupa

Topped with Ginger &Scallions

鸡丝韭黄干烧伊面
Stewed Hong Kong Ee-Fu Noodles with

Shredded Chicken & Scallions

紅莓杨枝甘露
Chilled Mango Sago Pomelo
with Assorted Forest Berries

7 Course Chinese Set
Menu B

沙姜伴鲍贝，香炸蝴蝶虾，辣汁锦绣海蜇，
潮州式卤鸭，香脆烧花腩

Marinated Pacific Clams with Ginger Sauce, 
Breaded Butterfly Prawns, Marinated Spicy 

Jellfish, Teochew Style Soya Duck,
Crispy Roast Pork Belly

海鲜瑶柱竹笙蟹肉海螺羹
Braised Crab Meat,

Sea Whelk with Conpoy & Bamboo Pith

红烧粟子蒜子焖元蹄
Slow-cooked Pork Knuckle with Conpoy

& Whole Garlic in Brawn Sauce

红烧生虾花菇扒时蔬
Braised Prawn, Mushroom with

Seasonal Vegetables

港式蒸鲜西曹
Hong Kong Style Steamed Fresh Seabass 

Topped with Ginger & Scallions

金衣糯米饭
Glutious with Dried Shrimp, Mushroom &

Chicken wrapped in Bean Curd Skin

金瓜福果甜芋泥
Teo Chew Style “Yam Paste “with Pumpkin & 

Ginko Nuts


