
 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

JADE CHINESE ANNUAL & NEW YEAR PACKAGE 
 

 

凡惠顧滿3席、可享以下優惠: 

Enjoy the following privileges with a minimum of 3 tables of 10 persons: 

 

• 半價享用三小時無限暢飲汽水、鮮橙汁、礦泉水、精選紅白餐酒及指定啤酒 

50% Discount of free-flowing soft drinks, fresh orange juice, mineral water, house wine and selected 

beer for 3 hours 
 

• 每位賓客均奉送無酒精迎賓飲品 

Signature welcome mocktails for all guests 
 

• 享用由茶藝師特選中國茗茶大紅柑普洱 (2012年熟普洱拼2017年陳大紅柑皮) 

Enjoy vintage 2012 fermented puerh in 2017 aged mandarin selected by Tea Master 
 

• 奉送「玉」極品XO醬5瓶供抽獎 

Receive a complimentary 5 bottles XO sauce for lucky draw   
 

• 免收自攜餐酒或烈酒開瓶費 (每席乙瓶) 

(額外開瓶費適用於每瓶自攜餐酒為港幣500元，及每瓶自攜烈酒港幣1,000元) 

Corkage fee will be waived for self-brought wines or spirits (maximum 1 bottle per table). Corkage fee 

will be incurred at HK$500 per bottle for any additional self-brought wines and HK$1,000 per bottle of 

self-brought spirits 
 

• 免費使用宴會場地內的基本影音設備 

Complimentary use of in-house audio-visual equipment 
 

• 免費代客泊車服務 (最多3輛私家車) 

Complimentary valet parking service for up to 3 vehicles 
 

• 免費乘搭往返海洋公園港鐵站和酒店的穿梭巴士，每天早上8時至晚上11時，座位有限，先到先得 

Complimentary coach service between Ocean Park MTR Station and the hotel from 8:00 a.m. to 11:00 

p.m. daily, on a first-come, first-served basis 

 



 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

CHINESE ANNUAL SET MENU 
 

鴻運乳豬全體 

Roasted Whole Suckling Pig 
 

燒雲腿翡翠帶子 

Sauteed Scallops with Vegetable and Roasted Yunnan Ham  
 

生財好市瑤柱甫 

Braised Whole Conpoy and Dried Oyster with Chinese Lettuce 
 

荔茸鳳尾蝦 

Deep-fried Taro Puff with Shrimp 
 

高湯火燑雞燉花膠 

Double-boiled Yunnan Ham, Fish Maw and Chicken in Supreme Broth  
 

蠔皇六頭鮑魚扣刺參 

Braised 6-head Abalone and Sea Cucumber with Oyster Sauce 
 

清蒸東星斑 

Steamed Stopped Garoupa with Spring Onion and Soy Sauce 
 

江南百花雞 

Steamed Chicken with Prawn Paste 
 

鴻圖窩伊麵 

E-fu noodle with crab meat and crab coral in soup 
 

鮑魚汁荷葉飯 

Steamed Rice with Shrimp, Conpoy, Mushroom in Abalone Sauce wrapped with Lotus Leaf 
 

紫薯紫米露湯圓 

Purple Glutinous Rice Soup with Glutinous Rice dumlpling and purple sweet potato 
 

高昇年糕春卷、富貴牡丹酥 

Deep-fried Crispy Rolls with Coconut Pudding, Baked Lotus Paste Puff 

 

每席 HK$15  per table   

供十位用 For  persons 

 



 

 

 

 

 
 

五穀豐收賀新春 
CHINESE NEW YEAR SET MENU 

 
鴻運乳豬全體 

Roasted Whole Suckling Pig 

 

鮮蟹肉焗釀蟹蓋 

Baked Crab Shell Stuffed with Fresh Crab Meat and Onion 

 

紅燒花膠燴燕窩 

Braised Bird’s Nest Broth with Shredded Fish Maw 

 

生財好市八頭鮑魚 

Braised 8-head Abalone with Dried Oysters with Chinese Lettuce 

 

清蒸東星斑 

Steamed Stopped Garoupa with Spring Onion and Soy Sauce 

 

脆皮南乳吊燒雞 

Roasted Crispy Chicken with Fermented Red Bean Curd Paste 

 

金腿臘味糯米飯 

Fried Glutinous Rice with Diced Assorted Preserved Meat, Yunnan Ham and Black Mushroom 

 

陳皮紅豆沙湯圓 

Glutinous Rice Dumpling in Sweetened Red Bean Soup with Mandarin Peel 

 

高昇年糕春卷、富貴牡丹酥 

Deep-fried Crispy Rolls with Coconut Pudding, Baked Lotus Paste Puff 

 

每席$  per table  

供十位用 For 10 persons 

 


