
SET MENU

SET MENU BSET MENU A

⻰虾映双辉 
Lobster Salad Combination Platter

红烧海味烩⽣翅
Braised Shark’s Fin with Assorted

Seafood 

⾦蒜榄菜蒸⻰⻁斑 
Steamed Tiger Grouper with Garlic and

Olive Vegetable 

鲍⻥⻥鳔烩时蔬 
Braised Abalone and Fish Maw

with Green 

⻰虾汤⽣虾泡饭 
Poached Rice with Live Prawn in

Lobster Broth 

荔枝⾹茅冻 
Chilled Lemongrass Jelly with Lychee

$268++
(4 Pax)

$368++
(6 Pax)

⻰虾映双辉 
Lobster Salad Combination Platter

红烧海味烩⽣翅
Braised Shark’s Fin with Assorted

Seafood 

⾹芒酱烤半只鸭 
Roasted Half Duck with Mango Sauce 

⾦蒜榄菜蒸⻰⻁斑 
Steamed Tiger Grouper with Garlic and

Olive Vegetable  

鲍⻥⻥鳔烩时蔬 
Braised Abalone and Fish Maw

with Green 

⻰虾汤⽣虾泡饭 
Poached Rice with Live Prawn in

Lobster Broth 

荔枝⾹茅冻 
Chilled Lemongrass Jelly with Lychee

精
选
套
餐
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All prices are subjected to GST and Service Charge



SET MENU E
特⾊⻰虾拼

Lobster Salad Combination Platter

瑶柱银芽扣珍珠翅
Braised Shark’s Fin with Conpoy and

Silver Sprout

⾹芒酱烤鸭 
Roasted Duck with Mango Sauce  

⾦蒜榄菜蒸⻰⻁斑 
Steamed Tiger Grouper with Garlic and

Olive Vegetable 

鲍⻥⻥鳔烩时蔬
Braised Abalone and Fish Maw 

with Green

枫叶酱爆⽣虾
Sauteed Prawn with Chef’s Sauce

⾦瑶海鲜蛋⽩炒饭
Fried Rice with Seafood and Egg White

椰汁⽩果芋泥
Yam Paste with Coconut Cream and

Gingko Nut

特⾊⻰虾拼
Lobster Salad Combination Platter

瑶柱⽵笙扣排翅
Braised Premium Shark’s Fin with Conpoy

and Bamboo Pith

秘制烤西班⽛⿊猪排
Spanish Iberico Pork Rack

菜脯蒸红斑
Steamed Red Grouper with Minched 

Chay Po

碧绿⽩灵菇⼋头鲍
Braised 8-Head Abalone with Bai Ling 

Mushroom and Green

⾦⽠奶⾹⼤头虾
Sauteed King Prawn with Pumpkin Sauce

福建炒⾯线
Hokkien Fried Thread Noodles

椰汁⽩果芋泥
Yam Paste with Coconut Cream and

Gingko Nut

SET MENU C
锦绣五彩拼

Five Varieties Combination Platter

红烧海味烩⽣翅
Braised Shark’s Fin with Assorted

Seafood

葱油淋脆⽪鸡
Roasted Chicken with Scallion Oil

⾖酥蒸⻰⻁斑 
Steamed Tiger Grouper with Soya 

Bean Crumb 

鲍⻥北菇烩时蔬
Braised Abalone and Shiitake Mushroom

with Green

⾦丝⻨⽚虾球
Fragrant Oat Cereal De-Shelled Prawn

渔⼦鸳鸯炒饭
Fried White and Brown Rice with Tobiko

杨枝⽟露
Chilled Mango Puree with Sago

SET MENU D

$488++
(10 Pax)

$598++
(10 Pax)

$698++
(10 Pax)

All prices are subjected to GST and Service Charge
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SET MENU H
特⾊⻰虾拼

Lobster Salad Combination Platter

精装佛跳墙
Classic Buddha Jump Over The Wall

炭烧脆⽪乳猪
Barbecued Suckling Pig

⾦菇云⽿蒸红斑
Steamed Red Grouper with Fungus and

Enoki Mushroom

脆杏⽔蜜桃带⼦卷
Crispy Scallop with Peach Roll

⾦沙咸蛋虾球
Golden Salted Egg Yolk De-Shelled Prawn

瑶柱野菌焖伊⾯
Stewed Ee-Fu Noodles with Conpoy and

Mushroom

雪梨炖双雪
Double-Boiled Snow Pear with Hashima

and Snow Lotus Seeds

特⾊⻰虾拼
Lobster Salad Combination Platter

宝⿍佛跳墙
Superior Buddha Jump Over The Wall

炭烧脆⽪乳猪
Barbecued Suckling Pig

⾦菇云⽿蒸红斑
Steamed Red Grouper with Fungus and

Enoki Mushroom

皇冠⽟带巢
Sauteed Scallop in a Nest

瑶柱野菌焖伊⾯
Stewed Ee-Fu Noodles with Conpoy and

Mushroom

泡参红枣炖燕窝
Double-Boiled Bird’s Nest with Ginseng

and Red Dates

SET MENU F
特⾊⻰虾拼

Lobster Salad Combination Platter

花胶⼲⻉银芽扣鲍翅
Braised Superior Shark’s Fin with 

Fish Maw, Conpoy and Silver Sprout

炭烧脆⽪乳猪
Barbecued Suckling Pig

港式蒸红斑
Steamed Red Grouper in Hong Kong Style

百花⻥鳔烩⼋头鲍
Braised 8-Head Abalone with Fish Maw

and Green

⽺肚菌芦笋炒⽟带
Sauteed Scallop with Asparagus and

Morel Mushroom

福建炒⾯线
Hokkien Fried Thread Noodles

杏果桃胶炖雪⽿
Double-Boiled Snow Fungus with Peach

Resin with Gingko Nuts

SET MENU G

$888++
(10 Pax)

$1088++
(10 Pax)

$1388++
(10 Pax)

One Day Advance Order One Day Advance Order One Day Advance Order

All prices are subjected to GST and Service Charge
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