
Inclusive of local beer, soft drinks and chilled orange juice during dinner for 3 hours.

This package is applicable to events held from 1 January to 31 March 2026.

All prices are subject to a 10% service charge.

MENU A

Roasted Whole Suckling Pig

Wok-fried Geoducks and Scallops with 
Vegetables

Deep-fried Cuttlefish Ball Stuffed with 
Goose Liver

Braised Dried Oyster and Conpoy with 
Black Moss

Double-boiled Bird's Nest Soup with 
Bamboo Piths

 ( )
Braised Whole Abalone with 
Mushrooms (10-head)

Steamed Sabah Giant Garoupa

Roasted Crispy Chicken

Fried Rice with Taro and Preserved Ham 

Braised E-Fu Noodles with Assorted 
Mushrooms in Abalone Sauce

Walnut Cream with Sweet Dumpling

Fresh Fruit Platter

$9,388 ( )
HK$9,388 per table of 12 persons

MENU B

   
Lo Hei with Sliced Abalone and King Prawns

XO 
Wok-fried Sliced Conch and Scallops in XO 
Sauce

Deep-fried Snow Crab Claw with Shrimp Paste

Braised Dried Oyster and Conpoy with 
Black Moss

Double-boiled Silky Fowl Soup with 
Matsutake Mushrooms and Conch

( )
Braised Whole Abalone (10-head) and 
Goose Webs in Oyster Sauce

Steamed Sabah Giant Garoupa

Roasted Crispy Chicken with Crushed Garlic

Fried Glutinous Rice with Preserved Meat

Braised E-fu Noodles with Assorted Seafood 
in Lobster Sauce

Chilled Sago Cream with Mango and 
Pomelo

Fresh Fruit Platter

$10,688 ( )
HK$10,688 per table of 12 persons

MENU C

Roasted Whole Suckling Pig

XO 
Wok-fried Scallops and Cuttlefish in XO 
Sauce

Deep-fried Prawn Toast

Braised Dried Oyster with Pig's Tongue and 
Black Moss

Double-boiled Bird's Nest and Seafood 
Soup with Bamboo Piths

Braised Dried Sea Cucumber with Shiitake 
Mushrooms in Oyster Sauce

Steamed Spotted Garoupa

Roasted Crispy Chicken with Crushed Garlic

Fried Rice with Shrimp Wrapped in Lotus 
Leaf

E-Fu Noodles with Dumplings in Supreme 
Soup

Almond Cream with Sweet Dumpling

Fresh Fruit Platter

$12,088 ( )
HK$12,088 per table of 12 persons



SPECIAL SPRING DINNER MENU

Roasted Whole Suckling Pig

Deep-fried Scallop Stuffed with Taro Puree

Double-boiled Bird's Nest Soup with Crab Meat

 ( )
Braised Whole Abalone with Vegetables (12-head)

Steamed Sabah Giant Garoupa

Roasted Crispy Chicken with Fermented Beancurd

Fried Rice with Seafood and Yunnan Ham 

Braised E-Fu Noodles with Shredded Conpoy

Double-boiled Red Beans with Lotus Seeds and Dried Lily Bulbs

Fresh Fruit Platter

$8,388 ( ) 
HK$8,388 per table of 12 persons

Inclusive of local beer, soft drinks and chilled orange juice during dinner for 3 hours.

This package is applicable to events held from 1 January to 31 March 2026 (Monday - Thursday only).

All prices are subject to a 10% service charge.



SPRING LUNCH MENU

Roasted Half Suckling Pig with Jelly Fish

Braised Dried Oyster with Pig's Tongue and Black Moss

Double-boiled Bird's Nest Soup with Crab Meat

 ( )
Braised Whole Abalone with Vegetables (12-head)

Steamed Sabah Giant Garoupa

Roasted Crispy Chicken with Fermented Beancurd

Fried Rice with Seafood and Yunnan Ham 

Braised E-Fu Noodles with Shredded Conpoy

Double-boiled Red Beans with Lotus Seeds and Dried Lily Bulbs

Fresh Fruit Platter

$7,288 ( ) 
HK$7,288 per table of 12 persons

Inclusive of local beer, soft drinks and chilled orange juice during lunch for 2 hours.

This package is applicable to events held from 1 January to 31 March 2026.

All prices are subject to a 10% service charge.


