
 
 

風生水起宴 (Menu B) 
 

歲歲封侯 (鴻運乳豬全體) 

Sliced Whole Suckling Pig 
 

財源滾滾 (脆皮蠔豉卷) 

Crispy Oyster Roll 
 

洋洋得意 (錦繡炒桂花蚌蝦仁) 

Wok-fried Tiger Prawn and Sea Clams with Vegetable 
 

花開錦繡 (百花玉環釀帶子) 

Scallop stuffed Chinese Cucumber with Egg White Sauce 
 

大展鴻圖 (花膠竹笙瑤柱燴燕窩羹) 

Braised Bird Nest Soup with Fish Maw and Bamboo Fungus 
 

瑞氣呈祥 (蠔皇北菇鮮鮑片) 

Braised Chinese Fungus and Sliced Abalone with Oyster Sauce 
 

財通四海 (清蒸沙巴躉) 

Steamed Garoupa 
 

金鳳報喜 (當紅炸子雞) 

Deep-fried Crispy Chicken 
 

珠玉盈盤 (瑤柱櫻花蝦炒飯) 

Fried Rice with Spotted Shrimp and Conpoy 
 

盤滿砵滿 (蝦子黑松露炆伊麵) 

Braised E-Fu Noodle with Shrimp Roe and Black Truffle 
 

福壽雙全 (冰花銀耳燉桂圓紅棗湯圓) 

Sweet Dumpling Soup with Snow Fungus and Red Date 
 

萬紫千紅 (環球鮮果盤) 

Seasonal Fresh Fruit Platter 

 

HK$7,188  

plus 10% service charge per table of 12 persons 

 

 
 
 

 


