
 

 

 

 

 
Weekday Wedding Menu I 

Monday through Friday (except for festive dates and public holidays) available until December 2018 

 
 

大 紅 乳 豬 全 體 

Barbecued whole suckling pig 

百 花 炸 釀 蟹 拑 

Deep fried stuffed crab claws 

芹 香 鳳 片 蝦 仁 

Sautéed shrimp and chicken fillet with Chinese celery 

瑤 柱 扒 鮮 菇 西 蘭 花 

Sautéed mushroom and broccoli with conpoy sauce 

菜 膽 螺 頭 燉 雞 湯 

Double boiled sea whelk soup with brassica and chicken 

碧 綠 鮮 鮑 片 扣 花 菇 

Braised sliced abalone with Chinese mushroom and vegetables 

清 蒸 沙 巴 龍 躉 

Steamed whole Sabah estuary garoupa 

脆 皮 炸 子 雞 

Crispy fried farm chicken 

揚 州 炒 飯 

Fried rice Yeung Chow style 

瑤 柱 金 菇 炆 伊 麵 

Braised e-fu noodles with shredded conpoy and enoki mushrooms 

百 年 好 合 

Sweetened red bean cream with lotus seeds 

永 結 同 心 

Chinese petits fours 
 

 
 

HK$11,800 per table of  12 persons 
inclusive of unlimited soft drinks, local beer and fresh orange juice for 3 hours 

每席$11,800 (供十二位專用) 

包括八道菜式及三小時無限量飲品供應(汽水,本地啤酒及新鮮橙汁)。 

Price is subject to 10% service charge另收加一服務費 

 


