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BEFERBETEREA
Chinese Annual Lunch & Spring Lunch Menu A

M5 4EERFT (BERIAHHEE)
(&8s, AEFR. EhfF. BEH)
Assorted Barbecued Plafter
(Roasted Duck, Chilled Marinated Beef Shank,
Roasted Pork Belly, Marinated Jellyfish)

BIRIFER (B ETEHURIK)
Sautéed Sliced Cuttlefish and Shrimp

KESREAR (B E RIS )
Double-boiled Chicken Soup with Conch and Blaze Mushroom

THANE (EHERENEE)
Braised Goose Web with Black Mushroom and Vegetable

FEERER (BEKXBH)
Steamed Fresh Garoupa

EHBEE MEFEH)
Roasted Crispy Chicken with Crushed Garlic

THEELYE BEEENEE)
Fried Rice with Assorted Seafood, Conpoy and Egg White

FEREEMM GERIRT R
Braised E-fu Noodles with Mushroom and Bean Sprout

RREEE GIEEERES)
Sweetened Snow Fungus Soup with Red Dates and Dried Longan

EREEHER

Chinese Petit Fours

PEES

Chinese Tea

FEHKS7,388 per table

10 - 12 persons per table, subject to 10% service charge

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours
Beverage Upgrade: Unlimited serving of house wine for 2 hours with a supplement charge of
HKS$400 per table

Seasonal ingredients on the menu may be subjected to changes, depending on the
availability

Please advise Event Management Team if you have any special dietary requirements or
allergies

BFEFERSETERES

Chinese Annual Lunch & Spring Lunch Menu B

BIAERFT (FLFE. /&8s, BE)
Assorted Barbecued Platter

(Barbecued Sliced Suckling Pig, Roasted Duck, Marinated Jellyfish)

BRI TIR (BIREIEAE)
Braised Dried Oyster with Conpoy and Sea Moss

THEEE EERTRIBENES)
Double-boiled Chicken Soup
with Fish Maw, Conch and Cordyceps Flower

FENALR EHTEINRE )
Braised Whole Abalone with Chinese Mushroom and Vegetable

REESE (BRVERSR)
Steamed Fresh Sabah Giant Garoupa

BISRES EEMeRE#)
Roasted Crispy Chicken

SWNEE (EeBHNER)
Fried Rice with Assorted Seafood and Salted Egg Yolk

TEEMR (FE LF%EH)
Noodles in Superior Broth with Shredded Yunnan Ham

HXEEE (EEEZE)
Sweetened Osmanthus Soup with Glutinous Dumpling

KR HER

Chinese Petit Fours

FEZ %
Chinese Tea

£ EHKS8,888 per table

BE10- 120058, SN—RBE

BIEEMRE AT, BT RAEERE2/ )\

BB 2SR OB ERREMERE, SERIMNIEBIEI007T
BE IRENEMUEE TR EZNZE, BEUBERERERER
USRS EEN R

HEERYHRIHAMERIER, SRESHHEEH
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BEREREZREREA
Chinese Annual Dinner & Spring Dinner Menu A

BIREERFT (FLE. &5, BE)
Assorted Barbecued Plafter
(Barbecued Sliced Suckling Pig, Roasted Duck, Marinated Jellyfish)

EERIRE (BEEIMRE)
Sautéed Cuttlefish and Coral Mussel with Honey Bean

wihm LR (R IFIRIX)
Deep-fried Minced Shrimp Ball

BT TR (BREEER)
Braised Dried Conpoy with Sea Moss and Vegetable

AEERAF ALIETTERA / HATREE)
Double-boiled Shark’s Fin Soup with Chicken and Bamboo Pith /
Braised Bird’s Nest with Minced Chicken

ERANE (BHRRESN)
Braised Whole Abalone with Vegetable in Oyster Sauce

FEERRF (FEREKXBEN)

Steamed Fresh Garoupa with Scallion Qil

BIEHREE (BAFTE)
Roasted Crispy Chicken

TTEESF BEEABFUES)
Fried Rice in Scallop and Conpoy with Egg White

REITER (CRIREARCIRITEN)
Braised E-fu Noodles with Shredded Whelk and Chicken

REEF (KEEEHALE)
Double-boiled Red Dates with Lotus and Aloe

EREEMR

Chinese Petit Fours

REE R
Chinese Tea

FEHKS9,688 per table

10 - 12 persons per table, subject to 10% service charge

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours
Beverage Upgrade: Unlimited serving of house wine for 3 hours with a supplement charge of
HKS$600 per table

Seasonal ingredients on the menu may be subjected to changes, depending on the
availability

Please advise Event Management Team if you have any special dietary requirements or
allergies

BEREREEMRERED

Chinese Annual Dinner & Spring Dinner Menu B

BRIEH (FEAKEER)
Barbecued Whole Suckling Pig

ERAEE (AREHFIIRIX)
Sautéed Prawn and Scallop with Broccoli

BETRK (BREEH)
Deep-fried Crab Claw stuffed with Shrimp Paste

AT IR (BRFTHEAER)
Braised Whole Conpoy with Garlic and Sea Moss

KESEIR ALEMTEHAY / BRAREE)
Double-boiled Shark’s Fin Soup with Chicken and Bamboo Pith /
Braised Bird’s Nest with Minced Chicken

FEEpA (BERENRESH)

Braised Whole Abalone and Chinese Mushroom with Vegetable

RRELT EREREREN)
Steamed Fresh Spotted Garoupa in Supreme Soy Sauce

BreREL (BALIETH)
Roasted Crispy Chicken

EHEEEF KXBEENER)
Fried Rice with Prawn in Creamy Sauce and
Shredded Chicken in Tomato Sauce

MREFR EE LFEIERKE)
Shrimp Dumpling and Chive in Superior Soup

ARERE (ICFERARZE)
Double-boiled Wolfberry and Dried Longan with Glutinous Dumpling

EREER

Chinese Petit Fours

FREE R
Chinese Tea

FFEHKS11,888 per table

BE10- 120058, SN—RBE

BIEEMREMHATK, BT RAEERES/ )\

BB ISR OB ERREMERE, SERMNIEBIEC00TT
BE IRENEMUEE TR EZNZE, BEUBERERERER
USRS EEN R

HEERYHRIHAMERIER, SRESHHEEH
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	餐單上提供的食材供應有可能受季節影響，歷山酒店保留最終決定權以更換同等價值的食材


