
金豐迎月．中秋節盛宴 I 
Mid-Autumn Festival Set Menu I 

 

 
金 豐．迎 月 

Marinated Snacks Combination 

海蜇冷鮑絲 ❖ 金牌黑豚叉燒 ❖ 娘惹咖哩和牛酥 
Marinated Jellyfish with Shredded Abalone ❖  

Barbecued Pork Loin ❖  
Baked Pastry stuffed with Curry Beef 

 

羊肚菌花膠蟹肉燴燕窩 
Braised Bird’s Nest Soup with Shredded Fish Maw,  

Crab Meat and Morel Mushroom 
 

白松露油菌皇珍寶虎蝦球 
Sautéed Jumbo Tiger Prawn with Wild Mushroom and White Truffle Oil 

 

蝦籽原條遼參 伴 鮑魚汁扣鵝掌 

Braised Sea Cucumber and Goose Web with 
 Dried Shrimp Roe in Abalone Sauce 

 

薑蔥頭抽蒸珍珠龍躉斑 
Steamed Giant Garoupa with Ginger and Spring Onion in Soy Sauce 

 

雲南鮮牛肝菌茅香雛鴿 
Deep-fried Pigeon with Boletus Mushroom and Lemongrass 

 

瑤柱鹽水鴨絲炆伊府麵 
Braised E-fu Noodle with Salted Shredded Duck and Conpoy 

 

呂宋芒果楊枝甘露布甸 
Chilled Mango Sago Cream with Pomelo on Pudding 

 

忌廉小甜芙 
Cream Puff 

 
 

 

*供應期 2024 年 9 月 1 日至 9 月 18 日 

*Set menu is available 1-18 September 2024 

 


