
 

 

 

 

中式年会菜单 

 

 

 

 

 

 

 

 



 

￥1088 元/桌  供拾位敬用 

接福三彩碟 

Three Types of Cold Dishes 
潮式卤水拼盘  

Marinated Platter   
椒盐基围虾  

Salt and Pepper Prawns 
白切走地鸡 

Poached Chicken with Shallot 
虫草花炖肉汁  

Double-boiled minced pork with cordyceps soup 
泡椒藕带炒牛肉 

Stir-fried Beef with Pickled Chili and Lotus Root 
大塘扣肉 

Braised pork with taro 
浓汤杂菌煮手打肉丸 

Creamy Soup with Mixed Mushrooms and Meatballs 
香菠萝咕噜肉 

Sweet and Sour Pork with Pineapple 
冬菜蒸瘦身脘鱼 

Steamed Fish with Preserved Vegetables 
金银蛋上汤时蔬 

Poached seasonal vegetables with Salted & century egg   
咸鱼鸡粒炒饭 

Fried Rice with Salted Fish and Diced Chicken  
香煎年糕  

Pan-fried rice cake  
时令生果拼盘 

Seasonal fresh fruit platter 
 
 

此菜单为实价，不含场地费及使用 LED 屏费用， 
免茶芥及服务费 

 
 
 
 
 

 



 

￥1388 元/桌  供拾位敬用 

接福三彩碟 

Three Types of Cold Dishes 
烧味双拼盘 

Barbecued meat combination 
白灼基围虾 

Poached fresh shrimps 
红葱头淋鸡   

Poached Chicken with Shallot 
养肝草炖土猪汤 

Double boil meat with medicinal herbs 
XO 酱西芹炒牛肉 

Stir-fried sliced beef with XO sauce 
椒盐蒜香骨 

Fried Spare Ribs with Chili, Salt, and Garlic 
客家香芋扣肉 

Braised Pork with Taro  
清蒸多宝鱼 

Steamed Turbot fish 
上汤金银蛋浸时蔬 

Poached vegetable in soup-stock 
假日炒饭 

Fried rice with barbecued pork 
香煎年糕  

Pan-fried rice cake  
合时生果盘 

Seasonal fresh fruit platter 

 

 

此菜单为实价，不含场地费及使用 LED 屏费用 

免茶芥及服务费 

 

 

 

 

 



 

￥1688 元/桌  供拾位敬用 

接福三彩碟 

Three Types of Cold Dishes 

烧味大拼盘 

Barbecued meat combination 

白灼罗氏虾 

Poached fresh Prawns 

飘香玫瑰豉油鸡   

Mandarin chicken 

松茸菌炖老鸡 

Double boil Chicken with Matsutake Mushroom  

碧绿黑椒爆牛粒 

Sautéed Beef Cubes with Green Peppers and Black Pepper 

客家笋干焖土猪肉 

Braised Pork with Dried Bamboo Shoots 

脆奶拼掌中宝 

Crispy Milk & Chicken Feet 

清蒸多宝鱼 

Steamed Turbot fish 

上汤金银蛋浸时蔬 

Poached vegetable in soup-stock 

葱香菜粒蛋白炒饭  

Fried rice with Egg White 

步步糕升  

Pan-fried rice cake  

合时生果盘 

Seasonal fresh fruit platter 

 

 

此菜单为实价，不含场地费及使用 LED 屏费用 

免茶芥及服务费 
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￥2088 元/桌  供拾位敬用 

接福四彩碟 

Four Types of Cold Dishes 
鸿运金猪锦绣拼盘  

Roasted whole suckling pig platter  
高汤灼九节虾  

Poached fresh Prawns  
富贵水晶鸡 

Poached chicken  
 鲜人参炖老鸭 

 Double-boiled old duck with Fresh ginseng  
杏鲍菇爆雪花牛粒 

Stir-fried Snowflake Beef Bites with Mushrooms  
香辣掌中宝拼香芋卷 

Spicy Chicken Feet with Taro Rolls 
金银蒜粉丝蒸带子 

Steamed Scallops with Golden and Silver Garlic Vermicelli 
头抽葱油蒸游水青斑 

Steamed grouper with onion oil 
上汤珍菌浸双蔬   

Poached seasonal vegetables and mushrooms in supreme both  
和谐小葱海鲜炒饭  

Fried rice with seafood and scallion 
年糕双拼 

Desserts platter  
时令鲜果拼盘  

Seasonal fresh fruit platter 

 
 
 
 

此菜单为实价，不含场地费及使用 LED 屏费用， 
免茶芥及服务费 

 
 
 
 



 

￥2688 元/桌  供拾位敬用 

接福四彩碟 

Four Types of Cold Dishes 
鸿运脆皮金猪拼盘 

Roasted whole suckling pig platter 
芝士大虾烩广府伊面 

Braised Prawns with Cheese & E-Fu Noodles 
红葱头大扇鸡 

Poached chicken with ginger and scallion 
羊肚菌松茸炖双鸽 

Double-boiled Pigeon with Morel and Matsutake Mushrooms 
XO 酱爆花枝北极贝 

Stir-fried sliced squid & Arctic surf clam with XO sauce 
蚝皇北菇烩蹄筋 

Braised Beef Tendon with Mushrooms in Oyster Sauce 
沙律卷拼蒜香骨 

Salad Roll with Garlic Ribs 
蒜蓉粉丝蒸扇贝 

Steamed Scallops with Garlic Vermicelli 
葱油蒸游水石斑 

Steamed grouper with onion oil 
上汤金银蛋浸时蔬 

Poached seasonal vegetables with in supreme broth   
和谐小葱海鲜炒饭  

Fried rice with seafood and scallion 
年糕双拼 

Desserts platter  
时令鲜果拼盘  

Seasonal fresh fruit platter 
 
 

此菜单为实价，不含场地费及使用 LED 屏费用，免茶芥及服务费 

 
 
 
 
 



 

￥2988 元/桌  供拾位敬用 

接福四彩碟 

Four Types of Cold Dishes 
鸿运脆皮全体金猪  

Roasted whole suckling pig   
传统蒜蓉蒸波士顿龙虾 

Steamed Boston Lobster with Garlic 
私房吊烧鸡  

Chef's special roasted chicken 
羊肚菌松茸炖鸡 

Double-boiled chicken with Morel and Matsutake Mushrooms 
岩盐爆澳洲牛仔粒 

Wok fried beef cubes with lime and sea salt 
鲍汁灵菇扣蹄筋 

Braised Pig Tendon with Abalone Sauce and Mushrooms 
香槟骨拼掌中宝 

Champagne Ribs with Crispy Chicken Cartilage 
金银蒜粉丝蒸大带子 

Steamed Scallops with Golden and Silver Garlic Vermicelli 
果皮蒸大连鲍 

Steamed abalone with orange peel 
葱油蒸游老虎斑 

Steamed grouper with onion oil 
芋香锦绣腊味炒香苗  

Fried rice with roasted duck, shrimps, barbecued pork and taro  
美点双拼  

Fusion petite desserts platter  
时令鲜果拼盘  

Seasonal fresh fruit platter 

 
 

此菜单为实价，不含场地费及使用 LED 屏费用， 
免茶芥及服务费 

 


