
  

宴会菜单 A 套  

BANQUET SET A  

江南精美四彩碟  

Jiangnan Style Four-In-One Appetizers  

远年陈皮炖红树林海鸭  

Stewed Sea Duck Soup with Tangerine  

金不换头抽焗海虾  

Baked Prawns with Basil  

黑椒珍菌牛仔骨  

Braised Beef Short Ribs with Black Pepper and Mushrooms 

 顺德姜蓉白切鸡  

Boiled Chicken with Ginger  

葱香东海大黄鱼  

Steamed Yellow Croaker with Scallion Sauce XO  

酱美果爆脆肉丁  

Quick-Fried Pork with XO Sauce  

蒜香排骨拼鹏城脆奶  

Garlic Spareribs & Deep-Fried Milk Custard  

上汤珍菌扒津白  

Sautéed Cabbage & Mushrooms with Special Sauce  

瑶柱蛋白炒饭  

Fried Rice with Eggs & Scallops  

远年陈皮红豆沙  

Red Bean Congee with Tangerine  

蜜汁叉烧酥  

Honey BBQ Pork Pastries  

水果拼盘  

Fruit Platter 

每席人民币3,588元净价，供10位享用 

CNY 3,588net per table of 10 persons 

 

 

 



  

宴会菜单B 套  

BANQUET SET B 

江南精美四彩碟  

Jiangnan Style Four-In-One Appetizers  

云南菌皇干贝炖老鸡  

Stewed Chicken with Dried Scallops & Mushrooms  

高汤生灼海虾  

Scalded Prawns with Special Soup  

黑椒珍菌炒牛肉粒  

Stir-Fried Beef with Mushrooms & Black Pepper  

玫瑰豉油鸡  

Soy Sauce Chicken  

广式清蒸笋壳鱼  

Cantonese Style Steamed Bamboo Shell Fish  

翡翠百合炒玉带  

Sautéed Scallops with Lily Bulbs & Greens  

避风塘海山骨拼鹏城脆奶  

Stir-Fried Pork Ribs with Garlic & Deep-Fried Milk Custard  

上汤腿茸扒时蔬  

Sautéed Greens & Ham with Special Sauce  

腊味菜圃炒丝苗  

Stir-Fried Preserved Pork with Pickled Turnip  

银耳莲子羹  

Lotus Seed & Snow Fungus Soup  

飘香白金蛋挞  

Egg Tarts  

水果拼盘 

 Fruit Platter 

每席人民币3,588元净价，供10位享用 

CNY 3,588net per table of 10 persons 

 

 

 



  

宴会菜单 A 套  

BANQUET SET A 

江南精美四彩碟  

Jiangnan Style Four-In-One Appetizers  

远年陈皮炖飞天鸭  

Steamed Duck with Tangerine  

葱油头抽蒸海石斑  

Steamed Sea Grouper with Scallion Sauce  

远年陈皮蒸大连鲍  

Steamed Abalone with Tangerine  

红葱头淋水晶鸡  

Boiled Chicken with Onion Sauce  

黑椒珍菌牛仔骨  

Braised Beef Short Ribs with Black Pepper and Mushrooms  

黑松露酱江南红烧肉  

Braised Pork with Black Truffle Sauce  

琥珀如意吉祥  

Sautéed Lily Bulbs with Honeyed Walnuts  

上汤珍菌时蔬  

Seasonal Vegetables & Mushrooms with Special Soup  

扬州炒饭  

Yeung Chow Fried Rice  

红豆沙汤圆  

Red Bean Tangyuan  

天鹅榴莲酥  

Swan-Shaped Durian Pastries  

水果拼盘  

Fruit Platter 

每席人民币3,888元净价，供10位享用 

CNY 3,888net per table of 10 persons 

 

 

 



  

宴会菜单 B 套  

BANQUET SET B    

江南精美四彩碟  

Jiangnan Style Four-In-One Appetizers  

淮杞炖海中宝  

Stewed Seafood with Chinese Wolfberry  

鲜花椒蒸海石斑  

Steamed Grouper with Sichuan Peppercorns  

金蒜银丝蒸大元贝  

Steamed Scallops with Garlic & Bean Vermicelli  

珍菌炒霜降牛肉粒  

Stir-Fried Marbled Beef with Mushrooms  

挂炉吊烧沙溪米鸭  

Hanging Oven Roast Duck  

碧绿鲍汁扣圆蹄  

Braised Pig Trotter with Abalone Sauce  

荷塘烩素  

Stewed Lotus Root Slices & Greens  

上汤腿茸时蔬  

Sautéed Greens & Ham with Special Sauce  

富豪炒饭  

Fried Rice with Assorted Meat  

银耳莲子羹  

Lotus Seed & Snow Fungus Soup  

柳叶红枣糕  

Red Date Cake  

水果拼盘  

Fruit Platter 

每席人民币3,888元净价，供10位享用 

CNY 3,888net per table of 10 persons 

 

 



  

宴会菜单 A 套 

BANQUET SET A 

江南精美四彩碟  

Jiangnan Style Four-In-One Appetizers  

海底椰炖老鸡  

Simmered Chicken with Double Coconut  

鲜花椒蒸珍珠龙趸  

Steamed Giant Grouper with Sichuan Peppercorns  

避风塘梭子蟹  

Stir-Fried Swimming Crab with Garlic  

黑椒汁碳烧和牛肋  

Char-Grilled Wagyu Ribs with Black Pepper Sauce  

碧绿鲍汁香菇扣鹅掌  

Braised Goose Feet & Shiitake Mushrooms with Abalone Sauce  

挂炉吊烧沙溪米鸭  

Hanging Oven Roast Duck  

西芹百合炒虾球  

Stir-Fried Shrimp Balls with Lily Bulbs & Celery  

金瑶扒田园时蔬  

Sautéed Vegetables with Scallops  

飘香荷叶饭  

Steamed Rice in Lotus Leaf  

红豆沙汤圆  

Red Bean Tangyuan  

酥皮蛋挞&天鹅榴莲酥  

Egg Tarts & Swan-Shaped Durian Pastries  

水果拼盘  

Fruit Platter 

每席人民币4,288元净价，供10位享用 

CNY 4,288net per table of 10 persons 

 

 

 



  

宴会菜单B 套 

BANQUET SET B 

江南精美四彩碟  

Jiangnan Style Four-In-One Appetizers  

姬松茸干贝炖乳鸽  

Stewed Pigeon & Dried Scallops with Almond Mushrooms  

葱油头抽蒸珍珠龙趸  

Steamed Giant Grouper with Scallion Sauce  

金不换三葱爆黑虎虾  

Quick-Fried Tiger Shrimps with Scallion & Basil  

彩椒杏鲍菇炒牛小排  

Stir-Fried Beef Short Ribs with Oyster Mushrooms & Bell Peppers  

碧绿鲍汁香菇扣大连鲍  

Braised Abalone & Shiitake Mushrooms with Abalone Sauce  

客家盐焗鸡  

Hakka Style Salted Chicken  

碧绿云耳炒玉带  

Sautéed Scallops with Wood Ear Mushrooms & Greens  

上汤腿茸田园蔬菜  

Sautéed Greens & Ham with Special Sauce  

牛肉菜圃炒饭  

Beef Fried Rice with Pickled Turnip  

银耳莲子羹  

Lotus Seed & Snow Fungus Soup  

柳叶红枣糕&蜜汁叉烧酥  

Red Date Cake & Honey BBQ Pork Pastries  

水果拼盘  

Fruit Platter 

每席人民币4,288元净价，供10位享用 

CNY 4,288net per table of 10 persons 

 

 

 



  

宴会菜单A 套  

BANQUET SET A 

江南精美四彩碟  

Jiangnan Style Four-In-One Appetizers  

小椰皇炖老鸽  

Stewed Pigeon with Coconut  

远年陈皮蒸海石斑  

Steamed Grouper with Tangerine  

上汤芝士焗波士顿龙虾  

Baked Boston Lobster with Cheese  

红酒汁荷香和牛肋  

Braised Wagyu Ribs with Red Wine Sauce  

蒜香排骨拼鹏城脆奶  

Garlic Spareribs & Deep-Fried Milk Custard  

挂炉吊烧沙溪米鸭  

Hanging Oven Roast Duck 

 西芹榆耳炒百合  

Sautéed Lily Bulbs with Celery & Mushrooms  

金瑶扒田园时蔬  

Sautéed Vegetables with Scallops  

飘香荷叶饭  

Steamed Rice in Lotus Leaf  

红豆沙汤圆  

Red Bean Tangyuan  

柳叶红枣糕&天鹅榴莲酥  

Red Date Cake & Swan-Shaped Durian Pastries  

水果拼盘  

Fruit Platter 

每席人民币4,588元净价，供10位享用 

CNY 4,588net per table of 10 persons 

 

 

 



  

宴会菜单B 套  

BANQUET SET B  

江南精美四彩碟  

Jiangnan Style Four-In-One Appetizers  

15 年陈皮炖红树林海鸭  

Stewed Sea Duck Soup with Tangerine  

黄贡椒酱蒸深海龙趸  

Steamed Giant Grouper with Yellow Chili Pepper  

金蒜银丝蒸波士顿龙虾 

 Steamed Boston Lobster with Garlic & Bean Vermicelli  

黑椒珍菌和牛肉粒  

Stir-Fried Wagyu Beef with Black Pepper and Mushrooms  

陈皮腩仔骨拼金钱蟹盒  

Deep-Fried Pork Ribs with Tangerine and Deep-Fried Crab Patty  

红葱头淋文昌鸡  

Boiled Chicken with Onion Sauce  

琥珀如意上素  

Sautéed Greens with Honeyed Walnuts  

上汤腿茸田园蔬菜  

Sautéed Greens & Ham with Special Sauce  

龙皇海鲜炒饭  

Fried Rice with Prawns & Seafood  

枣皇炖双雪  

Stewed Snow Fungus Soup with Red Date & Pear  

蜜汁叉烧酥&酥皮蛋挞  

Honey BBQ Pork Pastries & Egg Tarts  

水果拼盘  

Fruit Platter 

每席人民币4,588元净价，供10位享用 

CNY 4,588net per table of 10 persons 

 

 

 



  

宴会菜单A 套  

BANQUET SET A 

江南精美六彩碟  

Jiangnan Style Six-In-One Appetizers  

明炉果木烧味拼盘  

Barbecued Meat Platter  

云南菌皇干贝炖大连鲍/位  

Stewed Abalone with Dried Scallops & Mushrooms (single-serving)  

葱油头抽蒸老虎斑  

Steamed Tiger Grouper with Scallion Sauce  

上汤芝士焗波士顿龙虾  

Baked Boston Lobster with Cheese  

黑椒汁碳烧和牛肋  

Char-Grilled Wagyu Ribs with Black Pepper Sauce  

金瑶井盐香妃鸡  

Steamed Chicken with Well Salt Sauce  

西芹榆耳炒百合  

Sautéed Lily Bulbs with Celery & Mushrooms  

番茄木耳浸菜苗  

Sautéed Tomato & Wood Ear Mushrooms with Greens  

飘香荷叶饭  

Steamed Rice in Lotus Leaf  

桂圆银耳莲子羹  

Lotus Seed, Longan & Snow Fungus Soup  

柳叶红枣糕&天鹅榴莲酥  

Red Date Cake & Swan-Shaped Durian Pastries  

水果拼盘  

Fruit Platter 

每席人民币4,888元净价，供10位享用 

CNY 4,888net per table of 10 persons 

 

 

 



  

宴会菜单 B 套  

BANQUET SET B 

江南精美六彩碟  

Jiangnan Style Six-In-One Appetizers  

潮式卤水拼盘  

Chaozhou Style Marinated Meat Platter  

金瑶菜胆竹笙炖金玉参/位  

Simmered Sea Cucumber with Bamboo Fungus & Scallops (single-serving) 黄贡椒酱

蒸海虎斑  

Steamed Giant Grouper with Yellow Chili Pepper  

金蒜银丝蒸波士顿龙虾  

Steamed Boston Lobster with Garlic & Bean Vermicelli  

彩椒珍菌爆雪花牛肉  

Stir-Fried Marbled Beef with Mushrooms & Bell Peppers  

挂炉吊烧沙溪米鸭  

Hanging Oven Roast Duck  

荷塘月色  

Stir-fried Lotus Root Slices and Snow Beans  

金瑶扒田园时蔬  

Sautéed Vegetables with Scallop  

韭香腊味炒饭  

Fried Rice with Preserved Pork & Chives  

陈皮红豆沙汤圆  

Red Bean Tangyuan with Tangerine  

蜜汁叉烧酥&酥皮蛋挞  

Honey BBQ Pork Pastries & Egg Tarts  

水果拼盘  

Fruit Platter 

每席人民币4,888元净价，供10位享用 

CNY 4,888net per table of 10 persons 

 

 

 

 


