
中 秋 六 人 套 餐  
Set Dinner for 6 persons

每席6位 $2,888  (只供大堂用)
$2,888 for 6 pax (main dining hall only)

乳 豬 拼 盤
Roasted Suckling Pig Platter

富 貴 炒 桂 花 珊 瑚 蚌
Sauteed Coral Mussels with
Broccoli and Vegetables 

金 瑤 扒 雙 蔬
Poached Chinese Greens Topped with Conpoy

黃 金 杏 片 炸 蝦 丸
Golden Fried Shrimp Balls with Sliced Almonds

芙 蓉 蟹 肉 燕 窩 羹
Bird's Nest Soup with Crab Meat and Egg White

六 頭 鮑 魚 花 菇 扣 鵝 掌
Braised Whole 6 Head Abalone

with Goose Web and Mushrooms

清 蒸 東 星 斑
Steamed Star Garoupa

脆 皮 南 乳 吊 燒 鵝
Roasted Chicken with

Fermented Red Bean Curd Sauce

鮑 汁 荷 葉 飯
Fried Rice in Abalone Sauce

wrapped in Lotus Leaf

合 時 甜 品
Daily Sweetened Soup

敬請提早一天預訂 
Please book 1 day in advance

中 秋 十 二 人 套 餐  
Set Dinner for 12 persons

每席12位 $8,888  (十二位可供廳房使用)
$8,888 for 12 pax (upgrade to VIP Room)

金 陵 乳 豬 全 體
Roasted Whole Suckling Pig

翡 翠 蝦 球 炒 帶 子
Sauteed Prawns and Scallops with Greens

百 花 釀 蟹 拑
Homemade Deep Fried Stuffed Crab Claws

玉 環 瑤 柱 甫
Braised Whole Conpoy with Vegetables

竹 笙 海 皇 翅
Shark Fin Soup with Seafood and Bamboo Pith

六 頭 鮑 魚 花 菇 扣 鵝 掌
Braised Whole 6 Head Abalone 
with Goose Web and Mushrooms

清 蒸 大 東 星 斑
Steamed Giant Star Garoupa

潮 蓮 脆 皮 燒 鵝
Roasted Whole Goose

鮑 汁 荷 葉 飯
Fried Rice in Abalone Sauce wrapped in Lotus Leaf

三 菇 炆 伊 麵
Braised E-fu Noodles with Assorted Mushrooms

合 時 甜 品
Daily Sweetened Soup

敬請提早一天預訂 
Please book 1 day in advance

中 秋 四 人 套 餐  
Set Dinner for 4 persons

每席4位 $1,668 (只供大堂用)
$1,668 for 4 pax (main dining hall only)

康 樂 樓 燉 湯
Double Boiled Soup

燒 味 雙 拼
Barbecued Meat Platter

翡 翠 珊 瑚 炒 帶 子
Sauteed Coral Mussels and 

Scallops with Greens

牛 油 上 湯 大 蝦 球 (伊麵底)
“Poached Prawns in Butter Superior 

Stock with E-fu Noodles

清 蒸 老 虎 斑
Steamed Tiger Garoupa

鮮 淮 山 野 箘 浸 菜 苗
Poached Vegetables with 

Chinese Yam and Wild Mushrooms

合 時 甜 品
Daily Sweetened Soup

敬請提早一天預訂 
Please book 1 day in advance

中秋節套餐
Mid Autumn Festival
Set Menu



牛  BEEF
鑊 仔 中 式 煎 牛 柳 粒      $228
Chinese Style Beef Fillet served in Small Wok

涼 瓜 炒 牛 肉      $148
Sautéed Sliced Beef with Bitter Melon

蔬菜 VEGETABLES
金 銀 蛋 浸 時 菜      $128
Poached Seasonal Vegetables with Salted Egg
and Century Egg in Broth

椒 絲 腐 乳 唐 生 菜      $118
Wok Fried Chinese Lettuce with Chili 
in Fermented Beancurd Sauce

上 湯 蒜 子 浸 時 菜      $118
Poached Chinese Greens with Fried Garlic in Broth
(ask your server for details)

蒜 蓉 炒 時 菜      $118
Sautéed Seasonal Vegetables with Garlic (ask your server for details)

麵 NOODLES
乾 燒 伊 麵      $158
Braised E-Fu Noodles with Straw Mushrooms

肉 絲 豉 油 皇 炒 麵      $148
Stir Fried Egg Noodles with Shredded Pork and 
Bean Sprouts in Sweet Soy Sauce

飯 RICE
鮑 魚 汁 荷 葉 飯 (需時20分鐘)      $168
Fried Rice in Abalone Sauce wrapped in Lotus Leaf
(requires 20 minutes)

金 瑤 海 皇 粒 炒 飯      $198
Fried Rice with Diced Seafood and Conpoy

揚 州 炒 飯  Fried Rice in Yeung Chow Style     $148

煲仔菜 CASSEROLE
蠔 皇 鮑 魚 一 品 煲 (十二頭鮑魚四隻)      $428
Braised Whole Abalone with Duck Web, Pork Tendon
and Black Mushrooms in Casserole (12 head abalone 4 pcs)

奇 味 啫 雞 煲 (例)      $188
Sauteed Chicken with Special Sauce in Casserole

甜品 DESSERT
芒 果 布 甸 (每位)  Mango Pudding     $48
原 籠 馬 拉 糕 (需時20分鐘)      $48
Steamed Brown Sugar Sponge Cake (Requires 20 minutes)

金 沙 蝦 球  $225
Sautéed Fresh Prawns with Salted Egg Yolk Paste

碧 綠 炒 蝦 球  $268
Sautéed Fresh Prawns with Chinese Greens

翡 翠 帶 子 珊 瑚 蚌     $238
Sauteed Scallop and Coral Clams with Greens

雞蛋、豆腐類 EGG AND BEANCURD

麻 婆 豆 腐  $128
Stewed Beancurd with Minced Pork and Spicy Sauce

紅 燒 北 菇 豆 腐  $128
Braised Beancurd with Black Mushrooms in Oyster Sauce

黑 松 露 滑 蛋 蝦 仁  $198
Fried Shrimps with Scrambled Egg and Black Tru�e

家禽 POULTRY

蔥 油 霸 王 雞 (半隻/全隻)需時30分鐘            $218/$368
Steamed Chicken with Ginger and Spring Onions (half/whole)
(requires 30 minutes)

手 吊 脆 皮 炸 子 雞 (半隻/全隻)                      $238/$398
Deep Fried Crispy Chicken (half/whole)

豬 PORK

馬 友 鹹 魚 蒸 肉 餅 (需時20分鐘)  $198
Steamed Minced Pork and Salted Thread Fin Fish (requires 20 minutes)

豉 椒 虎 皮 椒 炒 爽 肉  $168
Sauteed Sliced Pork with Green pepper, Garlic and Black bean 

欖 菜 肉 鬆 四 季 豆  $148
Stir Fried String Beans with Minced Pork and Preserved Vegetables

鮮 菠 蘿 咕 嚕 豬 頸 肉  $168
Sweet and Sour Pork Neck Meat with Pineapple

客 家 炆 腩 肉  $188
Braised Pork Belly with Preserved Vegetables

椒 鹽 焗 肉 排  $168
Deep Fried Pork Spare Ribs with Salted Pepper

豉 汁 豆 卜 蒸 排 骨 (需時20分鐘)  $148
Steamed Pork Spare-ribs with Black bean (requires 20 minutes)

明爐燒烤 BARBECUED ITEMS

乳 豬 拼 盤 (例)  $398
Suckling Pig Platter (regular)

潮蓮靚燒鵝 (半隻/全隻)    $328/$588
Roasted Goose (half/whole)

玫 瑰 豉 油 雞 (半隻/全隻)  $198/$368
Soy Sauce Marinated Chicken  (half/whole)

燒 味 拼 盤 (例)  $368
Barbecued Meat Platter (regular)

康 樂 樓 燒 腩 仔 (例)  $168
Roasted Pork Belly (regular)

蜜 汁 燒 叉 燒 (例)  $148
Barbecued Pork (regular)

海 蜇 燻 蹄 (例)  $128
Marinated Pork Knuckle with Jelly�sh (regular)

青 瓜 海 蜇 (例)  $108
Jelly�sh with Cucumber (regular)

五 香 牛 展 (例)  $118
Marinated Beef Shank with Five Spices (regular)

芝 麻 醬 雞 絲 粉 皮 (例)  $108
Greenbean Noodles tossed with Shredded Chicken 
in Sesame Dressing (regular)

湯羹 SOUP

康 樂 樓 燉 湯 (窩)  $228
Soup of the Day (per pot)  

粟 米 魚 肚 羹 (窩)  $188
Sweet Corn Thick Soup with Fish Maw (per pot)

海鮮 Seafood

游 水 蝦 (歡迎查詢預訂)  時價
Live Shrimp (order one day in advance)                                                    Market Price

鮑 魚 及 海 味 (歡迎查詢預訂)  時價
Abalone and Air Dried Seafood (order one day in advance)    Market Price

上 湯 牛 油 焗 虎 蝦 配 伊 麵 (四隻)  $288
Baked Tiger King Prawns with Butter Sauce
served on E Fu Noodles (4pcs)


