
 

 

彌月午宴 100 Days Celebration Lunch Party   

 

紅雞蛋配子薑 

Red Eggs and Pickled Ginger 

南北特色拼盤 

(蜜汁爽豚肉、玫瑰鴨胸、拍蒜青瓜珍珠耳) 

Chinese Specialty Platter 
(Honey-glazed Barbecued Pork Cheek, Smoked Duck Breast with Rose Dressing, Marinated Cucumbers with 
Fungi and Jellyfish) 

芝士百花酥炸釀蟹鉗 

Golden-fried Crab Claw stuffed in Shrimp Paste with Cheese 

蟲草花螺頭燉津膽 

Doubled-boiled Cabbage Soup with Sea Whelk and Cordyceps Flower 

蠔皇翡翠原隻鮮湯鮑  

Braised Fresh Whole Abalone with Seasonal Vegetables in Oyster Sauce 

清蒸沙巴海斑      

Steamed Sabah Garoupa  

當紅脆皮雞 

Crispy Skin Chicken 

瑤柱福建炒飯 

Fried Rice topped with Braised Seafood, Assorted Meat and Conpoy 

幸福香燒伊府麵 

Braised E-fu Noodles with Straw Mushrooms 

陳皮紅豆沙 

Sweetened Red Bean Cream with Lotus Seeds and Tangerine Peel 

美點雙輝 

Chinese Petits Fours 
 

每席 (10-12人) 港幣9,888元正，包括無限量供應汽水、橙汁及精選啤酒三小時 

Price at $9,888net per table of 10-12 persons with unlimited supply of soft drinks, chilled orange juice and 
house beer for 3-hour.  

 

此菜單只適用於即日起至 2026 年 9 月 30 日之午宴。由於價格變動及貨源關係，唯港薈保留修改以上菜單及

項目之權利。  

This lunch menu is valid for booking from now to 30 September 2026 only. Hotel ICON reserves the right to alter the 
above menu prices and items, due to unforeseeable market price fluctuations and availability. 

 


