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National Day Fireworks Set Dinner

Wednesday, 1 October 2025
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Barbecued Suckling Pig,
Marinated Cordyceps Flower with Supreme Jelly Fish in Sichuan Chilli Sauce,
Smoked Egg with Oolong Tea and Black Truffle,
Deep-fried Snow Crab Claw with Black Truffle

(FFFEATBETAE =3k Choice of three Appetisers per table)

[D]fN][P] AAFLAE B LI A R R
Double-boiled Dried Sea Whelk Soup
with Softshell Turtle, Matsutake Mushroom and Dried Longan
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Steamed Lobster Claw with Egg White in Superior Chicken Broth
Wok-fried Lobster with Pujiple Yam and Lily Bulb
Or
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Stir-fried Australian M5 Wagyu Beef Cubes with Brown Garlic and Truffle

[D][N][P] 85— T HE AR A
Braised South African Abalone with Superior Opster Sauce (22-head per catty)

Or 5, _
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Braised Chicken wiith Fresh Fish Maw served in Casserole
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Deep-fried Blue Cod Fillet with Hennessy Cognac

[D][N][P] XOEGERE A S0 B
Fried Rice with Crab Meat in Homemade XO Sauce

Or 5
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Fried Rice with Termate Mushroom, Conpoy and Barbecued Pork

[D]IN] BT BRI Es
Double-botled Bird’s Nest with Peach Gum and Almond Cream

[D][NJ[P] A H #RIR AL SOKEE

Chinese Pastry with Egg Yolk and Lotus Paste,
Red Bean and Purple Rice Pudding

TNL$1,688 BLEE—HF
Priced at $1,688 per person with a glass of champagne
(D] S WL Contains Dairy products

[P] & 4414 Contains Pork
it IR A L

Please make your server aware of any food allergies

ST A 2y A 50 A 5 53— IR 2 Al prices are in HKD and subject to 10% service charge



