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Beyond the Sky Delicacies Set
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Chinese Specialty Platter
Honey-glazed Barbecued Pork with Pickled Ginger, Scallop with Melon Salad,
Deep-fried Crystal Blue Prawn with Yuzu

R H T ALk
Wok-fried Tiger Prawn with Fresh Yellow Fungus and Lily Bulb

Braised Bean CGurd Soup with Seafood

e 2 J P A - R A A P AL
Braised South African Abalone (7-head per catty) with Japanese Mushroom in Superior Oyster Sauce

BB AR AR FE AT
Steamed Giant Garoupa Fillet with finhua Ham and Shredded Shiitake Mushroom
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Baby Pigeon with Soy Sauce
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Fried Rice with Diced Scallop, Crab Meat and Sakura Shramp

W H i
Chilled Mango Pomelo Sago

WIEK L BT 2 ARES
Steamed Crystal Fgg Custard Bun, Steamed Sweetened Sesame Pudding with Coconut Cream

L $988
Priced at $988 per person

FFAL 180 = /N BERRG G rp S 370K BT
3-hour beverage package price will be §180 per person with unlumited
supply of Chinese tea, soft drinks, orange juice and local beer

TR $240 = /NI EERG LA P B, 70/ R LTS, AL 1 A
3-hour beverage package price will be §240 per person with unlimited
supply of Chinese tea, soft drinks, orange juice and local beer, house red wine and house white wine
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All prices are subject to 10% service charge
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YOUR MENU SELECTION

The signature 6-course 2026 Beyond the Sky Delicacies Set from HKD 988 plus 10% service charge per guests.

You are welcome to tailor courses with the following options.

VAR e
Your Menu Selection
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Chinese Specialty Platter (Upgrade one of the choices)
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RELAFEE O
Barbecued Suckling Pig

F3M0
Add on

TR AR (241F)
Whole Barbecued Suckling Pig (24 pieces)

R E A SRR EER FH
Wok-fried Tiger Prawn with Fresh Yellow Fungus and Lily Bulb upgrade to

ERZE sl
Deep-fried Crab Claw stuffed with Shrimp Paste
423
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Baked Stuffed Crab Shell
TR 25 L IHRE IR ()
Steamed Boston Lobster (half) with Bell Pepper Sauce
BT AN BB (- £8)
Steamed Australian Lobster (half) with Bell Pepper Sauce
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All prices are subject to 10% service charge

BN $100
Additional $100 per person

EE TN 81,688
Add On §1,688 per table

TEALHN $80
Additional $80 per person
B $140
Additional $140 per person
O $200
Additional $200 per person

LI $280
Additional $280 per person
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Your Menu Selection

Braised Bean Curd Soup with Seafood with Lobster upgrade to

A E O AR

Double-boiled Fish Maw Soup with Lily Bulb, Wolfberry with Almond Cream

EGEBE 5 60 )
Braised Imperial Bird’s Nest with Fish Maw and Superior Chicken Broth (60 gm)

gt 5 P AR LB S AL TR
Braised South Africa Abalone (7-head per catty) with Mushroom in Superior Oyster Sauce upgrade to

i 2 8 TR AR

(22-head per catty)

T A

Braised South Africa Whole Abalone with Superior Oyster Sauce
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i 880
Additional $80 per person

BEOLIN $400
Additional §400 per person

LN 8520
Additional $520 per person
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T2 IH
Your Menu Selection

Steamed Giant Garoupa Iillet with Jinhua Ham and Shredded Shittake Mushroom upgrade to

AR B RO $220
Steamed Spotted Garoupa Additional $220 per person

BTN (FAFE) WS
Baby Pigeon with Soy Sauce (Half portion per guest) selection to

BB RE
Braised Chicken in Soy Sauce

&= EA

Salt-baked Chicken i Wine Flavour

WANMIETR &
Crispy Chicken
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T2 IH
Your Menu Selection

PRAEIE T KD A B PR
Fried Rice with Diced Scallop, Crab Meat and Sakura Shrimp selection to

RS A (T EE AR

Fried Rice with Diced Abalone wrapped in Lotus Leaf

MG TR E &

Fried Rice with Diced Scallop, Crab Meat and Sakra Shrimp

WM ADER &

Fried Rice with Crab Meat in Shrimp Head Oil

XO WA

Braised E-fu Noodles with Diced Scallop and Shrimp in Homemade XO Sauce
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Chilled Mango Pomelo Sago selection or upgrade to

7 TE B

Double-boiled Taro and Egg Whte

HE&EAN R

Sweetened Almond Cream with Fgg White and Lily Bulb
A TR ORI A AL

Sweet Red Bean Soup with Lotus Seed, Lily Bulb and 25-years Tangerine Peel
BRI

Double-boiled Papaya with Snow Fungus and Ginkgo

R E B DR ER

Sweetened Pistachio Cream
BBV TR e (60 52)
Double-botled Imperial Bird’s Nest with Coconut Milk (60gm)
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All prices are subject to 10% service charge

A $430
Additional $430 per person



