
商務套餐 － 逸 (全日供應) 
Business Set - Yat (Served all day) 

 
蟹肉菜苗餃 沙律醬蝦多士 香筍金箔鮮蝦餃 (每位 1件) 

Steamed Crab Meat and Vegetable Dumpling 
Deep-fried Shrimp Toast served with Mayonnaise 
Steamed Fresh Shrimp Dumpling with Gold Leaf  

(1pc per person) 

    
金裝燒味拼盤 (蜜汁叉燒、湘蓮燒鵝及蔥油海蜇) 

Assorted Barbecued Meat Platter  
(Barbecued Spanish Iberico Pork Coated with Malt Sugar & Roasted Goose  

& Chilled Jelly Fish Marinated with Spring Onion and Sesame Oil) 

   
是日廚師靚湯 
Soup of the Day 

   
清蒸游水海星斑 

Steamed Fresh Spotted Garoupa in Supreme Soy Sauce 

   
紅酒燴牛尾 或 咕嚕蝦球 

Stewed Ox's Tail with Chinese Radish in Red Wine  OR  Prawns with Sweet and Sour Sauce  

(每席自選一項 Select one option per table)  

   
脆皮龍崗雞 

Deep-fried 'Loong Kong' Chicken 
*4-6位脆皮雞半隻 / 7位或以上脆皮雞一隻 

(Half portion for 4-6 persons /Whole for 7 persons or above) * 

   
瑤柱玉蘭蛋白炒飯 

Fried Rice with Conpoy, Kale and Egg White 

   
生磨蛋白杏仁茶 

Sweetened Cream of Almond with Egg White 

   
奶皇流沙煎堆 

Deep-fried Sesame Dumpling with Egg Custard Filling 
優惠價 Special Price  

每位淨價港幣 HK$399 net per person  (四位起 From 4 persons) 

原價每席港幣 HK$2,888 per table (四位起 From 4 persons) 
 

已包括加一服務費及茶芥 
All prices are inclusive of 10% service charge and tea charge 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

晚市套餐 
Set Dinner Menu 

  

Ref. 2026LYH_A036 

 



龍飛鳳舞晚市套餐 
Garoupa & Loong Kong Chicken ‧ Set Dinner  

 
北京片皮鴨 

Roasted Peking Duck 
   

香蔥鴨絲瑤柱羹 
Thick Shredded Duck with Conpoy and Spring Onion in Soup 

   
花尾龍躉兩食 Giant Garoupa (Served two ways) 

胡椒炆龍躉斑頭腩煲 或 薑蔥炆龍躉斑頭腩煲 
Baked Garoupa Belly and Head with Black Pepper   OR 

Baked Garoupa Belly and Head with Ginger and Spring Onion 
   

碧綠炒龍躉斑球 
Sautéed Garoupa Fillet with Seasonal Vegetables 

   
柚子脆皮骨 

Braised Pork Ribs with Yuzu Honey 
   

脆皮龍崗雞 
Deep-fried ‘Loong Kong’ Chicken 

   
薑蔥叉燒絲撈寬條麵 

Braised Flat Noodles with Shredded Barbecued Pork, Spring Onion ang Ginger 
   

生磨蛋白杏仁茶 
Sweetened Cream of Almond with Egg White 

   
流沙奶皇煎堆仔  合桃酥 

Deep-fried Sesame Dumpling with Egg Custard Fillings 
Walnut Cookies 

 

優惠價 Special Offer 

六位用 每席淨價港幣HK$2,688 net/ table (For 6 persons) 
原價每席港幣 HK$3,788 per table (六位起 From 6 persons) 

 
八位用 港幣$3,388 元 / 原價 港幣$4,988 元 

十位用 港幣$4,188 元 / 原價 港幣$6,188 元 

十二位用 港幣$4,988 元 / 原價 港幣$7,188 元 

 

 For 8 persons HK$3,388 net / Original Price HK$4,988 

 For 10 persons HK$4,188 net / Original Price HK$6,188 

 For 12 persons  HK$4,988 net / Original Price HK$7,188  

 

額外每位港幣 HK$428 for extra 1 person 

每圍最多14位 Max. 14 persons per table 

 
已包括加一服務費及茶芥      All prices are inclusive of 10% service charge and tea charge 

須一天前預訂      One day advance order 

雙重滋味套餐「黃金片皮鴨 ‧ 招牌玻璃蝦球」 
Duo Delight 

“Signature Peking Duck ‧ Crystal Prawn” Set Menu 
 

百花釀秋葵拼香辣脆金磚 (各 1 件) 
Pan-fried Okra Tossed Wrapped in Minced Shrimp 

Deep-fried Diced Bean Curd Coated in Chilli Bean Sauce (1 pc each) 
   

北京片皮鴨 
Roasted Peking Duck 

*2-6 位片皮鴨半隻/7 位或以上片皮鴨一隻  
(Half portion for 4-6 persons/Whole for 7 persons or above) 

   
生滾香葱鴨肉湯 

Duck Meat Soup with Spring Onion 
   
玻璃蝦球 

Sautéed Crystal Prawn with Yunnan Ham 
   

花尾龍躉斑球  

 (每席可自選以下一項煮法 Select below one option recipe per table) 

欖角廿年陳皮蒸龍躉球 
Steamed Fillet of Garoupa with Preserved Black Olives with 20-Year-Old Aged Tangerine Peel  

OR 

荷香籠仔蒸金銀蒜龍躉球 
Steamed Garoupa Fillet with Garlic Wrapped in Lotus Leaf 

OR 

薑蔥豉油皇炒龍躉球 
Stir-fried Garoupa with Ginger and Spring Onion in Superior Soy Sauce 

   
櫻花蝦帶子粒炒絲苗 

Fried Rice with Sakura Shrimp and Scallops 
   

生磨合桃露 
Freshly-ground Walnut Cream 

   
(每席可自選以下一項 Select one option per table)  

流沙奶皇煎堆仔 或 燕麥香芒卷 
Deep-fried Sesame Dumpling with Egg Custard Fillings 

Or 

Chilled Fresh Mango Roll with Oatmeal Flakes 

 

優惠價 Special Offer 

每位淨價港幣HK$459 net per person (兩位起 From 2 persons) 

原價每位港幣 HK$715 per person (兩位起 From 2 persons) 
 

已包括加一服務費及茶芥 
All prices are inclusive of 10% service charge and tea charge 


