
Maltose Glazed Spanish Chestnut-Fed Barbecued Char Siu
麥烤西班牙栗飼叉燒 

Steamed Halibut with Hot Red Pepper
剁椒蒸比目魚

Steamed Assorted Vegetables with Termine Mushroom
雞㙡菌蒸三蔬

Egg Fried Rice with Duck Breast wrapped with Lotus Leaf
火鴨胸荷葉飯

Petit Four 
法式甜點薈

(Classic Egg Tart, Almond Financier)
(經典酥香蛋撻、 金磚杏仁小蛋糕)
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SAPPHIRE SET MENU

Sapphire Appetizer Combination
藍寶石珍味小品

Cucumber, Chilli & Coriander Salad with Vintage Vinegar Dressing 

Assorted Mushroom & Black Truffle Dumpling

Traditional Chinese Drunken Chicken

Deep-fried Shrimp with Spicy Chilli

手拍青瓜、黑松露上素蒸粉果、陳年花雕雞、避風塘蝦球



Vegetarian Appetizer Combination
素食珍味小品 

Cucumber, Chilli & Coriander Salad with Vintage Vinegar Dressing

Mozzarella & Spinach Dumpling

Vegetarian Spring Roll

Smoked Bean Curd Roll with Shiitake Mushroom & Carrot

手拍青瓜、芝士菠菜餃、香脆素春卷、煙燻素鵝

Plant-based Chicken Fillet in Sweet and Sour Sauce
咕嚕素雞

Braised Tofu with Morel Mushrooms 

Steamed Assorted Vegetables with Termine Mushroom
雞㙡菌蒸三蔬

Fried Wild Rice & Seasonal Vegetables
素菜粒野米炒飯

Tropical Posset
熱情果忌廉布甸

VEGETARIAN SET MENU

羊肚菌紅燒豆腐
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