
 

04/2024 

精美餐前小食 Hors D’oeuvres (Hot) 

 

101. 脆皮炸春卷 Each 3.95 
 Crispy Spring Roll with Chicken & Taro   
    

102. 脆皮炸素卷  Each 3.95 

 Crispy Vegetarian Spring Roll   
    

103. 百花釀蟹拑 Each 10.95 
 Golden Fried Crab Claw with Shrimp Puree   
    

104. 脆皮蝦雲吞 10 pcs 15.95 

 Crispy Shrimp Wonton with Sweet & Sour 
Sauce   

    
105. 避風塘軟殻蟹 Each 19.95 

 Spicy Soft-Shell Crab   
    

106. 椒鹽白飯魚 Each 14.95 

 Golden Fried Silver Smelts with Spicy 
Peppery Seasoning 

  

   
  



 

04/2024 

精美餐前小食 Hors D’oeuvres (Cold) 

 

201. 蜜餞合桃   14.95 

 Honey Glazed Walnut   
    

202. ⿄⽔鴨舌   18.95 
 Marinated Duck Tongues   
    

203. 蒜泥白⾁   15.95 
 Pork Belly Cold Cut with Garlic   
    

204. 拍蒜青瓜   9.95 

 Marinated Cucumber with Garlic   
    

205. 蔥油海蜇   16.95 
 Shredded Jellyfish with Ginger Oil Dressing   
    

 
  



 

04/2024 

精美頭盤類 Starters 

 
301. 燒味黄⾦盤 （乳香焗嫩背排，燒鴨，叉燒）   46.95 

 BBQ Combo Platter  
(BBQ Duck, BBQ Pork, Baby Back Ribs)   

    
302. 乾隆鹊⾁鬆   28.95 

 Crystal Rainbow Fold with Minced Chicken 
(8pcs of Lettuce)   

    
303. 菜片上素鬆   26.95 

 
Crystal Rainbow Fold with Vegetables 
(8pcs of Lettuce)   

    
304. ⾁鬆⽣菜包   28.95 

 Crystal Rainbow Fold with Minced Pork 
(8pcs of Lettuce)   

    
305. ⼤良鮮蝦鬆   29.95 

 Crystal Rainbow Fold with Shrimp (8pcs of 
Lettuce) 

  

    
 

  



 

04/2024 

湯羹類 Soup 

 
   Per Serving Tureen 
   (For 4-6 

servings) 

  每位 例窩 

    
401. 鮮蝦雲吞湯 8.50 24.95 

 Fresh Shrimp Wonton Soup   
    

402. ⾖苗鷄片湯 8.50 24.95 

 Snow-Pea Leaves & Sliced Chicken 
Soup   

    
403. 海鮮酸辣湯 8.50 24.95 

 Seafood Hot and Sour Soup   
    

404. 雞茸粟米羹 8.50 24.95 

 Minced Chicken with Sweet Corn 
Velouté   

    
405. 蘑菇蛋花湯 7.95 23.95 

 Mushroom & Egg Drop Soup   
    

406. 蟹⾁魚肚羹 12.50 30.95 
 Fish Maw & Crab Meat Velouté   
    

407. 素酸辣湯 7.95 23.95 

 

Vegetarian Hot and Sour Soup 

  
  



 

04/2024 

鮑魚/海味類 Abalone & Dried Seafood 

 

601. 堂煮日本網鮑   時價 

 Supreme Whole Abalone in Supreme 
Oyster Sauce 

 Market Price 

    
602. 葵花鮮鮑片   42.95 

 Slice Abalone with Vegetables   
    

603. 乾隆⼀品煲   69.95 

 
Braised Abalone Slices, Fish Maw, Sea 
Cucumber, Prawns, Scallops, Chicken, 
Pork Tender & Vegetables 

  

    
604. 蝦籽三蔥燒原條海參   時價 

 Braised Sea Cucumber in Dry Shrimp 
Sauce with Vegetables 

 Market Price 

    
 
 

  



 

04/2024 

游⽔海鮮類 Live Fresh Seafood 

 

701. 薑蔥龍蝦  時價 
 Braised Lobster with Ginger & Onions  Market Price 
    

702. 椒鹽龍蝦  時價 

 
Golden Fried Lobster with Spicy Peppery 
Seasoning 

 Market Price 

    
703. 沙爹粉絲蟹  時價 

 Satay Crab with Vermicelli  Market Price 
    

704. 泰式咖喱蟹  時價 

 Thai Style Curry Crab  Market Price 

    
705. 蔥油清蒸海上鮮  時價 

 Steamed Fresh Fish of the Day w/Soy 
Sauce & Green Onions 

 Market Price 

    
   
  



 

04/2024 

蝦類 Shrimps and Prawns 

 

801. 蝦龍糊  30.95 

 
Shrimp & Lobster Sauce 
Stir Fried Shrimp & Minced Beef in Special Black 
Bean Sauce 

 
 

    
802. 川椒辣蝦仁  30.95 

 
Szechuan Styled Shrimp 
Stir Fried Shrimp w/ Spicy Sauce   

    
803. 玻璃鮮蝦球  40.95 

 Crystal Jumbo Prawns 
Pan-fried Jumbo Prawns w/ Fresh Vegetables   

    
804. 帶⼦鮮蝦仁  43.95 

 Scallops and Shrimp 
Stir Fried Shrimp & Scallops with Mixed Vegetables   

    
805. ⼤千蝦球  42.95 

 
Thai Spicy Jumbo Prawns 
Lightly Battered Jumbo Prawns in Chef’s Own Spicy 
Sauce w/ Asparagus 

 
 

    
806. 香檸芝麻蝦球  40.95 

 
Sesame Lemon Prawns 
Crispy Prawns w/ Lemon Sauce, Topped with 
Sesame 

 
 

    
807. 滑蛋鮮蝦仁  30.95 

 Creamy Egg Shrimp 
Stir Fried Shrimp with Creamy Egg & Onion   

    
808. 咖喱鮮蝦仁  30.95 

 
Coconut Curry Shrimp 
Stir Fried Shrimp in Coconut Curry Sauce with 
Green & Red Peppers 

 
 

    
   
  



 

04/2024 

帶⼦/鮮魷類 Scallops & Calamari 
** We use only Jumbo Size Scallops on items below** 

 

901. 油泡鮮帶⼦  45.95 

 Sautéed Scallops 
Sautéed Fresh Scallops w/ Vegetables 

  

    
902. 醬皇椒鹽帶⼦  46.95 

 
Crispy Scallops & Asparagus 
Golden Crispy Scallops & Asparagus in Supreme 
Spicy Peppery Seasoning 

  

    
903. 咕嚕鮮帶⼦  45.95 

 
Sweet and Sour Scallops 
Lightly Battered Scallops w/ Pineapple, Green & 
Red Pepper in Sweet & Sour Sauce 

  

    
904. ⾦銀⽟帶⼦  46.95 

 Scallops Combo 
Golden Crispy & Fresh Scallops w/ Vegetables 

  

    
905. 椒鹽鮮魷球  28.95 

 
Golden Fried Squid with Spicy Peppery 
Seasoning 

  

    
906. 油泡花枝球  30.95 

 Sautéed Calamari with Vegetables   
   
  



 

04/2024 

魚類/班類 Fish Suggestions 

 

1001. 豉汁蒸班球  29.95 

 Steamed Grouper Fillets with Black Bean 
Sauce   

    
1002. 鴛鴦班球  31.95 

 
Twin Style Grouper Fillets 
Sliced Fresh Grouper Fillets & Lightly Battered 
Grouper Fillets Stir Fried with Vegetables   

    
1003. 翡翠炒班球  29.95 

 Jade Grouper Fillets 
Pan Fried Fillets of Grouper w/ Vegetables   

    
1004. 椒鹽鮮班球  29.95 

 
Spicy Grouper Fillets 
Golden Fried Fillets of Grouper w/ Spicy Peppery 
Seasoning   

    
1005. 酸甜班球  29.95 

 
Sweet & Sour Grouper Fillets 
Lightly Battered Sliced Fillets of Grouper w/ Sweet & 
Sour Sauce   

    
    
    

   
  



 

04/2024 

蠔/鮮魷類 Oysters & Calamari 
 

1101. 椒鹽鮮魷球  28.95 

 
Golden Fried Squid with Spicy Peppery 
Seasoning   

    
1102. 油泡花枝球  30.95 

 Sautéed Calamari with Vegetables   
    

1103. 紅酒⽣蠔煲 8 pcs 42.95 

 
Cabernet Oyster Hot Pot 
Lightly Fried Oysters w/ Red Wine and Green Onion 
in Hot Pot   

    
1104. 川式炸⽣蠔 8 pcs 41.95 

 
Oysters Tempura with Spicy Sweet & Sour 
Sauce   

    
    
    
    
    
    

   
  



 

04/2024 

雞鴨類 Poultry 

 

1201. 左公雞  25.95 

 
General Tao’s Chicken 
Lightly Battered Chicken with Tangy Szechuan 
Sauce   

    
1202. 宫保雞丁  25.95 

 
Kung Bo Chicken 
Diced Chicken, Vegetables, Cashew Nuts Cooked 
w/ Szechuan Sauce   

    
1203. 蜜汁芝麻雞  25.95 

 
Sesame Chicken 
Crispy Chicken Breast in Mild Spicy Szechuan 
Sauce, topped with Sesame seeds   

    
1204. ⼿吊油淋脆皮⾛地雞 半隻 29.95 

 Crispy Free-Range Chicken 
Oven Roasted Chicken with Dried Shallots 

Half 
 

    
1205. ⾦脆西檸雞  26.95 

 Lemon Chicken 
Chicken Lightly Battered topped w/ Lemon Sauce   

    
1206. 川椒雞片  25.95 

 
Szechuan Styled Chicken 
Sliced Chicken w/ Mild Pepper Spices, Garnished 
w/Crispy Spinach   

    
1207. 蜜桃鮮雞柳  26.95 

 
Honey Walnut Tender Chicken 
Shredded Tender Chicken Pan-Fried w/ Honey 
Roasted Walnuts & Vegetable   

    
1208. 菠蘿甜酸雞  26.95 

 
Sweet & Sour Chicken 
Lightly Battered Pieces of Chicken w/ Pineapple, 
Green& Red Pepper in Sweet & Sour Sauce   

    
   
  



 

04/2024 

雞鴨類 Poultry 

 

1301. 松柏京式片皮鴨（兩食，⼆度鴨崧⽣菜包） Whole 95.00 

 Dynasty Roasted Peking Duck (2 courses)                          
   (2nd course -- Crystal Lettuce Fold) 

Half 58.00 

    
1302. 明爐脆皮鴨 Half 38.95 

 Homemade BBQ Duck 
BBQ Duck served with Sweet Plum Sauce   

    
1303. ⽊須雞 10 pcs 27.95 

 
Mooshu Chicken 
Stir Fried Shredded Chicken w/ Chinese 
Mushroom, Egg and Vegetables   

    
1304. 雙菌雞片煲  28.95 

 
Twin Mushrooms Chicken in Hot Pot 
King & Shitake Mushrooms w/ Sliced Chicken & 
Green Onions   

    
1305. 乾葱⾖豉雞煲  27.95 

 
Black Bean Chicken Hot Pot 
Sliced Chicken Breast w/ Shallots, Green & Red 
Pepper w/ Black Bean Sauce   

    
    
    

   
  



 

04/2024 

⽜⾁類 Beef 
 

1401. 紅酒⿊椒味香頂級⽜柳（AAA）  38.95 

 Peppercorn Beef Tenderloin Filets (AAA) 
with Red Wine Sauce   

    
1402. 香辣陳皮⽜  27.95 

 
Szechuan Orange Peel Beef 
Crispy Beef Tenderloin Spiced w/ Orange Peel in a 
Tangy Mild Spicy Sauce   

    
1403. 中式⽜柳 (AAA)  34.95 

 
Oriental Beef Tenderloin (AAA) 
Pan-Fried Beef Tenderloin Filets with Sweet and Sour 
Sauce served with Onions   

    
1404. ⿊椒⽜柳粒  27.95 

 
Pepper Steak Kew 
Cubed Beef Tenderloin Stir Fried with Black Pepper 
Sauce   

    
1405. 白菌肥⽜煲  28.95 

 
Beef and Mushroom Hot Pot 
Sliced Beef Tenderloin and Mushrooms served in 
Hot Pot   

    
1406. 乾蔥⽜柳粒  27.95 

 Beef Tenderloin with Dried Shallots 
Stir Fried Diced Beef Tenderloin with Dried Shallots   

    
1407. 秘制芝麻⽜柳 （AAA）  30.95 

 
Sesame Beef (AAA) 
Crispy Beef Tenderloin Sticks in Chef’s Special 
Tangy Sauce topped with sesame seeds   

    
1408. 泰辣肥⽜⾁  27.95 

 
Thai Spicy Beef 
Spicy Beef Tenderloin w/ Sundried Hot Pepper & 
Onions   

    
   
  



 

04/2024 

豬⾁類 Pork 

 

1501. ⽊須⾁ 10 pcs 27.95 

 
Mooshu Pork 
Stir Fried Shredded Pork w/ Chinese Mushroom, 
Egg, and Vegetables   

    
1502. 乳香焗嫩背排 6 pcs 29.95 

 Chef’s Special BBQ Back Ribs   
    

1503. 欖角蜜糖燒骨 6 pcs 27.95 

 
Honey Black Olive Long Spareribs                                                                               
Crispy Spareribs w/ Chinese Black Olive & Honey 
Sauce   

    
1504. 蜜汁靚叉燒  22.95 

 
BBQ Pork 
From Our Own BBQ Counter-Homemade Oven 
Roasted Pork Tenderloin w/ Honey   

    
1505. 菠蘿咕噜⾁  23.95 

 
Sweet and Sour Pork 
Lightly Battered Pork Cubes w/Pineapple, Green & 
Red Pepper in a Tangy Sweet & Sour Sauce   

    
1506. 招牌蒜香骨 6 pcs 27.95 

 Dried Garlic Spareribs                                  
Crispy Spareribs w/ Garlic Butter   

    
   
  



 

04/2024 

蔬菜類 Vegetables 

 

1601. 蟹⾁扒西蘭花  27.95 

 Crabmeat Broccoli 
Stir Fried Broccoli topped with Crabmeat Sauce   

    
1602. 蒜蓉白菜苗  23.95 

 Baby Bok-Choy with Garlic Sauce   
    

1603. 蒜蓉⾖苗  26.95 

 
Stir Fried Snow-Pea Leaves with Garlic 
Sauce   

    
1604. 瑤柱扒⾖苗  33.95 

 Snow-Pea Leaves with Conpoy 
Stir Fried Snow-Pea Leaves with Braised Conpoy   

    
1605. 三菇扒露笋  28.95 

 
Crystal Asparagus and Mushrooms  
Braised Asparagus with Enoki, Shitaki and Button 
Mushrooms   

    
1606. 悦香茄⼦煲  26.95 

 
Szechuan Eggplant Hot Pot 
Minced Beef & Eggplant w/ Mild Spicy Sauce   

   
  



 

04/2024 

素菜類 egetarian Suggestions 

 

1701. 雙菇扒⾖苗  29.95 

 
Assorted Mushrooms with Snow-Pea 
Leaves   

    
1702. ⾦菇茄⼦⾖腐煲  25.95 

 
Enoki & Eggplant Casserole 
Braised Tofu w/ Enoki Mushroom & Eggplant in Hot 
Pot   

    
1703. 雜菜粉絲煲  24.95 

 
Vermicelli & Mixed Vegetables Casserole 
Braised Mixed Vegetables and Glazed Vermicelli in 
Hot Pot   

    
1704. 清炒雜菜  23.95 

 
Mixed Vegetables 
Pan-Fried Assorted Mixed Vegetables   

    
1705. 紅燒⾖腐  22.95 

 
Braised Tofu 
Braised Tofu with Mixed Vegetables   

    
1706. 蒜茸炒芥蘭/菜芯/西蘭花  22.95 

 
Choice of Chinese Broccoli, Choy-Sum, or 
Broccoli with Garlic Sauce   

    
1707. 蠔皇三菇燴  25.95 

 
Trio Chinese Mushrooms 
Chef’s Selection of Mushrooms in Supreme Oyster 
Sauce   

    
1708. ⽵笙燴鮮⽵  23.95 

 
Bamboo Pith Bean Curd Sticks 
Braised Bean Curd Sticks with Bamboo Pith   

    
    
    

   
  



 

04/2024 

⾖腐類 Bean Curd (Tofu) 

 

1801. 麻婆⾖腐  24.95 

 
Ma-Po Tofu 
Szechuan Styled Spicy Tofu Cubes w/ Minced 
Beef   

    
1802. 蠔油⾦菇扒⽟⼦⾖腐  25.95 

 
Enoki with Japanese Egg White Tofu 
Braised Enoki w/ Japanese Egg White Tofu in 
Oyster Sauce   

    
1803. 椒鹽⾖腐粒  19.95 

 

Crispy Tofu 
Diced Bean Curd w/ Spicy Peppery Seasoning 

  
    

1804. 海皇滑⾖腐煲  28.95 

 Seafood & Tofu Hot Pot  
Assorted Seafood w/ Tofu Simmered in Hot Pot   

    
    
    
    
    
    

   
  



 

04/2024 

炒粉類 Flat Rice Noodles / Vermicelli 
 

1901. 乾炒⽜河  24.95 

 
Flat Rice Noodle with Beef Tenderloin 
Flat Rice Noodle with Sliced Beef Tenderloin and 
Bean Sprouts in Soy Sauce   

    
1902. 沙茶肥⽜河  24.95 

 
Satay Beef Noodles 
Flat Rice Noodle with Sliced Beef Tenderloin in 
Satay Sauce   

    
1903. 滑蛋蝦球炒河  29.95 

 
Creamy Shrimp Noodles 
Flat Rice Noodles with Prawns in Creamy Egg 
Sauce   

    
1904. XO醬花枝炒河  29.95 

 
Mild Spicy Flat Rice Noodles with Calamari 
Flat Rice Noodles with Calamari & Mild Spicy Sauce   

    
1905. 星洲炒米粉  24.95 

 Singapore Noodles 
Vermicelli w/ Shrimp and Pork in Light Curry Flavour   

    
1906. 七彩炒米粉  23.95 

 
Rainbow Vermicelli 
Stir Fried Vermicelli w/ Carrots and Red Peppers   

    
1907. 錦繡乾炒烏冬  24.95 

 Udon Noodles with Chicken & Shrimp 
Udon Noodles with Shredded Chicken & Shrimp   

    
1908. 上海粗炒  24.95 

 Shanghai Fried Noodles 
Stir Fried Shanghai Noodles w/ Shrimp & Pork   

    
    

   
  



 

04/2024 

炒飯類 Fried Rice 

 

2001. 楊洲炒飯  22.95 

 Yang Chow Fried Rice 
Shrimp & Pork Fried Rice   

    
2002. 海鮮炒飯  25.95 

 Shrimp and Scallop Fried Rice   
    

2003. 鷄粒炒飯  21.95 
 Chicken Fried Rice   
    

2004. 雜菜炒飯  21.95 

 Mixed Vegetables Fried Rice   
    

2005. 瑤柱蛋白炒飯  25.95 
 Conpoy & Egg White Fried Rice   
    

2006. 龍鳳鴛鴦炒飯  28.95 

 
Ying Yang Fried Rice 
Fried Rice half-topped with Shrimps in Cream 
Sauce, and the other with Shredded Chicken in 
Tomato Sauce   

    
2007. 古法荷葉炒飯  30.95 

 
Lotus Leaf Fried Rice 
Seafood and Meat Fried Rice Wrapped in Lotus 
Leaf   

    
2008. 咸魚鷄粒炒飯  26.95 

 Salted Fish and Chicken Fried Rice 
Diced Preserved Salted Fish and Chicken Fried Rice   

    
2009. 鮮蛋炒飯  19.95 

 Egg Fried Rice   
    

   
  



 

04/2024 

炒麵類 Egg Noodles (Chow Mein) 

 

2101. 廣東炒麵  25.95 

 Cantonese Chow Mein 
Fried Egg Noodles with Assorted Seafood & Meat   

    
2102. 菜遠班球炒麵  25.95 

 Grouper Chow Mein 
Fried Egg Noodles w/ Fish Fillets & Vegetables   

    
2103. 菜遠⽜⾁炒麵  24.95 

 
Beef Chow Mein 
Fried Egg Noodles with Beef & Choy-Sum in Oyster 
Sauce   

    
2104. 田園雜菜炒麵  22.95 

 
Vegetarian Chow Mein 
Fried Egg Noodles w/ Mixed Vegetables   

    
2105. 雜菜鷄片炒麵  23.95 

 
Chicken Chow Mein 
Fried Egg Noodles w/ Sliced Chicken and Mixed 
Vegetables   

    
2106. 鮮菇燴伊麵  23.95 

 Braised E-Fu Noodles with Mushrooms   
    

2107. 蟹⾁乾燒伊麵  28.95 
 Braised E-Fu Noodles with Crabmeat   
    

   
  



 

04/2024 

湯粉麵類 Assorted Noodles in Soup 

 
  Per Serving Tureen 
  每碗 例窩 

    
2201. 海鮮湯烏冬 13.95 28.95 

 Udon Noodles with Seafood (Shrimp, 
Scallop and Squid)   

    
2202. 鴻圖窩伊麵  28.95 

 
E-Fu Noodles with Crabmeat  
E-Fu Noodles in Soup with Crabmeat in 
Creamy Egg Sauce   

    
2203. ⼀品窩⽣麵  28.95 

 
Egg Noodles Cantonese Style 
Egg Noodles in Soup with Assorted Seafood 
and Meat   

    
2204. 榨菜⽜崧湯米 11.95 26.95 

 Vermicelli w/ Minced Beef and 
Preserved Vegetables in Soup   

    
2205. 雪菜榨菜菇湯米 10.95 24.95 

 
Vermicelli with Diced Mushrooms, 
Preserved Vegetables in Soup   

    
2206. 榨菜⾁絲湯上海麵 12.95 24.95 

 Shanghai Noodles with Shredded 
Pork in Soup   

    
2207. 鮮蝦雲吞麵 12.95 28.95 

 Wonton Noodles Soup   
    

  
  



 

04/2024 

粥品類 Congee 

 
   碗 (Bowl) 

    
2301. ⽅魚蠔仔⾁碎泡飯  14.95 

 
Charbroiled Dried Fish with Minced Pork,  
Fresh Oyster & Rice in Soup (Chiu Chow 
Style)   

    
2302. 爽滑班球粥  12.95 

 Fillet of Grouper Congee   
    

2303. 榨菜⽜崧粥  13.95 

 Minced Beef Congee with Preserved 
Cabbage   

    
2304. 皮蛋瘦⾁粥  11.95 

 Pork and Preserved Egg Congee   
    

2305. 花菇滑鷄粥  11.95 
 Chicken and Chinese Mushroom Congee   
    

2306. 榨菜皮蛋菇粒粥  11.95 

 Preserved Egg with Diced Mushrooms and 
Preserved Vegetable Congee   

    
2307. 瑤柱白粥  8.95 

 Congee with Conpoy   
    

2308. 極品海皇粥  13.95 
 Mixed Seafood Congee   
    

2309. 鮑絲滑雞粥  13.95 
 Abalone & Chicken Congee   

   
 

以上之項目由早上⼗⼀時⾄下午四時供應 
Above dishes are served daily from 11:00am to 4:00pm 



 

04/2024 

 Chef’s Suggestions 

 
2401. Sweet Corn Crabmeat Soup Per person 9.95 

    
2402. Steamed Pork Spareribs w/ Black Bean 

Sauce  

9.95 

    
2403. 

 

Steamed Mini Octopus with Curry Sauce 

 

10.95 

    
2404. Deep Fried Octopus Fingers  12.95 

    
2405. Shrimp & Pork Dumplings in Spicy Soya 

Sauce 6 pcs 
12.95 

    
2406. Honey Black Pepper Beef Short Ribs  34.95 

    
2407. Stir Fried Beef w/ Broccoli  28.95 

    
2408. 

 

Szechuan Styled Eggplant & Fillets of 
Grouper 

 30.95 

    
2409. 

 

Szechuan Styled Tofu 
Braised Tofu & Mixed Vegetables in Szechuan Spicy Sauce 

 23.95 

    
2410. Braised Tofu w/ Assorted Seafood & Meat  29.95 

    
2411.  Pan Fried String Bean w/ Minced Pork  25.95 

    
 

  



 

04/2024 

晚市點⼼ Evening Dim Sum 

 

ED01. 松柏蝦餃皇 4 pcs 10.95 
 Steamed Supreme Har Gow (Shrimp Dumplings)   
    

ED02. 韮菜海鮮餃 3 pcs 10.95 
 Steamed Seafood Dumplings w/ Chives   
    

ED03. 蟹柳蝦燒賣 4 pcs 10.95 
 Steamed Crab Meat & Shrimp Siu Mai w/ Minced 

Pork   
    

ED04. 雙菇⾖苗粿 4 pcs 10.95 

 
Assorted Mushrooms & Snowpea Leaves 
Dumplings   

    
ED05. 潮式珍珠雞 2 pcs 10.95 

 Sticky Rice Wrapped In Lotus Leaf w/ Chicken   
    

ED06. 香煎腐⽪卷 3 pcs 10.95 
 Pan-fried Vegetables in Tofu Crêpe   
    

ED07. 菜苗帶⼦粿 4pcs 11.95 

 Steamed Scallop Dumplings with Baby Bok Choy   
    

ED08. 蜜汁叉燒飽 3 pcs 10.95 

 Steamed B.B.Q. Pork Buns   
    

ED09. 滬式煎鍋貼 3 pcs 10.95 

 Grilled Chicken Pot Stickers   
    

ED10. 上素蒸粉粿 3 pcs 10.95 

 
Steamed Vegetarian Dumplings   

    
ED11. 酥炸魷魚鬚  17.95 

 Deep Fried Octopus Fingers   
    



 

04/2024 

ED12. 芝⿇炸蝦條 3 pcs 10.95 

 Golden Fried Sesame Shrimp Rolls   
    

ED13. 爆漿流沙包 3 pcs 10.95 

 Steamed Sweet Egg Yolk & Custard Bun   
    

ED14. 豉汁煎釀茄瓜 3 pcs 10.95 

 Grilled Stuffed Eggplant w/ Shrimp Purée   
    

ED15. 蠔皇鮮⽵卷 3 pcs 10.95 

 Steamed Tofu Crêpe Rolls w/ Pork & Shrimp in 
Oyster Sauce 

  

    
ED16. 上海⼩籠包 4 pcs 10.95 

 Steamed Shanghai Dumplings w/ Minced Pork   
    

 
  



 

08/2023 

特價套餐 A Special Set Dinner (A) 

 

豉汁粉絲蒸珍寳帶⼦ (位上) 
Steamed Scallops w/ Black Bean Sauce 

       

海皇⾖腐羹 
Assorted Seafood & Tofu Velouté 

       

皇⼦菰扒⾖苗 
Snow-pea Leaves w/ King Mushrooms 

              

碳燒韓式⽜仔⾻ 
Honey Black Pepper Beef Short Ribs 

              

紅枸鮮⽵燴雜菌 
Braised Bean curds & Assorted Mushrooms 

              

⿂⾹斑球燒⾖腐 
Szechuan To-Fu and Grouper 

       

雙菌雞⽚煲 
Twins Mushrooms Chicken in Hot Pot 

       

薑葱⿓蝦伊麵 
Braised Lobster w/ E-Fu Noodles 

       

芒果鮮奶凍 
Chilled Yogurt Pudding w/ Mango Sauce 

       
 

$468 
每席⼋位⽤     Per Table of 8 Persons 

 
  



 

08/2023 

特價套餐 B Special Set Dinner (B) 

 

京式⽚⽪鴨 
Homemade Roasted Peking Duck 

       

鴨崧⽣菜包 
Rainbow Crystal Fold (2nd course of duck) 

       

⾹檸芝⿇蝦球 
Sesame Lemon Prawns 

              

雞茸⽟⽶羹 
Minced Chicken w/Sweet Corn Velouté 

              

中式⽜柳粒 
Steak Kew in Sweet & Sour Sauce 

              

⼿淋脆⽪⾛地雞 
Crispy Skin Free Range Chicken 

       

薑蔥雙⿓蝦 
Lobsters w/ Ginger & Green Onions 

       

翡翠炒斑球 
Stir Fried Fillet of Grouper w/Vegetables 

       

⾁絲炒麵 
Crispy Noodles w/ Pork & Vegetables 

       

鮮蔬鳳凰炒飯 
Chicken and Vegetables Fried Rice 

       

芒果鮮奶凍 
Chilled Yogurt Pudding w/ Mango Sauce 

       

簽語餅 
Fortune Cookies 

       

$668 ⾜⼗位⽤ (Per Table of 10 Persons) 

$458 ⾜六位⽤ (Per Table of 6 Persons) 
 



 

08/2023 

特價套餐 C Special Set Dinner (C) 

 

蒜泥⽩⾁拼⿄⽔鴨⾆ 
Pork Belly & Duck Tongues (Cold Plate) 

       

百花炸釀蟹拑 
Golden Fried Crab Claw w/Shrimp Purée 

       

⽟帶伴花枝 
Prawns & Scallops w/ Vegetables 

              

鮑⿂海皇翅 
Shredded Abalone Velouté w/ Seafood 

              

紅枸鮮⽵燴雜菌 
Braised Bean curds and Assorted Mushrooms 

              

貴妃⾛地雞 
Poached Free Range Chicken with Jellyfish 

       

⾦銀蒜粉絲蒸雙⿓蝦 
Steamed Lobsters w/ Garlic & Vermicelli 

       

清蒸雙青班 
Steamed Live Fish 

       

瑤柱蛋⽩炒飯 
Conpoy Egg White Fried Rice 

       

鮮菰燜伊麵 
Braised E-Fu Noodles w/ Mushrooms 

       

芒果鮮奶凍 
Chilled Yogurt Pudding w/ Mango Sauce 

       

⾖沙煎堆仔 
Golden Fried Sesame Balls 

       

$728 ⾜⼗位⽤ (Per Table of 10 Persons) 

$518 ⾜六位⽤ (Per Table of 6 Persons) 
 
 



 

08/2023 

喜結良緣宴 Wedding Set (D) 

 

松柏⾦豬盤 
Mixed Meat Platter w/ Suckling Pig 

       

錦繡百花球 
Deep Fried Shrimp Balls 

       

太極鴛鴦蔬 
Vegetables w/ Crab Meat & Conpoy Sauce 

              

鮑⿂鳳凰燕液羹/翅 
Abalone & Chicken Velouté w/ Bird’s Nest 

              

花枝伴⿓皇 
Calamari & Prawns w/ Vegetables 

              

鴻運脆⽪⾛地雞 
Crispy Skin Free Range Chicken 

       

法式焗⿓蝦 
Braised Lobsters w/ Onion & Cheese 

       

清蒸鮮活⿂ 
Steamed Sea Bass 

       

幸福美滿飯 
Seafood & Meat Fried Rice 

       

雙喜燴伊麵 
Braised E-Fu Noodles with Mushrooms 

       

百年⿑好合 
Sweet Red Bean Soup 

       

永結⼼連⼼ 
Sweet Pastries 

       

$928 
每席⼗位⽤     Per Table of 10 Persons 

 



 

08/2023 

佳偶天成宴 Wedding Set (E) 

 

⼤紅⾦豬件 
Roasted Suckling Pig Platter 

       

百花釀蟹拑 
Deep Fried Crab Claws 

       

⾦巢⽟⿓配 
Prawns & Scallops w/ Vegetables 

              

蟹⾁海皇燕液羹/翅 
Crab Meat & Seafood Velouté w/ Bird's Nest 

              

葵花鮮鮑甫 
Braised Abalone & Mushroom w/Vegetables 

              

鮮果⼿淋脆⽪⾛地雞 
Crispy Skin Free Range Chicken w/Fresh Melon 

       

薑蔥焗⿓蝦 
Braised Lobsters w/ Ginger & Green Onions 

       

清蒸游⽔⿂ 
Steamed Live Fish 

       

⿓鳳鴛鴦飯 
Tai-Chi Fried Rice 

       

呈祥燘伊麵 
Braised E-Fu Noodles with Mushrooms 

       

百年⿑好合 
Sweet Red Bean Soup 

       

永結⼼連⼼ 
Sweet Pastries 

       

$1088 
每席⼗位⽤     Per Table of 10 Persons 

 
 



 

08/2023 

龍鳳呈祥宴 Wedding Set (F) 

 

琵琶全⾦豬 
Barbecued Whole Suckling Pig 

       

百花釀蟹拑 
Deep Fried Crab Claws 

       

⾦巢⽟⿓配 
Prawns & Scallops w/ Vegetables 

              

瑤柱海皇燕液羹/翅 
Conpoy & Seafood Velouté w/Bird's Nest 

              

蠔皇原隻鮑⿂ 
Braised Whole Abalone with Vegetables 

              

鮮果⼿淋脆⽪⾛地雞 
Crispy Skin Free Range Chicken w/Fresh Melon 

       

頂湯焗猛⿓ 
Braised Lobsters in Chef's Broth 

       

清蒸游⽔⿂ 
Steamed Live Fish 

       

鮮蝦荷葉飯 
Lotus Leaf Fried Rice w/ Seafood & Meat 

       

鮑⿂汁鮮菰燘伊麵 
Braised E-Fu Noodles w/Abalone Sauce 

       

百年⿑好合 
Sweet Red Bean Soup 

       

永結⼼連⼼ 
Sweet Pastries 

       

$1428 
每席⼗位⽤     Per Table of 10 Persons 

 
 



 

08/2023 

 
 Set Menu (G) 

 

Homemade Roasted Peking Duck 

       

Minced Chicken with Sweet Corn Velouté 

       

Szechuan Styled Shrimp 

              

Sesame Beef 

              

Stir Fried Lobsters with Ginger & Green Onions 

              

Assorted Mushrooms with Baby Bok-Choy 

       

General Tao’s Chicken 

       
Golden Fried Filet of Grouper with Asparagus 

       
Fresh Vegetables and Chicken Fried Rice 

       
Crispy Noodles with Beef in Black Pepper Sauce 

       
Chilled Yogurt Pudding w/ Mango Sauce 

       
       

$688 (Per Table of 10 Persons) 

$478 (Per Table of 6 Persons) 
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