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2025 百日宴 

2025 HUNDRED DAY CELEBRATION  
 

Chinese Menu I 
 

富貴號長春 (燒味拼盤 - 燒鴨、切雞、海蜇、燻蹄) 

Chinese Barbecued Platter (Roasted Duck, Poached Chicken, Jelly Fish, Pork Knuckle) 
 

添丁齊福祿 (黑松露白菌海鮮卷) 

Deep-fried Crispy Roll with Seafood and Truffle Mushroom 
 

八喜上枝頭 (XO 醬花枝蝦仁) 
Sautéed Cuttlefish and Prawns in XO Sauce 

 

一掌定江山 (百靈菇扒時蔬) 

Braised Seasonal Vegetables with White Ferula Mushroom 
 

鼎鼐傳家寶 (淮山杞子螺頭燉竹絲雞) 

Double-boiled Silky Chicken Soup with Sea Whelk and Yam 
 

鰲頭得獨佔 (清蒸花尾躉) 

Steamed Giant Garoupa 
 

百子又千孫 (蟹籽海鮮炒飯) 

Seafood Fried Rice with Crab Roe 
 

盤滿缽更滿 (上湯鮮蝦雲吞) 

Shrimp Wonton in Supreme Soup 
 

兒孫慶滿堂 (環球鮮果盤) 
Seasonal Fruit Platter 

 
 

每席港幣 6,888元 (10-12位用，另加一服務費) 

HK$6,888 plus 10% service charge per table of 10-12 persons 
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2025 百日宴 

2025 HUNDRED DAY CELEBRATION  
 

Chinese Menu II 
 

嘻哈快樂 (柚子大明蝦) 

Deep-fried Prawn with Citron Honey 
 

溫馨滿載 (玉環釀帶子) 

Steamed Fuzzy Squash stuffed with Sea Scallop 
 

玉堂金馬 (錦繡蜜豆炒花枝鳳片) 

Sauteed Sliced Squid and Chicken with Honey Bean 
 

榮華富貴 (海皇玉液燴燕窩) 

Braised Seafood Soup with Bird’s Nest 
 

龍騰四海 (清蒸花尾躉) 

Steamed Giant Garoupa 
 

欣喜雀躍 (當紅炸子雞) 
Deep-fried Crispy Chicken 

 

千金之子 (瑤柱櫻花蝦炒飯) 

Fried Rice with Sakura Shrimp and Conpoy 
 

名題金榜 (雜菌炆伊麵) 

Braised E-Fu Noodle with Forest Mushroom 
 

幸福滿溢 (陳皮紅豆沙湯圓) 

Sweetened Red Bean Soup with Glutinous Dumpling 
 

含飴弄孫 (環球鮮果盤) 

Seasonal Fruit Platter 

 
 

每席港幣 8,888元 (10-12位用，另加一服務費) 

HK$8,888 plus 10% service charge per table of 10-12 persons 
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2025 百日宴 

2025 HUNDRED DAY CELEBRATION  
 

Chinese Menu III 
 

麒麟送寶 (鴻運乳豬全體) 

Barbecued Whole Suckling Pig 
 

錢權在握 (百花炸釀蟹拑) 

Deep-fried Crab Claw stuffed with Minced Shrimp 
 

春風得意 (XO醬炒花枝蝦仁) 

Sauteed Cuttlefish and Prawn in XO Sauce 
 

錦上添花 (竹笙扒雙蔬) 

 Braised Seasonal Vegetables with Bamboo Pith 
 

如珠如寶 (淮杞螺頭燉竹絲雞) 

Double-boiled Silky Chicken Soup with Sea Whelk and Yam 
 

包羅萬象 (蠔皇原隻八頭南非吉品湯鮑) 

Braised Whole Abalone with Supreme Oyster Sauce 
 

富貴有餘 (清蒸大海星班) 

Steamed Coral Garoupa 
 

金雞報喜 (當紅炸子雞) 

Deep-fried Crispy Chicken 
 

五穀豐登 (黑松露醬海鮮炒飯) 

Seafood Fried Rice with Black Truffle Paste 
 

一團和氣 (上湯鮮蝦雲吞) 

Shrimp Wonton in Supreme Soup 
 

福澤綿綿 (陳皮紅豆沙湯圓) 

 Sweetened Red Bean Soup with Glutinous Dumpling 
 
 

每席港幣 10,888元 (10-12位用，另加一服務費) 

HK$10,888 plus 10% service charge per table of 10-12 persons 

 


