
 

 

圓悦中秋住宿計劃 

Mid-Autumn Festival Room Package 

 
 

中秋佳節．歡聚賞月宴 

Mid-Autumn Festival Set (Menu I) 
 

歡 聚．賞 月 
Marinated Snacks Combination 

蔥油海蜇頭 ❖ 脆皮燒腩仔 ❖ 花雕滷水牛𦟌 ❖ 椒麻豬肚手撕雞    

 Marinated Jelly Fish Head with Spring Onion ❖ Roasted Pork Belly 

Marinated Beef Shank Slices ❖ Shredded Chicken with Pork Stomach in Peppercorns Sauce 
 

鮮茄干貝海皇燴花膠羹 
Soup of Shredded Fish Maws with Assorted Seafood, Tomato and Conpoy 

 

梅子胡椒香蔥珍寶虎蝦球 
Sautéed Jumbo Tiger Prawn with Plum and Green Pepper Sauce 

 

頂級南非六頭湯鮑魚 伴 鮑魚汁扣鵝掌 
Braised 6 Heads South African Canned Abalones with Goose Webs and Vegetables in Oyster Sauce 

 

兩弄深海大花尾龍躉 
Giant Garoupa in TWO Cooking Methods 

鴛鴦淮山百合炒班球 ❖ 黄椒醬泉竹蒸斑頭腩   
Sautéed Garoupa Fillets with Twins Fresh Yam and Lily Bulbs 

Steamed Garoupa Head and Belly with Bean Curd Sheets in Yellow Pepper Sauce 
 

香蔥沙薑焗妙齡乳鴿 
Baked Young Pigeon with Onion in Secret Ginger Sauce 

 

鮮魚湯魚腐南瓜浸翡翠蔬 
Poached Fish Fritter with Seaweed and Vegetables in Fish Broth 

 

瑤柱金菇海味炆伊府麵 
Braised E-fu Noodle with Conpoy and Dried Seafood, Enoki Mushroom 

 

桂圓銀耳桃膠芝麻湯圓 ❖ 鬆脆五仁合桃酥 
Double-boiled Dried Longan Sweet Soup with Peach Gum and Sesame Dumpling ❖ Walnut Pastries 

 

(四位用) 

(for 4 persons) 

************************* 

 

適用於 2025 年 10月 1日至 10月 7日 

Set menu is available from 1 to 7 October 2025 inclusive 
 

 


