
 

新春喜慶住宿計劃 

Chinese New Year Blessing Room Package 
 
 
 
 

獅房發辦 { 歲筵 } 九 道 

Chinese Omakase Chinese New Year Set Dinner – 9 courses 
************************* 

吉 慶 
錦繡．玉鴛鴦．撈起  

APPETIZER – Lo Hei, Chicken & Duck, Assorted Pickle 
 

嘻 哈 
  蒜花椒．千金菜．虎蝦球   

SHRIMP – Prawn, Chinese Lettuce, Chilli Garlic Sauce 
 

寓 意 
竹笙．團圓．雞湯 

SOUP – Chicken Soup, Bamboo Pith, Dried Longan 
 

有 餘 
筍殼魚．雞油菌．櫻花燒汁 

FISH – Marble Goby Fillet. Golden Chantarelle, Teriyaki Sakura Shrimp Sauce 
 

大棗．薑茶 
TEA – Red Date, Ginger Tea 

 

鮑 旺 
酒醉鮑魚．紅扣豬腳  

ABALONE – Abalone, Pork Knuckle, Chinese Baijiu 
 

展 翅 
煎金蠔．鴿子鬆．鴨餅 

OYSTER – Dried Oyster, Minced Pigeon, Duck Pancake 
 

元 寶 
姬松茸．招財餃子．青白菜 

VEGETABLES – Blaze Mushroom, Pork Dumpling, Vegetable 
 

發 財 
佛跳牆．鳳凰．糯米雞 

RICE – Glutinous Rice, Chicken, Dried Seafood 
 

富 足 
陳皮．紅豆．腐竹．燉蛋 

DESSERT – Air-dried Tangerine Peel, Red Bean, Bean Curd Sheet, Egg Custard 
 

(兩位用 for 2 persons) 
 

凡惠顧「歲筵」套餐，每位可獲贈帝港蟹皇溏心鮑或帝港金牌紅燒鮑汁花膠乙罐‧數量有限，送完即止 

A complimentary Royal Hotels Hong Kong Braised Abalone in Crab Paste OR Royal Hotels Hong Kong Braised 
Fish Maw in Brown Sauce for each person upon ordering the Chinese Omakase Chinese New Year Set Menu‧

Gift is available while stocks last 
 

供應期由2026年2月17日至2月21日‧只限堂食享用；不適用於廳房‧如有任何爭議，帝京酒店保留最終決定權 

Available from 17 to 21 February 2026‧For dine-in consumption only, not applicable to Private Dining Room‧
Should a dispute arise, Royal Plaza Hotel reserves the right to arbitrate the final decision 


