
南非乾鮑午宴
South African Dried Abalone Set Lunch Menu

供應期由即日起至6月30日(2026年5月8至10日及6月19至21日除外) ‧另收茗茶或水及加一服務費 ‧不可與其他優惠、折
扣、餐飲券及指定現金券同時使用(帝賞現金券除外) ‧只限堂食享用，並不適用於宴會及婚宴 ‧廳房設有最低消費及只限
最多4席預訂，並視供應情況而定 ‧若閣下對某種食物有過敏反應，請於點菜時通知服務員，以便作出妥善安排 ‧帝京酒
店保留修改優惠條款及細則、更改或終止此優惠之權利，恕不另行通知 ‧如有任何爭議，帝京酒店保留最終決定權
Available from now to 30 June 2026 (Except 8-10 May & 19-21June, 2026) ‧ Subject to tea or water and 10% service 
charge ‧ Cannot be used in conjunction with other promotion offers, discount, dining coupon or selected cash coupon
(Except Go Royal cash coupon) ‧ For dine-in consumption only, not applicable to banquets ‧ Private dining rooms are 
subject to a minimum charge and are limited to a maximum of 4 tables booking, subject to availability ‧ If you have any 
concerns regarding food allergies, please alert your server prior to ordering ‧ Royal Plaza Hotel reserves the right to 
amend the terms and conditions of the offers, change or delete the offers without prior notice ‧ Royal Plaza Hotel 
reserves the right to arbitrate the final decision in case of any disputes

藝粹點綴 - 自選叁件
Treasure Dim Sum Trio - Select any 3 items

桂花酒香瀨尿蝦餃‧松露鵪鶉蛋燒賣‧魚籽灌湯小籠包‧
藥膳當歸醉雞餃‧紅蘋咸水角‧脆脆芝芯蝦春卷

Drunken Osmanthus Mantis Shrimp Dumpling, Steamed‧Pork Dumpling, Quail Egg, Black Truffle, 
Steamed‧Xiao Lung Bao, Caviar, Steamed‧Chinese Herbal & Drunken Chicken Dumpling, Steamed‧Glutinous 

Rice Dumpling, Savory Filling, Deep-fried‧Shrimp Spring Roll, Cheese, Deep-fried

四季豐料老火湯
Soup of the Day

南非廿五頭乾鮑魚伴鮑汁扣鵝掌
25-Head South African Dried Abalone, Goose Web, Abalone Sauce, Braised

繡球菌竹笙田園素菜
Cauliflower Mushroom, Bamboo Pith, Vegetable, Poached

古法鵝香瑤柱荷葉絲苗
Fried Rice, Conpoy, Assorted Meat, wrapped in Lotus Leaf

桂圓銀耳紅棗茶
Dried Longan, Snow Fungus, Red Date Tea

合桃腰果牛油酥
Walnut & Cashew Better Pastry

每位 HK$438 per person 
(兩位起Minimum order for two persons)

升級優惠 : 四季豐料老火湯轉杏汁白肺螺頭燉花膠

Upgrade Offer: Soup of the Day change to Fish Maw Soup, Sea Conch, 

Pork Lung, Almond Juice, Double-boiled

加Addition HK$100 / 每位 per person


