
  
五彩十二花神夜宴 

Flowers Blossom Delight Dinner  
3 & 10 May 2024 

Menu 席珍  

飛 花 

泡椒伴鮑魚花、玫瑰煙燻鴨蛋、鮮蟲草海蜇花 
Simmered abalone “Flower” in supreme brine sauce with hot pepper 

Rose smoked duck egg 
Tossed Cordyceps flower and jellyfish with dark vinegar sauce 



英 雄 

天籽蘭花螺頭燉花膠 

Double-boiled sea whelk consommé with fish maw and dendrobium Orchid 



樹 德 

月桂花燒牛脊肉叉燒 

Roasted barbecued beef with Osmanthus blossom sauce 



嚐 鮮 

櫻花鮮百合炒帶子 
Sautéed scallop with fresh lily bulbs and Sakura sauce 


荷花湖畔粉蒸排骨 

Steamed pork spare-ribs with Lotus flower and lotus root 


菊花鴛鴦胡椒煎雞 

Pan-fried chicken fillet with Chrysanthemum blossom and twin peppers 
 

黑杞子松茸三色花 
Simmered Broccoli, Cauliflower and Brocoflower with agaricus blazei  



賞 心 
西藏紅花海鮮燴飯 

Fried rice with assorted seafood and Saffron 



富 足 

棗蓉白蘭花酥、洛神花雪梨蜜 
Deep-fried mashed date paste and Magnolia puff  

Double boiled pear soup with honey, peach gum and Roselle 
 
 

Dinner menu $438.00 per person 

 
 


