
 蓬萊仙果晚宴  

Seasonal Fruit Dinner Menu  
5 & 12 June 2026 

 

前菜 
山楂牛腱 

 
Appetisers 
Marinated beef shank fillet with Hawthorn 

牛油果煙三文魚  Smoked salmon with Avocado  

士多啤梨骨  Braised spare rib with Strawberry sauce 

柚子蓮藕片  Tossed lotus root with Pomelo-honey sauce 

   

湯 

蜜瓜爵士燉花膠 
 Soup 

Double-boiled fish maw soup with Honeydew Melon 

   

燒味   Barbecued 

鮮果翡翠鴨卷   Roasted duck roll with Cantaloupe and Mango 
   

   

熱菜 
蓮霧碧綠帶子 

 
Hot dishes 

Sauteed scallop with Wax Apple 

火龍果宮保牛柳粒  
Wok-fried diced beef  
with cashew nut and Dragon Fruit in chilli sauce 

蜜桃煎鴨胸  Pan-fried duck breast with Peach 

檸檬酸湯斑片  
Simmered Mandarin fish fillet  
with Lemon in spicy and sour broth 

 

 

飯 

  
Rice 

焗菠蘿雞粒炒飯  Fried rice with diced chicken served in Pineapple 

   

甜品  Desserts  

高力香蕉 

雪耳燉萬壽果   

時令水果拼盤 

 

Deep-fried egg white custard filled with Banana  

Double-boiled snow fungus and Papaya soup  
Seasonal Fruits platter 

 
Dinner menu $448.00 per person 

                    Tea charge $10.00 per person      
 
 
                                   Dinner menu 5 & 12 June-2026 


