
 

 

大江南北晚宴 
North to South Provincial Dinner Menu 

 26. 06 & 03. 07. 2026 
 

開胃小食  Appetisers 
 

花雕醉蝦      (滬) Marinated shrimp in Chinese yellow wine 

鎮江排骨   (蘇) Braised pork ribs in Zhenjiang vinegar 

薑汁蘆筍 (粵) Tossed asparagus with ginger sauce 

芥末雪耳   (粵) Tossed snow fungus with mustard dressing 

   

湯   Soup 

羊肚菌菜膽燉螺頭 (粵) 
Double-boiled sea whelk consommé  

with morel and vegetable 
   

燒味   Barbecued  
胡麻醬烤脆皮雞  (粵) Roasted crispy chicken with sesame sauce 

 

特色熱菜  Regional hot dishes 

古法蒸桂魚  (粵) 
Steamed Mandarin fish fillet  

with mushroom, tangerine peel and red date 

魚香帶子 (川) Stir-fried scallop in spicy chilli sauce 

茄汁大蝦碌 (粵) Wok-fried king prawn in tomato sauce 

上湯鹹肉浸津白 (滬) Simmered Tianjin cabbage with salty pork  

    

麵  Noodle 

四川擔擔麵 (川) Sichuan noodles with minced pork and bean sprout  

   

甜品  Desserts 

芒果西米露 

椰汁紅豆糕 

(粵) 

(粵)    

Sweetened sago cream with mango 

Adzuki cake with coconut milk 

 
Dinner menu $398.00 per person 

Tea charge $10.00 per person 
 

 
 


