
細悅午宴 SET LUNCH MENU 
 

 

 

配果汁一杯 每位 HK$368 

per person with a glass of juice 

 

采悅精選點心 

柚子蝦餃、上湯小籠包、天鵝酥 
YUE Dim Sum 
Steamed Shrimp Dumpling with Citrus 
Steamed Shanghainese Dumpling with Minced Pork 
Deep-fried Taro Puff filled with Roasted Duck and Mushrooms 

 

是日老火湯 
Soup of the Day 

 

砂鍋蝦醬炒芥蘭 
Sautéed Kale with Dried Shrimp with Shrimp Paste served in Casserole 

 

主廚推介 (任選下列一款) 

蝦醬蒸西班牙黑豚腩片、秘製滷水牛腱、映山紅萬花茄子或榆耳黃耳紅燒豆腐 
Chef Recommendation (One kind of your choice) 
Steamed Sliced Iberian Pork Belly with Ginger in Shrimp Paste,  
Marinated Beef Shin in Soy Sauce,  
Stewed Eggplants with Minced Pork and Shallots in Spicy Sauce, or 
Braised Tofu with Assorted Fungus 

 

主食 (任選下列一款) 

福建炒飯或桂花瑤柱炒新竹米粉 
Main Course (One kind of your choice) 
Fried Rice with Assorted Seafood and Egg with Abalone Sauce, or 
Fried Rice Vermicelli with Conpoy and Egg 

 

二十年陳皮紅豆沙配香蜜雞蛋散 
Sweetened Red Bean Soup with Lotus Seed and Aged Tangerine Peel 
Crispy Twisted Egg Puffs Glazed with Honey 

 
 

兩位起 Minimum two persons 

 
 
 
 
 
 
 
 
 
此套餐任何折扣恕不適用 

Not applicable for any discount 

如閣下對任何食物有敏感或要求，請於點餐時聯絡當值之服務員。 

Please inform your server upon placing your order if you have any concern of food allergy 

以上價目均以港元計算，並另收加一服務費。 

All prices are in Hong Kong Dollars and subject to 10% service charge



采悅獻萃 GOLD SET MENU 
 

 

 

配果汁一杯 每位 HK$498 

per person with a glass of juice 

 

采悅小碟 

川辣海參、牛肝菌素鵝、蜜餞西班牙黑毛豬叉燒 
YUE Appetizers 
Chilled Sea Cucumbers in Black Vinegar and Chili Oil 
Crispy Beancurd Sheet Rolls filled with Assorted Mushrooms and Vegetables 
Barbecue Iberian Pork Glazed with Honey 

 

采悅精選點心 

蘆筍蝦餃、紅菜頭松露餃、天鵝酥 
YUE Dim Sum 
Steamed Shrimp Dumpling with Asparagus 
Steamed Mixed Vegetables Dumplings with Black Truffle and Beetroot 
Deep-fried Taro Puff filled with Roasted Duck and Mushrooms 

 

天白花菇竹笙燉菜膽 
Double-boiled Shiitake Mushrooms with Bamboo Fungus and Brassica 

或 or 

松茸花膠燉菜膽 (每日限量供應) 

Double-boiled Fish Maw with Matsutake Mushrooms and Brassica 
(Daily limited supply) 

每位另加HK$100 / with supplement of HK$100 per person 

 

陳皮鵝肝汁元貝蒸蛋白 
Steamed Scallop with Aged Tangerine Peel and Egg White in Goose Liver Jus 
 

砂鍋中式燴牛尾 
Braised Oxtails with Potato Wedges and Onions served in Casserole 

 

魚湯浸時蔬 
Simmered Seasonal Vegetables in Fish Broth 

 

鮑魚福建炒飯 
Fried Rice with Abalone, Assorted Seafood and Egg with Abalone Sauce 

 

楊枝甘露 
Chilled Mango Cream with Sago and Pomelo 

 
 

兩位起 Minimum two persons 

 
 

此套餐任何折扣恕不適用 

Not applicable for any discount 

如閣下對任何食物有敏感或要求，請於點餐時聯絡當值之服務員。 

Please inform your server upon placing your order if you have any concern of food allergy 

以上價目均以港元計算，並另收加一服務費。 

All prices are in Hong Kong Dollars and subject to 10% service charge


