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Mid-Autumn Celebration Feast 2025
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Oi Suen Appetizer Platter
Honey Glazed Iberico Barbecued Pork
Roasted Duck * Preserved Plum Sauce
Marinated Abalones * Red and White Sea Blubber

Marinated Cherry Tomatoes * Sour Plums
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Double-boiled Fish Maw - Pork Shin - Mai Dong - Dendrobium (per person)
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Deep-fried Hokkaido Crab Claws * Shrimp Mousse
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Stir-fried Scallops * Kale * Dried Fungus - Lily Bulbs
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Steamed Tiger Garoupa * Preserved Gooseberries * Preserved Soy Bean Sauce
or upgrade to
Steamed Spotted Garoupa (Additional 520)
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Crispy Chicken - Sesame * Preserved Bean Curd Paste
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Fried Rice * Crabmeat * Sakura Shrimps * Crispy Quinoa
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Sweetened Ginger Tea * Black Sesame Glutinous Rice Dumplings - Rose Sugar
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Chinese Petit Fours
Chilled Strawberry Puddings - I'uji Apple
Baked Egg Custard Pastry

% HK$7,880 #+ =42 A per table of 12 persons
/% HK$3,980 #5542 F] per table of 6 persons
4% 5 m HK$660 for additional person
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A complimentary glass of House Red and White Wines, House Beer, soft drink, orange juice or watermelon juice
will be served to the diner who partake the above set menu.
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If you have any food allergies, please inform our staff
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