
 

Oi Suen 

中秋節歡聚盛宴 2025 

Mid-Autumn Celebration Feast 2025 
 

凱旋四喜拼盤 

蜜汁黑毛豬叉燒、明爐燒鴨、紅白海蜇頭涼拌鮑魚、話梅車厘茄 
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 
 

石斛麥冬豬𦟌燉鱸魚膠(位) 
Double-boiled Fish Maw  Pork Shin  Mai Dong  Dendrobium (per person) 

 

百花松葉蟹拑 
Deep-fried Hokkaido Crab Claws  Shrimp Mousse 

 

赤膠耳百合蘭度炒帶子 
Stir-fried Scallops  Kale  Dried Fungus  Lily Bulbs 

 

黃豆醬銀稔蒸老虎斑 或 清蒸東星斑 (另加 520) 
Steamed Tiger Garoupa  Preserved Gooseberries  Preserved Soy Bean Sauce 

or upgrade to 

Steamed Spotted Garoupa (Additional 520) 

 

芝麻南乳脆皮雞  
 Crispy Chicken  Sesame  Preserved Bean Curd Paste 

 

脆藜麥櫻花蝦蟹肉炒飯 
Fried Rice  Crabmeat  Sakura Shrimps  Crispy Quinoa 

 

玫瑰薑茶寧波湯圓 
Sweetened Ginger Tea  Black Sesame Glutinous Rice Dumplings  Rose Sugar 

 

美點雙輝 

富士蘋果草莓凍糕、秘製奶皇酥 
Chinese Petit Fours 

Chilled Strawberry Puddings  Fuji Apple  

Baked Egg Custard Pastry 

 

每席 HK$7,880 供十二位用 per table of 12 persons 

每席 HK$3,980供六位用 per table of 6 persons 

每位另加 HK$660 for additional person 
 

凡惠顧以上套餐，每位顧客均奉送馬會紅、白餐酒、啤酒、汽水、橙汁或西瓜汁乙杯。 
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. 
 

如閣下對任何食物產生敏感，請直接與本餐廳職員聯絡。 

If you have any food allergies, please inform our staff 
 

 

 

供應期 Available from 29/09/2025 -  6/10/2025 


