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Mid-Autumn Celebration Feast 2026
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Oi Suen Appetizer Platter
Honey Glazed Barbecued Pork
Marinated Razor Clam - Roasted Bell Pepper Sauce * Black Vinegar
Deep-fried Bean Curd * Seaweed Powder

Pan-fried Japanese Yam - Scallion

JR A8 8 F R AR IR
Double-boiled Whole Papaya - Sea Whelk - Fish Maw
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Pan-fried Tigar Prawns (6-head) * Pan-fried Rice Rolls * Premium Soy Sauce
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Braised Abalone (5-head) * Mushrooms - Seasonal Vegetables

HARRARE E R
Steamed Tiger Garoupa
(LA B ATFASTSLE R, BPT 4L E R 2 31)

(Reserve 7 days in advance and enjoy a complimentary upgrade to Spotted Garoupa)
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Crispy Chicken - Scallion Sauce
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Braised E-fu Noodles + Crab Meat
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Sweetened Red Bean Cream * Lotus Seeds ¢ Fresh Lily Bulbs
Black Sesame Glutinous Rice Dumpling
Crispy Egg Fritters * Sesame * Honey

FJE HK$8,288 {2 R per table of 12 persons
B HK$4,188 #5512 ] per table of 6 persons
4% 5 m HK$700 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

A & ) Available from 18/09/2026 - 25/09/2026



