
  7 Oct 2026 

2-4 位/persons 
  
 

 

 

冬至、聖誕及新年套餐 A 

 Winter Solstice, Christmas and New Year Menu A 

 
 

 
 

君綽三小碟 
 (蜜汁叉燒、五香金錢牛腱、貴妃雞) 

Kwan Cheuk Heen Appetizer Platter 
(Barbecued Pork, Marinated Beef Shank with Chinese Herbs, Poached Chicken) 

 
 

(二選一) Please select 1 choice 
紅燒雞絲翅 或 花膠燕窩羹 

Braised Shark’s Fin Soup with Shredded Chicken / Braised Bird's Nest Soup with Fish Maw 
 
 

三蔥炒花尾斑球 
Wok-fried Giant Garoupa Fillet with Scallion, Shallot and Red Onion 

 
 

汁燒蒜片炒和牛粒 
Stir-fried Diced Wagyu Beef with Garlic Gravy 

 
 

花膠海味扒菜苗 
Braised Seafood with Fish Maw and Seasonal Vegetables 

 
 

玉蘭牛崧炒香苗 
Wok-fried Rice with Minced Beef and Kale 

 
 

養顏杏仁茶黑芝麻湯丸 
 Sweetened Almond Cream with Black Sesame Dumplings  

 
 

每位港幣 518 元 
HK$ 518 per person 

 
 
 
 
 

 

 
另收取茶芥及加一服務費 

Subject to tea, condiment charges and 10% service charge 

 

以上菜譜不適用於任何折扣優惠 Discount is not applicable  

 

如果您對任何食物過敏，請在點餐前通知我們的服務員 

If you have any food allergies, please inform our service staff before ordering 

 

 

 

 



  7 Oct 2026 

2-4 位/persons 
 

 

 

 

 

冬至、聖誕及新年套餐 B 

 Winter Solstice, Christmas and New Year Menu B 

 

 
 
 
 

葡汁鮮拆蟹肉焗釀響螺 
Baked Sea Conch Stuffed with Crab Meat and Portuguese Sauce 

 
 

(二選一) Please select 1 choice 
紅燒乾貝翅 或 蟹肉燕窩羹 

Braised Shark’s Fin Soup with Conpoy / Braised Bird's Nest Soup with Crab Meat 
 
 

澳洲六頭鮑魚拼花菇 
Braised Australian 6-head Abalone and Mushroom with Oyster Sauce 

 
 

黑松露手撕雞 

Salted Shredded Chicken with Black Truffle 

 

 
青花椒油淋斑球 

Steamed Giant Garoupa with Sichuan Pepper 
 
 

櫻花蝦蟹肉炒脆香米 
Fried Crispy Rice with Crab Meat and Sakura Shrimps 

 
 

三十年陳皮紅豆沙黑芝麻湯丸 

 Sweetened Red Bean Soup with 30-Year Aged Tangerine Peel and  

Black Sesame Dumplings 

  

每位港幣 618 元 
HK$ 618 per person 

 
 
 
 
 

另收取茶芥及加一服務費 

Subject to tea, condiment charges and 10% service charge 

 

以上菜譜不適用於任何折扣優惠 Discount is not applicable  

 

如果您對任何食物過敏，請在點餐前通知我們的服務員 

If you have any food allergies, please inform our service staff before ordering 

 

 

 



  7 Oct 2026 

 5-7 位/persons 

 

 

 

 

 

 

冬至、聖誕及新年套餐 A 

Winter Solstice, Christmas and New Year Menu A 

 

 

 
 

君綽燒味三拼 
(脆皮腩仔、五香金錢牛腱、蔥油海蜇) 

Kwan Cheuk Heen Appetizer Platter 
 (Roasted Pork Belly, Marinated Beef Shank with Chinese Herbs, 

 Chilled Jelly Fish with Scallion Oil) 
 

(二選一) Please select 1 choice 
紅燒乾貝翅 或 海皇燕窩羹 

Braised Shark’s Fin Soup with Conpoy / Braised Bird's Nest Soup with Seafood 
 

XO 醬帶子珊瑚蚌 
Wok-fried Scallop with Coral Mussels and Vegetables in X.O Sauce 

 
清蒸花尾斑 

Steamed Giant Garoupa 

每位另加港幣 260 元 升級至清蒸東星斑 

UPGRADE to Steamed Leopard Coral Garoupa by Additional HK$260 Per Person 
 

豉味欖角骨 
Deep-fried Pork Ribs with Black Bean and Chinese Black Olive 

 
紅蔥油淋雞 

Simmered Chicken with Garlic and Shallot Oil 
 

黑松露鴨絲炆米 
Braised Rice Noodles with Shredded Duck and Black Truffle 

 
紅棗桂圓茶黑芝麻湯丸 

Sweetened Red Date Soup with Longan and Black Sesame Dumplings 
 
 

每位港幣 518 元 
HK$ 518 per person 

 
 

 
 

 
 

另收取茶芥及加一服務費 

Subject to tea, condiment charges and 10% service charge 

 

以上菜譜不適用於任何折扣優惠 Discount is not applicable  

 

如果您對任何食物過敏，請在點餐前通知我們的服務員 

If you have any food allergies, please inform our service staff before ordering 

 

 

 



  7 Oct 2026 

5-7 位/persons 

 

 

 

 

 

 

冬至、聖誕及新年套餐 B 

  Winter Solstice, Christmas and New Year Menu B 
 

 

 
 

葡汁焗鮮鮑拼海參 

Baked Abalone with Portuguese Sauce and Sea Cucumber in Oyster Sauce 

 
(二選一) Please select 1 choice 
紅燒蟹肉翅 或 蟹肉燕窩羹 

Braised Shark’s Fin Soup with Crab Meat / Braised Bird's Nest Soup with Crab Meat  
 

欖菜蔥燒和牛粒 
Stir-fried Diced Wagyu Beef with Scallion and Preserved Olive Vegetables 

 
蠔皇原隻六頭鮑魚扣釀玉環 

Braised 6-head Abalone and Stuffed Hairy Melon in Oyster Sauce 

 

清蒸花尾斑 
Steamed Giant Garoupa 

每位另加港幣 260 元 升級至清蒸東星斑 

UPGRADE to Steamed Leopard Coral Garoupa by Additional HK$260 Per Person 

 
金瑤上湯雞 

Poached Chicken with Conpoy in Supreme Broth 

 
瑤柱帶子炒香苗 

Wok-fried Rice with Scallop and Conpoy  

 

紅蓮燉桃膠黑芝麻湯丸 
 Sweetened Red Lotus Soup with Peach Resin and Black Sesame Dumplings 

 

每位港幣 628 元 
HK$ 628 per person 

 
 

 

 
另收取茶芥及加一服務費 

Subject to tea, condiment charges and 10% service charge 

 

以上菜譜不適用於任何折扣優惠 Discount is not applicable  

 

如果您對任何食物過敏，請在點餐前通知我們的服務員 

If you have any food allergies, please inform our service staff before ordering 

 

 

 



  7 Oct 2026 

 8-12 位/persons 
 
 

 

冬至、聖誕及新年套餐 A 

 Winter Solstice, Christmas and New Year Menu A 

 

 

 
 

北京片皮鴨 
Roasted Peking Duck 

 
(二選一) Please select 1 choice 
紅燒花膠翅 或 花膠燕窩羹 

Braised Shark’s Fin Soup with Fish Maw / Braised Bird's Nest Soup with Fish Maw 
 

鵝肝醬炒玉帶 
Wok-fried Scallop with Foie Gras Sauce 

 
芝心釀百花球 

Deep-fried Shrimp Paste with Cheese 
 

澳洲六頭鮑魚釀玉環 
Braised Australian 6-head Abalone and Stuffed Hairy Melon in Oyster Sauce 

 
清蒸花尾斑 

Steamed Giant Garoupa 
每位另加港幣 250 元 升級至清蒸大東星斑 

UPGRADE to Steamed Leopard Coral Garoupa by Additional HK$250 Per Person 
 

當紅炸子雞 
Crispy-fried Chicken 

 
羊肚菌山珍浸菜苗 

Poached Vegetables with Morel Mushrooms in Supreme Broth 
 

玉蘭臘味炒香苗 
Wok-Fried Rice with Preserved Meat and Kale 

 

紅蓮燉桃膠黑芝麻湯丸 
 Sweetened Red Lotus Soup with Peach Resin and Black Sesame Dumplings 

 
 

每位港幣 628 元 
HK$ 628 per person 

 
 
 

另收取茶芥及加一服務費 

Subject to tea, condiment charges and 10% service charge 

 

以上菜譜不適用於任何折扣優惠 Discount is not applicable  

 

如果您對任何食物過敏，請在點餐前通知我們的服務員 

If you have any food allergies, please inform our service staff before ordering 

 

 

 

 

 



  7 Oct 2026 

 8-12 位/persons 
 

 

 

 

 

冬至、聖誕及新年套餐 B 

 Winter Solstice, Christmas and New Year Menu B 
 
 
 
 
 
 

鴻運乳豬拼盤  
(化皮乳豬、蜜汁叉燒、明爐燒鵝、蔥油海蜇) 

 Kwan Cheuk Heen Barbecued Meat Platter 
(Roasted Suckling Pig, Barbecued Pork, Roasted Goose,  

Chilled Jelly Fish with Scallion Oil) 
 

(二選一) Please select 1 choice 
紅燒海參翅 或 海參燕窩羹 

Braised Shark’s Fin Soup with Sea Cucumber / Braised Bird's Nest Soup with Sea Cucumber 
 

百花釀蟹鉗 
Deep-fried Crab Claw Coated with Shrimp Paste 

 
松露XO醬碧綠玉帶珊瑚蚌 

Wok-fried Scallops, Coral Mussels and Seasonal Vegetables in Black Truffle X.O Sauce 
 

蠔皇澳洲六頭鮑魚扣花膠 
Braised Australian 6-head Abalone and Fish Maw in Oyster Sauce 

 
清蒸花尾斑 

Steamed Giant Garoupa 
每位另加港幣 250 元 升級至清蒸大東星斑 

UPGRADE to Steamed Leopard Coral Garoupa by Additional HK$250 Per Person 
 

黑松露雲腿玉樹雞 
Steamed Chicken with Yunnan Ham and Black Truffle Sauce 

 
花膠海味扒菜苗 

Braised Seafood with Fish Maw and Seasonal Vegetables 
 

鮮蟹肉鴻圖伊麵 

Braised E-fu Noodles with Crab Roe and Fresh Crab Meat 

 

三十年陳皮紅豆沙黑芝麻湯丸 

 Sweetened Red Bean Soup with 30-Year Aged Tangerine Peel and  

Black Sesame Dumplings 
 

每位港幣 798 元 
HK$ 798 per person 

 
另收取茶芥及加一服務費 

Subject to tea, condiment charges and 10% service charge 

 

以上菜譜不適用於任何折扣優惠 Discount is not applicable  

 

如果您對任何食物過敏，請在點餐前通知我們的服務員 

If you have any food allergies, please inform our service staff before ordering 

 


