
至尊套餐
Supreme Set Menu

照片只供参考之用。 价格不包括消费税与服务费。 Images are for illustration purposes only. All prices are subject to 10% service  charge & prevailing GST.

398 ++$
(6 位 / pax)

翡翠席套餐
Jade Set

开胃双屏
Signature Combination Platter

翠棠海鲜菜汁羹
Braised Spinach Soup

with Seafood

四川脆皮烟熏鸭
East Treasure Smoked Duck

雪菜姜蓉龙虎班
Steamed Dragon Grouper

with Ginger Pickled Cabbage

白胡椒炒大肉蟹
White Pepper Crab

酸菜頭腩水晶米
Sauteed Giant Grouper

Pickled Vegetable
with Crystal Vermicelli

桂花芦荟香茅冻
Chilled Lemon Glass Jelly

with Osmanthus Syrup

518 ++$
(6 位 / pax)

珍珠宴套餐
Pearl Set

京式熟成片皮鸭（3吃）
Dry Aged Beijing Duck

片皮么么皮
Crispy Duck Skin Wrapped

with Momo Skin

鸭酥遇双椒 
Crispy Duck Accompanied

with Double Peppers

鸭柳拉面煲
Duck Fillet Ramen

with Pumpkin Broth Claypot

上汤焗澳洲龙虾
Stir-fried Australian Lobster

with Superior Soup

味噌生煲顺壳鱼 
Braised Marble Goby

with Miso Shoyu

东宝辣椒大肉蟹
East Treasure

Signature Chilli Crab

香口小馒头
Fried Man Tou

田园美影翠八景
Stir-fried Hong Kong

Kai Lan with Crispy Enoki
& Dried Sole Fish

香芒雪糕椰子凍
Chilled Coconut Jelly

with Mango Puree & Ice Cream

788 ++$
(10 位 / pax)

金玉席套餐
Golden Set

東寶四季开胃拼盘
East Treasure

Four Combination Platter

滋补养生鳄鱼汤
Double Boiled Tonic Soup

with Crocodile Meat

菜谱酱蒸龙虎斑
Steamed Dragon Grouper

with Pickled Radish

特色香芒片皮鸭
Roast Duck Topped
with Mango Cubes

豉油皇煎大头虾
Stir-fried River Prawn
with Premium Soya 

客家锅气小炒皇
Wok-fried Chives Flower

Hakka Style

浓汤海鲜白米粉
Braised Vermicelli 

with Seafood in Special Broth

杨枝甘露雪糕球 
Mango Puree and Sago

with Coconut Ice Cream

988 ++$
(10位 / pax)

御宴套餐
Imperial Set

東寶迎宾五小碟 
East Treasure

Combination Platter

顺德扒金山紅斑 
Fresh Red Grouper
in “Shunde” style

松露黑白六头鲍 
Braised 6 Head Abalone

with Black Truffle and Egg White

六十小时熟成烤鸭
60hr Dry Aged
Roasted Duck

樱花酱炒开边龙虾 
Crispy Baby Lobster
with Sakura Sauce

有机菜花炒烟肉
Stir-fried Organic Cauliflower

with Sauteed Bacon

酥炸鸳鸯脆河粉
Stir-fried Crispy Rice Noodles

with Clams

香芒雪糕椰子凍
Chilled Coconut Jelly

with Mango Puree Ice Cream

Choice of 3 Methods for Our
Dry-Aged Beijing Duck:


