
 

此套餐不可與其他推廣、折扣、會員優惠或優惠券同時使用。 

This set menu cannot be used in conjunction with any other promotional offers, discounts, membership privileges. 
 

所有價目需另加一服務費及茶芥。如閣下有任何食物敏感或欲選用素菜上湯，請與我們的服務員聯絡。 

All prices are subject to 10% service charge and tea charge. Please inform your server if you have any food allergies,  

dietary restrictions or if you prefer a vegetarian-based stock in your dish. 

 

晚市聚餐–皓 
BUSINESS DINNER MENU – HAO 

 

十位用 for ten persons 

HK$8,888 
 

明閣三小碟 

Ming Court Appetiser Trio 

至尊蜜汁叉燒 ‧ 遠年陳皮柑桔牛𦟌 ‧ 醋香小木耳 

Supreme Pork Loin, Honey, Barbecued 

Beef Shank, 15-Year Aged Dried Tangerine Peel, Kumquat, Chilled 

Black Tree Fungus, Chinese Black Vinegar, Chilled 

 

XO醬露筍炒蝦球帶子 

Scallop, Shrimp, Fresh Asparagus, Homemade XO Sauce, Sautéed 

 

姬松茸螺頭燉遼參 

Kanto Sea Cucumber, Sea Whelk, Blaze Mushroom, Double-Boiled 

 

荷葉棗皇蒸星斑柳 

Leopard Coral Garoupa Fillet, Red Date, Steamed in Lotus Leaf 

 

鎮江醋香黑豚肉 

Iberico Pork Loin, Shanxi Aged Vinegar, Fried 

 

瑶柱花膠絲扒時蔬 

Seasonal Green, Conpoy, Fish Maw, Braised 

 

窩燒鮑魚粒瑤柱燴飯 

Fried Rice Sizzler, Abalone, Conpoy, Egg, Chinese Celery, 

Shiitake Mushroom, Spring Onion, Braised in a Clay Pot 

 

遠年陳皮紅豆沙  

Red Bean Cream Sweetened Soup, 15-Year Aged Dried Tangerine Peel 

 

杞子桂花糕 ‧ 腰果酥 

Curd Pudding, Osmanthus, Wolfberry  

Baked Cashew Pastry 
 

每席包括十位，額外宴會人數另加每位港幣 888 元 

Each table includes 10 persons, additional seat priced at HK$888 per person 



 

此套餐不可與其他推廣、折扣、會員優惠或優惠券同時使用。 

This set menu cannot be used in conjunction with any other promotional offers, discounts, membership privileges. 
 

所有價目需另加一服務費及茶芥。如閣下有任何食物敏感或欲選用素菜上湯，請與我們的服務員聯絡。 

All prices are subject to 10% service charge and tea charge. Please inform your server if you have any food allergies,  

dietary restrictions or if you prefer a vegetarian-based stock in your dish. 

 

晚市聚餐–滿 
BUSINESS DINNER MENU – MAN 

 

十位用 for ten persons 

HK$9,888 
 

明閣三小碟 

Ming Court Appetiser Trio 

金陵乳豬件 ‧ 至尊蜜汁叉燒 ‧ XO 醬撈海蜇頭 

Suckling Pig, Roasted 

Supreme Pork Loin, Honey, Barbecued 

Jellyfish, Homemade XO Sauce, Sesame Oil, Chilled 

 

酥炸釀鮮蟹蓋 

Stuffed Crab Shell, Fresh Crab Meat, Breaded, Deep-Fried 

 

花膠螺頭蜜瓜爵士湯 

Fish Maw, Whelk, Honey Dew Melon, Pork Loin, Double-Boiled 

 

燈影玉玲瓏 

Lobster, Steamed Egg, Saffron, Stir-Fried 

 

遠年陳皮和牛面頰 

Wagyu Beef Cheek, 15-Year Aged Dried Tangerine Peel, Braised in a Clay Pot 

 

荷葉雲腿蒸雞 

Chicken Fillet, Shiitake Mushroom, Yunnan Ham, Steamed in Lotus Leaf 

 

蝦醬薑米蔥花蟹肉炒飯 

Fried Rice, Crab Meat, Dried Shrimp Paste, Ginger, Spring Onion 

 

蛋白杏仁茶 

Almond Cream Sweetened Soup, Egg White 

 

杞子桂花糕 ‧ 紅豆酥 

Curd Pudding, Osmanthus, Wolfberry  

Baked Red Beans Pastry 
 

 

每席包括十位，額外宴會人數另加每位港幣 988 元 

Each table includes 10 persons, additional seat priced at HK$988 per person 


