
Steamed Sabah Grouper with Cordyceps Flowers and Celtuce
龍珠映金草

Double Boiled Chicken Soup with Bamboo Piths and Matsutake
竹笙姬松茸燉雞湯

Poached Chinese Creamed Cabbage with Fish Maw in Superior Soup
金湯花膠浸津白

Roasted Crispy Pigeon
胭脂乳鴿

Fried Rice with Seafood and Seasonal Greens
富貴炒絲苗

Double Boiled Coconut and Egg White Pudding with Bird's Nest
燕窩燉椰香蛋白

Sweetened Red Bean Cake
愛心紅豆糕

 Pan-fried Cuttlefish Cake with Green Chinese Cabbage and Chilled Plum-Glazed Tomatoes
鍋貼小棠菜拼冰梅茄

Chinese Tea
中國茗茶

碧綠芙蓉蝦
Stir-fried Shrimp with Egg White and Seasonal Vegetables

‧圖片只供參考 Photos are for reference only‧菜單上的食材供應有可能受季節因素影響，8 度海逸酒店保留最終決定權以更換價值相約之食材。
Seasonal ingredients on the menu may be subjected to changes, depending on the availability, Harbour Plaza 8 Degrees reserves the right to replace with items of similar value.

‧如閣下對某種食物有過敏反應，請於點菜時通知會議及宴會統籌經理，以便作出妥善安排。

If you have any concerns regarding food allergies, please alert your event manager prior to ordering.
‧受條款及細則約束，詳情請向宴會部查詢。Terms and confitions apply, please contact our Catering Department for more details.


