
 
 

所有價目需另加一服務費。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. Please inform your server if you have any food allergies,  

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

 

晚市歡聚套餐 - 日 
GATHERING SET DINNER MENU - SUN 

 

十位用 for ten persons 

HK$10,888 

 

明閣五小碟 

至尊蜜汁叉燒 五香燒腩肉 七味金磚豆腐 椒鹽鱈魚粒 芹香馬蹄海蜇頭  

Ming Court Deluxe Appetisers 

Supreme Pork Loin, Honey, Barbecued 

Pork Belly, Five Spice, Barbecued  

Seven Spice-Crusted Tofu, Deep-Fried   

Cubed Cod Fillet, Spiced Salt, Red Chilli, Deep-Fried 

Jellyfish, Chinese Celery, Water Chestnut, Sesame Oil, Chilled 

 

油雞縱菌炒蝦球帶子 

Marinated Termite Mushroom, Scallop, Shrimp, Sautéed 

 

菜膽天白菇燉花膠 

Superior Fish Maw, Shiitake, Chinese Cabbage, Chicken Consommé, Double-Boiled 

 

羅勒珍果 A5 和牛粒 

A5 Wagyu Beef, Foie Gras, Basil, Cashew Nut, Wok-Fried 

 

頭抽清蒸老虎斑 

Brown Marbled Garoupa, Superior Soy Sauce, Ginger, Spring Onion Steamed 

 

  生浸豉油雞 

Chef’s Soy Sauce Chicken 

 

蝦醬薑米蔥花蟹肉炒飯 

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

 

蝦籽牛肝菌撈粗麵 

Broad Egg Noodles, Porcini Mushroom, Dried Shrimp Roe, Mixed 

 

楊枝甘露 

Mango, Pomelo, Coconut, Sago Cream 

 

清香柚子凍 

Pomelo, Honey, Red Bean Pudding, Chilled 

 

套餐包含三小時隨意添飲餐酒、本地啤酒、橙汁及汽水 

Menu includes 3 hours unlimited of house wine, local beer, chilled orange juice and soft drinks 

 

每席包括十位，額外宴會人數另加每位港幣 1,088 元 

Each table includes 10 persons, additional seat is priced at HK$1,088 per person 

 

 

 



 
 

所有價目需另加一服務費。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. Please inform your server if you have any food allergies,  

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

 

晚市歡聚套餐 - 月 
GATHERING SET DINNER MENU - MOON 

 

十位用 for ten persons 

HK$12,888 

 

鴻運乳豬全體 

Suckling Pig, Roasted 

 

酥炸釀鮮蟹蓋 

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

 

濃湯花膠雞絲羹 

Eight Treasure Soup 

Abalone, Fish Maw, Chicken, Shiitake, Bamboo Pith, 

Black Tree Fungus, 15-Year Aged Dried Tangerine Peel, Ginger 

 

蠔皇原隻南非湯鮑(六頭)扣海參 

Whole South African Abalone (Six-Head), Sea Cucumber, Braised 

 

頭抽清蒸老虎斑 

Brown Marbled Garoupa, Superior Soy Sauce, Ginger, Spring Onion, Steamed 

 

  明閣炸子雞 

Crispy-Skin Chicken, Roasted 

 

窩燒滋補竹絲雞炒飯 

Fried Rice, Silkie Chicken, Shao Xing Rice Wine-Scented,  

Crispy Conpoy, Wolfberry, Pine Nut, Served in a Clay Pot 

 

韭黃鮮蝦水餃 

Shrimp and Yellow Chives Dumpling, Superior Broth, Braised 

 

遠年陳皮紅豆沙 

Red Bean Cream Sweetened Soup, Aged Dried Tangerine Peel 

 

椰汁抹茶馬豆糕 

Coconut Milk, Matcha, Split Pea Pudding, Chilled 

 

套餐包含三小時隨意添飲餐酒、本地啤酒、橙汁及汽水 

Menu includes 3 hours unlimited of house wine, local beer, chilled orange juice and soft drinks 

 

每席包括十位，額外宴會人數另加每位港幣 1,288 元 

Each table includes 10 persons, additional seat is priced at HK$1,288 per person 


