
 湯羹類 
總廚靚湯

海鮮酸辣湯

西湖牛肉羹

鮮蝦雲吞湯

什錦素珍羹

雞茸粟米羹

黃金海皇羹

蟹肉魚肚羹

海皇豆腐羹 

大蝦鮮果沙律(位上)

四式花錦拼盤

百花炸釀蟹拑 (兩只起)

鮮果手撕雞

煙三文魚拼海蜇

五香牛 月展

海蜇拼 素鵝 /燻魚 

泰式蝦球帶子 (位上)

鴛鴦珍菌炒魚米 (位上)

鮮蟹肉炒豆漿

龍躉二食

金沙南瓜蝦球

頭抽薑蔥黑魚煲

涼瓜龍躉煲

陳皮欖角蒸龍躉頭腩

Soup of the Day 

Hot & Sour Seafood Soup

Beef and Chinese Parsley Egg Drop Soup

Shrimp Wonton Soup

Vegetarian Deluxe Soup

Chicken and Corn Soup   

Pumpkin Seafood Soup

Crab and Fish Maw Soup

Seafood Tofu Soup    

(S) 5.59

(S) 5.99

(S) 5.99

(S) 5.99

(S) 5.99

(S) 5.99

(S) 5.99

(S) 6.99

(S) 5.99

(L)19.99

(L)19.99

(L)16.99

(L)16.99

(L)15.99

(L)15.99

(L)20.99

(L)22.99

(L)20.99

7.59

6.99

each 6.59

16.99

19.99

16.99

15.99

6.99

7.99

17.99

39.99

24.99

24.99

21.99

21.99

頭盆

Fresh Fruit Salad with Prawns (Individual Serving) 

Appetizer Platter 

Crispy Fried Crab Claw Stu�ed with Shrimp (min. 2 orders)

Fruit Salad with Shredded Chicken

Marinated Jelly Fish and Smoked Salmon Platter

Marinated �in-Sliced Beef Shank

Marinated Jelly Fish with Vegetarian Gluten / Smoked Fish  
 

海鮮類

�ai style Prawns and Scallops in Mini Hot Pot (per person)

Lingcod Sauteed with Mixed Mushrooms (per person)  

Fresh Crab Sauteed with Egg Whites and Soy Milk

Lingcod Cooked Two Ways

Sauteed Pumpkin & Prawns with Salted Egg

Black Cod  Hot Pot with Green Onion & Ginger

Lingcod Hot Pot with Bitter Gourd

Steamed Lingcod Head and Belly 

Soup

Appetizers

Seafood



荷香芋絲蒸魚扎

原條骨香龍利

意大利陳醋蝦球

花彫蛋白海中寶

碧綠鵝肝醬帶子

20.99

34.99

24.99

24.99

22.99

 

Steamed Fish Fillet on a Bed of Vermicelli Noodles

Deep Fried & Sauteed Sole Fish

Crispy Prawns in Italian Balsamic Sauce

Seafood Medley Steamed in Wine and Egg Whites

Sauteed Scallops & Vegetables in Foie Gras Sauce

 游水海鮮類

石斑, 紅雞, 龍躉 , 象拔蚌, 加拿大, 蟹, 皇帝蟹,
大蝦, 龍蝦, 帶子等時, 令游水海鮮均為時價,
烹調方法任君, 選擇, 請向服務員查詢。
Rock Cod, Red Snapper, Sole, Geoduck, Dungeoness Crab, Alaska King Crab, Live Local Prawns,
Lobster, and Scallops prepared in a sauce of your choice.  Please ask your waiter for suggestions.

Seasonal

雞鴨類

煙燻太爺龍崗雞

玉庭貴妃龍崗雞

古法隔水蒸龍崗雞

砂鍋監焗龍崗雞

北京片皮鴨 (一食)

北京片皮鴨 (二食)

風沙雲英鴿

�e Jade Smoked Grandpa Chicken

�e Jade Empress Chicken

�e Jade Steamed Chicken

Roasted Rock Salt Chicken in Hot Pot

Peking Duck (One Course)

Peking Duck (Two Course)

Crispy Fried Baby Squab

15.99/半隻 half

15.99/半隻 half

15.99/半隻 half

15.99/半隻 half

32.99

39.99

16.99

猪牛羊類

鵝肝醬牛柳條煲

紅酒燴牛尾煲

南瓜牛筋腩煲

炭燒美國和牛柳

頭抽薑蔥肉排

山西陳醋肉排

Beef Tenderloin in Foie Gras Sauce

Braised Ox Tail in Red Wine Sauce

Braised Beef Tendon & Brisket with Pumpkin

Grilled Beef Tenderloin Slices

Sauteed Spareribs with Green Onion & Ginger

Spareribs in Sweet Vinegar

23.99

23.99

18.99

24.99

17.99

17.99

Live Seafood

Chicken & Duck

Pork , Beef & Lamb



家鄉梅菜扣肉煲

炭燒猪頸脊

醬爆藕片猪頸脊

香草 / 鵝肝醬紐西蘭羊架

玉庭軒燒骨

18.99

18.99

17.99

26.99

22.99

 

Braised Pork Belly Served with Pickled Vegetables

Grilled �in-Sliced Pork Neck Fillet

Sauteed �in-Sliced Pork Neck Fillet & Lotus Root in Hoisin Sauce

New Zealand Rack of Lamb in Choice of Italian Herb OR Foie Gras Sauce (6 pieces)

Braised Pork Ribs in Jade Special Sauce

豆腐及蔬菜

漁香茄子豆腐煲

咸魚雞粒豆腐煲

欖角生炒涼瓜

蝦乾銀魚四季豆

方魚炒芥蘭

啫啫唐生菜煲

瑤柱扒豆苗

魚湯鮮腐皮浸菜苗

荷棠滑豆腐

千葉滑豆腐

Braised Eggplant Tofu

Diced Chicken Braised with Salted Fish Tofu

Bitter Cucumber Sauteed with Olives

String Beans Sauteed with Dried Shrimp & Fish

Gailan Sauteed with Dried Fish

Chinese Lettuce Cooked in Hot Pot

Pea Tips Braised with Dried Scallops

Vegetable & Bean Curd in Fish Soup

Mixed Seafood on Diced Tofu

Tofu Served in �in Slices

18.99

20.99

16.99

16.99

17.99

15.99

25.99

16.99

18.99

16.99

素菜

椒鹽珍菌

紫氣東來

竹笙羅漢上素

鮑魚菇扒菜膽

咕嚕脆茄子

味菜炒三絲

雙蔬扒千層

南乳炒耦片

Crispy Fried Mixed Mushrooms

Braised Bean Curd Wrapped in Seaweed

Buddha’s Feast

Braised Mock Abalone Mushroom with Vegetable

Sweet & Sour Deep Fried Eggplant

Sauteed �ree Kinds of Shredded Vegetables

Braised Layered Bean Curd with Vegetables

Sauteed Lotus Root Slices

16.99

15.99

16.99

15.99

15.99

16.99

15.99

15.99

Tofu & Vegetable

Vegetarian



飯麵類
乾炒牛河

海鮮炒麵

星洲炒米粉

雞絲炒麵

松露珍菌炒麵

瑤柱蛋白炒飯

楊洲炒飯

咸魚雞粒炒飯

什錦菜炒飯

蝦皇炒飯

Beef Chow Fun

Seafood Chow Mein

Singapore Style Fried Vermicelli 

Shredded Chicken Chow Mein

Mixed Mushroom and Tru�e Chow Mein

Fried Rice with Egg White & Dried Scallops

Yang Zhou Style Fried Rice

Diced Chicken and Salted Fish Fried Rice

Deluxe Vegetarian Fried Rice

Prawn & Dried Shrimp Fried Rice

15.99

17.99

15.99

16.99

15.99

16.99

15.99

17.99

14.99

16.99

甜品

是日糖水

芒果布甸

生磨杏仁茶

Dessert Soup of the Day

Mango Pudding

Warm Sweet Almond Soup

惠顧晚膳,敬送甜品
Complimentary with Dinner

3.75

3.75

Rice & Noodle

Dessert



新哥鮑參翅肚精選 (即叫即製)

砂窩巨鮑翅 (足三兩)

竹笙雞絲大生翅 (足二兩)

蟹肉大生翅

清湯 /紅燒金勾群翅 (足二兩)

Shark’s Fin in Superior Consomme

Shark’s Fin Soup with Shredded Chicken

Shark’s Fin Soup with Crab Meat

Deluxe Shark’s Fin Soup

42.99 / bowl 位

23.99 / bowl 位

28.99 / bowl 位

62.99 / bowl 位

Shark’s Fin, Abalone & Bird’s Nest Menu

魚翅
Shark’s Fin

高湯干撈極品官燕

蟹肉/雞茸/海皇燴官燕

生磨杏汁/冰花/椰汁炖官燕

原隻木瓜杏汁炖官燕

Bird’s Nest in Supreme Soup

Bird’s Nest Soup with choice of Crab, Chicken or Seafood

Sweetened Bird’s Nest with  choice of Ground Almond, Rock Sugar or Coconut Milk

Bird’s Nest with Whole Papaya & Ground Almond

60.99 / bowl 位

52.99 / bowl 位

52.99 / bowl 位

29.99 / bowl 位

官燕
Bird’s Nest

日本23 頭吉品乾鮑魚

日本23 頭禾麻乾鮑魚

日本30 頭吉品乾鮑魚

中東20 頭乾鮑魚

中東28 頭乾鮑魚

中東48 頭乾鮑魚扣鵝掌

南非吉品28 頭乾鮑魚

澳洲3 頭青邊鮮鮑魚

澳洲4 頭青邊鮮鮑魚

海參鵝掌煲

玉庭軒三寶 (南非吉品28頭鮑魚、海參拼鵝掌)

Braised Whole Dried Japanese Abalone (Large)

Braised Whole Dried Japanese Abalone (Large)

Braised Whole Dried Japanese Abalone (Small)

Braised Whole Dried Middle Eastern Abalone (Large)

Braised Whole Dried Middle Eastern Abalone (Medium)

Braised Whole Dried Middle East Abalone (Small) & Goose Web

Braised Whole Dried South Africa Abalone (Medium)

Braised Whole Fresh Australian Abalone (Large)

Braised Whole Fresh Australian Abalone (Medium)

Sauteed Sea Cucumber & Goose Web

�e Jade 3 Crown Jewels (Abalone, Sea Cucumber & Goose Web)

128.99 / each 只

128.99 / each 只

36.99 / each 只

109.99 / each 只

46.99 / each 只

29.99 / each 只

39.99 / each 只

43.99 / each 只

34.99 / each 只

29.99

49.99

鮑魚
Abalone



食家飯堂

2 人套餐
Dinner Set Menu for 2 persons

精選靚湯 (2 位)
頭抽薑蔥猪扒煲
翡翠龍躉球
玉庭貴妃龍崗雞
絲苗白飯
生磨杏仁茶

Soup of the Day (2 servings)
Sauteed Spareribs with Green Onion & Ginger
Sauteed Lingcod with Vegetables
�e Jade Empress Chicken
Two Bowls of Rice
Hot Almond Soup

Set Menus

49.99

4 人套餐
Dinner Set Menu for 4 persons

精選靚湯
煙燻太爺雞
紅酒燴牛尾煲
鮮蟹肉炒荳漿
翡翠龍躉球
絲苗白飯
生磨杏仁茶

Soup of the Day
�e Jade Smoked Grandpa Chicken
Braised Ox Tail in Red Wine Sauce
Fresh Crab Meat Sauteed with Egg White and Soy Milk
Sauteed Lingcod with Vegetables
Four Bowls of Rice
Hot Almond Soup

98.99

6 人套餐
Dinner Set Menu for 6 persons

精選靚湯
頭抽薑蔥蟹
紅酒燴牛尾煲
砂窩鹽焗龍崗雞
雙菇扒白菜苗
翡翠龍躉球
瑤柱蛋白炒飯
生磨杏仁茶

Soup of the Day
Sauteed Crab with Green Onion & Ginger
Braised Ox Tail in Red Wine Sauce
Roasted Rock Salt Chicken in Hot Pot
Braised Bok Choy with Mushrooms
Sauteed Lingcod with Vegetables
Fried Rice with Egg White & Dried Scallops
Hot Almond Soup

156.99



新哥飯局

位上套餐
Dinner Set Menu for 2 or more persons

紫砂盅炖湯 (位上)
泰式帶子蝦球 (位上)
葡汁焗响螺 (位上)
鴛鴦珍菌炒魚米 (位上)
麒麟鮑片 (位上)
瑤柱蛋白炒飯
生磨杏仁茶 (位上)
精美甜品

每位$48.00(2 位起計)
Double-boiled Soup
�ai Style Scallops & Prawns
Baked Conch in Portuguese Sauce
Lingcod Sauteed with Mixed Mushrooms
Abalone Slices & Portebello Mushroom
Fried Rice with Egg White & Dried Scallops
Hot Almond Soup
Dessert

Set Menus

48.00 / Person

4 人健康餐
Healthy Set Dinner for 4 persons

原隻南瓜海皇羹 (位上)
橄欖油煎珍寶帶子
花膠竹笙蒸龍崗雞
高纖芋絲魚扎
高鈣魚湯腐皮浸菜苗
養顏原隻杏汁燉木瓜 (位上)

Mixed Seafood Soup Served in a Pumpkin Bowl
Jumbo Scallop Pan Seared in Olive Oil
Chicken Steamed with Fish Maw
Steamed Fish Fillet w/ Vermicelli
Vegetables & Bean Curd in Fish Soup
Whole Papaya & Ground Almonds

138.00



十人套餐

新哥飯局
Dinner Set Menu for 10 persons

紫砂盅炖湯 (位上)

泰式帶子蝦球 (位上)

麒麟鮑甫 (位上)

香脆糯米龍崗雞

鴛鴦珍菌炒魚米 (位上)

上湯龍蝦

鮑汁炆伊麵

生磨杏仁茶 (位上)

精美甜品

Double‐boiled Soup

�ai Style Scallop & Prawns

Abalone Sliced Served with Portebello Mushrooms

Boneless Chicken Grilled with Sticky Rice

Diced Lingcod Sauteed with Mixed Mushrooms

Sauteed Live Lobster with Supreme Soup

Braised E‐Fu Noodle in Abalone Sauce

Hot Almond Soup

Dessert

Set Menus

518.00
食家飯堂
Dinner Set Menu for 10 persons

北京片皮鴨

泰式帶子拼脆奶

鴨鬆生菜包

海皇魚肚羹

頭抽薑蔥雙蟹

炭燒和牛柳或豬頸脊

金沙南瓜魚球

鮑汁紫菜千層扎

四季荳肉鬆炒飯

精美甜品

Peking Duck

�ai Style Scallop with Crispy Milk Custard Pu�s

Diced Duck Served with Lettuce Wrap

Assorted Seafood in Fish Maw Soup

Braised Crab with Green Onion & Ginger

Grilled Sliced Beef Tenderloin or Pork Neck

Sauteed Pumpkin & Fish Fillet with Salted Egg

Braised Bean Curd Wrapped with Sea Weed

Green Bean & Pork Fried Rice

Dessert

328.00

新哥飯局
Dinner Set Menu for 10 persons

蟹肉大生翅 (位上)

鴛鴦珍菌珍寶蝦球 (位上)

麒麟鮑甫 (位上)

泰式珍寶帶子 (位上)

秘製栗子焗龍崗雞

陳皮欖角椒絲蒸石斑

蟹肉干燒伊麵

生磨杏仁茶

精美甜品

Shark’s Fin Soup with Crab

Jumbo Prawns Sauteed with Mixed Mushrooms

Abalone Slices & Portebello Mushrooms

�ai Style Jumbo Scallops

Baked Chicken with Chestnuts

Steamed Live Rock Fish

Braised E‐Fu Noodle with Crab

Hot Almond Soup

Dessert

688.00
食家飯堂
Dinner Set Menu for 10 persons

七彩手撕雞

泰式蝦球帶子

葡汁焗响螺

竹笙海味羹

高湯焗雙蟹(生麵底)

玉庭醬燒骨

陳皮欖角椒絲蒸魚柳

鮑魚菇扒芥膽

玉庭軒炒飯

精美甜品

Shredded Chicken & Jelly Fish

�ai Style Prawns & Scallops

Baked Conch in Portuguese Sauce

Dried Seafood & Bamboo Soup

Braised Crab with Supreme Soup (with Noodle)

Braised Pork Ribs in Jade Special Sauce

Steamed Fish Fillet Served on Vermicelli

Braised Mock Abalone Mushroom with Vegetables

�e Jade Special Fried Rice

Dessert

388.00



新哥飯局 (一天前預訂私房菜)

炖湯 (各種)

原盅肘子炖津白 (大盎)

杏汁燉白肺湯 (大盅)

鮮木瓜燉鰂魚湯 (大盅)

天白花菰釀鵪鶉湯 (位上)

原盅珍菌炖湯 (位上)

Double-boiled Soup (any combination by request)

Double-boiled Virginia Ham and Chinese Cabbage

Pork Sweetbread Double-boiled in Almond Soup

Double-boiled Fresh Papaya & Tilapia Soup

Double-boiled Shitake & Quail Soup (per serving)

Pork Shank, Conch & Mushroom Soup (per serving)

Quote Price 時價

85.99

79.99

69.99

7.99

6.99

Customized Cuisine (Please order in one day advance)

湯羹類
Soup

潮式凍蟹

海皇百福袋 (位上)

骨香柴杷海斑魚札

頭抽薑蔥珍寶大蝦 (位上)

橄欖油煎珍寶大帶子(位上)

大海斑 / 紅雞 二食

桔煎金蠔 (位上)

Chiu Chow Style Cold Crab 

Mixed Seafood Cooked in Fried Bean Curb (per serving)

Rock Cod Prepared in Fancy Wrap

Jumbo Prawn with Green Onion & Ginger (per serving)

Jumbo Scallop Pan Seared in Olive Oil (per serving)

Rock Cod or Red Snapper Cooked Two ways

Pan-fried Fresh Oyster in a Honey Citrus Glaze

Quote Price 時價

7.99

Quote Price 時價

8.99

8.99

62.99

4.59 / each 只

海鮮類
Seafood

豉油王龍崗雞

南乳吊燒龍崗雞

太白醉龍崗雞

荷香富貴龍崗雞

吊燒八寶鴨 / 雞

糯米焗釀龍崗雞

潮式鹵水鴨

Whole Soy Sauce Chicken

Deep Fried Chicken with Preserved Tofu

Sauteed Chicken with Wine Sauce

Steamed Chicken in Lotus Leaf

Baked Stu�ed Whole Duck or Chicken

Boneless Chicken Grilled on a Bed of Sticky Rice

Chiu Chow Style Duck

32.99

39.99

45.99

45.99

49.99

43.99

39.99

雞鴨類
Chicken & Duck



猪牛羊類
燒焗原條牛坑腩

羊肚菌汁燒焗猪柳

蜜餞火肪

Baked & Grilled Beef Brisket & Boneless Rib

Pork Tenderloin Grilled with Morel Mushroom Sauce

Virginia Ham Cooked in Honey Sauce

24.99

21.99

32.99

甜品

彩虹羹 (位上)

生磨合桃露湯丸

黑芝麻/蓮容/豆沙酥皮西米焗布甸

美點雙輝

蟠龍壽桃 (子母壽桃)

Spinach and Carrot Jelly Soup

Blended Sweet Walnut Soup

Baked Tapioca Custard with Black Sesame, Lotus Seed or Red Bean Filling

Assorted Baked Chinese Pastries

Birthday Pastries

5.99

3.99

16.99

2.99/位 person

28.99

Pork , Beef & Lamb

Dessert

豆腐及蔬菜
羅漢上素津白札

葡汁焗四蔬

科甲瓜甫

法海浦團

白玉藏珍

Buddist Delights Wrapped in Chinese Cabbage

Baked Vegetables in Portuguese Sauce

Winter Melon Stu�ed with Virginia Ham

Buddha’s Delight

Winter Melon Stu�ed with Vegetables

5.99

18.99

18.99

20.99

18.99

Tofu & Vegetables

鮑參翅肚
鮑汁原隻大花膠

麒麟鮑甫 (位上)

百花釀遼參

家鄉蒸釀花膠筒 (位上)

鮑汁翡翠原條大烏參

金裝佛跳牆 (大鼎上 - 四位起)

迷你貢品佛跳牆 (位上)

鳳吞翅 (大盅上 - 大生翅八兩)

Braised Whole Fish Maw with Abalone Sauce

Slices of Abalone & Portebello Mushrooms

Braised Sea Cucumber Stu�ed with Shrimp

Steamed Fish Maw stu�ed with Shrimp

Braised Whole Sea Cucumber with Vegetable

Shark’s Fin & Buddha’s Temptation Soup (min. 4 person)

Mini Buddha’s Temptation Soup

Shark’s Fin Double-boiled in a Whole Chicken

108.99

26.99

18.88

8.99

76.99

89.99/位 person

56.99

Quote Price 時價

Abalone, Sea Cucumber & Shark’s Fin


