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Business Set Lunch

ZAEER

Set Lunch for 2

ok P

Sweet and Sour Spare Rib
with Osmanthus

A

Double-boiled Soup of the Day

L X 782
Sautéed Prawn with
Garlic and Ginger in Wine Sauce

70 JE 7 7E 1

Steamed Giant Grouper with Bone
with Chinese Yellow Wine

\\E ~
L% % 5
Poached Seasonal Vegetable
in Supreme Soup

BRI ER
Steamed Minced Pork
and Crab Roe Dumpling

A B i

Dessert of the Day

Spﬁi%é%ce HK$3 08/§éﬁperson

F AL Minimum 2 persons

(Origﬁaﬁrice H_K$33-8 )

HAER

Set Lunch for 4

TEL
(Brg: - B og  BmEfR)

Ning Bo Style Appetizer Combo
(Marinated Chicken, Shrimp &
South African Abalone
in Chinese Yellow Wine)

B A R

Double-boiled Soup of the Day

& H R =
Sautéed River Shrimp
with Crab Roe

TER &R EA

Steamed Giant Grouper with Bone
with Chinese Yellow Wine

HREBRAR

Braised Pork Belly and
Tofu Sheet Knot in Casserole

+ %R R

Poached Seasonal Vegetable
in Supreme Soup

XA E R

Cuttlefish & Chinese Celery Dumpling

A B i

Dessert of the Day

Spﬁﬁﬁce HK$ 1 ,3 8 S/E[ﬁrsons

(Origﬁaﬁrice H'I{_$_1—,6_8-8)

Flin—R%E 10% service charge applies
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Special Set Lunch

L E R ASCE 3 3

Set Lunch for 6 Set Lunch for 8
) B RN
B R =N (B dE R ERE A -
(EHERE -ZLBER NERR) BAE -~ BEFEN)
Appetizer Combo Appetizer Combo
(Marinated Chicken in Chinese Yellow Wine, (Marinated South African Abalone in Chinese Yellow Wine,
Shanghai Smoked Fish, Smoked Duck Egg with Walnut,
Soft-braised Wheat Gluten with Mushroom & Peanut) Marinated Chicken in Spicy Sauce,

Marinated Cucumber in Homemade Sauce)

MBBANTEALR RRMARERK
Braised Shark Fin Soup with Shredded Chicken Simmered Lobster with Sichuan Chilli Oil
and Bamboo Shoot in Brown Sauce and Yellow Wine in Casserole

B 6B Tk ¥
% % }’ﬁ‘ ﬁﬁ% dﬁ- ﬁ Salted and Fresh Pork Soup with Bamboo
Simmered Lobster with Sichuan Chilli Qil
and Yellow Wine in Casserole

Shoot and Tofu Skin in Casserole

REEEABLE
?E % %ﬂf‘* %.E % ,f# Braised Whole Fish Maw in Oyster Sauce

Steamed Giant Grouper with Bone

with Chinese Yellow Wine %*ﬁﬁﬁlq—’—ﬁ

Stir-fried Diced Wagyu Beef
with Black Pepper and Garlic

BREBAR
Braised Pork Belly :fE ﬁj %ﬁ% Eﬁ;

and Tofu Sheet Knot in Casserole Steamed Giant Grouper with Bone
with Chinese Yellow Wine

RHNRA 0 9\ B 3

Braised Seasonal Vegetable ’
S T E e Braised Seasonal Vegetable

with Crab Roe

A N A E AR B A B

Steamed Minced Pork Cuttlefish & Chinese Celery Dumpling,
and Crab Roe Dumpling Deep-fried Shredded Turnip Pastry & Conpoy
=] =]
£ 5 £ B i
Dessert of the Day Dessert of the Day

SP#EECﬁECGHK$2 9 0 8 8/6—‘;&50“5 Sptﬁcﬁp{ﬁce HK$2 9 8 8 8/é\£rsons
(Origﬁaﬁarice H_K$’2_’—3-8-8'/;g|’;%rsons) (Origﬁaﬁarice m/é\rsons )

Blim— BRI E 10% service charge applies
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THREAER

Special Set Lunch

T ER

Set Lunch for 12

B B /N R
CEEI P RETE TINCES S S V)

Appetizer Combo
Marinated South African Abalone in Chinese Yellow Wine, Zhenjiang Pork Terrine,
Shanghai Smoked Fish, Sautéed Sea Whelk and Green Kale)

B ERE

Chicken and Pork Wonton with Fish Maw in Soup

7 & B R

Deep-fried Prawn with Salted Egg Yolk

i Eh

Poached Sliced Giant Grouper in Sour Soup

it zE S

Braised Sea Cucumber with Scallion in Abalone Sauce

ERERH

Roasted Ham in Honey Sauce served with Bread

BRI\ R 5

Braised Seasonal Vegetable with Crab Roe

EREEEEYR

Xia Fei Signature Assorted Seafood Fried Rice

EnEg

Steamed Minced Pork and Crab Roe Dumpling

RABLYEE
Deep-fried Egg White Soufflé Ball filled with
Banana & Red Bean Paste

el HKS$3,888/ k0
I {8 +ofr
(Original priceH‘K$'4—,-3_8-8/ 12 persons)

B m— 7% % 10% service charge applies
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Prestige Set Dinner Set Dinner for 4

W B ZEHR =%
Marinated Shrimp (ﬁ;& - BEE ﬁﬁ-ﬂiﬁﬁ)

in Chinese Yellow Wine Ning Bo Style Appetizer Combo
(Marinated Chicken, Shrimp and
Marinated South African Abalone in Chinese Yellow Wine)

N FIARER

Hangzhou Fish Ball Soup ﬁ J‘H %—I ﬁ‘ E :}73;'
with Sweet Pea Hangzhou Fish Ball Soup

with Sweet Pea

AL Y2 V9 B8R 7F AL R 3K
B&E 3R RS AL E

Braised South African Abalone Sautéed Prawn with
or Whole Fish Maw Garlic and Ginger in Wine Sauce

or Whole Sea Cucumber in Brown Sauce

W RS E
BMETLHAREBEH Stir-fried Egg White

Steamed Giant Garoupa with Bone and Crab Roe

R AREHK
KBLEA R XA BER R

Degpgried sliced borkin Steamed Giant Garoupa with Bone
Fermented Tofu Sauce
sBroet"Sith Bread with Aged Yellow Wine or
Simmered Garoupa with Sichuan Chilli Oil and
Chinese Yellow Wine in Casserole
g =
L% & & &
Poached Seasonal Vegetable

in Supreme Soup J: % J‘% B':fl'f ﬁ‘

Poached Seasonal Vegetable
in Supreme Soup

KA E R B 4 BB
Cuttlefish & Chinese Celery Dumpling, ;
Deep-fried Shredded Turnip Pastry % ﬁ/v]\ % @J & ﬁ % _%,?\ ﬁ’ﬁ#‘
and Conpoy Steamed Minced Pork and Crab Roe Dumpling,
Deep-fried Shredded Turnip Pastry & Conpoy

i = #if B B i i

Dessert of the Day Dessert of the Day

HK$388/ ron  HKS$1,800/ %5

mAL# Minimum 2 persons

Bk w—JR % # 10% service charge applies
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Set Dinner for 6

B AR /N Bx
(Rok 30 A KM % LA -
EH BB AR HA)

Appetizer Combo
(Marinated Cucumber in Homemade Sauce,
Shredded Vegetable wrapped in Crispy Tofu Sheet,
Shanghai Smoked Fish, Marinated Shrimp in
Chinese Yellow Wine , Zhenjiang Pork Terrine)

W E &
Salted and Fresh Pork Soup with
Bamboo Shoot and Tofu Skin in Casserole

B O EER

Steamed Lobster with Egg White
and Crab Roe

PR 4 76 Y 7 8 &

Steamed Giant Garoupa with Bone
with Aged Yellow Wine

BFREHEBEARK
Braised Pork Belly
and Tofu Sheet Knot in Casserole

Jf BB m B

Deep-fried Crispy Chicken
with Scallion Qil

NN =
R % AR KR
Poached Seasonal Vegetable
and Dried Conpoy in Supreme Soup

BERBEAEENK
Xia Fei Signature
Assorted Seafood Fried Rice

LR R BB

Steamed Minced Pork Dumpling,
Deep-fried Shredded Turnip Pastry
and Conpoy

£ B Hf i

Dessert of the Day

HK$3,280/ %5 <on:

BREENAZ

Set Dinner for 8

R BN
(FRM R B E B -
TRER  BERES)

Appetizer Combo
(Marinated Jelly Fish in Chilli Qil, Smoked Duck
Egg with Walnuts, Marinated Chicken in Chinese Yellow Wine,
Shredded Crispy Eel in Sweet Ginger Sauce
& Chinese Yellow Wine)

® 4 B 3K

Deep-fried Prawn with Salted Egg Yolk

BB A
Salted and Fresh Pork Soup with
Bamboo Shoot and Tofu Skin in Casserole

REZEABELE
Braised Whole Fish Maw
in Oyster Sauce

mERGESME
Braised Beef Short Rib
in Brown Sauce

PR JE R A RE B A

Steamed Giant Grouper with Bone
with Aged Yellow Wine

- A

Braised Seasonal Vegetable
with Crab Roe

BRI EHEE WK
Xia Fei Signature
Assorted Seafood Fried Rice

FHERR B H AR

Cuttlefish & Chinese Celery Dumpling,
Deep-fried Shredded Turnip Pastry
and Conpoy

£ B B

Dessert of the Day

HK$3,680/ 5%

Bk in—JR %% 10% service charge applies
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Set Dinner for 12

B N B
(m)lokeg - -EFERRHE - KEFHA
ELBEARA REESE  FEER)
Appetizer Combo
(Sichuan Marinated Chicken in Spicy Sauce, Sautéed Sea Whelk and Green Kale,
Zhenjiang Pork Terrine, Shanghai Smoked Fish, Shredded Crispy Eel in Sweet Ginger Sauce &
Chinese Yellow Wine & Marinated Shrimp in Chinese Yellow Wine)

mEBRTELAN
Braised Shark Fin Soup with Shredded Chicken
and Bamboo Shoot in Brown Sauce

W SR
Steamed Lobster with Egg White
and Crab Roe

Y2 3% Kiy

Steamed Giant Grouper with Bone
with Chinese Yellow Wine

AR R RFME
Braised Angus Beef Short Rib
in Brown Sauce

Jie B i %

Deep-fried Crispy Chicken with Scallion Oil

AL Y\ B 3

Braised Seasonal Vegetable with Conpoy

EREEEEDE

Xia Fei Signature Assorted Seafood Fried Rice

I 208 R X P YN i

Steamed Minced Pork Dumpling,
Deep-fried Shredded Turnip Pastry & Conpoy

ERERGE > EBaELE

Glutinous Rice Dumpling with Crispy Cashew
Sweet Almond Soup with Egg White

HK$5,680/ %

Bk tn—JR % & 10% service charge applies




