
東來順經典名菜宴 
Dong Lai Shun Chef’s Recommendation Menu 

六 福 臨 門 
花彫醉雞 蔥油海蜇頭 四喜烤麩 

無錫脆鱔 金陵鹽水鴨 蒜泥黃瓜 
Drunken boneless chicken, Jelly fish tossed with scallion, 

Crispy eel in honey flavor, Braised wheat gluten with mushrooms & bamboo shoots, 

Salty duck, Marinated cucumbers with chopped garlic 

鶴 湖 蟹 影 
Wok-fried crabmeat rock lobster with salted egg yolk on rice crackers 

富 貴 全 家 福 
Tientisn cabbage soup with sea cucumber, fish maw, sliced abalone 

Chicken and air dried duck brisket 

清 炒 河 蝦 仁 
Stir-fried river shrimp 

酸 菜 魚 湯 煮 雙 星 斑 
Poached spotted garoupa with pickled vegetable 

內 蒙 古 烤 羊 牛 串 
Mutton and Beef shashlik in ‘Inner Mongolia’ style 

珍 菌 上 湯 菜 苗 
Poached green vegetable with assorted mushroom 

北 京 雞 肉 餃 子 
Minced chicken dumplings in ‘Beijing’ style 

黃 金 大 餅 
Pan-fried cake filled with spring onion and sesame 

玫 瑰 糕  驢 打 滾 
Chilled lychee with rose puddings, 

Steamed glutinous rice flour rolled with red bean paste 

 

每席港幣 HK$7,288 (12 persons) 

半席港幣 HK$3,888 (6 persons) 
 

如閣下對任何食物產生敏感，請直接與本餐廳職員聯絡。 
If you have any food allergies, please inform our staff. 

另加一服務費。 

All prices are subject to 10% service charge. 

此特價套餐恕不接受任何折扣優惠。 

This menu cannot be used in conjunction 

with any other promotional discount or offers. 

 
優惠酒水套餐每席港幣 HK$888. 

無限量供應汽水、橙汁及特選啤酒三小時 
Beverage package HK$888 per table; 

Unlimited servings of soft drinks, 

chilled orange juice and special beer for 3 hours. 


