
周年及團年套餐 2024

ANNUAL AND SPRING PACKAGE

海洋公園海龍王餐廳提供不同精選節日套餐，

讓您與至愛親朋和工作夥伴一起慶祝每一個重要事刻。

Celebrate Festive Joys with Your Business Associate, 
Family & Friends with The Auspicious Delicacies by Ocean Park.  

中式晚宴
CHINESE DINNER 

每席 

HK$7,688 
另加一服務費（每席10-12位）
+10% service charge per table

 (10-12 persons per table)

最少訂3席
Minimum booking 3 tables

自助晚餐
WESTERN DINNER BUFFET

每位 

HK$680  
另加一服務費

+10% service charge
per person

最少訂100位
Minimum booking 100 persons

Multimedia Show
Show Time 7:00pm

光影匯演

晚上7時上演



海龍王餐廳周年及團年晚宴
 Neptune’s Restaurant Annual & Spring Dinner Menu 2024

環保海鮮 Sustainable Seafood

環保海鮮來源地可能因存貨而變更  The origin of sustainable seafood maybe altered depending on availabil ity

【金豬賀歲】乳豬全體
Roasted Suckling Pig 

【如意吉祥】碧綠黃耳松露炒帶子蝦球
Stir Fried Scallop and Prawn with Vegetables, Golden Tremell and Truffle

【黃金萬兩】杏香鮮果海皇卷
Deep Fried Seafood with Fresh Fruits in Pastry

【花開富貴】蟹肉扒雙蔬
Braised Seasonal Vegetables with Crab Meat

【福如東海】羊肚菌竹笙花膠燉雞
Double Boiled Chicken Consommé with Fish Maw, Morel Mushroom and Bamboo Piths 

【年年慶有餘】清蒸花尾龍躉
Steamed Giant Garoupa

【福祿全家寶】蠔皇8頭鮑魚伴花菇
 Braised Abalone with Black Mushroom and Vegetables in Oyster Sauce

【喜鵲報佳音】脆皮炸子雞
Deep Fried Crispy Chicken

【先兆豐年】脆米鮑魚雞粒炒飯
Fried Rice with Abalone, Diced Chicken and Crispy Rice

【甜甜蜜蜜】燕窩椰香南瓜露
Pumpkin Coconut Soup with Bird’s Nest 

【包羅萬有】合時鮮果盤
Seasonal Fresh Fruits Platter

每席港幣  $7,688.00* Per Table

每席供十至十二位享用 Serving 10 to 12 persons per table
*以上價格另設加一服務費  The above price is subject to 10% service charge

最少訂3席 
Minimum order 3 tables



海龍王餐廳周年及團年晚宴
 Neptune’s Restaurant Annual & Spring Dinner Menu 2024

冷盤及沙律  Appetizers and Salads
煙三文魚 Smoked Salmon with Condiments

凱撒沙律 Caesar Salad
鮮菜沙律 Garden Green Salad 

意式海鮮沙律 Italian Seafood Salad 
西班牙火腿配蜜瓜 Iberico Ham and Golden Melons

涼拌雞絲青瓜 Shredded Chicken with Julienne Cucumber
水牛芝士伴香草蕃茄 Mozzarella and Tomato Salad with Fine Herbs

湯 Soup
海鮮周打湯 Seafood Chowder

切肉 Carving Station

迷迭香燒西冷牛扒 Roasted Beef Strip Loin with Rosemary Gravy

熱盤 Main Courses
檸檬牛油煎魚柳 Pan Fried Fish Fillet with Lemon Butter Sauce 

芝麻蜜糖烤雞 Roasted Spring Chicken with Honey
香草烤羊架 Roasted Rack of Lamb with Herbs

醬皇彩椒海中鮮 Stir Fried Seafood with Bell Peppers and Conpoy Sauce
野菌燒豬柳 Roasted Pork Loin with Wild Mushroom Sauce

雙菇扒時蔬 Braised Black and Straw Mushrooms on Seasonal Vegetables
鮮茄野菌意粉 Spaghetti with Wild Mushroom in Tomato Sauce

瑤柱海鮮蛋白炒飯 Fried Rice with Conpoy, Seafood and Egg White

甜品 Dessert
栗茸草莓泡芙 Strawberry and Chestnut Cream Puffs 

藍莓芝士餅 Blueberry Cheese Cake 
法式雜餅 Assorted French Pastries 

紅桑子意式奶凍 Raspberry Panna Cotta 
Häagen-Dazs™ 迷你雪糕杯 Mini Cup Häagen-Dazs™

鮮果拼盤 Fresh Fruit Platter

咖啡或茶 Coffee or Tea

每位港幣  $680.00* per person
*以上價格另設加一服務費  The above price is subject to 10% service charge

最少訂100人 
Minimum booking 100 persons

 

環保海鮮 Sustainable Seafood

環保海鮮來源地可能因存貨而變更  The origin of sustainable seafood maybe altered depending on availabil ity




