
Classic  Rejuvenated
Exclusive Menu for HKU  Reunion Programme

Savoury Temptation

 Salt & Pepper Abalone, Braised Spicy Beef Shank, Accompanied with
Coriander, Black Fungus and Cucumber Salad with Black Vinegar

Stir-fried Pigeon Fillet, Crispy Jinhua Ham with Broccoli

Tribute to “Pate with Quail and Ham”

Grouper Toast

Tribute to “Fried Garoupa, Egg and Milk Sauce” 

Braised Partridge Soup with Snow Swallow

Tribute to “Bird Nest Group” and “Partridge Gruel”

Stir-fried Choy Sum with Pork Lard

Mala Spicy Chicken with Abalone in Sizzling Pot

Tribute to “Chicken Cutlets”

Fried rice with Goose Fat in Yangzhou Style

Stirred Noodles with Shrimp Roe, Fish Maw, Ginger & Spring Onion Sauce

Sweet Soup of Mulberry, Lotus Seeds & Eggs

Baked Sago Custard Pudding with Lotus Seed Paste

In Collaboration with 

Senior Common  Room
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一二三四五六七八九十

每席十至十二人 港幣七千八百元正
免茶芥及加一服務費 
免開瓶費(一瓶)

*菜式啟發自一九一零年代港大宴會菜單

HKD7,800 Per Table of 10-12 Persons

 Service Charge Waived

Free Corkage for One Bottle of Wine
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