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@ Gloucester Luk Kwok Hong Kong
Gloucesterlukkwok
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Level 1, Gloucester Luk Kwok Hong Kong,

72 Gloucester Road, Wanchai, Hong Kong
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SET A

Barbecue Pork with Jellyfish
Seafood Broth with Conpoy
Baked Crab Carapace Stuffed with Crab Meat
Braised Abalone with Vegetable
Sautéed Shrimps and Garoupa Fillet
Fried Rice in Barrel

Dessert

$600 per person

(Minimum 2 persons)

Baked Crab Carapace Stuffed with Crab Meat
Double Boiled Fish Maw Soup with Mushroom
Braised Abalone with Vegetable

Sautéed Scallops with Clams

Sweet and Sour Pork

Noodles in Superior Soup with Shredded Ham

Dessert $698 per person
(Minimum 2 persons)
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Sautéed Prawn with Dried Tangerine Peel and Chilli
Special Daily Soup

Deep Fried Cod Fillet with Barbecue Sauce

Diced Beef Steak with Garlic and Lily Bulbs

Fried Rice with Shredded Conpoy and Egg White
Dessert

SET A

$738

Baked Crab Carapace Stuffed with Crab Meat
Seafood Broth with Conpoy and Bamboo Piths
Sautéed Garoupa Fillet with Vegetable & Fungus
Pan-fried Prawn in Shell with Soy Sauce (2 pieces)
Fried Rice with Seafood in "Canton Room Style"
Dessert

$988
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Assorted Barbecue Meat Combination
Special Daily Soup

Deep Fried Cod Fillet with Barbecue Sauce
Braised Oxtails and Beans in Red Wine Sauce
Sautéed Mushrooms with Vegetables

Fried Rice in Barrel

Dessert

SET A
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U For 4 Persons)

Baked Crab Carapace Stuffed with Crab Meat
Seafood Broth with Conpoy

Steamed Pomfret with Black Bean Sauce
Sautéed Shrimps with Honey Bean and Lily Bulbs
Steamed Chicken with Fresh Ginger (Half Bird)
Seafood Fried Rice in "Canton Room Style"
Dessert

TR

Assorted Barbecue Meat Combination
Special Daily Soup

Sautéed Clams and Shrimps with Vegetable
Steamed Pomfret with Black Bean Sauce
Braised Twin Vegetables with Crab Meat
Crispy Fried Duck with Taro (Half Bird)
Fried Rice in "Yangzhou Style"

Dessert

SET A

Assorted Barbecue Meat Combination

Seafood Broth with Conpoy and Bamboo Piths
Sautéed Shrimps and Scallops with Vegetable
Steamed Fresh Garoupa

Diced Beef Steak with Honey and Pepper
Sautéed Chicken with Black Bean Sauce (Half Bird)
Fried Rice in "Fujian Style"

Dessert

Assorted Barbecue Meat Combination

Special Daily Soup

Scrambled Eggs with Fish Maw

Sautéed Garoupa Fillet with Vegetable and Fungus
Braised Twin Vegetables with Black Garlic and Goji Berry
Roasted Chicken with Garlic (Whole Bird)

Seafood Fried Rice in "Canton Room Style"
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Baked Crab Carapace Stuffed with Crab Meat
Special Daily Soup

Pan-fried Prawn in Shell with Soy Sauce (8 pieces)
Steamed Twin Garoupa

Braised Vegetables with Ham in Almond Sauce
Deep Fried Crispy Chicken (Whole Bird)

Fried Rice with Diced Smoked Duck and Scallop

Dessert Fresh Fruit Platter
\\ $3,398 $4,888 /
All prices are subject to 10% service charge
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