v 2022 k-7 ¥ $# £ (Jade Menu)

KIMBERLEY
HOTEL

e WEEE £ (M5 r 2 10)
e Barbecued Whole Suckling Pig

EREY (FWTLA LY
Sautéed Scallops and Cuttlefish Slices with Vegetables
FBx e (WEBFESE)
Deep-fried Seafood Rolls served with Mayonnaise
Fire B (&2 7FY)
Seasonal Vegetables topped with Crab Meat and Yunnan Ham
ERRG (CEn ¥ Riie)
Braised Shark’s Fins with Shredded Chicken and Dried Bamboo Pith
slor( 2 % § &)
Braised Bird’s Nest Soup Wlth Assorted Seafood
BE- 8 (P
Braised Abalone Slices and Black Mushrooms accompanied by Vegetables
fokAnsE (&2 5T
Steamed Coral Grouper
VR (- S AR
Deep-fried Chicken sprinkled by Crispy Garlic Bits
BT RE (EER LY )
Fried Rice with Seafood and Dried Shrimp Roe
FRAS (%L s ®=HR)
Braised E-fu Noodles with Conpoy and Enoki Mushrooms
BEWFE (EFF ez )
Sweetened Red Bean Soup with Lily Seed and Lily Bulb
A ApdR (% BhAp k)

Chinese Petit Fours

B (P4 B )
Seasonal Fruit Platter

2022 # 1% 1p 3

81" 31p

2022 # 9% 1p 3127 31¢p

- 13

D3I NN P SN N8 )

- 327

EHp s p 2 O Rl

# % % 1§ $7,880 net

& % $8,680 net

7% % $8,180+10%

% i $8,980+10%
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e 2022 2% -k & & £ (Crystal Menu)

KIMBERLEY
HOTEL

o RIBEE & (FE SR 2 W)
Barbecued Whole Suckling Pig

B WL

FEfd (9% X0 FHioitimsh)

Sautéed Prawns and Clams with Vegetables flavoured by XO Chille Sauce

HFHAx 42

A R )

Deep-fried Minced Shrimp Balls Wrapped with Almond Flakes and Milk Custard

vEREE (FRETHRIFERY)
Braised Conpoy Stuffed Squash Rings accompanied by Barling Mushroom

=0T (ETYER )

Braised Shark’s Fins with Shredded Fish Maw and Crab Meat
Blor (“"%is 2 &% &)

Braised Bird’s Nest Soup with Fish Maw and Assorted Seafood
e s (F¥pe 7 40A8%)

Braised Abalone Slices and Goose Webs accompanied by Vegetables

RGO (FE B
Steamed Coral Grouper

Bl ki (%

EUFRES S

Deep-fried Chicken

FiEnE (AR EYRY)
Fried Rice topped with Assorted Meat enhanced by Abalone Jus

Ha s 4 (1 F kel &)
Shrimp Dumplings and Noodles in Soup

4 1 (£ 4 M)

Sweetened Walnut Cream with Sesame Glutinous Rice Dumplings

% AR 4%

R (F geApHh)

Chinese Petit Fours

B (RS EED)
Seasonal Fruit Platter

2022 # 1% 1px8*%31p

2022 #9 % 1p3x 12 31p

Ef- 37 B p 2o KB

Ef-17

B H A ~p 2 2o By

B % % $8,880 net | B i % i $9,680 net

% % $9,180+10%

% i $9,980+10%

*E R E 12 =3 %




2022 B ?}7,‘ 3k 3£ E (Pearl Menu)

RIBEEE (FEE S5 2 1)

THE

KIMBERLEY Barbecued Whole Suckling Pig
HOTEL
A Fhi8 RPEFLAERLF)

Sautéed Scallops, Prawns and Mushrooms flavoured by Truffle Paste

W FE (3 £ T PH)
Deep-fried Crab Claws coated with Mashed Shrimps

BOARdR (7298 STk B &%)
Twin Vegetables topped with Shredded Fish Maw and Conpoy

TR g (R )
Braised Shark’s Fins with Crab Meat
Rlor (fE s g &)
Braised Bird’s Nest Soup with Fish Maw and Chicken Julienne
T =g e (fﬁé )R ) #rﬁﬂ\%?)
Braised Abalone and Goose Webs in Supreme Oyster Sauce
imAk g AR (F &S & oon)
Steamed Coral Grouper

B & (=30 &)
Deep-fried Chicken marinated by Preserved Red Taro Curb

THER (A

Fried Rice topped with Chicken and Shrimp in Twin Sauce

B (BERT FER)
Braised E-fu Noodles with Mushroom and Dried Shrimp Roe

A (BAF & ESER)
Sweetened Soup of Dried Logan, Lily Seed and Lily Bulb with Sesame Glutinous Dumplings

B AR fe (% Bhip i)
Chinese Petit Fours
BRieEs (Eﬁf 0F 5 7 )
Seasonal Fruit Platter

2022 # 1% 1px8%31p 2022 # 9% 1px12°% 31p

AW 13 EP P32 RRY A¥- 33 EE A p A D REY

s 1§ $9,880 net | ik % 1 $10,680 net | & i $10,180+10% # " $10,980+10%

*E R E 12 =% ¥




2022 A 5487 # % (Diamond Menu)

THE
KIMBERLEY
HOTEL

HONG KONG

B s

RIGE & (FE S5 2 4)
Barbecued Whole Suckling Pig
EHEER EAHIMY kHER)

Sauteed Conch Slices, Prawns, Asparagus and Yellow Fungus

FRMFE (T £ P4
Deep-fried Crab Claws coated with Mashed Shrimps and Cheese

AELE (PUEERLE)

Braised Conpoy and Sea Moss with Greens

ek (&

J%f"“g j"’ﬂ-_ 4% -l—gg,)

Braised Shark’s Fins with Shredded Fish Maw and Chicken
flor (fC9 g #38 £)
Braised Bird’s Nest Soup with Fish Maw and Crab Meat

HBEFs (F¥RE

g g doid )

Braised Abalone and Sea Cucumber accompanied by Vegetables

fos gk (FF K &)
Steamed Spotted Grouper

B Eaem (297 5)
Deep-fried Chlcken

B Fak (BEF Y4 W)
Fried Rice with Crab Roe and Scallop

s (B ER )

Deep-fried Shrimp Dumplings served with Bouillon

B PR (300 R)
Double-boiled Sweetened Almond Cream with Bird’s Nest

E ik

w(F BhipHh)

Chinese Petit Fours

BTk (P4 # )
Seasonal Fruit Platter

2022 # 1% 1p 3

81" 31p

2022 # 9" 1p 31127 31p

- 13

B~ p 2 o2 ipd

8- 327

EH S P 2 o iR

# W § $12,080 net

# % $12,580 net

# % $12,180+10%

7% i $12,980+10%
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